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INTRODUCTION
Brief chronology/timeline of soy in Greece, the European
Union, and small Western European countries.
1935 – Soybeans are first introduced to Greece. Anton
Brillmayer, an Austrian soybean breeder, writes in 1947:
At the same time [in 1935] the Department of Agriculture
of the Greek government purchased a large amount of
soybean seeds. Despite enquiries, no news could be
obtained concerning their success (Die Kultur der Soja in
Oesterreich, p. 14-18).
1936 – Spain is the world’s leading producer of olive oil by
far, followed by Italy and Greece (Scoenfeld 1936).
1939 – Le Soja et les Industries du Soja, by Am. Matagrin
for France is the earliest document seen which mentions that
soybeans have been cultivated in Greece. The section on the
Balkan countries (p. 47-48) states: In Greece, this crop has
been introduced successfully as well.
1940 – “The Greek government planned extensive
cultivation of soybeans in 1940, providing for importation
of seed, requiring compulsory cultivation of the crop, and
the purchase of the entire crop from farmers at remunerative
prices” (W.J. Morse. 1940. Proceedings of the American
Soybean Association, p. 72-74).
1940 – From Oct. to March 1940 the U.S. exported 157,000
lb. of soybean oil to Iceland. From Oct. to March 1941
the U.S. exported 121,000 lb. of soybean oil to Iceland
(Soybean Digest. 1941. June, p. 5).
Note: This is the earliest document seen (Aug. 2015)
concerning soybean products (soy oil) in Iceland. This
document contains the earliest date seen for soybean
products in Iceland (March 1940); soybeans as such have
not yet been reported.
1942 March – The story of Allied aid to Greece is one
of the great mercy stories of World War II. Starting in
March 1942, as many Greeks were starving, the first
mercy ship sailed to Greece with food and medicine. Up to
Nov. 1943, the United States through Lend-Lease sent 82
million pounds of food to Greece. A number of these foods
(including soup powders, stew mixes, and spaghetti) were
based on soy flour and grits, and specifically developed
to suit Greek tastes (Lager, Mildred. 1945. The Useful
Soybean: A Plus Factor in Modern Living. p. 24-26).
1945 May – The first shipment of an improved spaghetti
– containing 12.5% soya flour, 5.5% egg, and 82%

durum wheat – is sent to Europe. “The idea was to combat
malnutrition among the people of Greece and other countries
by increasing the nutritional value of spaghetti, a dietary
mainstay” (Soybean Digest. 1946. May, p. 25).
1945 – Last spring’s famine in Greece was checked with the
help of soya in our War Food Administration’s stew (Reader’s
Digest. 1945. Sept. p. 50-52).
1946 June – By this date the United Nations Relief and
Rehabilitation Administration (UNRRA) has shipped 16.4
million lb. of soya flour and grits to Greece – most of it from
the USA (Payne 1946, p. 54-56).
1947 – Three tons of Multi-Purpose Food (containing 86%
soy grits) are first sent to the Vatican City to be distributed
by the Pope to hungry children (Soybean Digest. 1948. Feb.
p. 22).
Note: This is the earliest document seen (Aug. 2015)
concerning soybean products (soy grits) in the Vatican City.
This document contains the earliest date seen (1947) for
soybean products in the Vatican City; soybeans as such have
not yet been reported.
1953 – Soybeans are listed in an index of seeds which the
Argotti Botanic Gardens, University of Malta, are offering
as part of a botanical exchange program. Thus, soybeans are
probably now cultivated in Malta.
1958 Sept. – The term “Common Market” and the term
“Common Market Area” are first mentioned in connection
with soy (Soybean Digest, p. 51-52).
The Common Market, better known as the European
Economic Community (EEC), was created by the Treaty of
Rome in 1957, shortly after the end of World War II, as a
way of bringing about the economic integration of Western
Europe. Its six founding members were Belgium, France,
Luxembourg, the Netherlands, and West Germany.
1960 – U.S. crude soybean oil is imported to Malta directly
for the first time (Wanamaker 1962, p. 31).
1962 – Malta, which is part of the British Commonwealth,
now imports each year about over 3,000 tons of crude
degummed soybean oil in bulk, and about 2,000 tons of
margarine and shortening to its excellent deep seaport at
Valletta. From its relatively new refinery, Malta re-exports
fully refined soybean oil to neighboring countries (USDA
Foreign Agricultural Service. 1962. FAS-M-141).
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1963 May – The “European Economic Community” is first
mentioned in connection with soy (Soybean Digest, p. 2224).
1969 Sept. 1 – The “European Community” is first
mentioned in connection with soy (Foreign Agriculture, p.
2-5).
1972 May – Greece’s first soybean crushing plant, Soya
Mills Co., is now under construction in the Saronic Gulf
at Kalamaki, between Athens and Corinth, with operations
expected to begin late this year (Soybean Digest, p. 40).
1979 Dec. – The “European Union” is first mentioned [in
French] in connection with soy (Dussaigne and Dronne. Les
protéines nouvelles en alimentation humaine).

ABOUT THIS BOOK
This is the most comprehensive book ever published about
the history of soy in Greece, the European Union, etc. It
has been compiled, one record at a time over a period of 35
years, in an attempt to document the history of this ancient
and interesting food. 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:

•

41 different document types, both published and
unpublished.

1985 – R. Blanchet states that soybean production has started
in Greece (In: R. Shibles, ed. 1985. World Soybean Research
Conference III: Proceedings, See p. 1207-14).

•

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

1986 – Full-Fat Soy Flour, made by Soya Hellas S.A. in
Athens, Greece, is the earliest known commercial soy
product made in Greece.

•
•

23 unpublished archival documents.

1987 – Soy Ice Cream, Soya Milk [Chocolate flavor], Soya
Bolognaise, and Soya Burger (with textured soy flour) are
first made in Greece are made by Biotrophes Ltd. in Athens.
The company is renamed Biotrek S.A. by Dec. 1987.
1993 – The “European Union” is established by the
Maastricht Treaty.
2015 Sept. – The European Union now has 28 member
states. The union reached its current number with the
accession of Croatia on 1 July 2013. Many of the newer
members are in “Eastern Europe.”
We have been unable to find any evidence of soybeans or
soyfoods in Andorra, Liechtenstein, or San Marino.

•

30 original Soyinfo Center interviews and overviews
never before published, except perhaps in our books.
6 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.
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ABBREVIATIONS USED IN THIS BOOK
A&M = Agricultural and Mechanical
Agric. = Agricultural or Agriculture
Agric. Exp. Station = Agricultural Experiment Station
ARS = Agricultural Research Service
ASA = American Soybean Association
Assoc. = Association, Associate
Asst. = Assistant
Aug. = August
Ave. = Avenue
Blvd. = Boulevard
bu = bushel(s)
ca. = about (circa)
cc = cubic centimeter(s)
Chap. = Chapter
cm = centimeter(s)
Co. = company
Corp. = Corporation
Dec. = December
Dep. or Dept. = Department
Depts. = Departments
Div. = Division
Dr. = Drive
E. = East
ed. = edition or editor
e.g. = for example
Exp. = Experiment
Feb. = February
fl oz = fluid ounce(s)
ft = foot or feet
gm = gram(s)
ha = hectare(s)
i.e. = in other words
Inc. = Incorporated
incl. = including
Illust. = Illustrated or Illustration(s)
Inst. = Institute
J. = Journal
J. of the American Oil Chemists’ Soc. = Journal of the
American Oil Chemists’ Society
Jan. = January
kg = kilogram(s)
km = kilometer(s)
Lab. = Laboratory
Labs. = Laboratories
lb = pound(s)
Ltd. = Limited
mcg = microgram(s)
mg = milligram(s)
ml = milliliter(s)

mm = millimeter(s)
N. = North
No. = number or North
Nov. = November
Oct. = October
oz = ounce(s)
p. = page(s)
photo(s) = photograph(s)
P.O. Box = Post Office Box
Prof. = Professor
psi = pounds per square inch
R&D = Research and Development
Rd. = Road
Rev. = Revised
RPM = revolutions per minute
S. = South
SANA = Soyfoods Association of North America
Sept. = September
St. = Street
tonnes = metric tons
trans. = translator(s)
Univ. = University
USB = United Soybean Board
USDA = United States Department of Agriculture
Vol. = volume
V.P. = Vice President
vs. = versus
W. = West
°C = degrees Celsius (Centigrade)
°F = degrees Fahrenheit
> = greater than, more than
< = less than
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HOW TO MAKE THE BEST USE OF THIS DIGITAL BOOK - THREE KEYS

1. Read the Introduction and Chronology/Timeline
located near the beginning of the book; it contains
highlights and a summary of the book.
2. Search the book. 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 the hourglass by the cursor to
disappear (4-6 minutes).
Type [Ctrl+F] to “Find.” A white search box will appear
near the top right of your screen.
Type in your search term, such as Greece or Vatican City.
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.
3. Use the indexes, located at the end of the book. Suppose
you are looking for all records about tofu. These can appear
in the text under a variety of different names: bean curd,
tahu, doufu, to-fu, etc. Yet all of these will appear (by record
number) under the word “Tofu” in the index. See “How to
Use the Index,” below. Also:
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. SoyRelated Movements: Soyfoods Movement, Vegetarianism,
Health and Dietary Reform Movements (esp. 1830-1930s),
Health Foods Movement (1920s-1960s), Animal Welfare/
Rights. These are indexed under the person’s last name or
movement name.
Nutrition: All subjects related to soybean nutrition (protein
quality, minerals, antinutritional factors, etc.) are indexed
under Nutrition, in one of more than 70 subcategories.
Soybean Production: All subjects related to growing,
marketing, and trading soybeans are indexed under Soybean
Production, e.g., Soybean Production: Nitrogen Fixation,
or Soybean Production: Plant Protection, or Soybean
Production: Variety Development.
Other Special Index Headings: Browsing through the
subject index will show you many more interesting subject
headings, such as Industry and Market Statistics, Information
(incl. computers, databases, libraries), Standards,
Bibliographies (works containing more than 50 references),
and History (soy-related).
Commercial Soy Products (CSP): See “About This Book.”

soybeans or soyfoods.
Documents Owned by Soyinfo Center: Lack of an *
(asterisk) at the end of a reference indicates that the Soyinfo
Center Library owns all or part of that document. We own
roughly three fourths of the documents listed. Photocopies of
hard-to-find documents or those without copyright protection
can be ordered for a fee. Please contact us for details.
Document Types: The SoyaScan database contains 135+
different types of documents, both published (books,
journal articles, patents, annual reports, theses, catalogs,
news releases, videos, etc.) and unpublished (interviews,
unpublished manuscripts, letters, summaries, etc.).
Customized Database Searches: This book was printed
from SoyaScan, a large computerized database produced
by the Soyinfo Center. Customized/personalized reports
are “The Perfect Book,” containing exactly the information
you need on any subject you can define, and they are now
just a phone call away. For example: Current statistics on
tofu and soymilk production and sales in England, France,
and Germany. Or soybean varietal development and genetic
research in Third World countries before 1970. Or details on
all tofu cheesecakes and dressings ever made. You name it,
we’ve got it. For fast results, call us now!
BIBLIO: The software program used to produce this book
and the SoyaScan database, and to computerize the Soyinfo
Center Library is named BIBLIO. Based on Advanced
Revelation, it was developed by Soyinfo Center, Tony
Cooper and John Ladd.

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

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

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

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

Asterisks at End of Individual References:
1. An asterisk (*) at the end of a record means that
Soyinfo Center does not own that document. Lack of an
asterisk means that Soyinfo Center owns all or part of the
document.
2. An asterisk after eng (eng*) means that Soyinfo Center
has done a partial or complete translation into English of that
document.
3. An asterisk in a listing of the number of references
[23* ref] means that most of these references are not about

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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European Union Member Countries
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HISTORY OF SOYBEANS AND SOYFOODS
IN GREECE, THE EUROPEAN UNION, AND
SMALL EUROPEAN COUNTRIES (1939-2015)
1. Matagrin, Am. 1939. Le soja et les industries du soja: Pays
balkaniques [Soya and soya industries: The Balkan countries
(Document part)]. Paris: Gauthier-Villars. x + 390 p. See p.
47-48. 18 cm. [Fre]
• Summary: “As in Dalmatia and Istria, the soybean has
succeeded in Yugoslavia, a country which, by the way,
exports about 30,000 tons/year of haricot beans. The national
industry is interested in soya. A Yugoslavian patent (No.
8,127), issued on 1 July 1931 to Dragutin Strohal, concerns
a soy-based food product. In Greece, this crop has been
introduced successfully as well. (“En Grèce, cette culture
a débuté favorablement aussi”). Bulgaria and Romania,
influenced by the example of the Ukraine and by the
propaganda of their customer, Germany, have conducted
large-scale trials.”
Note: This is the earliest document seen (Sept. 2015)
concerning soybeans in Greece, or the cultivation of
soybeans in Greece. Address: France.
2. Matagrin, Am. 1939. Le soja et les industries du soja:
Produits alimentaires, huile de soja, lécithine végétale,
caséine végétale [The soybean and the soy industries: Food
products, soy oil, vegetable lecithin, and vegetable casein].
Paris: Gauthier-Villars. x + 390 p. Illust. 18 cm. [300 ref.
Fre]
• Summary: Contents: Introduction. 1. The agricultural,
industrial, and commercial history of soya: Asiatic origins
and propagation in Europe, soya in America (its cultivation
and industries), soya in Europe, Asia, Africa, and Oceania
(1936) (1. Admission of soya in the agriculture and
industry of European nations (p. 35): Soya in France, soy
industry and commerce in central and northern Europe
{England, Germany, Holland, Denmark, Sweden, Poland,
Austria and Hungary, Switzerland}, penetration of soya
into southern Europe {Iberian peninsula, Italy, Balkan
countries of Dalmatia, Istria, Yugoslavia, Greece (p. 47),
Bulgaria, Romania, Ukraine}, the grandeur and decadence
of soya in Russia. 2. Soya in modern Asia (p. 51): China
and Manchuria, Japan, Korea, Formosa, French Indochina
{Tonkin, Cambodia, Cochin China}, the British and Dutch
Indies {Siam, Assam, Bengal, Burma, Ceylon, India, Straits
Settlements [later Singapore] / Malacca}, western Asia
{Turkestan, Persia (p. 57)}. 3. Soya in Africa and Australia
(p. 57-58): South Africa, Rhodesia, Nigeria, Gold Coast
[later Ghana], Cote d’Ivoire, Dahomey, Togo, Algeria,
Tunisia, Morocco, Egypt, Australia {Queensland, New South
Wales, Victoria}, Tasmania, New Zealand, not yet in British

New Guinea [later Papua New Guinea], Philippines, Java).
2. The botany and agronomy of soya: The plant, its
names, its botanical characteristics, its varieties (original and
created by selection), the cultivation of soya.
3. The general chemistry of soya: Chemical composition
of the plant, structure and chemical composition of the
beans.
4. Using soya in soyfoods and soyfood products: Whole
soybeans (whole green, dry, sprouted, roasted and salted
{soja á l’état vert, fève de soja sèche, fève grillée, fève salée
de soja, fèves de soja salées, p. 166-67}, soynut butter {un
mélange rappelant les beurres végétaux}, soy coffee, soy
confections {confiture de soja}, soy chocolate, soy sprouts
{fèves de soja germées, germes de fèves de soja}), soymilk
and tofu (le lait et le fromage de soja; soymilk cream,
concentrated soymilk, soymilk powder / powdered soymilk,
fermented soymilk {lait fermenté, yoghurt, kéfir, koumys,
p. 189}, fermented tofu {fromages de soja}), okara (pulpe
résiduaire de la préparation du lait de soja), fermented soy
products (solid, paste, and liquid condiments; natto, miso,
and shoyu [soy sauce]; kiu-tsee and lactic ferments), soy
flour and bread.
5. The soy oil industry and products derived from it:
Extraction and refining of soy oil, properties and use of soy
oil.
6. The vegetable lecithin industry: Extraction of
vegetable lecithin, properties and use of vegetable lecithin.
7. The vegetable casein industries and plastic materials
based on soya: Soybean cakes and flours from which the oil
has been removed, use of such cakes and flours, in the crude
state, as a raw material for plastics, manufacture and use of
vegetable protein, soybean cellulose for artificial silk, soya
furfural and furfuraldehyde (phenolic resins). Conclusion:
How to launch soya industries in France. Important terms. A
bibliography appears at the end of each chapter.
Note 1. This is the earliest French-language document
seen that uses the terms Fève grillée, fève salée de soja, or
fèves de soja salées, “roasted soy beans” to refer to soynuts.
Note 2. This is the earliest French-language document
seen (April 2005) that mentions soynut butter, which it calls
un mélange rappelant les beurres végétaux.
Summary: Matagrin wrote two previous books: Manuel
du Savonnier (Paris, no date given) and L’Industrie des
Produits chimiques et ses Travailleurs (Paris, 1925).
Francis G. Beltzer, a practical chemist, became a major
force in visualizing new industrial uses for the soybean in
the West. By contrast, Li and Grandvoinnet (1912) paid little
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attention to soy oil in their book, devoting only 3 pages out
of 150 to the subject, and only ½ page to industrial uses,
while largely ignoring lecithin. These two books had a great
influence on soy in France and they nicely complement each
other (p. vi).
The Soybean, by Piper & Morse (1923), was
published in both New York and London. Horvath was a
Russo-American chemist. Italians who made important
contributions to the soybean were professors Bottari, Mattei,
Panatelli, and Tito Poggi (p. vii).
Leon Rouest, French the agronomist, wrote an important
book titled Le soja français et ses applications agricoles et
industrielles (Chateauroux 1936). Since 1920 he has devoted
himself to the culture of soybeans and to the selection of
acclimatized varieties. He was director of the Laboratory of
Soja in the north Caucasus from 1930 to 1935, and in 1921
he had already published a book, Le soja et son lait végétal.
His new (1936) book benefitted from the collaboration of
Henry de Guerpel, an agricultural engineer and mayor of
Percy-en-Auge, who was also an indefatigable prophet of
soybeans in France, until his untimely death in Jan. 1937.
Anyone in the world can order (from the U.S.
Government Printing Office in Washington, DC) the many
U.S. publications about soybeans from the USDA or state
agricultural experiment stations. These substantial works are
based on careful research and enriched with numerous tables
and photos–a fine example of the key role that governments
can play in introducing and popularizing soya. Recently J.A.
LeClerc (of USDA’s Bureau of Chemistry and Soils) said the
soybean has become a naturalized American (p. viii).
More than a century ago lord Byron wrote Beppo, the
first Western poem on soy. It was an account of a carnival
at Venice, Italy, in 1818. He advised the tourists to bring
“Ketchup, Soy [sauce], Chili-vinegar.”
Maurice Druel was one of the young engineers who
worked with competence to launch a soy industry in France
(p. x).
For an early chronology of soybeans and soyfoods in
France (1856+, see pages 8-12). 1857-58: Lechaume planted
soybeans at Vitry-sur-Seine and got encouraging results. A
report by the National Society for Acclimatization declared:
“The acclimatization of the soybean is complete.”
1859–Setback for the first tests by Vilmorin with
Chinese beans that were too late, but success by Dr. Turrel in
le Var.
1862-69–Success of Mme. Delisse, in Gironde.
Then the Franco-Prussian war arrested these tests, so
the center of interest moved to central Europe. The world
exposition of Vienna in 1873 and Friedrich Haberlandt. In
his book one finds the first analyses of the seed by Steuf, of
the cake by Woelker / Voelker, the results of texts by Berndt
on oil extraction (p. 9).
Podolie is in the Ukraine.
Of Haberlandt’s 148 trials in 1877, only 12 failed for

lack of warmth. Much new agronomic information was
accumulated.
Back in France: 1874-80–Society of Horticulture
d’Etampes (Seine-et-Oise) grew a yellow Chinese variety
which succeeded. This “soja d’Etampes” was studied
intensively from the chemical and agronomic points of view
by Lechartier and various authors. A doctor from the region
prepared, for his personal use, a vegetable cheese (tofu).
But the grain did not find buyers so its cultivation did not
spread. There now remain only 2 or 3 innovators to cultivate
soybeans and on 5-10 acres maximum. But Chinese soybeans
mature in the region of Paris, as in 1879 at Marseille.
1880–While the tests of Boursier in l’Oise have
succeeded. and while Olivier-Lecq, ardent propagator of
soybeans, distributed 100 kg to farmers in the north, the
national Society for Acclimatization organized cultural
trials all over France. Results were obtained in each of the
regions, some with record yields. The general objection of
the farmers was the difficulty found in using the soybean as a
legume (it was too hard) or to find buyers.
As Paillieux said so well: “Our point of departure has
not been happy one; the soybean has been presented simply
as a new legume” (p. 10).
The German successes in soybean cultivation were
studied by Wein in 1881 (p. 10).
In the 1880s there was a big growth of interest in
vegetarian diets in Europe. Compare this with the USA (p.
11).
Li Yu-ying: After his 1905 speech, in 1908 he
created a laboratory for studies, which soon founded
the factory La Caseo-Sojaine at Vallees, near Colombes
(Seine), administered by a French-Chinese company. This
establishment made soyfoods using imported soybeans,
especially tofu (p. 12).
Dr. Bloch of France recommended thin sheets of pressed
tofu as a reserve ration for troops.
Lever Bros. soap works used lots of soy oil in Britain (p.
12).
The British did some cultural trials in India, Burma,
Siam (Thailand), and South Africa.
Japan, in effect, annexed Korea in 1895.
It was only after 1905 that soybean tests took place, first
in Guyana, where the soybean matured easily.
Soybeans were grown for forage more in the South of
USA than in the north. Continued. Address: France.
3. Morse, W.J. 1940. Soybeans around the world.
Proceedings of the American Soybean Association p. 7274. 20th annual meeting. Held 18-20 Aug. at Dearborn,
Michigan.
• Summary: The areas where soybean production has
recently increased are the East Indies, Rumania, Austria,
Bulgaria, Czechoslovakia, and Yugoslavia. “Soybean
production in the Danube Basin in 1939 amounted to
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approximately 5 million bushels. The acreage in Bulgaria,
Hungary, Rumania, and Yugoslavia increased more than
60% in 1940, this being attributed to the activities of two
German companies which distributed selected seed and
inoculation culture, and contracted in advance for taking the
entire production at increased prices. The Greek government
planned extensive cultivation of soybeans in 1940, providing
for importation of seed, requiring compulsory cultivation of
the crop, and the purchase of the entire crop from farmers at
remunerative prices. In addition to their attempts to establish
the crop, extensive investigations have been carried on in
the research laboratories of government agencies and private
industries of many countries in the development of new food
and industrial products from the soybean and its by-products,
oil and oil meal.”
The increase in production has been largely due to the
development of adapted soybean types through introduction,
selection, and hybridization. “Soybean breeding programs
have been carried on extensively in Germany, Russia,
Netherland Indies, Rumania, Japan, Manchuria, South
Africa, Canada, and some of the Balkan countries, and to
a lesser extent in Sweden, England, Holland, France, Italy,
Poland, Australia, India, and the Philippines.”
“The outbreak of hostilities in Europe and the resulting
interference with the flow of Manchurian soybeans into
European markets brought about a rather critical situation
to the producers in that part of the Orient. Moreover,
Manchurian authorities on November 1, 1939, set up a
soybean monopoly whereby the government purchases
all soybeans for sale, fixes the price, and makes all export
sales... Soybean exports from Manchuria for the first
8 months of the 1939-40 marketing year amounted to
approximately 24 million bushels as compared with 59
million bushels for the corresponding period last season.
Exports to Europe during the 8 months of this season were
estimated at about 4 million bushels as compared with actual
exports of 32 million bushels for the same months in 193839. About one million bushels were exported this year to
Germany via Trans-Siberian Railway, and over 2.5 million
bushels to Europe by sea, a major portion of which went to
Italy.
“With practical cessation of direct shipments to
European countries, Japanese and Manchurian officials
began concentrating on the development of new industrial
outlets for soybeans. The process of making usable protein
from soybean material as a substitute for imported milk
casein has been widely studied by government and industrial
agencies in Manchuria and Japan. At present the principal
ways in which soybean protein is substituting for milk casein
are as glue for wooden articles, furniture, veneer, plywood,
etc., paper sizing, as the adhesive element in insecticides and
water paints, and as material for artificial wool and plastics.
In 1938 more than 22 million pounds of soybean glue were
used. A few Japanese companies have industrialized the

manufacture of protein on rather an extensive scale. In
Japan only one firm is reported to be producing soybean
plastics, and these are not entirely satisfactory. Soybean
fiber, or casein fiber as it is known in Japanese trade circles,
is manufactured exclusively by one concern which sells its
products to a spinning firm for making into yarn and cloth.
The present capacity of the factory is about 22,000 pounds
per day although actual daily production is said to be only
about 13,000 pounds. The fiber known as ‘Silkool’ has not
yet been exported. The domestic prices range from 33 to 35
cents per pound.
“A sample of ‘Soyalex’ recently received from Japan
was said to contain not less than 60% pure lecithin. This new
soybean product may be used in making butter, chocolate,
for dressing of leather, making of shoe polishes and toilet
foods such as face creams and soaps, for cooking, making
noodles and macaroni, and in the preparation of valuable
chemicals.”

A portrait photo shows W.J. Morse.
Note 1. This is the earliest document seen (Jan. 2000)
concerning the cultivation of soybeans in Sweden.
Note 2. This is the earliest English-language document
seen (Dec. 2004) that uses the term “soybean fiber” to refer
to spun soy protein fiber used like a textile fiber. Address:
USDA Bureau of Plant Industry, Washington, DC.
4. Soybean Digest. 1941. Soybean oil exports [from USA]
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drop 27 percent. June. p. 5.
• Summary: “Exports of soybean oil from the United States
during the first 6 months of the 1940-41 marketing season
(October to September) were 27 percent below the same
period the previous year but exceeded those for the entire
1938-1939 season, according to the Office of Foreign
Agricultural Relations.
“Shipments to Finland increased, but not sufficiently to
offset the decrease to Switzerland and the complete loss of
other European markets. Approximately one-third of the total
exports went to Latin American countries.”
A table shows U.S. soybean oil exports, Oct. to March,
1939-40 and 1940-41, in thousands of pounds. Exports went
to the following countries (in descending order of amount
exported in 1940-41): Cuba (2,306), Finland, Canada,
French West Indies, Switzerland, Curacao (Netherlands West
Indies), Chile, Costa Rica, Colombia, Iceland, Ecuador,
Panama, Union of South Africa (54), and Others.
From Oct. to March 1940 the U.S. exported 157,000 lb.
of soybean oil to Iceland.
From Oct. to March 1941 the U.S. exported 121,000 lb.
of soybean oil to Iceland.
Note: This is the earliest document seen (Aug. 2015)
concerning soybean products (soy oil) in Iceland. This
document contains the earliest date seen for soybean
products in Iceland (March 1940); soybeans as such have not
yet been reported.
5. Institut de Bacteriologie Agronomique Radicine. 1941. La
Radicine [Radicine (inoculum) (Ad)]. Revue Internationale
du Soja 1(6):Inside front cover. Nov. [Fre]
• Summary: This full-page ad advises: “Inoculate your
soybean crop with Radicine.” Success is guaranteed. Gives
the names of distributors in Berlin/Dahlem, Bonn, Univ.
of Sofia (Bulgaria), Bucarest (Rumania), Magyarovar
(Hungary), Zagreb (Croatia). Larissa (Greece).
Note: This same ad appears at the front of almost every
issue of the Revue Internationale du Soja, and was this very
important in supporting the ongoing publication of this
important magazine. Address: W. Holzweissig, Westerrade
(Holstein), Germany.
6. Bunnell, D.J. 1942. Soybean oil in the war time economy.
Soybean Digest. Oct. p. 4.
• Summary: Germany has long needed to import large
amounts of edible oils. Anticipating war, Germany prepared
for the time when she would be cut off from world trade. A
program was instituted to build stock-piles and plans were
made to increase production within her zone of influence. In
1937 Germany imported 21½ million bushels of soybeans
from Manchuria, up from 16 million bushels in 1936.
Indications of stock-piling were first apparent in 1937, and
increased progressively up until the war started in 1939.
After extensive experiments, Germany found that

she was not well suited to large production of oil-bearing
seeds. Her best potential source of new supply was from
corn-growing countries within her zone of influence in
southeastern Europe. Germany’s Ministry of Agriculture
worked out a plan in which Bulgaria and Romania were
guaranteed 10% better return per acre, independent of yield,
if they would convert corn acres to growing soybeans.
The results were not large, yet several million bushels
of soybeans were grown to add to Germany’s oil supply.
“During the present growing season, soybeans have been
planted in the conquered territory of the Ukraine.”
In the spring of 1940 when Germany invaded Norway,
the 60-70 million pounds/year of mostly fish oil that the USA
imported from Norway were cut off. When Germany moved
into Spain, southern France, Italy, and Greece, American
imports of about 100 million pounds/year of olive oil were
cut off. Yet as long as the war was confined to Europe, the
USA was not seriously handicapped. Our total imports
of edible oil had amounted to 1½ to 2 billion pounds/
year before the war; so we had lost only about 10% of our
imports.
The picture changed abruptly in Dec. 1941 when Japan
invaded the Philippines and the South Pacific. That area had
been supplying us with well over one billion pounds/year of
edible oils–mainly coconut oil from the Philippines, palm
and palm-kernel oil from the Netherlands East Indies and
Malaya, tung oil from China, and perilla oil from Japan. The
USA now faced severe oil shortage within months.
To aggravate this situation, our domestic consumption
had increased in 1941 to almost 11 billion pounds, from 9.7
billion in 1940. In addition, our allies needed oil from us;
Russia had lost her main source (the Ukraine) and we were
already supplying England and the other United Nations
under the Lend-Lease Act. In early 1942, U.S. government
officials awoke to the fact that she would have to be the
world’s largest exporter of edible oils for the duration of the
war.
Our domestic production had to be sharply increased if
shortages were to be avoided. American farmers were asked
to sharply increase their acreages of soybeans, peanuts, and
flax. The soybean current soybean harvest is estimated at
211 million bushels, up from 106 million one year ago. Also,
peanut acreage doubled. A portrait photo shows D.J. Bunnell.
Address: Vice-President, Central Soya Co., Chicago, Illinois.
7. Riecke, Hans Joachim. 1944. L’avenir de l’economie
agricole européenne [The future of the European agricultural
economy]. Pariser Zeitung (France) No. 34. Feb. 4. [Fre]*
• Summary: The soybean will play a major role in the future,
above all, being cultivated in southeastern Europe (Croatia,
Bulgaria, Romania, Albania, Greece, and Turkey). There
its culture will be possible on a large scale. This is an areas
known for maize, and the soybean typically grows well
wherever maize grows well.
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Note: It is not clear whether or not the soybean
has already been cultivated in the various countries of
southeastern Europe that are listed. Address: Former minister
of state.
8. de Kruif, Paul. 1945. How we can help feed Europe’s
hungry. Reader’s Digest. Sept. p. 50-52.
• Summary: The author, a skillful writer on popular science,
discusses Meals for Millions and their multi-purpose meal.
With Europe on the brink of starvation, scientists “have
converted soybeans into powerful protein food that is
palatable. Plentiful soya plus abundant wheat can change
Europe’s famine ration into a diet meaning the difference
between life and death for millions...
“For the past four years Europe’s people have been
living on rations dangerously low in protein–and protein
starvation breeds pestilence...
“The hopeful fact is that modern famine-fighters no
longer think of food in terms of meat, milk, butter, eggs
and vegetables, but rather in nutritive essentials–calories,
proteins, minerals and vitamins... Proteins do not have to
come from meat, eggs, or milk, but can be gotten from a
combination of legumes and cereals.”
“Viewers-with-alarm have reckoned without the
soybean, a powerful newcomer among America’s major
food crops... But this versatile vegetable has had one failing:
Western people, in general, haven’t liked its taste and have
refused to eat it.
“Luckily for Europe’s threatened millions, chemists
have now licked this one lack in the soybean. They’ve
de-bittered its protein so that it takes on the taste of any
food with which it is blended. Last spring’s famine in
Greece was checked with the help of soya in our War Food
Administration’s stew. But now the threat of starvation has
spread all over Europe. Will it be possible to make soybeans
so tasty that they can be made a major part of Europe’s diet,
along with wheat?
“The positive answer has come from California. In
1943, Clifford E. Clinton, who owns and manages two large
cafeterias in Los Angeles, was serving as consultant on
food to the War Department and UNRRA [United Nations
Relief and Rehabilitation Administration]. He foresaw
today’s menace of European hunger and asked scientists of
the California Institute of Technology to fight it. For their
experiments he provided a money grant.
“Caltech’s Dr. Henry Borsook turned nutritional practice
topsy-turvy by beginning in the kitchen instead of the
test tube. He hired a skilled French cook, Mme. Soulange
Berzceller [sic, probably Berczeller], and in her Caltech
kitchen palatability became boss of the experiment. The
result, late in 1944, was the ‘multi-purpose meal.’
“Its tasty formula is dominated by 68 percent of soybean
grits, low in fat and high in protein. To this are added
dehydrated potatoes, cabbage, tomatoes, onions, leeks,

parsley and spices. It is fortified with calcium, concentrated
Vitamins A and D, and the major B synthetic vitamins. It is a
satisfying, sustaining food; it has eye appeal, bite appeal and
taste appeal. I’ve eaten it, and can testify that it’s good.
“The multi-purpose meal, or MPM, is simple to prepare.
All that’s needed is a kettle, water and the fire to boil it for
30 minutes. Two-and-a-quarter ounces of MPM, dry weight,
furnishes the major portion of a highly palatable, nutritious
meal for one person. It becomes a casserole dish, a stew
or a soup, depending upon whether you add five, eight or
14 ounces of water. One ounce of any kind of fat brings
the caloric value of MPM up to one third of a day’s lifesustaining ration. If no fat is to be had, then two slices of
bread make up the necessary calories...
“The new meal is well within the economy of the
liberated nations. For five cents per serving, MPM can
give Europe’s hungry the nutritional equivalent of a meal
consisting of one-quarter pound each of beef, peas and
potatoes, and one-half pint of milk. Because it is dehydrated,
MPM is compact and easy to ship.
“Of course the proof of this life-saving pudding is in
its eating, and it has come triumphantly through its field
trials. It is being served regularly to 7,000 children in the
Burbank, California, schools and in more than 200 other
schools in southern California, with high acceptance by
pupils and teachers. In varied entrée combinations, it is being
served at a rate of 400 meals a day in Clinton’s Los Angeles
cafeterias. MPM passed the exacting palatability tests of
George Mardikian, famed owner-chef of the Omar Khayyam
Restaurant in San Francisco, and under his supervision it
was served regularly to the delegates at the United Nations
Conference. No element in it violates the dietary customs
and laws of any nation; and delegates from all parts of the
world spoke highly of its palatability.
“Caltech’s scientists, Clifford Clinton and the California
dehydrators who developed MPM have taken out no patents.
Its formula and know-how are free to anyone requesting it
from the California Institute of Technology, Pasadena, Calif.”
Note 1. This is earliest document seen (Jan. 2011)
that mentions “Meals for Millions” of Los Angeles, or that
mentions their “multi-purpose meal.” It is also the earliest
published document seen concerning Clifford E. Clinton in
connection with this organization (which he founded) or this
food (which he conceived of and paid to have developed).
Note 2. Victory in Europe Day was 8 May 1945.
On that date the World War II Allies formally accepted
the unconditional surrender of the armed forces of Nazi
Germany and the end of Adolf Hitler’s Third Reich.
9. Lager, Mildred. 1945. The useful soybean: A plus factor in
modern living. New York and London: McGraw-Hill Book
Company, Inc. xii + 295 p. Illust. General index. Index of
recipes. 22 cm.
• Summary: One of the most important and innovative
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books on soyfoods ever written. Contents: Preface. 1.
Agriculture’s Cinderella: America discovers the soybean,
our wonder beans, soy as a food in the United States, soy
in rehabilitation food programs, soybeans as an emergency
crop, soybean terminology. 2. World-wide use of soybeans: A
real antique, monarch of Manchuria, soybeans in mechanized
warfare–Germany, soybeans in other countries (USSR,
Italy, Spain, Belgium, Holland, Norway, Denmark, Sweden,
Great Britain, Canada), soybeans in Lend-Lease and United
States Agricultural Marketing Administration, Food for
Greece, soybeans and the Mexican Indian, soybeans in
Hawaii (Mr. C.G. Lennox). 3. Soybeans and industry: The
versatile soy, uses of soybean in industry, soybean paint
(from soy oil, incl. Duco finishing), soybean protein (used in
making plywood, plastics, water paints, paper sizing, leather
finishes, and insecticide sprays), Henry Ford and soybeans,
soybean glue (I.F. Laucks and the firms he has licensed turn
out some 30,000 tons of soybean glue annually), rubber
substitute (Norepol), paper industry (Glidden), plastics, soycotton helmets, firefighting compounds, lecithin, fertilizers.
4. Nutritional nuggets: Food value of soybeans and soy
products (vegetable or edible types of soybeans, protein, fat
& carbohydrate, minerals, vitamins, lecithin, alkaline ash,
economy, exaggerated claims), principal uses of soybeans
and soy products (meat substitutes, meat enrichers, fortifying
foods with soy flour). 5. From soup to nuts: Green beans, dry
beans, frozen beans, roasted soybeans, sprouted soybeans,
the cow of China–soy milk, the meat without a bone–tofu or
soy cheese, the little giant among protein foods–soy flour,
soy grits, puffed grits, soy oil, miscellaneous soy products
(soy butter [soynut butter, p. 99-100], sandwich spreads,
malts, coffee substitutes, soy sauce, soy albumen–a new
product, greatly improved during the past two years, is now
used to “replace egg albumen in candy manufacture” [as in
marshmallows]).
Note 1. This is the earliest English-language document
seen (March 2001) that refers to tofu as ‘the meat without
a bone.’ In 1938 Horvath called tofu ‘the meat without the
bones.’ Note 2. This is the second earliest document seen
(Aug. 2002) in which the soybean is called the “cow of
China.”
Note 3. This is the earliest English-language document
seen (Aug. 2003) that uses the term “soy albumen” (or “soy
albumens”) to refer to isolated soy protein as a product.
6. The blazed trail: Introduction (history and pioneers),
our tardy acceptance, food pioneers (health-food stores,
Dr. W.D. Sansum of Santa Barbara and soy bread, allergy
studies, vegetarians, Seventh-day Adventist food companies,
meatlike products, Madison College of Tennessee, Loma
Linda Food Co., the International Nutrition Laboratory and
Dr. H.W. Miller, special dietary concerns and diabetic diets),
establishing soybeans in the kitchen (The Edison Institute
and Henry Ford, the USDA and the U.S. Bureau of Home
Economics, the Agricultural Marketing Administration, U.S.

railroads, the Soy Products Division of the Glidden Co., the
Soy Flour Association). 7. The challenge of nutrition: The
dangers of hidden hungers, nutrition and health, corrective
nutrition, starch-restricted diets, meatless diets, allergy
diets, bland diets, building diets, reducing diets, acidophilus
culture, lecithin. 8. Our wonder crop: Jack and the beanstalk,
early history, new varieties, aids to the industry (Regional
Soybean Industrial Products Laboratory, American railroads,
American Soybean Association, Fouts Brothers of Indiana,
Soybean Digest and George Strayer in Hudson, Iowa, Soy
Flour Association with Edward Kahl as first president, Soya
Kitchen in Chicago (Illinois) opened in Jan. 1943, National
Soybean Processors Assoc., National Farm Chemurgic
Council), educational program, restrictive regulations. 9.
Soybeans and the farmer: Varieties, sources of information,
seeding and inoculating, harvesting, grading, soybean
diseases, crop rotation, damaged beans. 10. Tomorrow:
Acreage and production, soybeans on the farm, soybeans
in nutrition, postwar industrial uses, future improvements.
11. A few suggestions for better living: Kitchen diplomacy,
personal opinions, soybeans for everyone. Recipes: Green
soybeans, dry soybeans, sprouted soybeans, roasted or
toasted soybeans, meat-substitute dishes, soy-enriched meat
dishes, soy noodles, macaroni, spaghetti, sauces and gravies,
soups, salads, dressings, soy spreads, soy milk, tofu or soy
cheese, soy butter, soy cereals, soy desserts, soy candies, soy
beverages, soy-flour recipes, bread and muffins, pancakes
and waffles, soy gluten recipes, baking-powder biscuits,
pastry, cookies and doughnuts, cakes.
Contains recipes for “Soy milk molasses shake (p.
238). Soy puddings. Soy ice cream (p. 250; “Soy milk may
be used in place of regular milk in ice-cream recipes...
adding whipped cream”). Soy fruit ice cream. Soy chocolate
dessert (Eggless) (p. 250-51). Soy shake “(p. 254, made in a
“liquefier or mixer”).
The story of Allied aid to Greece [p. 24-26] is one of the
great mercy stories of World War II. Starting in March 1942,
as many Greeks were starving, the first mercy ship sailed to
Greece with food and medicine. Up to Nov. 1943, the United
States through Lend-Lease sent 82 million pounds of food to
Greece. A number of these foods (including soup powders,
stew mixes, and spaghetti) were based on soy flour and grits,
and specifically developed to suit Greek tastes.
Concerning Henry Ford (p. 35-38), his “first
experiments were made in a laboratory in connection with
the Edison Institute in 1930. In these experiments, several
tons of wheat were used, also several thousand bushels of
carrots; sunflower seeds, which have a high oil content;
cabbages; onions; and cornstalks. It was not until December,
1931, after a long series of experiments with the soybean,
that Mr. Ford and his chemists felt that they were at last
approaching a solution to the problem of finding a basic farm
material from which the ordinary farmer could develop a
commercially profitable product.”
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Note 4. This is the earliest published English-language
document seen (Sept. 2013) that uses the term “Soy ice
cream” (p. 250).
Note 5. This is the earliest document seen (July 2007,
one of two) that uses the word “Cinderella” in connection
with the soybean. The author, however, does not elaborate on
this idea.
Note 6. This is the earliest English-language document
seen (Nov. 2013) that contains the term “soy-flour”–however
it is used as an adjective. Address: Southern California.
10. Soybean Digest. 1946. Combat malnutrition with high
protein spaghetti. May. p. 25.
• Summary: “In 1943 a request came to the United States for
a high-protein spaghetti to be used in rehabilitation feeding.
The idea was to combat malnutrition among the people of
Greece and other countries by increasing the nutritional
value of spaghetti, a dietary mainstay.
“Plain spaghetti is made of durum flour and water
and contains only about 12 percent protein. The Special
Commodities Branch in the U.S. Department of Agriculture
set to work in cooperation with the industry and with federal
food technologists, and after experimenting came up with
a spaghetti product consisting of 10 percent soya flour, 2
percent whole dried egg, 88 percent durum flour, and water.
Consistency of the dough was suitable and the cooked
product was palatable. In taste and color the product was
almost the same as the old-time spaghetti with a slight soya
taste added. This change raised the protein content to 17
percent.
“Contracts were let to manufacturers and by January
1944 the first shipment was on its way to Europe. To
conform with the definitions and standard of identity
established by the Food and Drug Administration, and thus
permit interstate shipment the formula was further modified
to 12.5 percent soya, 5.5 percent egg, and 82 percent durum,
and was called officially durum flour, soya and egg spaghetti
with a protein of 18.8 percent.
“First shipment of this improved spaghetti went to
Europe in May 1945. The reception was good and the results
equalled the reception. The new product may never prove
popular in American groceries, but abroad–where a macaroni
product usually is consumed as a food in itself–the added
protein is highly desirable to combat malnutrition. The new
product may continue to serve in relief feeding in many
areas.”
11. Balzli, Jean. 1946. Le soja à travers le monde [The
soybean around the world]. Revue Internationale du Soja
5(29-30):111-13. July/Aug. [Fre]
• Summary: Contents: Canada. China. United States. Great
Britain. Hawaii. Greece. Mexico. Philippines. Switzerland
(Mr. Walter Flückiger of Basel has planted soybeans in
Switzerland, in Alsace, and in Italy. For the past few years he

has obtained very good results in Switzerland).
Sweden (Mr. Sven A. Holmberg of the House of
Holmberg & Sons of Norrköping, writes us that the
cultivation of soybeans continues to give him satisfaction
and that he hopes to be able to present several interesting
varieties at the World Soybean Congress {Congrés Mondial
du Soja}). Note: This congress, Europe’s first, was held in
Paris on 16 March 1947 at the City University. Many of
Europe’s greatest soy luminaries were there, including Li
Yu-ying. For details see the March/April 1947 issue of this
periodical.
Greece: After driving back Mussolini’s hordes,
valiant Greece was assaulted by the Nazis, and then left in
agony. The Allies provided them with as much assistance
as they could. Within Swedish and Red Cross hospital
wings, they brought medicine, food and tools to this small
and courageous–yet unspeakably wounded and nearly
decimated–population. In 1941, a deficiency in protides
(protein) caused the death of countless children and
numerous adults. But the Acropolis’s lament was heard,
and it was the soybean (le soja) that saved many of these
poor people. Soy flour and grits (La farine et les grits de
soja) were very effective. Fast-cooking soy-based soups
were particularly popular. One of these soups was made
up of the following: 50% pea flour, 25% soy flour (or
gruel), 10% powdered skim animal milk, 15% condiments,
spices and yeast (B vitamins). Approximately 55 grams
of this preparation provide 20% of the adult daily protein
requirement. Another restorative preparation contains 56%
oat or wheat flakes, 20% soy grits or flakes, 14% powdered
skim animal milk, 8% sugar and 2% common salt. It cooks
quickly. There is a third popular preparation, which is a
mixture of chickpeas, yellow peas, green peas, beans, carrots,
noodles, potatoes, green vegetables, barley and soybean
seeds (graines de soja). However, this mixture must be sifted
and then cooked for 20 minutes.
“The United States created very high-protein
spaghetti for the Greeks and their neighbors. The spaghetti
composition is as follows: 83% durum semolina, 15% soy
flour, 2% powdered eggs.”
USSR. Yugoslavia (Dr. Louis Gutschy). Address: Dr.,
France.
12. Balzli, Jean. 1946. Le soja à travers le monde [The
soybean around the world]. Revue Internationale des
Produits Coloniaux et du Material Colonial 21(204):134-35.
Sept. [1 ref. Fre]
• Summary: Discusses soybean developments in the
following countries: Canada, China, USA, Great Britain,
Greece, Mexico, Philippines, Hawaii, Switzerland, Sweden.
Address: PhD.
13. Payne, Donald S. 1946. Soy flour in the UNRRA food
program. Soybean Digest. Sept. p. 54-56.
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• Summary: “The author has been connected with soy
food programs in various government capacities for a
number of years. In 1945 he resigned his position as soy
food expert in the War Food Administration to help set up
the UNRRA [United Nations Relief and Rehabilitation
Administration] program in Europe.” The USDA said it
could procure millions of pounds of soya flour for about 5
cents a pound. Countries needing relief food wanted meat,
milk, and cheese, but they could not get it because there
wasn’t enough to go around and the price was too high for
UNRRA. Payne travelled throughout Europe from Aug. to
Nov. 1945 visiting all of the relief countries of Italy, Greece,
Yugoslavia, Poland, and Czechoslovakia. As of June 1946
UNRRA had procured 292 million lb of soya flour and grits,
and shipped 118 million lb. The following countries received
these amounts (in million lb): Czechoslovakia 23.3, China
23.3, Italy 23.1, Yugoslavia 21.6, Greece 16.4, Poland 10.1.
Concerning dry soup containing 25% soya flour, UNRRA
procured 149.6 million lb and shipped 82 million lb.
Shipments (in million lb) were to China 20.3 Poland 16.7,
Italy 16.4, Greece 11.1, Ukraine 9.8, Czechoslovakia 3.2,
Austria 2.7, Byelorussia (White Russia) 0.6, and Yugoslavia
0.1.
In summary, during World War II, Lend-Lease
contributed 456.2 million lb of soy flour and grits to the
world food supply; 44 million lb of this was contained in
soups, stews, and other products. UNRRA contributed 329
million lb, of which 37 million was in soups, etc. The grand
total contributed was 785.2 million lb or 392,500 tons. This
total is equivalent to 17-18 million bushels of soybeans.
UNRRA plans to close all operations in Europe in Dec.
1946, and to close operations in China by March 1947. This
means that the export of soya flour and products through
Washington state will come to a stop. Address: Washington,
DC.
14. Meals for Millions Foundation. 1946-1967. Meals for
Millions Foundation Records, 1946-1967 (Finding aid for
archival collection). Los Angeles, California: University of
California at Los Angeles (UCLA). 48 boxes (24 linear feet).
1 oversize box.
• Summary: Collection No. 1107. Repository: UCLA
Library, Dep. of Special Collections, Los Angeles. Physical
location: Stored off-site at SRLF (Southern Regional Library
Facility). Please contact UCLA for paging information.
“The Meals for Millions Foundation of Los Angeles
was a non-profit organization dedicated to the eradication
of hunger in the world through ‘three-cent meals.’ The plan
for such a program was formulated by Clifford Clinton (of
Clifton cafeterias in Los Angeles, California), who, with the
assistance of Dr. Henry Borsook of Caltech organized the
foundation in 1946. The basic product of the foundation,
known as Multi-purpose Food, was a tasteless additive that
could be mixed with virtually anything. Developed by Dr.

Borsook, MPF was said to provide one-third of the daily
vitamins, minerals, and protein needed by the average adult.
“Shortly after setting up the Foundation, Clinton brought
in Florence Rose and Ernest Chamberlain to be co-directors
and take over the day-to-day management. This collection or
archive consists primarily of the office and personal files of
Miss Rose, most of which she rescued from destruction when
Meals for Millions began to change course in 1965. Florence
Rose left the Foundation at that time and was then associated
with Investors Overseas Services until her death in 1969.
“The collection came to UCLA indirectly (via Smith
College [although Florence Rose’s personal papers are
still at Smith College]) from Ernest Chamberlain, close
friend and confident of Miss Rose. The files have been
alphabetically listed and their arrangement retained as
originally filed. Consequently, a great deal of duplication
exists throughout and the interrelationships of materials
are often cloudy at best” (Quoted from the Biographical
narrative on the website, July 2007). Organization: Arranged
in the following series: 1. Alphabetical files of the Meals for
Millions (MFM) Foundation (boxes 1-21); 2. Miscellaneous
unsorted correspondence and ephemera (boxes 22-26); 3.
Miscellaneous printed material (boxes 27-30); 4. MFM
notebook files of printed material (boxes 31-37); 5. MFM
projects in foreign countries (boxes 38-47); 6. Miscellaneous
files re soybeans, MFM staff and financial information,
newspapers (box 48); 7. Two records by Peggy Lee produced
for MFM, photographs, People to people film (oversize box).
Boxes 38 to 47 are MFM projects in foreign countries
or regions, listed alphabetically: Africa, Alaska, Argentina,
Bolivia, Brazil, Ceylon, Chile, Finland, Germany, Haiti,
Honduras, Hong Kong, Hungary, Iceland, India (5),
Indonesia, Israel, Japan, Korea, Lebanon, Mexico, Pakistan,
Paraguay, Peru, Philippines, South Vietnam, Taiwan,
Tanzania, Thailand, Uruguay, Vietnam. Box 48 is oversize
materials.
URL: http:// www.library.ucla.edu/ libraries/special/
scweb/. Address: Los Angeles, California.
15. Soybean Digest. 1947. Grits and flakes... from the world
of soy: Staley ships soy flour to Britain. Jan. p. 30.
• Summary: The A.E. Staley Manufacturing Co. has sold and
shipped 2.9 million pounds of full-fat soy flour to the British
Ministry of Foods. The shipment left New York harbor
January 7 on the “S.S. Fort Miami.”
During World War II, Staley sold soy flour to UNRRA
for distribution throughout Europe. Earlier in the war, Staley
made large shipments of Lend-Lease soy flour to Great
Britain and Russia.
China, Greece, Italy, Poland, Austria, Jugoslavia
[Yugoslavia] and Czechoslovakia were the principal nations
receiving soy flour from UNRRA during the first 9 months of
1946, when UNRRA shipped 170 million pounds of it from
the United States.
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“Russia has not obtained any soy flour from the United
States since the war ended, apparently getting her supply
from Manchuria, most of which she occupied until recently.
Several European countries in the non-Russian sphere of
influence recently have received shipments of soybeans,
presumably from Manchuria.”
16. Food Industries. 1947. Large soy flour sales made by
A.E. Staley. 19(2):209-10. Feb.
• Summary: A.E. Staley Manufacturing Co. of Decatur,
Illinois, has announced that it has sold 2,900,000 lb of full
fat soy flour (containing 20-22% oil) to the British Ministry
of Foods.
Staley sold soy flour to UNRRA during World War II
for distribution throughout Europe. Earlier in the war, Staley
made large shipments soy flour to Great Britain and Russia.
The main recipients of soy flour from UNRRA during
the first 9 months of 1946 were China, Greece, Italy, Poland,
Austria, Jugoslavia [Yugoslavia], and Czechoslovakia; some
170 million lb. of soy flour, made in the USA, were shipped
by UNNRA during this 9-month period.
Since the war ended, Russia has apparently gotten all its
soy flour from Manchuria.
During the past year, large shipments of soy flour were
made to Germany by USDA, which purchased the flour
from U.S. manufacturers to be distributed by U.S. Army
occupation forces.
17. Hornaday, Mary. 1947. 5-cent meals for millions: Red
tape still tangles mass relief. Christian Science Monitor.
April 25. p. 11.
• Summary: This is a story of a Los Angeles man who is
becoming a world benefactor through ‘Meals for Millions,’
an organization that he founded, yet is not a hero in his own
city.
Of course he is well known as the owner of the two most
talked about restaurants in Los Angeles, where anyone can
get a meal for free if he can’t pay.
But this story really started back in 1943 when Mr.
Clinton paid $5,000 of his own money to fund a new
research project by Dr. Henry Borsook at the California
Institute of Technology in Pasadena. One of America’s
leading biochemists, he was challenged to develop a
dehydrated, nutritious meal that could be sold for 5 cents. Dr.
Borsook finally developed the meal that met all of the criteria
that Mr. Clinton had given him. It was based on protein-rich
soya bean grits, which few Americans have learned to eat or
appreciate.
To find out if people liked the new food, he first tried
it out in his own cafeterias as a “stretcher.” Then he began
to serve (or sell) it to church groups and others engaged in
international relief.
Today approximately 2 million tons of the new
food have been shipped abroad. The Meals for Millions

Foundation paid for about 25% of this from money it had
collected as donations, mostly from California but also
from other states. The other 75% was “bought out of the
purchasing pool the foundation maintains for various relief
groups such as the American Friends Service and the World
Church Service.”
A list of countries in Europe and Asia which have
received sizeable shipments is given. With the termination
of UNRRA, Meals for Millions expects to become more
prominent in the world food relief picture.
For some reason, Mr. Clinton has never been able to
enlist the support of his home town, Los Angeles, in his
humanitarian venture. He has never been able to launch a
drive for funds in this thriving business city.
First he was told to wait until after the Community
Chest drive (to meet local welfare needs) was over. Then
he was told to delay the drive so it would not interfere
with Christmas shopping. Then someone quoted President
Truman’s Famine Emergency Relief Committee as saying
that the danger of post-war starvation was past.
“In the past, Mr. Clinton has had some political
ambitions in this city. There are those who hint that a drive”
to relieve overseas famine “might have enhanced his local
political position unduly.”
But that sort of thinking would not make much sense to
the masses now reported to be starving in war-torn countries
abroad–such as Moldavia (in northern Romania), Austria,
Greece, Italy, Poland, and Yugoslavia. Address: CSM Pacific
News Bureau.
18. Brillmayer, Franz A. 1947. Die Kultur der Soja in
Oesterreich [The cultivation of the soybean in Austria].
Vienna, Austria: Scholle-Verlag. 97 p. Scholle-Buecherei,
Bd. 80. With 33 illust. and 16 tables. 22 cm. [Ger]
• Summary: Contents: Foreword (written in May 1947
at Braunsdorf-Wien). 1. The origin of the soybean and
how it spread throughout the world. 2. The history of its
introduction into Europe: Into Austria, into Germany, into
France, into Poland, Hungary, and the Balkans. 3. Botanical
information about the soybean: Its morphology, physiology,
Austrian varieties, European varieties, diseases and pests,
nodule bacteria and hormones. 4. Breeding, the goals of
breeding, and conduct of investigations (Versuchswesen). 5.
Climate and suitable varieties. 6. Culture: Soil, preceding
and subsequent crops in rotations, preparation of the soil,
fertilizing the soil, time of seeding, inoculation, seeds,
scarification (Beizung) of the seeds [to “wound” or scratch
the seed coat so that the seeds imbibe water and thus
germinate better], plant spacing and density of planting,
amount of seeds and depth of planting, damage done by wild
animals (game), care of the crop, harvest, threshing, storage.
Note: Throughout this book, the author uses the word
“Soja” to refer to the soybean. Occasionally he also uses the
German words Sojafrucht (for the bean / seed).
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During the summer months, the days grow longer the
further north you go and the closer you get to the summer
solstice (p. 33-34).
Soybean varieties in Austria (p. 41-43): Soybean
breeding in Austria began with the small-seeded black Platter
SS 14; the weight of 1,000 seeds was 65 gm. But from it
large-seeded varieties were developed with a 1,000 seed
weight of 160 gm. The yield of SS 14 was low. In the 1929
seed catalog from Platt the following new soybean varieties
appeared for the first time: Platter gelbe Riesen (Platt Yellow
Giant). Platter gelbe (Platt Yellow). And on the price list the
following varieties appeared: Frühe Braune (Early Brown).
Braungelbe I und II (Brownish Yellow I and II). Fruhwirth’s
Black Eyebrow. Schwarze von Rastatt (Black from Rastatt
[in Baden-Württemberg]).
In 1927 twenty varieties were received from the USA;
the names and days to maturity are given.
In 1937 in Austria the Soya Ring (Sojaring) was
founded. Growing contracts were signed with industry and
prices agreed upon. The processing industry was built mainly
on processing imported soybeans, but it was soon agreed
that with the import license a part of the duty could be used
to buy a certain amount of domestic soybeans and process
them.
European varieties (p. 45-47): A List of 10 German
varieties, two Polish varieties, eight Austrian varieties, one
Hungarian variety, and 20 French varieties is given. In 1947
most of the French varieties were developed by Rouest. A
report by H. Gay in Tunisia reports on various U.S. soybeans
grown there. When Henry Ford went to Europe, he first tried
growing soybeans he brought from Michigan. But when
they didn’t ripen, he began to work with Mr. J.L. North. Two
Yugoslavian and two Romanian varieties are mentioned.
The Romans understood that growing legumes improves
the soil for later crops. The Chinese probably understood
that too. But Hellriegel was the first to clearly understand the
nature and function of root bacteria. (p. 50-51).
Soybean breeding in central Europe started in about
1927 (p. 54). The soybean is a plant that prefers warmth (p.
65).
Illustrations show: (1) Exports of soybeans from Asia
to Europe, 1908-1933 (p. 7). (2) Soybean growing areas in
Asia, Africa, and Europe (p. 8). (3) Soybean growing areas
in the USA (p. 9). (4) The four stages of a soybean seed as
it sprouts in the soil (p. 26). (5) A young soybean plant. (6)
The main axis of a soybean plant (p. 27). (7) Three soybean
plant growth types (p. 28). (8) Growth of the plant’s root
systems (p. 28). (9) The shape of two different sets of leaves.
(10) Pods filled with seeds on a stem (p. 30). (11) Empty
pods on a stem. (12) Vegetative and reproductive of the
soybean plant (p. 31). (13) Development of the underground
portions of the plant with time. (14) Graph of day length in
Vienna. Maximum length on June 20 (p. 34). (15) Graph
of day length in Vienna and Lamagistere (shorter days than

Vienna). (16) Relationship between planting date and yield
of seeds and straw (p. 41). (17) Damage by rabbits to young
soybean plants (p. 49). (18) Development of the vegetative
phases of the soybean plant with time (p. 55). (19) Vegetative
development of a late variety. (20) Vegetative development
of a very late variety. (21) Vegetative development of an
ideal variety (p. 56). (22) Shortening of the vegetative
period. (23) Map of Europe showing where large-scale
cultivation of soybeans is possible (p. 63). (24) Map of
Austria showing three zones where large-scale cultivation of
soybeans is possible; most are in eastern Austria (p. 64). (25)
The soybean root system needs deep penetration of the soil
(p. 67). (26) A crust on the soil surface reduces water loss
from sun and wind (p. 68). (27) One ha of soybeans takes
from the soil: 80 kg water, 130 kg nitrogen, 120 kg lime /
calcium, 80 kg silicon, 56 kg potassium, 40 kg phosphorus,
40 kg magnesium. (28) Record the dates of soybean planting
and harvest (p. 70). (29) How to store soybeans: right way
and wrong way. (30) Different distances between seeds in
a row: 5, 7¼, 10 and 15 cm. (31) Widths between rows.
(32) Planting rows for mechanical harvest. (33) Square,
rectangular and triangular planting patterns (p. 76).
The 33 interesting photos at the back of the book
include: (1) A single soybean plant of the variety Platter
gelbe Riesen [Platt Giant Yellow] with pods. (2a) A plant of
the first acclimatized soybean variety, SS 14. (2b) A soybean
plant of the variety Pflanze gelbe Riesen in Lamagistere,
heavy with pods growing close to the stem. (3a) The first
soybean field in 1924 growing the variety Platter SS 14. (3b)
The same field one year later.
(4a) A soybean breeding nursery in Platt: In the
foreground, early, low soybean varieties. In the background,
late fodder varieties. A man is standing in the middle of the
field. (5a) A soybean breeding nursery in southern France (at
Lamagistere). A man is standing in the middle of the field.
(5b) In April 1937 the best Austrian soybean varieties being
planted at St. Sylvain d’Anjou. Five people are involved
with planting at the front of the field, and two are standing
in the distant background. (6a-b) Already in France, soybean
varieties harvested in Austria are being planted in the
breeding nursery, above at Lamagistere, below at St. Sylvain.
(7a) Preparing the soil for planting in a soybean field in
Austria using a team of bullocks; behind them 3 people are
standing in the field.
(7b) Threshing the cream of the crop of Platter gelbe
Riesen varieties harvested in Casablanca, Morocco. (8a) A
field of Austrian soybean varieties in Marrakech (Marakesh),
French Morocco. (8b) Storing threshed elite soybeans in a
light rectangular wooden box (with two narrow cross-pieces
across the top) in Casablanca. Three men on bended knees,
looking happy, are just behind the box with their hands in the
clean soybeans–which will later be used for seed.
(10a) Marcel Blanchard with a breeding nursery of
Austrian soybeans at Agen (Garonne), France. (10b) Close-
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up of soybean seeds from Platt. (11a). Soybean nodules
inoculated with Radicin. (11b). Inoculating the sterile agar
nutrient solution with pure culture at the Radicin factory.
The Radicin factory. (12a) Propagation / multiplication of
the bacteria in the incubation room. A scientist in a white lab
coat, is standing in front of floor-to-ceiling cubbyholes for
inoculant in test tubes stoppered with a plugs of cotton. (12b)
A man, standing by a planter as he inoculates the soybean
seeds in the seed box (Säkasten).
(13a-b) a field where investigations of hormone- and
vitamin use on soybean seeds is taking place in Braunsdorf,
Lower Austria. (14a) The first hoeing of emergent soybean
seedlings using a hoeing machine. (14b) Trials with varieties,
row width, and time of planting in Casablanca, Morocco.
Two white houses (one having two stories) are visible behind
the fields of soybeans. (15a) Elite plants in the soybean
breeding nursery at Platt. (15b) Two stoppered test tubes.
Results of inoculation trials with Radicin in Rumania. (16a).
The soybean breeding plots at Platt, Lower Austria. (16b) A
soybean plant heavy with the pods of a new variety, Platter
Gelbe [Platt Yellow].
A ¼-page ad on page 79 states: Seed breeding
enterprise. F.A. Brillmayer. Braunsdorf, Post Roseldorf,
Nieder Oesterreich [Lower Austria]. High quality varieties
of the following: Soybeans, bush beans, red beetroots,
sunflowers, polebeans, carrots, flat millet, Kolben millet.
Address: Braunsdorf, Post Roseldorf, Niederoesterreich
(Lower Austria), Austria.
19. Brillmayer, Franz A. 1947. Einfuehrung der Soja in
Polen, Ungarn und am Balkan [Introduction of the soybean
to Poland, Hungary and the Balkans (Document part)]. In:
F.A. Brillmayer. 1947. Die Kultur der Soja in Oesterreich.
Vienna: Scholle-Verlag. 97 p. See p. 23-24. [Ger]
• Summary: Note: As of Nov. 2010 the Balkans (the
countries occupying the Balkan Peninsula, also referred to as
Southeastern Europe or the Balkan States) include: Albania,
Bosnia and Herzegovina, Bulgaria, Greece, Kosovo,
Macedonia, Montenegro, Serbia, and Croatia. Often included
in the “The Balkans,” although they are located mostly
outside the Balkan Peninsula, are Romania and Slovenia.
Prior to 1991 the whole of Yugoslavia was considered to be
part of the Balkans. Turkey is also often considered one of
“The Balkans.”
In Poland there originated a soybean variety, in the wake
of the general middle European propaganda starting in 1920,
at the University of Wilna [Vilnius University]; it was named
Soja Wilnensis.
From 1933 to 1936 the German Agricultural Society for
Poland (Deutsche Landwirtschaftsgesellschaft für Polen) in
Posen (Poznan) worked to introduce soybeans and bought
Austrian seeds; mainly Platt Black 1427 was grown. In some
places, it gave record yields.
One of the first soybean growers in Poland was Alfred

Nikel in Bielsko [Bielsko-Biala as of Nov. 2010] using Platt
Austraian soybeans.
In Hungary Mauthner Oedön és Tsa [Oedon] began
seed wholesaling with the breeding of soybeans. As a basis,
the small seed “Hungarian” soybean variety was used, and
varieties were developed that were adapted to the climate.
Otto Knapp did good breeding work. During World War II
soybean area in Hungary grew from about 3,000 ha in 1939
to about 5,000 ha in 1940.
As early as 1935 the Organization of Soybean
Cultivation in the Balkans was established. Its beginnings
were in Yugoslavia, later in Rumania and Bulgaria. The
I.G. Farben joint stock company (Aktiengesellschaft)
did the preparatory work and started breeding nurseries
(Zuchtgärten) in Bucharest [Rumania].
The following soybean statistics concern Yugoslavia:
1937–1,246 ha produced 1,460 metric tons (tonnes).
1938–3,856 ha produced 3,810 tonnes.
1939–3,406 ha.
1941–12,000 ha.
1942–17,000 ha.
In Bulgaria, in 1938 the soybean area was about 4% of
the total oilseed area, i.e., about 12,000 ha of soybeans. In
1942 the soybean area increased to 70,000 ha!
In Rumania, soybean cultivation trials started in 1936,
with 1,400 ha. and a yield of 8,500 kg/ha. The area rose
in a steep curve. In 1938 it was 56,000 ha and in 1939 it
was 103,000 ha. The soybean society (Sojagesellschaft)
in Bucharest organized and expanded soybean production.
The majority of the soybeans in Rumania were grown
in Bessarabia [which in Nov. 2010 is located within the
independent nation of Moldavia], and as this region was
occupied and taken by the USSR, still in 1942, in the
remaining districts in Rumania, 107,000 ha of soybeans were
grown. Address: Braunsdorf–Vienna, Austria.
20. Brillmayer, Franz A. 1947. Geschichte der Einfuehrung
der Soja in Oesterreich [History of the introduction of the
soybean to Austria. I. (Document part)]. In: F.A. Brillmayer.
1947. Die Kultur der Soja in Oesterreich. Vienna: ScholleVerlag. 97 p. See p. 11-14. [Ger]
• Summary: Starting in 1920 again, for the second time,
Austria promoted the production and utilization of soybeans,
and with this the impulse for a new “soya wave,” which
now went all over Europe, was unleashed. Here in Vienna
a soya industry also began with the production of Edelsoja.
Assistant Professor Kupelwieser used it to demonstrate the
outstanding significance of soya as a protein source, going
against the then current opinion that soya was primarily
an oilseed. From my soybean breeding location at Platt in
Lower Austria, Austrian cultivars spread all over Europe and
even overseas.
Why should it not be widely known that valuable
pioneering work was performed in Austria? The line of
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soybeans bred in Platt went to Poland, the Balkans, to
Hungary, Belgium, Holland, and Greece, to Turkey, to Persia,
Canada, England, Germany, Dutch Guiana [later renamed
Suriname], Hindustan/the Indian Peninsula [Vorderindien,
incl. India, Sri Lanka, and parts of Pakistan and Burma],
China, Java, Tanganyika, to French Morocco, and Bessarabia
[now part of the Moldavian S.S.R. in the USSR]. It was not
only new breeds of soybeans that spread out from Austria but
a rekindling of the “soya idea” that had its origin here. This
led to a change of opinion and the soybean came to be seen
as a world power factor (Weltmachtfaktor), as is already well
known today.
According to Dr. [E.C.] Winkler’s patented process
for debittering soya, a very modern factory was erected in
Vienna XX. In it, a part of the oil was expressed, leaving
a meal with only half its original fat content. Dr. Winkler
achieved, through prior debittering of the soybeans, an
excellent food and salad oil that did not need to be further
refined. Also, the production of unrefined salad oil from
Edelsoja originated in Austria.
History of the introduction of soya to Austria (p. 11):
On the occasion of the Vienna World Exhibition of 1873,
Japan exhibited soybeans and awakened a great interest for
this Asian plant throughout Central Europe. This was mainly
because of the fact that in the Exhibition attention was
called to the value of the soybean. The Viennese university
professor Friedrich Haberlandt took the matter into his
own hands. Through the agency of the imperial embassy
/ legation he had the Ministry of Agriculture acquire 20
soybean samples from Japan and China. The tests were done
in the warmer provinces of the Monarchy. There were 148
agronomic trials introduced in Hungary, Dalmatia [a former
region on the Adriatic coast of what is now Croatia; formerly
an Austrian crownland], Kärnten [Carinthia, today a state
in southern Austria bordering on Italy and Yugoslavia],
Steiermark [Styria, a state in the mountainous part of
central and southeast Austria], Istrien [Istria, in Slovenia
since June 1991], and Mähren [Moravia, a region in central
Czechoslovakia]. In 1877 Haberlandt had already gathered
so much experience that exact guidance for cultivating
soybeans could be given. At this time the first composition
analyses were undertaken, so exact knowledge of the value
of soybean seeds was obtained. Likewise, through Steuf
and Wolker, experience was gained in pressing oil from
the seeds, and selections were undertaken in the Botanical
Garden at Vienna. The highest yielding types were called
“Haberlandt” and these first appeared in the seed catalog of
the great seed company Vilmorin Andrieux & Co. in 1880.
Haberlandt pointed out the value of the soybean as food
and recommended a diet of soybeans and potatoes, which
contained all nutrients necessary for human life. It was also
recommended that the soybean be incorporated into the
commissary provisions of the army, and in this process that
peas in the popular pea sausage ‘Erbswurst’ be partially

replaced by soybeans.
At that time, the soybean could not stand on its own. It
remained strong for a long time in the peasant agriculture of
Krain [Carniola; now in Slovenia] and Istrien, and served
as a ‘coffee bean’ (Kaffeebohne) in the preparation of a
breakfast drink. There were two conditions which stood
in the way of the spread of soybeans. First, the soybean
is a foreign food to us. When cooked, it remains hard and
has an after-taste, an off flavor that is bitter. The very thin
layer under the seed coat of the bean is the source of this
after-taste. In addition, it was said that Asian soyfoods
have no taste. What is more, there was plenty of food in the
Monarchy, so there was no need for a new, foreign food.
The soybean completely disappeared from memory in
Austria. It was only kept in a few botanical gardens as a
curiosity.
In 1920 I began breeding soybean lines with the goal
of getting ones that would ripen in our climate and give
reasonable yields. Conditions for soybean culture became
ripe after World War I due to the general lack of food. My
starting material was a matchbox full of soybeans that a
prisoner of war had brought with him from Siberia. After a
long delay, the solution to the soybean problem was begun
in Platt in lower Austria, near Zellerndorf in the district of
Hollabrun. Some of the seeds ripened and in the next year
those that ripened earliest were selected. In 1924 I was
able to announce to Dr. Markus Brandl (the top agricultural
official in the area) that I had a field of soybeans that matured
in mid-September. Immediately Dr. Fritz Drahorad was sent
to Platt to inspect and report on the soybean plant. Drahorad
was the current top ranking agronomic official in Vienna in
charge of plant cultivation and seed testing (Oberkommissär
der Bundesanstalt für Pflanzenbau und Samenprüfung)
and the assistant to Privy Councillor (Hofrat) Professor
Dr. Tschermak von Seysenegg, who had been involved
with soya at Royal College of Agriculture (Hochschule für
Bodenkultur) in Vienna. He wrote a confirming report, that a
good yielding, early maturing variety was now at hand. This
first domestic variety was small seeded and black. It was
called Platter SS (Black Seeded) 14.
Using newspaper articles and a small price list, I
propagated soybean culture. I pointed out its significance
as human and animal food, established connections with
central authorities in China, and exchanged experiences and
breeding material with research stations in Manchuria. The
Chinese Eastern Railway soybean station in Harbin, which
then employed a staff of 20 scientists, published annually a
hefty volume with research results dealing with all questions
of culture, breeding and utilization. In this way, Austria
received new breeding material from Manchuria–over 80
soybean varieties. But in Platt they failed to perform up to
our expectations because of the longer vegetation period.
Meanwhile, from the small-seeded SS 14 a very large
seeded strain was selected. In the price list of 1929, eight
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lines appeared, with maturity times ranging from 114 to 128
days. One thousand seeds weighed 158 to 170 gm. Yields
steadily improved throughout 1929. In the same year, the
new varieties of Platt Yellow and Platt Yellow Giant were
made available in small quantities for research. A table (p.
14) shows that 100-gm packets of mixed types were sold,
including many black types and Professor Früwirth’s Black
Eyebrow, all prefaced by the word ‘Platter.’
Note: This is the 2nd earliest document seen (Oct. 2007)
concerning the cultivation of soybeans in Persia [renamed
Iran in 1935]. Address: Braunsdorf–Vienna, Austria.
21. Brillmayer, Franz A. 1947. Geschichte der Einfuehrung
der Soja in Oesterreich [History of the introduction of the
soybean to Austria. II. (Document part)]. In: F.A. Brillmayer.
1947. Die Kultur der Soja in Oesterreich. Vienna: ScholleVerlag. 97 p. See p. 14-18. [Ger]
• Summary: In 1928 a breeding station was opened for the
CSR by Dr. Georg Hanreich at Wositz in south Mähren
[Moravia] and on the existing steam mill (Dampfmuehle) a
soya factory (Soja-san) was constructed.
Also in 1928 the experiences with soybean culture in
Austria were self-published in a brochure by BrillmayerDrahorad entitled Die Sojabohne, ihre Bedeutung, Kultur,
und Verwendung. Jan Helmus translated this brochure into
Dutch under the title Soja-Cultur, een National Belang. It
was published by Ten Hagen’s Drukkerij en Uitgevers Mij,
den Haag.
In 1931 Dr. Drahorad was asked by the Turkish
government to take charge of growing the first Austrian-bred
soybean seeds they had purchased. He received a leave of
absence and traveled via Constantinople to Samsun on the
Black Sea. The growing went smoothly, despite floods which
the soybeans survived miraculously. The growing area was
steadily expanded.
Two or three years later [in about 1933 or 1934] a man
was sent to visit me by the Shah of Persia to buy Austrianbred soybeans. Astonished, I asked him how the Shah came
to know about Platt in Lower Austria. He answered that
the director of the sugar factory in Alpullu, Turkey, while
visiting the Shah, spoke so enthusiastically of the success
of the soybeans bred in Platt, that the Shah decided to send
a buyer to Austria for soybeans and to Germany for fodder
turnip seeds (Futterruebensamen; Brassica rapa). According
to reports of the Director of the Agricultural Academy in
Tehran, Dr. E. Gauba, the soybean cultures are growing
nicely there.
In the early 1930s, because of the propaganda in
Austria, there was much interest in growing soybeans,
especially among the small farmers of the Alpine districts
who did it on a trial basis. Some got good results; some
were disappointed. Here and there large operations started.
Enthusiastic letters arrived; most wanted to sell the harvest at
a high price as seeds, which hurt expansion of the crop as it

was too expensive for industry to buy. In those days, Austria
was flooded with low-cost soybean meal (Sojaschrot) for
fodder use, so there was little stimulus for home production
of soybeans. They could not sell for more than the cost of
production. The production of soybeans for seed in Austria
was only about 1,000 kg/year.
Meanwhile in Germany agronomic trials were
conducted, especially in Lower Silesia (Niederschlesien),
where the Platt Yellow Giant ripened. There were also good
results in Schleswig, and in Westfallen the crop became
established. On the average in these days, we delivered seeds
for trials to about 100 operations each year.
In 1932, because of a tax on the license for the
multiplication and selling of seeds inside Germany, the way
was paved for dealings with Delitzsch Rapeseed Breeders,
Inc. in Delitzsch [near Leipzig]. But it was broken off at
a discussion in Berlin. The next year brought unification,
and then in Delitzsch I started the first breeding nurseries
(Zuchtgärten) and helped with many operations in the area to
build seed multiplication fields.
In 1934 the Soja Cultur en Handelmaatschappij
Nederland NV was founded in Voorburg, Holland. It bought
soybeans from Austria but the climate was not very favorable
and the organization had little drive.
In 1935 Mr. A. Dieckmann from Heimburg am Harz
came to Platt to see the soybean breeding operation and
fields, and for negotiations on selling breeding material in
Germany. Dieckmann had already, years ago, conducted
soybean trials. The negotiations came to no conclusion
and he ended up acquiring breeding material for Heimburg
from Professor Dr. G. Riede in Bonn, Director of the
Institute of Plant Culture and Breeding (Pflanzenbau und
Pflanzenzuechtung). I was invited to Heimburg and helped
with the establishment of the first breeding nurseries.
At the same time [in 1935] the Department of
Agriculture of the Greek government purchased a large
amount of soybean seeds. Despite enquiries, no news could
be obtained concerning their success.
In 1936 a finance group in Paris took an interest in
soybeans from Platt. A delegation consisting of Messrs.
Leplanquais, van der Weyde, and Rousseau came to Vienna
to inspect the breeding and seed multiplication operations, as
well as Dr. Winkler’s processing factory (Veredlungsfabrik).
On the best of terms–which still exist today–a corporation
was founded named SAIS (Société Agricole et Industrielle du
Soja, S.A.), with capital of 1 million francs. The headquarters
were in Casablanca, French Morocco, with a central bureau
in Paris.
At St. Sylvain d’Anjou near Angers in the Loire valley
they bought land and planted Austrian soybean seeds. I
traveled to Germany four times a year for the establishment
of the breeding nurseries, observation of the vegetative stage,
harvest, and working up of the material. The successes were
encouraging.
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At the same time (1936) a large planting of soybeans
in Morocco was planned. According to climatological data
obtained from several weather station in Morocco, Dr.
Drahorad and Dr. Kopetz in Vienna came to the opinion that
the weeks between Christmas and New Year would be a good
time for planting. But there were delays. In 1936 or 1937
the director in Morocco ordered 15,000 kg of Platt Yellow
Giant and inoculum, via Casablanca. All went well with the
shipment–but then there was no rain. The seeds sprouted,
then withered under the Moroccan sun. Not a single seed was
harvested.
Thereby SAIS lost half its capital. They planted smaller
plots the next year. Brillmayer was supposed to supervise it
and fly to Casablanca, but the Spanish Civil War prevented
him from getting a visa at the French embassy in Vienna.
So he guided the crop by remote control from Austria in an
exchange of airmail letters and photos. The crop succeeded
in Austria.
During the German occupation of France, Brillmayer
was called to France to continue the breeding work done
earlier. How was he, assigned as a military commander for
France, to do large scale propaganda encouraging French
farmers to grow soybeans. The breeding nurseries were
established in the south of France at Lamagistere on the
banks of the Garonne. Colonel Fauché was in charge. The
original SAIS was rebuilt during the war; the group Beauvois
Freres entered. General Médecin Saurel was its president.
The soybeans prospered, and acreage was expanded into
the provinces near the French-Spanish border: in Basses
Pyrennées, in the valley of the Adur, in Tarn et Garonne, and
in Lot et Garonne. By the time of the American invasion
(June 1944), several thousand hectares were planted with
Austrian soybean varieties.
In 1937, a Soya Ring (Sojaring), consisting of Austrian
soybean growers, was founded in Vienna to represent their
interests. (In 1947 its headquarters were at Schauslergasse
6, Wien I, Austria). In 1939 two new soybean varieties were
introduced, Angerner and Wolfsthaler. Much good work was
done.
Tables show: (1) The area planted to soybeans by
members of the Soya Ring expanded from 68 hectares (ha) in
1937 to 654 in 1938, to 1,527 in 1940, to 2,461 in 1944.
(2) The number of farming operations in the Soya
Ring grew, from 16 in 1937 to 868 in 1944. From small
beginnings–from a matchbox of seeds–a considerable
soybean growing movement had arisen in Austria.
(3a-d) Soybean production from 1937 to 1943 by
members of the Soya Ring according to the main four
Lands / areas (Länder) of Austria. Each table contains four
columns: Year. Number of member farms. Area planted
to soybeans (ha). Yield in Doppelzenter per ha. The main
producing area was Lower Austria (Niederösterreich), in
which 228 farms produced a peak of 803 tonnes on 1,256 ha
in 1940. Next was Vienna, then Kärnten, and Steiermark was

far behind with 76 tonnes. The peak yield in Steiermark was
3,300 kg/ha in 1939.
(4) The highest yield each year from 1937 to 1943 and
in which Land. These top yields ranged from 2,100 to 3,300
kg/ha. Lower Austria won the yield record in four years, and
Steiermark won it in four other years.
Note 1. This document contains the earliest date seen
for soybeans in Greece, or probably for the cultivation of
soybeans in Greece (1935). Yet we cannot be sure that these
soybeans were actually cultivated in Greece.
Note 2. This is the 2nd earliest document seen (Dec.
2007) that clearly refers to soybeans in Persia, or the
cultivation of soybeans in Persia [renamed Iran in 1935].
This document contains the earliest date seen for soybeans
in Persia, or the cultivation of soybeans in Persia (1933-34).
The source of these soybeans was Brillmayer in Austria.
Note 3. This document contains the earliest date seen for
soybeans in Turkey, or the cultivation of soybeans in Turkey
or the Middle East (1931). The source of all these soybeans
was F.A. Brillmayer in Platt, Lower Austria. Address:
Braunsdorf–Vienna, Austria.
22. Brillmayer, Franz Anton. 1947. Die Bedeutung der
Soja fuer die Ernaehrung Oesterreichs [The significance of
the soybean for the nutrition of Austria]. Vienna, Austria:
Wilhelm Frick Verlag. 103 p. Illust. 21 cm. [Ger]
• Summary: Contents: 1. Austria’s food situation: The
country cannot feed itself. 2. The human organism as a
motor (with certain fuel / nutritional / food needs). 3. How
do we feed ourselves? How to grow enough food when the
percentage of agricultural land is constantly shrinking. 4. The
soybean (Die Soja) as a nutritional factor: The soybean is
the most concentrated foodstuff, and is also called “meatless
meat.” Comparison of the nutritional value of soybeans with
animal products. Protein and fat.
5. Soya in our kitchen: 20 years ago the use of soya in
Austria was promoted in the form of Edelsojamehl (Edelsoja
flour), made largely from foreign-grown soybeans. Products
now made from soya (dry egg substitute, soybean paste,
nuts, almonds, cocoa, coffee). Debittering of soybeans
(Sojaentbitterung). How does one cook with soya? Green
vegetable soybeans (Gruene Sojakoerner; similar to green
peas in the pods), soy sprouts, soya tea. Soybean recipes for
6 people by Frau Friedl Brillmayer (17 pages of Austrianstyle recipes). 6. Soybean production in Austria and the
possibilities for its expansion: Statistics on increase in
planted hectares and number of growers from 1937-1944.
7. Possibilities for industrial uses of soybeans. 8. Soya as
a fodder plant: Green fodder, hay, silage, ground soybeans
(Sojapflanzenmehl), straw and chaff, soybean cake and
extracted meal, industrial waste. 9. The effect on agriculture,
the nutrition of the people, and maintenance of their good
health: Measures needed for gaining acceptance and success
in Austria.
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Page 68 notes: “The soybean pioneer in Austria was
Prof. Friedrich Haberlandt of Vienna, starting in 1878. His
interest in the significance and relevance of soya for Austria
was aroused by the Chinese booth at the Vienna World
Exhibition (Wiener Weltausstellung). In the following years
he worked successfully to introduce the plant and make it
better known. On the basis of extensive variety trials, he
confirmed his hypothesis, that the soybean would do well
wherever maize (corn) would ripen. In those days, however,
the varieties used did not ripen as early as those available
today, and because of this the main areas where trials were
conducted lay in south Hungary, Croatia [before 1991 a
republic of Yugoslavia; the capital is Zagreb], and Dalmatia
[a region on the Adriatic coast of Yugoslavia, and a former
Austrian crownland]. Haberlandt’s varieties ripened too late
to be grown in the area that is today Austria. And since the
Monarchy had enough food, the soybean soon disappeared
and came to be forgotten.
In 1920 in Austria, after a long pause, the first soya
acclimatized in Austria was planted. Once again soybean
production began in this country.
Starting in 1921 Prof. Dr. Drahorad and I
began cooperative work at Platt in lower Austria
(Niederoesterreich). The varieties we used were adapted over
a number of years using strict selection processes. Then in
the following years we initiated preliminary trials in all the
Austrian provinces (Bundeslaendern).
In 1929 the first soybean exposition was held in the
banquet hall of the country villa at Linz (Landhaus in
Linz), sponsored by the Austrian Department of Agriculture
(Landwirtschaftskammer), and there were already more
than 100 samples exhibited, all from upper Austria
(Oberoesterreich).
Up until 1937 about 1,400 farmers in Austria were
registered, part of them grew soybeans experimentally and
part of them expanded their production area year after year.
But there was no ready market. Soya was so cheap on
the world market, that its production in Austria was not
profitable. The world market price dropped to its lowest level
in 1933, £6.07 sterling per tonne! The unassuming and easily
satisfied Chinese peasant could produce soybeans so cheaply
that the nutritional value of a kg of meat cost 5 times as that
from a kilogram of soya...
The Viennese soybean industry that existed at the time
using primarily imported soybeans, decided to support and
buy Austrian-grown soybeans and voluntarily paid the higher
price. Nevertheless, because of the low world market price,
the possibilities for sale were at hand, but the price offered
no incentive to expand soybean acreage.
Contrary to this was the promotion I did for soya as
being excellent fodder, and defatted soybean meal soon came
to be widely used in this way.
Thus did the soybean breeding work, with financial
support, start again. We then succeeded in moving our Platt

breeding operation partially to foreign countries, to Voorburg
in Holland, to St. Sylvain d’Anjou in France, and to
Casablanca in Morocco. On a modest scale, soybeans grown
in Austria could also be exported. Also several large batches
were dispatched. So to Turkey and Greece, to Dobruja [a
region now in southeast Romania and northeast Bulgaria], to
Persia, Holland, and France, and a shipment of 15,000 kg of
Platter gelben Riesen to Morocco.
In 1937 the Austrian soybean growers formed a “Soya
Ring” (Sojaring) in order to better represent their position
as a solid organization. Soon new soybean breeding places
developed, and from them came new varieties: the Angerner
and the Wolfsthaler. The Soya Ring continues to expand.
During World War II, I.G. Farben had large areas planted
to soya in Romania, Bulgaria, and Yugoslavia. This total area
reached a peak of about 150,000 hectares in 1942.
In 1937 in Austria, only 16 farms (Betriebe) grew 68.14
hectares yielding 83,521 kg of soybeans (1,226 kg/ha).
In 1940 this increased to 315 farms growing 1,526.99 ha
yielding 957,809 kg of soybeans (627 kg/ha). In 1944 868
farmers grew a record 2,461.17 ha of soybeans (production
not given for 1944). The four main growing areas, in
descending order of number of hectares grown in 1944,
are: Lower Austria and Burgenland 1,311.67, Kaernten and
Steiermark 71.54, Vienna 46.27, and Upper Austria 1.24.
The climate in Austria varies widely from region to region.
Production is measured in units of Doppelzentner (dz); 1
Doppelzentner = 100 kg. In 1943 the best yield in one region
was 28.00 dz/ha (2800 kg/ha or 41.6 bu/acre) in Lower
Austria. The best yields per region rose from 2,100 kg/ha in
1937 to 2,800 kg/ha in 1943, both in Lower Austria.
Illustration: (1) Austria is 25.2% cultivated land, 27%
grassland, 37.3% forests, and 10.5% unproductive (p. 4). (2)
Area is Austria used to grow: Wheat 12%. Rye 17%. Barley
8%, Oats 13%, Potatoes 10%. Beets 3%. Sugar beets 1.8%.
Gardens 4.5%, Vineyards 1.8% (p. 6). (3) Graph shows
Austrian domestic-production + imports of wheat, rye,
barley, oats, maize, and potatoes (p. 7). (4) Food needs (in
million dollars): Cereals 120. Swine 60. Cattle 15. Flour 12.
Coffee, tea & semi-tropical fruit 35. Fruit 20. Vegetables 10.
Beer 10. Poultry 10. Rice 8. Oil 5 (p. 11).
(4) Photosynthesis drives the human motor (p. 13).
(5) The human motor needs carbohydrates and protein. (5)
Austrian population in 1875 was 61% rural, 33% towns,
6% cities; in 1900 46% rural, 28% towns; 16% cities; 1925
was 36% rural, 37% towns, 27% cities (p. 25). (6) (6) In
1942 about 150,000 ha of soybeans were planted in southern
Europe. In the USA it was 1,389,000 ha in 1940, 3,960,000
ha in 1941 and 5,660,000 ha in 1942.
(7) Composition of the soybean shown graphically (p.
33). (8-9) The many different foods that can be made from
the soybean (p. 44 & 67).
(10) Increase in soybean cultivation area and production
of the Soya Ring (Sojaring) (in hectares) from 1937-1944 (p.
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72-73; see above). (11) Industrial products that can be made
from the soybean (p. 83).
Photos: (1) A single soybean plant, with pods, of the
Austrian breed Platter 458 (p. 30). (2) Austrian soybean
varieties being raised in the Platt breeding nursery and
several experiments are underway (p. 69). (3) Trials with
varieties, row width, and time of planting in Casablanca,
Morocco. Two white house (one having two stories) are
visible behind the fields of soybeans (p. 70).
(4) A soybean purification and drying facility. The next
step will be to process the soybeans into soy oil and soybean
meal at the factory of Dr. Winkler & Co. in Vienna, XII,
in the year 1946. (5) Making soybean silage (p. 77). (6) A
soybean debittering apparatus (p. 78).
(7) Hydraulic presses with which part of the oil is
pressed from the soybeans. (8) Lehmann milling machinery.
(9) Soybean cleaning equipment; an aspirator (p. 81).
(10) One of the large soybean meal warehouses in which
is meal is stored in sacks. (11) Round, pressed soybean
cakes. Half of the oil remains in the cakes and, after milling,
ends up in the meal (p. 82). (12) High-growing fodder
soybeans, suited for making hay or silage. A smiling lady
with two long braids, holding up a rake in her right hand,
stands waist-deep in the tall plants (p. 88).
(13) Soybean plant-meal (Soja-Pflanzenmehl, slightly
enlarged) (p. 90). Address: Austria.
23. Soybean Digest. 1948. Multi-Purpose Food on friendship
train. Feb. p. 22.
• Summary: The low-cost Multi-Purpose Food that is 86
percent soy grits, which was first called to the attention of
our readers over 2 years ago, is at last attracting international
attention.
“MPF is on shipment to more than a score of countries
in Europe and Asia. A box car of half a million meals was on
the original Friendship Train when it left Los Angeles [ca.
1947] for its transcontinental and ocean journey to Europe.
Three tons were dispatched to the Vatican to be distributed
by the Pope to hungry children. Fifty thousand meals were
sent to the starving Navajo Indians recently [in the United
States, at the four corners of Arizona, New Mexico, Utah and
Colorado].
“So far 32 relief agencies have distributed more than 5
million MPF meals to hungry people in distress areas. Cost
of this food runs about 3 cents a meal.”
Note: This is the earliest document seen (Aug.
2015) concerning soybean products (Multi-Purpose Food
containing soy grits) in the Vatican. This document contains
the earliest date seen (ca. 1947) for soybean products in the
Vatican; soybeans as such have not yet been reported.
24. Cowan, J.C. 1951. Recent research developments on
soybeans at the Northern Regional Research Laboratory.
Soybean Digest. Sept. p. 33-36, 47.

• Summary: Contents: Introduction. Flavor stability [of
soybean oil]. Linolenic acid [degrades flavor stability
of soybean oil]. Work continues [on the flavor stability
of soybean oil, augmented by additional research at the
University of Pittsburgh and the University of Illinois.
Both universities have contracts from USDA’s Agricultural
Research Administration]. Lecithin modified [Chemically
modified soybean lecithin and research on the chemical,
physical, and biological properties of the individual
phosphatide components]. Soy powder (soy flour). Soy
powder for Greece. Road oil [compounds from soybean fatty
acids derived from refining soybean oil which show promise
in the oiling of gravel and crushed rock roads. Norepol, a
rubber replacement, and Norelac].
Concerning soy powder: “You have undoubtedly noted
that I have used the term soy powder instead of soy flour.
A word of explanation is in order. When the word flour is
used in discussions, many of us immediately and naturally
think of wheat flour with its gluten. This gluten has the
unique ability when made into bread of stretching under gas
pressure generated by yeast fermentation and of retaining
much of that gas in the loaf. Since soy powder does not
contain gluten, it does not have this stretching ability.
“In order to reach our objectives for soy powder, there
are several technical improvements that need to be made. A
survey of the Soy Flour Advisory Committee indicated four
improvements of primary importance:
“1. Color of bread containing soy powder could be
improved.
“2. Flavor and odor of bread containing soy powder
could be made more nearly like present bread.
“3. Loaf volumes of bread containing soy powder should
be equal to basic bread or bread containing dry milk solids.
“4. Handling characteristics of dough containing
soy powder should be improved to maintain production
schedules.
“It is quite evident to people who understand baking
technology that all four of these factors are important in
the modern loaf of bread and to the baking industry. It is an
important part of our program to measure as well as we can
by experimental baking procedures the magnitude of the
above factors and find methods of achieving more perfect
loaves.”
“Soy powder for Greece: During the past year we have
collaborated with Economic Cooperation Administration
and Production and Marketing Administration officials on
improving the use of soy powder in Greece. The Greek
bread, for economic reasons, is made from 90 percent
extraction flour, and contains no added sugar, shortening,
or improvers. Thus the loaf obtained is highly compact in
comparison with our bread. The addition of 5 percent soy
powder produces sticky, difficult-to-handle doughs, and
reduces the loaf volume of the bread. Our baking laboratory
showed that proper use of potassium bromate completely
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eliminated these objectionable effects and gave a normal loaf
of bread. However, the small baking shops of Greece cannot
use modern baking procedures such as addition of bromate to
their dough. It was decided, with the approval of Economic
Cooperation Administration, to add potassium bromate to
the soy powder before shipping it to Greece. The bromated
soy powder was thoroughly mixed with wheat flour before
distribution in Greece. A trial shipment of 1,000 tons has
been made and early reports indicate that the addition of
potassium bromate to soy powder is improving the reception
which Greek bakers give to soy powder.”
A portrait photo shows J.C. Cowan. Other photos show:
(2) Cowan talking with Dr. Martin G. Weiss, Bureau of Plant
Industry, Beltsville, Maryland; and E.A. Buelens, Soya Food
Research Council, Chicago, Illinois. (3) Dr. C.W. Ofelt,
chemist, weighing dough near the electronically heated
rotary hearth baking oven at NRRL. Address: NRRL, Peoria,
Illinois.
25. Buelens, E.A. 1951. Soy flour for the export market.
Soybean Digest. Oct. p. 12-13.
• Summary: “New products of merit, such as soya flour, are
seldom readily accepted by the consumer. In the case of food
products the consuming public usually is rather skeptical.
Food made from soybeans has been successfully used
throughout the Orient for hundreds of years. The introduction
of soya flour as a basic ingredient in the manufacture of
foods in this country is comparatively recent. Soya flour was
first introduced to the baking, meat and other food industries
in the United States about 25 years ago. Little was known
about the chemical and functional properties of soya flour at
that time. It is not surprising that early experiments did not
always prove entirely satisfactory.
“The ever expanding interest in the chemistry of
proteins has brought about extensive research in the
production and utilization of soya flour. As a result, the
methods of processing soybeans for flours have been
radically changed and greatly improved in recent years. The
nutritive value of soya flour as well as the knowledge of its
proper uses are now well known and fully appreciated by
leading technologists. Today soya flour ranks high as a basic
ingredient used in the manufacture of a wide variety of food
products.
“Strictly speaking the term soya flour is a misnomer.
Soya flour conforms to this definition only in appearance.
The composition and functional properties of soya flour are
entirely different from those of any of the cereal flours. Soya
flour is basically a highly concentrated vegetable protein
material. The protein content of soya flour is not only high,
but numerous tests have indicated that it is nutritionally
adequate for the growth and maintenance of both infant
and adult. Soya flour can be used as a supplement for use
with other products which have a relatively low or deficient
protein content.

“In addition to being one of the richest and most
economical sources of essential protein, soya flour contains
large percentages of other valuable nutrients. It is an
important source of the B-complex vitamins and also
provides calcium, potassium and traces of other minerals.
“The three principal types of soya flour and soya grits
being produced today are the defatted, low fat and full fat
products. During 1948 there was produced approximately
505 million pounds or 252,500 tons of soya flour and soya
grits. It would take about 568,000 acres to grow the soybeans
required to produce this tonnage. During 1948 the direct
purchases by our government through the U.S. Army and
the Department of Agriculture accounted for roughly 430
million pounds of flour. The larger part of the flour purchased
by them during this year was shipped to Germany to feed
this protein hungry nation. The best estimates place the total
production of soybean meal at about 5 million tons per year.
If our domestic and export markets could be developed to
a point where they would continue to take approximately
250,000 tons of flour per year, 5 to 7 percent of the soybean
crop would find its way into edible soya flours and grits.
This could be a stabilizing factor on the market and would
be beneficial to the grower and processor. In 1950 the
production of edible soya flours and grits was approximately
95 million pounds or 47,500 tons. Compared with 1948 this
is a substantial reduction and is due to only 5 million pounds
being sold for export and nothing being purchased by the
government directly for shipment to foreign countries.
“Soy Food Council: The Soy Food Research Council
is in its 14th year. During this period it has been actively
carrying on and has kept in close contact with various
research projects which will help to develop and expand the
domestic and foreign markets. At the Northern Regional
Research Laboratory, Peoria, Illinois, within the past few
years they have installed a complete baking laboratory. The
acceptance of soya flour by the baker for use in bread can
be achieved only through producing a soya flour which will
make it possible for the baker to obtain uniform results.
“The investigation at the Northern Regional Research
Laboratory will, in general, be an effort to determine:
“1–The reasons for the rather low level acceptance of
soya flour by the baking industry.
“2–The reason for and establish the fundamental cause
of some of the deleterious effects caused by some soya flour.
“3–Develop methods and procedures for the
manufacture of a new and better soya flour.
“4–Through research, determine the best methods for
using various types of soya flours in bread and other baked
products.
“Officials of the Agricultural Research Administration
have always looked favorably upon soya flour and have felt
that it will eventually have its place in food economy. This
year to date two 1,000 ton lots of defatted soya flour have
been purchased under the ECA program. This soya flour was
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shipped to Greece. Distribution of this soya flour in Greece
is made to the mills under the jurisdiction of the Ministry of
Commerce in accordance with rules and regulations as issued
by the Food Ministry. Five percent of soya flour is mixed
with wheat flour of 90 percent extraction. Using soya flour at
this level a bread was produced which was uniform in taste,
had good color, volume, crumb and crust. The early reports
indicate that the results have been favorable.
“Northern Laboratory: The Northern Regional Research
Laboratory has done an outstanding job in its work on the
use of soya flour in bread and if the program in Greece
develops as is expected, much credit is due to this important
branch of the Department of Agriculture. It is estimated that
if soya flour is used in bread in Greece, they could consume
25,000 to 30,000 tons per year.
“In addition to the work being carried on at the Northern
Regional Research Laboratory similar research work is
being done at the University of Minnesota under the able
guidance of Dr. Geddes. Some of the work being done at the
University of Minnesota duplicates what is being done at the
Northern Regional Research Laboratory. We of the Soy Food
Research Council are of the sincere belief that the protein
fractionation work and baking tests being carried on at both
of these laboratories will eventually lead to a soya flour far
better than has ever been produced and that we will see the
day when it will readily be accepted for use in bread...”
A photo shows the “Soy flour baking laboratory at the
Northern Regional Research Laboratory.”
Note: From a speech by Mr. Buelens before the
convention of the American Soybean Association in Des
Moines, Iowa. Address: Chairman, Executive Board, Soya
Food Research Council.
26. Deuel, Harry J., Jr. 1951. The lipids: Their chemistry
and biochemistry. Vol. I: Chemistry. New York and London:
Interscience Publishers. 982 p. Index. 12 cm. [500+* ref]
• Summary: An excellent review of the early literature.
Octadecenoic acids (p. 13). It comprises 85% of olive oil and
seems to be the chief component of fats of warm-blooded
animals. Because of the presence of a double bond in the
molecule, the monoethenoid acids can exist in either a cis or
a trans form. Oleic acid is the cis isomer of 9-octadecenoic
acid, while elaidic acid is its trans isomer. Although the cis
-> trans rearrangement may be readily accomplished by
chemical means, it apparently cannot be brought about in the
animal body. Elaidic acid is never found in natural products;
however, if fed to animals, it may be laid down in the depot
fat.
Table 2 (p. 14-15) is titled “Monoethenoid acids
most commonly found in natural fats.” Oleic acid was
discovered in 1815 by Chevreul in pork fat. Vaccenic acid
was discovered in 1844 by Lerch in butter, then in 1928 by
Bertram in beef fat.
Vaccenic acid (p. 16), an isomer of oleic acid

(11-octadecenoic acid), is of special interest because of its
occurrence in animal fats such as butter, lard, mutton, and
beef fats, and its absence from such vegetable oils as corn,
cottonseed, soybeans, and coconut. However it is present in
hydrogenated vegetable fats. Grossfield and Simmer (1930)
reported 1.49% of vaccenic acid in margarine.
The section on “Isomerism of fatty acids” (p. 84-85)
discusses: Simple structural isomerism (nucleus or chain
isomerism, positional isomerism {frequently observed
and probably most important}, and functional or group
isomerism), stereoisomerism or space isomerism (optical
isomerism, geometric or cis-trans isomerism). In geometric
isomerism the shape of the molecule will differ according
to whether the two carbon atoms attached by double bonds
is of such a nature that the molecule is partially folded back
on itself (cis) or extended to the maximum length (trans).
The best known examples of such isomers are oleic and
elaidic acids, which represent, respectively, the cis and trans
forms of 9-octadecenoic acid. Elaidinization is the process of
isomerization of a cis to a trans form. The general reaction
was discovered over 100 years ago (in 1819) by Poutet.
The section on hydrogenation (p. 148-153, 275)
includes a history of its development. The advent of catalytic
hydrogenation was a result of the classic was a result of
the classical experiments of Sabatier and Senderens (gives
5 citations from 1899 to 1902). These were summarized
by Sabatier in 1923 in a book titled Catalysis in Organic
Chemistry, translated into English by E.E. Reid. This
discovery of and research on the catalytic process has made
possible the extensive commercial application of this technic
not only to fatty acids and more especially their triglycerides,
but also to a large number of related products. The industrial
development was stimulated by the research of W. Normann,
who on 21 Jan. 1903 patented the catalytic transformation
of liquid marine and vegetable oils into solid white fats.
W. Ipatieff (Ipatiew, 1904) helped to introduce the modern
methods of catalytic hydrogenation by demonstrating that
reactions were possible with high-pressure hydrogenation
which could not occur under the conditions formerly
employed. In hydrogenation, nickel is the main metal
catalyst used for saturation of double bonds.
Table 15 (p. 208) gives the fatty acid composition of
various vegetable oils (incl. soybean and peanut oils). Table
24 (p. 236) gives the constants of 25 common fats and oils,
incl. soybean oil, peanut oil, sesame oil, human fat, etc. For
each is given: Specific gravity, refractive index, melting
point, saponification number, iodine number, and ReichertMeissl number. Table 36 (p. 270) gives the critical solution
temperature and per cent solute by weight of 8 fats (incl.
soybean oil) in liquid propane.
The section titled “Chemical properties of fats and
oils” (p. 274-76) discusses hydrolysis, hydrogenation, and
interesterification. Drying and hardening properties (p. 30001). “The unsaturated linkages of fat are responsible not
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only for the development of oxidative rancidity but also for
the formation of hard insoluble films. This reaction, which
is of great importance in the paint and varnish industry,
involves the formation of polymers following the absorption
of oxygen.” Soybean oil is a semidrying oil. A drying oil
(such as tung, linseed, poppyseed, sunflowerseed, hempseed,
walnut, or fish oil), when spread in a thin layer on a glass
plate, will dry to an acetone-insoluble film in 2-6 days. A
semidrying oil (such as soybean, corn, cottonseed, rapeseed,
or mustard oil) will become somewhat sticky after a week,
whereas the “nondrying” oil (such as olive, peanut, castor, or
coconut oil) will still be fluid after exposure to air for 18 to
20 days.
Table 45 (p. 302) shows the indices of drying power and
components of 14 drying and semidrying oils. Oils which
have the highest “quick-drying index” (i.e. dry the fastest,
based on Hilditch 1948 formula) are: Perilla (50), conophor
(50), linseed (35), lumbang or candlenut (22), rubberseed
(12-16), soybean (soluble fraction, 10), soybean (5),
nigerseed (3).
More on soybean oil: Sitosterols in (soybean oil contains
mainly gamma-sitosterol, p. 352). Stigmasterol in (p. 353).
Seed waxes (p. 383. “Most seeds contain waxes in the hulls,
but they are found mixed with the triglyceride oils when the
oil is expressed or extracted. The waxes occur in smaller
quantities than do the triglycerides... Soybean wax (Glycine
soja), celery seed, and sesame seed (Sesamum indicum L.)
all contain waxes which have been studied”). Note 1. This
is the earliest English-language document seen (Dec. 2005)
that contains the term “Soybean wax.” Soyasapogenol-A,
B+D, and C as saponins and probable triterpenes (p. 386).
Note 2 This is the earliest English-language document
seen (Oct. 1999) that uses the term “soyasapogenol” or
“soyasapogenols.” Other hydrocarbons–Gadusene isolated
from the unsaponifiable fraction in (p. 402). Inositol and
lipositol from (p. 450-51). Alpha-carotene in (p. 535).
Tocopherols (vitamin E and delta-tocopherol) in soybean
phosphatides (p. 798). Vitamin K in (p. 831-54). Note 3
In Sept. 1937 Almquis and Stokstad first found vitamin K
(anti-hemorrhagic vitamin) in soybean oil. Pure vitamin
K was first isolated (not from soybeans) in 1939, almost
simultaneously by the Dam-Karrer group and by Doisy and
co-workers.
Concerning the phosphatides and lecithin: Historical
development (p. 407-08). The lecithins: Structure and
distribution (p. 408-09). “The first proof of the existence
of complex fatty compounds is generally credited to
Fourcroy, whose experiments were reported as early as
1793; Vauquelin (1812), however, was the initial investigator
to prove the presence of bound phosphorus in the fat-like
material of the brain. The work of Gobley (1846-47) was
particularly outstanding, since it demonstrated for the
first time the presence of a phosphatide in egg-yolk. This
substance was first christened lecithin [in 1861] after the

Greek equivalent of egg-yolk, lekithos.”
The section titled “The digestibility of oils and fats”
(p. 905) states: “With very few exceptions, all natural
animal and vegetable fats melting below 50ºC (122ºF) are
practically completely digested by the normal individual.”
The coefficient of digestibility for most vegetable fats
ranges from 95 to 99. Rapeseed oil is 99. Soybean, coconut,
cottonseed, English walnut, olive, peanut, and sesame seed
oils are all 98. Avocado fat is the lowest seen at 88.
Page 906 adds: “Moreover hydrogenated fats, such as
shortenings and margarines, present the same high values
for utilization as is the case with natural fats, provided that
the melting points of these fats are below 50ºC. Both butter
and a margarine prepared from a hydrogenated vegetable
fat had coefficients of digestibility of 97%.” Address:
Dean, Graduate School and Prof. of Biochemistry, Univ. of
Southern California, Los Angeles.
27. Soybean Digest. 1952. Use bromated soy flour in Greece.
April. p. 32.
• Summary: This is the summary of a story from the 1952
“Report of the Chief of the Bureau of Agricultural and
Industrial Chemistry” (For the year 1951).
28. Markley, K.S. 1952. Oil processing through the ages.
Yearbook of Agriculture (USDA) p. 497-503. For the year
1950-51. Crops in Peace and War.
• Summary: An excellent history by an expert in the subject.
The first fats used by man were probably of animal origin–
tallows and greases–which were separated from other tissue
simply by heating or boiling with water. Extraction of oils
from fruits and seeds was more complex and difficult, yet
vegetable oils were used from the time of the earliest records,
so methods for their separation must have been developed
before the dawn of recorded history.
“The ancient Egyptians and Phoenicians used vegetable
oils for food and for anointing their bodies, but not for
illumination. The Egyptians used olive oil as a lubricant
in moving large stones, statues, and building material. As
early as 1400 B.C., Egyptian chariot wheels were lubricated
with axle greases consisting of fat and lime. Earthen vessels
predating the First Dynasty [2920-2770 B.C.] have been
found which contained several pounds of oxidized palm oil.
From the Egyptians and Phoenicians, knowledge of how to
apply fats and oils spread to the Hebrews, and thence to the
Greeks.
“The Hebrews had oil mills powered by treads that were
usually operated by prisoners. Pliny [Roman, 23-79 AD]
left the earliest description of an oil mill, which was used
to crush olives. It resembled the ordinary edge runner, the
stones being flat on the inner side and convex on the outer
side. The Greeks and Romans are said to have employed
screw presses, similar to wine presses for recovering olive
oil.”
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“The wedge, edge-runner, and screw press were used
in Europe for oilseed processing until the invention of the
hydraulic press. Their efficiencies were increased somewhat
by precrushing and heating the seed in the presence of
moisture, a practice in use today.
“The development of the hydraulic press in 1795 made
possible a marked increase in the recovery of oil... By 1815,
improved forms of the hydraulic press were introduced in
France and Germany, where their use spread rapidly.” Bags
were soon replaced by press cloths.
In the 20th century, the continuous screw press or
expeller was invented in the Unites States; it is still in use
(see p. 504). “The rise of the soybean processing industry
in the United States in the 1930s created a further demand
for these presses. Efficiency, as well as capacity increased
until it became possible to process soybeans so as to reduce
the residual oil content of the cake to 3.5 or 4.5 percent.”
But “oil technologists were not satisfied to leave even this
amount of oil in the extracted cake.”
“The first practical process for the solvent extraction
of oil from oilseeds was developed by Jesse Fisher in
Birmingham, England, in the 1840s, but no patent for the
solvent extraction of fatty oil was granted until 1856...
Solvent extraction has been practiced on a fairly large scale
in Europe since 1870. The first extractors were single-unit,
unagitated, batch vessels. Soon multiple unit, agitated,
counter-current extractors appeared. Many attempts were
made to develop a continuous solvent-extraction process,
and about 1920 Hermann Bollmann in Germany developed
an extractor that was especially adapted to the recovery of oil
from soybeans. This extractor and its operation are discussed
in detail in the next chapter.”
Soon Karl Hildebrandt in Germany developed another
type of continuous solvent extractor. It “is a combination
of two vertical enclosed screw conveyors connected at the
bottom by a cross conveyor so that the whole forms a U. The
previously rolled or flaked oilseed moves in one leg in the
same direction as the flow of the solvent, and in the other leg
in the opposite direction.
“This type of extractor was introduced in the United
States for processing soybeans in 1934 [By ADM, began
operation in April and by Glidden in Nov.] and was followed
very shortly by the Bollmann, or paternoster, extractor” [By
Central Soya, began operation in Nov. 1937]. Somewhat
later, an extractor of American design–the rotating plate,
vertical gravity extractor–was introduced [in late 1937 to
American Soya Products Corp. Evansville, Indiana, by
Allis-Chalmers & Michelle Bonotto]. It was followed by
a modified type known as the stationary-place [plate?]
extractor.
“The rapid adoption of continuous solvent extractors for
processing soybeans resulted from the fact that such plants
are almost completely automatic and yield a meal containing
only 0.6 to 0.8 percent of oil, or a recovery of about 97

percent.”
There follows a good history of refining crude oils. “The
earliest methods consisted simply of settling and filtering out
the solid or gummy materials. Later certain earths or clays
were added before filtering to help remove solid impurities
and also some of the pigments., thereby imparting a clear and
bright appearance. One of the most important in the refining
process consists in removing the free fatty acids naturally
present in the oil.” Address: Head, Oil and Oilseeds Div.,
Southern Regional Research Lab., New Orleans, Louisiana.
29. Report of the Chief of the Bureau of Agricultural and
Industrial Chemistry, Agricultural Research Administration.
1952. Oilseeds and their products: “Soy flour” improved for
use in Greece. p. 14-15. For the fiscal year ended June 30,
1951.
• Summary: “The use of ‘soy flour’ in bread has been urged
for European countries during the past few years because of
the need for more protein in diets. The use of soy powder
in Europe presents problems different from those in the
United States. Europeans use long-extraction wheat flours
[i.e., relatively little of the bran is removed from the flour;
whole wheat flour is 100% extraction] of rather low protein
content, and much of their bread is made without sugar
and shortening. In Greece, for example, bakers use flour of
90-percent extraction and never any sugar or shortening. As
Greek bakeries are small and their equipment is crude, it is
not to be expected that practices of modern bakeries in the
United States can be adopted and applied.
“A representative of the Economic Cooperation
Administration’s mission in Greece reported to members
of the staff of the Northern Regional Laboratory [NRRL,
Peoria, Illinois] the difficulties which Greek bakeries had
encountered in using soy flour in bread. The results were so
unsatisfactory that in one year less than 10 percent of their
allotment of soy flour was used...
“A series of experiments at the Northern Laboratory
showed that addition of oxidizing agents, such as potassium
bromate, was necessary when fortifying high-extraction
flours with soy powder.” An initial shipment of 1,000 tons
of this bromated soy flour has been sent to Greece. Address:
Chief, Bureau of Agricultural and Industrial Chemistry,
Agricultural Research Administration.
30. Bening, W. 1953. Soy flour and milk powder in Europe.
II. Soybean Digest. March. p. 20-21. See also: Part III. April,
p. 20.
• Summary: Second of three articles by the well-known
German soya scientist describing the efforts to meet dietary
shortages in Europe.
“Germany has made great contributions to soybean
processing. It was in Germany that the solvent extraction
process was invented for separating the oil from the protein.
“Japan sent the first Manchurian soybeans to Europe
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in 1905. Germany and England used the bean to satisfy the
increasing demand for fat.
“A great business in fats and oils absorbed all interests
and activities of science and trade. It happened that the
soybean, the old protein-producer of the Far East, was here
treated merely as an oilseed. The protein was neglected. It
was sold as animal feed only. The oil price was high enough
to justify this neglect.
“Two oil mills in Hamburg-Harburg, Hansa-Muhle
and Brinckmann & Mergell, had independently–and almost
simultaneously–invented the continuous solvent extraction
process for oil seeds. After World War I Hansa-Muhle
entered into close cooperation with Geheimrat Rubener, an
outstanding German nutritionist.
“Rubener was among the first to recognize that protein
is essential in the diet. He pointed out that different proteins
have different values, that grain protein needs fortification
with other high-value proteins, that soy flour is one of the
cheapest and richest sources of those amino acids in which
grain proteins are deficient.
“Hansa-Muhle was the first in Germany to actually
promote protein enrichment of bread with soy flour in the
meat-and-milk-deficient years following World War I. But
the emergency was over sooner than anticipated. The new
enriched Rubener bread did not have sufficient time to win
over consumers.”
“Incidentally, the soy flour used in this first attempt was
excellent though perhaps not as highly developed as present
types. The solvent used was the best of that time, though not
yet hexane. Deodorization was highly developed but perhaps
not quite what we are now used to.
“The use of full-fat soy products is another method
to adapt the extraordinary protein value of the bean to
European eating and cooking habits. Vienna and Hamburg
and other places in England and France became the center
of this development. The products are made from dehulled
but not defatted soybeans. The combined heat and moisture
treatment removes the disagreeable beany taste. The
preheated cotyledons are then flaked or ground, according to
the requirements, of final usage.
“Health stores, hospitals, and other nutrition-minded
groups were among the first users of the new products, which
are filling and palatable. Consumers were conquered slowly
but steadily.
“In Germany, the industry was just starting to step from
promotion and education into actual commercial production
when the import and currency policy of the Reich reduced
soybean imports so drastically that almost no beans were
available for the soy food industry. The production capacity
of the country was reserved for war purposes. Allocations of
beans could not be obtained except for army orders and the
like. But German industry, like that of other countries then in
war, found itself in an excellent position to produce evidence
of the tremendous food values of soya products. Full-fat

soya products were used as the basis for concentrated high
efficiency protein foods for air force pilots, for submarine
crews, etc. They were also supplied to factory canteens
in industries important to the war. Where maintenance of
mental and physical working capacity was imperative, soy
flour was used.
“After World War II, a comparatively small trial
shipment of American soybeans was used in Germany to
make full-fat soy protein foods for special use in hospitals
under strict governmental control.
“The success of these foods in treating protein
deficiency diseases justified all that had been expected.
But the work could not be continued because of the world
shortage of fats and oils.
“Another event in the postwar years has a terrific effect
on soy food promotion in Germany. There was a lack of
bread grain as well as fat. The food administrations fell back
on Rubener’s and Hansa-Muhle’s procedure of the protein
enrichment of bread with defatted soy flour. So defatted soy
flour was shipped to Germany from America.
“The grain shortage was severe. The admixture of 10,
12 and 15 percent defatted soy flour was prescribed, and in
addition similar percentages of other unusual materials such
as potato flour, corn flour and peanut residues. All these were
added to a 98-percent-extraction wheat flour of unbelievably
poor baking qualities.
“Not one single baker in the country could make eatable
bread from such a mix. There was not a single consumer who
did not complain of the stuff he was supposed to eat.
“This was certainly the greatest tragicomedy in the
history of soy flour in Europe. Incidentally, there were
similar happenings in other parts of Europe. It is not
surprising that the reputation of the commodity could hardly
be worse than it is.
“Greece has given a better example of the use of soy
flour to fortify bread. Soy flour was introduced when the
country was in its hard struggle to prevent extinction by
bolshevism. Italian-German occupation during the war
had reduced the country’s food reserves. A new emergency
provoked by the civil war required a new means of bolstering
the food supply.
“At first 5 percent soy flour was added to bread. This
comparatively high addition, in combination with the
generally poor gluten content and baking quality of the
wheat flour then available, brought about a visible shrinkage
of the bread volume.
“Attempts were made to balance the shrinkage through
the addition of bromates. These helped but the public health
authorities objected to their use, and they were discontinued.
The reduction of the soy flour content to 3 percent resulted in
satisfactory bread.”
Photos show: (1) A large Rumanian soybean field in
north Bessarabia, 1938, with 4 men standing in the field. (2)
A portrait photo of W. Bening.
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31. Costello, Michael. 1953. Meals for Millions: This
crusading Californian is showing how the problem of world
hunger can be licked. Reader’s Digest 63:126-28. July.
Condensed from The Christian Century, 70:602-04, May
20,1953.
• Summary: The colorful story of Clifford Clinton (an
illustration shows his portrait), Henry Borsook, MultiPurpose Food (based on soybean grits), and Meals for
Millions Foundation, Inc. To aid the Foundation and its
humanitarian work, “Clinton donates office space in one
of his Los Angeles cafeteria buildings (located at 648 S.
Broadway, Los Angeles 14, California). To reach it one
passes through a dim ‘landscaped’ dining room with pools,
grottos, singing birds and organ music, then up innumerable
stairs, through a bakery and a carpentershop, and arrives
finally in a bustling, crowded office. Here orders come from
individuals, churches, social and governmental agencies.
The Multi-Purpose Food business is handled by a small staff
headed by a bouncy, enthusiastic woman named Florence
Rose.”
“Four million Multi-Purpose meals have gone to India,
three million each to China and Japan, two million each to
Germany and Korea, one million to France.” Some 333,000
people in Lebanon, 250,000 people in the Philippines, and
several hundred thousand in Austria and Greece have been
saved from hunger by Multi-Purpose meals. Shipments have
gone to the Vatican for distribution to Italian poor, to migrant
labor camps in California and Arizona, to the Navajo and
Hopi Indian reservations. The largest buyer and distributor is
the Roman Catholic Church, followed by the Friends Service
Committee.
Note: This is the earliest document seen (Feb. 2001)
concerning soybean products (Multi-Purpose Food
containing soy grits) in the Vatican; soybeans as such have
not yet been reported.
32. Argotti Botanic Gardens, University of Malta. 1953.
Index seminum: Anno 1953 collectorum. Quae Hortus
Botanicus Regiae Universitatis Melitensis. Pro Mutua
Commutatione Offert [Index of seeds: 1953 collection.
Which the botanical garden of the University of Malta has
offered as part of an exchange program]. Floriana, Malta. 8
p. [Lat]
• Summary: The plants are listed alphabetically by scientific
name on unnumbered pages. There is a one-line entry for
“Soja hispida.”
Note: This is the earliest document seen (Aug. 2015)
concerning soybeans in Malta, or the cultivation of soybeans
in Malta. This document contains the earliest date seen for
soybeans in Malta, or the cultivation of soybeans in Malta
(1953). The source of these soybeans is unknown. Address:
Malta.

33. Glidden Co. (The). 1955. Annual report, 37th for the
fiscal year ended October 31, 1954. Cleveland, Ohio.
• Summary: Sales for the year were $209.083 million. Net
earnings before taxes were $14.235 million. Net profit after
taxes and all charges was $7.093 million. Dwight P. Joyce
has replaced his father as president of the company. In 1954
Glidden sold its Indianapolis (Indiana) live stock and poultry
feed business, but not the plant.
“Your Directors have approved the immediate start of
construction of a 6.5 million-bushel terminal grain storage
elevator to be located on the Calumet River in Chicago.
The new elevator will be the second largest in the Chicago
switching area and will cost more than $5 million. This
additional capacity will be of material aid to our Chemurgy
Division in its soybean crushing and grain merchandising
operations located in Chicago and Indianapolis. The elevator
is also advantageously located in relation to handling grain
for export when the St. Lawrence Seaway is completed.”
“During the year we were able to sell our full productive
capacity of isolated protein, soya flour and lecithin products.
We are now in the process of materially expanding this
capacity and further major expansion is in the planning
stage.”
“We have adopted an aggressive marketing policy on
Glidden ‘RG’ Soya Lecithin, a dietary source of choline,
inositol and phosphorus. Present sales of this product
are substantial even though it has not previously been
advertised.” An illustration shows a bottle of Glidden “RG”
Soya Lecithin with a hand pouring soybeans into it and many
people (no taller than the bottle) around it.
“We have licensed major paint producers in Australia,
France, Sweden, Norway, Denmark, Belgium, Holland,
Italy, Great Britain, Finland, Iceland, Japan and Cuba to
manufacture Spred Satin and a number of companion lines.”
“Without departing from our concept of decentralized
divisional research, we established the Central Organic
Research Laboratory in Chicago. This laboratory is engaged
with projects in the field of organic chemistry and nutrition
for our Chemurgy, Food and Paint Divisions. We plan to
emphasize and expand our research work still further.”
At the end of comments by Dwight P. Joyce, president,
is a brief obituary (“In Memoriam”) for Adrian D. Joyce
(1872-1954), founder of The Glidden Company, which “pays
tribute to a man who achieved greatness in his career and as
a human being.” Address: Cleveland, Ohio.
34. Marshall, Eleanor M. 1955. Meals for Millions.
American Mercury 81:83-85. Dec.
• Summary: This is the story of Multi-Purpose Food, which
can be sold for only 3 cents a meal. “Clifford Clinton is the
man responsible for getting MPF experiments underway.
He is the son of a missionary who worked in China... His
work for the last eight years has been that of carrying out
his boyhood dream of supplying cheap meals for hungry
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millions. His two Los Angeles cafeterias were the starting
points in his battle.
“During the depression he contrived a meal costing
five cents. It consisted of soup, meat, potatoes, and green
vegetable and a pudding. This served to allay hunger for
thousands of the jobless.
“Yet Mr. Clinton was not content. His next venture was
to enlist the help of other suppliers in the area and to serve
meals at a penny a portion. These consisted of a bowl of rice
with a ladle of soup poured over it. He had rolls of tickets
printed and sold them indiscriminately for one cent each.
“As soon as the government relief programs began
operating, this penny restaurant was discontinued but the
five-cent meal (without the ticket idea) continued to be
served at Clinton’s during afternoon hours. These meals were
hash or beans, two vegetables, bread and butter, a beverage
and a dessert.
“Although Mr. Clinton was running in the red with all
such meals, he was just as determined as ever to find a way
of supplying an adequate diet at a low cost. He knew much
more about the problem now, for he had served nearly a
million bowls of soup in less than six months! By the end
of World War II he was ready to give $5,000 to California
Institute of Technology in 1947 to start a project with these
stipulations: ‘I want a cheap food that is high in nutrition,
can be easily shipped and will not spoil if stored for long
periods. And it must not violate any religious or social food
taboos.’
“Dr. Henry Borsook, one of the Institute’s biochemists,
agreed to undertake the work. He was able to cut the cost
from the five-cent limit to three cents a meal.
“Borsook knew that soybeans are plentiful and contain
much protein. He knew also that there is no scarcity of the
solid vegetable matter called ‘grits’ that is left over from
firms using soybeans to make margarine fats and cooking
oils. So he used 90 percent soy grits and added minerals
and vitamins to produce the formula now known as MultiPurpose Food...
“Norris E. Dodd, Director-General of Food and
Agriculture Organizations of the United Nations, has said:
‘I don’t believe you can build a just or lasting peace in a
hungry world.’
“One answer is the Meals for Millions Foundation,
which in six and one-half years has had a total of
$800,650.36 from contributions by individuals and purchases
made by relief agencies. They have supplied from this:
250,000 meals to the Philippines; 330,000 to Lebanon;
several hundred thousand to Austria and Greece; and many
more thousand meals for the poor in Italy as well as for the
Navajo and Hopi Indian reservations and the migrant labor
camps in California and Arizona.”
Note: This is an early record of soyfoods in Lebanon.
35. Soybean Digest. 1957. Soybean market programs under

way in Spain, Italy. March. p. 20-21.
• Summary: The long subtitle reads: “Population is
increasing and living standards are rising but the handproduced olive crop is shrinking in these two countries. A
mixed feed industry is in its infancy. Here is an opportunity
for the U.S. soybean industry to develop permanent markets
for its products.”
“Howard L. Roach, president of the Soybean Council of
America, Inc., left Plainfield, Iowa, on Feb. 26 for Spain and
Italy. There he will complete arrangements begun last fall for
soybean market development projects which it is hoped will
result in greatly expanded markets for U.S. soybean products
in those two countries. He was accompanied by Mrs. Roach.
“Roach has gone abroad to finish negotiations with
Spanish trade groups, and with the Italian Association of Oil
Industry, Fats, Soap and Related Products, and the Italian
National Association of Producers of Livestock Feeds for
their cooperation in the projects.
“Ground work for the two projects was completed by
Roach while in Europe last fall. He plans to open offices for
the market development work in Madrid and Rome in the
next few months.
“Before the Council president enplaned, the project
agreement for Spain between the Council and the Foreign
Agricultural Service of the U.S. Department of Agriculture
was signed. The agreements provide for the expenditure of
approximately $120,000 for market promotional work in
each country within the period of a year. Of this amount,
$70,000 in each case will come from governmental P.L. 480
funds, and about $50,000 from the Council and Spanish and
Italian trade groups.
“Prospects seem good for a permanently broader
market for U.S. soybean oil in Spain and Italy, and also for a
growing market for U.S. soybean oil meal.
“Both countries are longtime heavy consumers of olive
oil, which their people produce and which they have a taste
for. But recent heavy freezes have damaged the olive groves
in both countries and olive oil production is down. Olive
trees are also subject to recurrent drouths and production is
cyclical.
“At the same time the populations of both Spain and
Italy are on the increase and the demand for fats and oils is
expanding, so it is felt that both countries will of necessity
continue to import vegetable oils in increasing quantities.
The imported oil can just as well be U.S. soybean oil if we
can learn to adapt it to Italian and Spanish usage.
“Since the average per capita consumption of all
fats and oils in Spain and Italy is well below the levels of
most European countries, it is possible that well-executed
promotional programs might greatly increase Spanish and
Italian oil consumption.
“Also, olives are produced by hand labor and the cost
of production is high. As the wage level rises in the two
countries–it is happening in Spain now–olive oil will become
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less and less competitive price-wise with U. S. soybean oil.
“The mixed formula feed industry in Italy is relatively
new and in early stages of development. As the industry
develops increasing interest in the usage of U.S. soybean oil
meal is expected.
“The Soybean Council will participate in trade fairs at
Bari, Palermo and Verona, Italy; Cologne, Germany; and
Barcelona, Spain. At these fairs, the place of American
soybean oil meal in livestock feeding will be emphasized.
“J.W. Hayward, director of nutrition, Archer-DanielsMidland Co., Minneapolis, Minnesota, is representing the
Council, as a livestock nutritionist at the Verona Trade Fair
March 10-19. Activities to be carried on by the Council
and cooperating trade groups in Spain and Italy under the
marketing project will include:
“1–Market research and analysis to determine per capita
consumption of fats and oils in Spain and Italy and possible
markets for soybean oil and soybean oil meal.
“2–Study of government regulations and policies
pertaining to purchase and sale of soybean products.
“3–Educational work with trade groups and consumers.
“4–Services of a skilled American oil technician for
the vegetable oil industries, consumer groups and others in
Spain and Italy in connection with packaging, utilization and
merchandising problems.
“5–Promotional programs at the consumer level to
explain advantages and limitations of bland vegetable oils
including soybean oil, and promotional work to increase per
capita consumption of fats and oils.
“6–Assistance in developing livestock feed formulas that
will include soybean oil meal as the basic protein ingredient.
“7–Assistance in formulation of programs to raise the
nutritional levels of the Spanish and Italian peoples, with
special emphasis on soybean products.
8–Visits to the United States of leaders of the Spanish
and Italian oilseed industries for tours of inspection of
facilities for production, handling, processing and refining of
soybean oil as well as the manufacture of livestock feeds.
“Roach will arrange for selected Spanish and Italian
oilseed industry leaders to visit the United States to observe
our methods and to acquaint them with industry people here.
“The Council aims to have similar marketing projects
under way in Austria, Greece and Germany in cooperation
with Foreign Agricultural Service before the end of the year.
“Mr. and Mrs. Roach expect to be abroad a little over a
month.”
A portrait photo shows Howard Roach wearing a bow
tie.
36. Roach, Howard L. 1957. Soybean Council of America,
its aims and its achievements. Soybean Digest. Sept. p. 2627.
• Summary: “The aims of the Soybean Council of America
are to bring together growers, handlers, processors and

manufacturers, with common interests in soybeans or
soybean products, in order that the soybean crop may
continue to expand under free economy.
“Now let us look at what has just been said, ‘To bring
together growers, handlers, processors and manufacturers.’ I
am glad to report that this has been partially accomplished.
The growers, the processors, many manufacturers and
many handlers are now giving wholehearted support to the
Soybean Council of America.
“There are some, of course, who have not yet been
told the story and others who would rather wait and see
how successful this operation will be before pledging their
support, but every mail brings new individuals, companies
and organizations pledging support to the Soybean Council
of America.
“Next, when we say ‘continue to expand,’ we do not
know in just what proportion this expansion will continue.
Certainly the expansion in the last 25 years has been
phenomenal but so too have been phenomenal the many and
varied uses found for soybean products.
“With the growing population of the world and of our
own United States, it is anybody’s guess as to what the
soybean business will be 25 years from today.
“Third, let us look at the last part of the statement
of aims of the Soybean Council of America under a free
economy. Soybeans have won their place in the agricultural
economy today, not through the incentive of high support
prices, but rather through an active merchandising or
marketing program. In order to keep expanding we must
keep moving our annual soybean crop into consumptive
channels, both home and abroad, and always remember that
crops are grown to be consumed, not to be stored.
“The Soybean Council of America is embarked on two
programs, one having to do with domestic economy at home,
and the other with the exportation of soybeans and soybean
products to overseas markets.
“Active programs: First, I would like to speak of some
of the programs now underway within our own country.
The research committee of the Soybean Council is watching
carefully and giving support to research that may provide the
answer to the great saturated and unsaturated oil controversy
that has been given so much publicity. Coordinating of
research already being encouraged by the American Soybean
Association, the National Soybean Processors Association
and private companies among our various land grant
colleges and with the U.S. Department of Agriculture and
private research institutions, is going forward. Studies are
being made as to additional avenues of research that seem
desirable, and ways and means of having same instituted are
being investigated by the research committee of the Soybean
Council.
“Your merchandising committee has been most active.
Last winter, Ed M. James, oil consultant, was hired to make
studies for the Council of all aspects of the soybean oil
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industry. His services were made available to the users of
soybean oil, both at home and abroad. Food packers such
as the sardine people, the tuna fish packers and others have
been contacted, offering the services of Mr. James when
needed. Many manufacturers of livestock feeds have been
contacted and the merchandising committee is considering
the advisability of engaging the services of a nutritionist to
be of service to this segment of the industry.
“Your committee has also contacted manufacturers
of soy food products and is serving as a liaison committee
between inquiries originating by the American public for
certain soy products.
“The industrial field has not been forgotten. Contact
has been made with the National Paint, Varnish and Lacquer
Association and many other industrial users of soybean
products.
“In other words, the merchandising committee is looking
to every avenue where the future of soybean products can be
expanded.
“Your education committee has been instrumental in
telling the story about the Soybean Council to the various
members and to the public. They are also compiling a library
of reference material for use both at home and abroad as well
as a morgue of pictures that will be available to those people
desiring to use pictures of soybeans and their various uses.
Only the lack of sufficient staff curtails the activity of the
education committee.
“Less than a year ago, the Soybean Council of America
wrote a contract with Foreign Agricultural Service to do
market development work in certain areas of the world,
principally Western Europe. I would now like to report
on some of the developments of the Soybean Council’s
activities in overseas places.
“Your president made a survey of Spain, Italy and the
United Kingdom in December of 1956 and while in these
places made plans for further market development activity.
Returning to Europe in February of this year, I spent much
time in contacting business organizations and government
officials in Spain. An office was opened in Madrid and
placed under the supervision of Mr. Javier de Salas, a
Spanish national who has been working in the past for the
American Embassy. Mr. de Salas is advisor to the newly
formed extension director for agriculture and is an author,
writing articles for one of the leading Spanish agricultural
magazines.
“Your president has become well acquainted with
Mr. Navarro, head of the olive oil syndicate, and a
working arrangement has been perfected between the
Soybean Council of America and the olive oil syndicate.
Parenthetically, I would like to state that the olive oil
syndicate is probably the most powerful of all Spanish
agricultural organizations, being semi-official as far as
government is concerned.
“Dr. Fred R. Marti, who was assistant agricultural

attache for Spain, was hired by the Council to head the office
for Europe which is located in Rome.
“Miss Audrey M. Capes was engaged as administrative
assistant and the Rome office is now functioning under the
direction of Miss Capes.
“Plans were made for a display of American soy
products with the emphasis on soybean oil at the Fair in
Barcelona which was held June 1 to 20.
“Ed James, oil consultant, arrived in Spain in the month
of May and your president and Mr. James spent some time in
field trips and interviewing various oil refiners in Spain.
“Barcelona Fair: At the Barcelona Fair, arrangements
were made with four Spanish companies that were engaged
in the business of making potato chips, to make potato chips,
frying same in pure soybean oil. These potato chips were
given away at the Fair to all visitors and were received with
great enthusiasm.
“After the Fair, request was made by companies
producing potato chips, for permission to use soybean oil
exclusively in the manufacture of potato chips in the future.
The Council also provided soybean oil as the medium for
cooking fried chicken at the exhibit sponsored by the poultry
people.
“Many important contacts were made at the Barcelona
Fair, with important business concerns that can use and will
use quantities of soybean oil.
“Also contact was made with many people and
companies interested in importing and using soybean meal as
a source of protein for livestock and poultry feeds.
“Your president attended an Agricultural Fair at Verona,
Italy on March 10 to March 19. Dr. James W. Hayward of
Archer-Daniels-Midland Co., was also present to serve as
nutritional advisor at this Fair. Many important contacts were
made at the Verona Fair that can lead to extremely good
markets for soybean meal.
“The Council also cooperated with Foreign Agricultural
Service in a Fair at Palermo, Sicily, May 24 to June 10. Dr.
K.N. Wright of the A.E. Staley Co., was the nutritionist
furnished by the industry through the Soybean Council to
the Palermo Fair. Dr. Wright succeeded in making additional
important contacts in south Italy.
“The Soybean Council is participating in an Agricultural
Fair at Salonika, Greece, beginning Sept. 1 and running
through Sept. 12. Dr. Edward L. Stevenson of the University
of Arkansas will represent the Council at the Salonika Fair
and serve as nutritionist there.
“A Fine Foods Fair will take place in Cologne,
Germany, Sept. 28 to Oct. 6. Your president has agreed with
Foreign Agricultural Service to be present at this Fair to
represent soybean interests there. Much time and effort has
been spent in planning for this Fair and materials are now
aboard ship and on the way to Germany.
“I want to take this opportunity to thank all industry
people for the splendid cooperation given the Soybean
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Council as requests have been made for services and
materials in carrying out the Fair operations this past year.
The Council had but to ask and everyone pitched in to see
that all road blocks were cleared and it indeed has been a
pleasure for your president to work with such a group of
cooperative people.
“I could go into great detail regarding ramifications of
the activities as plans are being laid and dreams realized
both domestically and in Europe. This report to you today
is like trying to make a report on a horse race that has not
yet reached the quarter post. I learned a long time ago that
you can’t spit in the ocean and create a tidal wave but I do
sincerely believe that the program of the Soybean Council
is sound and will have a great effect on the marketing of
soybeans and soybean products. It can do one more thing. It
can serve as a pattern for other commodity groups to come to
the realization that crops are produced to be consumed, not
stored.
“Surely we have an ambitious pro- gram. Given a
staff and time, we can make good on the old saying, ‘The
impossible takes just a little longer.’”
A portrait photo shows Howard Roach. Address:
President, Soybean Council of America, Plainfield, Iowa.
37. Monthly Bulletin of Agricultural Economics & Statistics
(FAO). 1958. Trade: Table 9–Soybeans and oil: Trade by
quarters, 1953-57. 7(1):28. Jan.
• Summary: This full-page table is divided horizontally
into exporting countries and importing countries, for the
years 1953 to 1957. Of the exporting countries–In Europe:
Belgium-Luxembourg, Netherlands, and the United
Kingdom all export oil (O).
In the Americas: Canada exports soybeans (SB). United
States is a huge exporter of oil and soybeans. Brazil exports
soybeans.
In Asia: Hong Kong exports soybeans and Japan exports
soybean oil
Importing countries–In Europe: Austria O. BelgiumLuxembourg SB & O. Denmark SB. France SB & O.
Germany, Western SB & O, Greece O. Italy SB & O.
Netherlands B & O. Norway SB, Spain O. United Kingdom
SB. Total SB & Oil. The Americas: Canada SB. Cuba O.
Netherlands Antilles O. Asia: China (Taiwan) SB. Hong
Kong SB & O. Israel SB. Japan SB. Malaya-Singapore SB.
Africa: Morocco (former French zone) O. World total SB, O,
Oil equivalent.
Note: This is the earliest document seen (July 2015)
concerning soybeans in Luxembourg. This document
contains the earliest date seen for soybeans in Luxembourg
(1953), when Belgium-Luxembourg exported 5,800 metric
tons of soybeans (and 100 metric tons of soybean oil. Also
in 1953 Belgium Luxembourg exported 900 metric tons of
soybean oil).

38. Marcello, Dominic. 1958. Activities of Soybean Council
in Italy. Soybean Digest. Sept. p. 51-52.
• Summary: “I will try review for you the market
development activities of the Soybean Council in Italy.
“Our first task was to ascertain whether there is a market
for soybean products in Italy. As a result of studies and
other research activities it was learned that there is a sizable
market in Italy for U.S. soybean oil meal, oil and other
soybean products. However, there are various competing
sources of protein that we must be prepared to face. Among
them are Russia and Yugoslavia in addition to western
suppliers. Energetic efforts must be made to meet this
competition both in price and quality.
“It was found that the production of olive oil in Italy is
not sufficient to meet domestic needs in an average year and
in years of short crop it falls far short of meeting those needs.
Italian requirements of vegetable oils are now approximately
500,000 metric tons per year. These requirements are met
with 250,000 metric tons of domestic olive oil and 50,000
tons of oil produced from domestic seeds which in reality
are byproducts from other commodities. This production is
stable except for these regulations changed to accomplish
this purpose. All this work is being done through Spanish
trade groups as only through recognizing their interests and
reconciling them with ours can we carry out our work.
“I think that we can be sure that Spain is an increasing
market for U.S. soybean oil and other soybean products. The
Spanish economy is in a period of transition. We are having
growing pains, but I believe that in the future our foreign
currency position will be strengthened and we will be able to
buy more and more soybean products that we need so badly.
“... small increases that may be gained if improvements
are attained in the extraction process. Therefore an average
of 200,000 tons of vegetable oil which could be soybean oil
must be procured from other sources.
“It was further found that there is great interest in
expanding the livestock economy of Italy and especially in
the development of a poultry industry patterned after that of
the United States. Such an industry will require increasing
quantities of high-quality protein for economic production,
and soybean oil meal in its various forms is the logical
source of that protein.
“For many years it has been generally acknowledged
that Italy’s oft-declared long-range agricultural policy of
shifting from marginal wheat production to livestock and
poultry would result in an improvement in Italy’s farm
income and relieve the Italian government of a substantial
and increasing financial burden of grain subsidies. Although
to date no such organized shift has materialized, there has
been an increase in livestock production and a substantial
increase in broiler production. This was due largely to the
acceptance and use of balanced feeds in which soybean oil
meal played a great part. Imports of soybean oil meal from
the United States have increased significantly from 7,700
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metric tons in 1955 to over 46,000 metric tons in 1957, and
from reports so far this year there is every indication of a
further substantial increase. We expect that with dynamic
promotion this figure could reasonably be expected to reach
100,000 tons within the next 2 years
“Shift to Livestock: There is reason to believe that the
long-awaited shift from wheat to livestock production may
soon begin to take place. Italian government officials are
preoccupied about the role Italian agriculture will play in the
Common Market Area in the face of keen competition from
other member countries. It is felt that because of this urgency
the government will now place greater emphasis on the
livestock and poultry program. Otherwise, the Italian farmer
will lose further ground in supplying the local market with
meat, poultry and eggs.
“In any program for expansion of livestock and poultry
production, Italy must depend on additional imports of feed
grains and especially protein feeds. These programs must be
closely followed and encouraged. As they become realities
all necessary steps must be taken to assure the filling of the
needs, insofar as possible with U.S. products.
“With the approval and consent of FAS and the Soybean
Council, we entered into the second phase. We set up an
office and employed the necessary staff. Administrative
support arrangements were made with the American
Embassy and we were in business.
“Emphasis was then put on obtaining Italian group
participation in our promotional activities. Exploratory work
had indicated that there were two organizations in Italy with
whom cooperating agreements were desirable and essential.
Federconsorzii (the Italian Federation of Agricultural
Consortium), the most important agricultural cooperative
in Italy, has representatives and agricultural installations
in every province of Italy. This organization produced
approximately 30% of all mixed feed produced in Italy in
1957.
“The other is the National Association of Livestock Feed
Producers whose 60 members produced approximately 60%
of the mixed feed produced in Italy last year. The members
of this organization and its affiliates produced over 75% of
all the Italian seed oil produced in 1957 as well as 100% of
the margarine produced.
“Our sights were set. A program of operations was
prepared and approved by the Soybean Council and FAS on
Apr. 15, 1958. The program includes the following:
“1–Engage in an information and public relations
program which shall include preparation, publication and
distribution of a technical handbook relating to soybeans and
soybean products and their uses; preparation, publication
and distribution of a periodic news bulletin; preparation and
distribution of news items, feature and technical articles,
photos, films, etc., through appropriate channels; preparation,
publication and distribution of pamphlets and leaflets both of
a technical nature and for mass use; arrange and participate

in conferences, symposiums and contests; and engage in
such other public relations activities as day-to-day operations
warrant.
“2–Conduct feed demonstrations by establishing two or
more experimental centers for poultry and livestock, as well
as tests demonstrating the value of using soybean products
for human consumption.
“3–Participate in trade fairs, such as Varese and Bari,
and seminars held in conjunction therewith.
“Oil, Feed Teams:
“4–Arrange visits of representatives of the Italian feed
and oil industries to the USA.
“5–Preparation, publication and distribution of a
digest of Italian laws, regulations and policies affecting the
purchase, importation, distribution and use of soybeans and
soybean products.
“6–Arrange with a suitable Italian institute or laboratory
for conducting tests, investigating and experimenting on the
use of soybean products, as well as examining such products
which are imported into Italy. Tests will include methods of
utilizing soy flour in the manufacture of pasta (macaroni,
spaghetti, etc.), bread and biscuits and determining consumer
acceptance.
“7–Develop standards and controls of quality, purity and
uniformity of soybean products.
“8–Collect and disseminate market news and prices of
soybean products.
“The following activities were implemented:
“Agreements were negotiated, drafted and finalized
with the two organizations. We now have cooperating with
us groups that produce over 90% of the mixed feed, 75%
of the vegetable oil and 100% of the margarine. The cost of
implementing the program will be equally shared.
“A mixed feed conference was held in cooperation
with one of our cooperators (Assalzoo). The Council and
FAS furnished two technicians, Dr. Damon Catron of Iowa
State College and Dr. Max Jeter of the Indiana Farm Bureau
Cooperative Association. Papers given by these two technical
men were published in several publications.
“We participated in the Varese Fair exhibit. This was
also attended by Dr. Jake L. Krider, Dr. Charles A. Denton
of Beltsville, Maryland, Prof. Steven King of Purdue
University, and William Bridges of the Producers Grain
Corp. of Amarillo, Texas.
“Seminars were held in cooperation with Federconsorzii,
in which our technicians participated in Milan and Padova.
“We are cooperating with FAS and the Agricultural
Attache’s office in the forthcoming Bari Fair exhibit Sept.
6-21. Dr. Krider and Dr. J.W. Hayward of Archer-DanielsMidland Co. will attend.
“We are making arrangements to conduct feed
demonstrations, by establishing in cooperation with our
cooperators two experimental centers for poultry and
livestock.
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“We have practically ready for publication a pamphlet
containing a digest of Italian laws, regulations and policies
affecting the purchase, importation, distribution and use of
soybeans and soybean products.
“Flour has been supplied to Dr. Visco at the Research
Laboratories at the University of Rome for test purposes.
“Prices and quotations are obtained daily on soybeans
and soybean products and posted on a large quotation board
on the wall of our office entrance hall, where it can be
viewed by Italian trade groups and other interested persons.
“There is much more that I could add but time does not
permit. In conclusion, I would like to say that the mixedfeed business in Italy is a vibrating, pulsating industry and
that there is an ever-increasing demand for U.S. soybean
products. We are also ready, willing and able to fill the oilrequirement gap.”
A photo shows Dominic Marcello, wearing a dark coat
and tie, seated at a desk.
Note 1. This is the earliest document seen (Aug. 2015)
that contains the term “Common Market” or the term
“Common Market Area” in connection with soybeans.
Note 2. This is also the earliest document seen (Aug.
2015) that mentions any term related to what eventually
became the European Union.
The first step in the federation of Europe began in
1952 with the creation of the European Coal and Steel
Community.
The European Union was established by the Treaty
of Rome on 1 Jan. 1958 (signed Belgium, France, Italy,
Luxembourg, the Netherlands, and West Germany)
In 1979, the first direct, democratic elections to the
European Parliament were held.
The union was further consolidated by the Treaty of
Maastrict on 1 Nov. 1993.
In 1999 the monetary union was established and came
into full force in 2002. It is currently composed of 19
member states that use the euro as their legal tender. Address:
Director General for Italy, Soybean Council of America, Inc.,
Rome, Italy.
39. Haldeman, Robert C. 1959. Potential effects of St.
Lawrence Seaway on costs of transporting grain. Marketing
Research Report (USDA Agricultural Marketing Service) No.
319. 149 p. April. [80 ref]
• Summary: Contents: Summary. Introduction. Grain
production–Great Lakes–St. Lawrence waterway tributary
area: Wheat, corn, barley, soybeans (p. 5), other grains.
Characteristics of inland grain movements to interior and
port destinations. Export grain movements: Wheat, corn,
barley, soybeans and soybean oil, other grains. Potential
export volume via the St. Lawrence Seaway. The Great
Lakes–St. Lawrence waterway. Physical limitations of the
waterway: Season of navigation, capacity of the Welland
Canal, relationship of estimated traffic volume to capacity,

capacity of the St. Lawrence Seaway locks, other physical
limitations. Enabling legislation and seaway tolls: The
Wiley-Dondero Act of May 13, 1954, The St. Lawrence
Seaway Authority Act (of Canada), December 21, 1951.
Grain handling expenses. Transportation costs and charges:
motortrucks, railroads, inland waterways, Great Lakes, ocean
transportation, liberty-type vessel, lake-ocean bulk carrier,
comparative costs and charges. Summary of computed costs
and charges on grain from interior points to foreign ports.
Summary of computed costs and charges on grain to Atlantic
Coast ports and tributary areas. Appendix.
Maps show: The Great Lakes and the St. Lawrence
River and the Seaway (p. 2). An outline map of the United
States with the areas where white wheat, hard red spring
wheat, hard red winter wheat, and soft red winter wheat are
grown (p. 4).
Illustrations show: A grain elevator truck dump, raised,
with a truck in dumping position (p. 27).
Photos show: Grain flowing from the rear of a truck
into a hopper-conveyor for movement into a grain elevator
(p. 28). Automatic boxcar unloader with a boxcar being
unloaded as it is gently oscillated; it can empty 5 cars per
hour (p. 29). A Tennessee River tow, which is over 1,300
feet long and includes 21 bargeloads of grain. Pushed by a
tugboat, the cargo totals 33,429 tons, or the equivalent of
over 500 loaded railroad cars (p. 30). Unloading grain using
floating pneumatic grain elevators, widely used at Antwerp
and Rotterdam (p. 38).
Tables show: (1) Grain production (incl. soybeans) in
selected states, average 1945-1954, 1955 and 1956 (p. 61).
(14) Soybeans and soybean oil: U.S. exports by country of
destination, averages 1945-49, 1945-54, 1950-54; annual
1955 and 1956. Figures are given for: North America–
Canada, Cuba, Other, Total. South America–Chile, Other,
Total. Europe–Austria, Belgium-Luxembourg, Denmark,
Finland, France, West Germany, Greece, Iceland, Italy,
Netherlands, Norway, Spain, Sweden, Switzerland, United
Kingdom, Yugoslavia, Other, Total. Asia–Japan, Taiwan
(Formosa), Other, Total. Africa. Australia and Oceania.
Other. Grand Total. Soybean oil is converted to bushels of
soybeans. The exports are on a calendar year basis. The units
are 1,000 bushels.
In 1945-49 U.S. exports of soybeans and soybean oil
were largest to: West Germany (and Austria) 3,345. France
2,100. Italy 1,745. Japan 1,548. Grand total: 21,219.
In 1956 (preliminary) U.S. exports of soybeans and
soybean oil were largest to: Spain 36,630. Japan 19,148.
West Germany (and Austria) 12,524. Netherlands 11,311.
Grand total: 131,226–a remarkable 6.2-fold increase over
1945-49. Address: Transportation Economist, Marketing
Research Div., Agricultural Marketing Service, USDA,
Washington, DC.
40. Callan, Mary Ann. 1959. Meals–Aid to millions. Los
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Angeles Times. June 7. Part IV. The Family. p. 1, D. Sunday.
• Summary: A dynamic little woman, Miss Florence Rose,
operating with a small work force out of an unpretentious
office on 7th street in Los Angeles, is busy making friends
overseas for the United States. Miss Rose is the executive
secretary of the Meals for Millions Foundation, and she
works at their national headquarters. In 12 years the
Foundation has shipped more than 56 million 3-cent meals to
100 countries abroad.
Multipurpose Food, developed by Caltech is now
produced in the USA in Oxnard, California, primarily from
soybean meal. The funds for sending the food abroad now
comes from donations. India has produced MPF from peanut
meal.
“Overseas women’s groups in Brazil, Ethiopia, Greece,
India, Japan, Korea, the Philippines, Taiwan, and VietNam have received the friendship food for distribution–in
quantities from 500 to 100,000 tons.”
Note: This is the earliest article on soy seen (Aug. 2002)
in the Los Angeles Times. Address: Times staff writer.
41. Soybean Digest. 1960. Soybean Council of America,
Inc.: Council-FAS in first global contract. Jan. p. 24-25.
Cover story.
• Summary: “The first export market development
project ever written on a global basis for any commodity
organization was approved and signed by USDA’s Foreign
Agricultural Service and the Soybean Council of America,
Inc., in Washington the last of January.
“Considered a major breakthrough for the soybean
industry, the agreement designates over 40 countries for
market development work utilizing foreign currencies
acquired by USDA.
“The agreement gives the Council the mechanism with
which to use foreign currency, obtained through the sale of
surplus U.S. agricultural commodities, to develop markets
for U.S. soybeans and soybean products in all parts of the
globe. Regional offices will be established in South America,
India and Italy and other possible locations.
“Signing the contract were Howard L. Roach, Soybean
Council president, and Max Myers, FAS administrator.
“Basically, the agreement calls for 16 areas of
exploratory work looking toward expansion of markets for
soybeans and soybean products in the countries where the
project will operate. Included will be studies and surveys to
determine the factors restricting U.S. exports. Regulations
of the various countries which affect the sale of oilseed
products will be published. Foreign buyers will be assisted
in obtaining soybeans and soybean products of the quality
desired and in solving technical and sales problems in
utilizing U.S. beans. Usage will be promoted at the consumer
level through such efforts and demonstrations and seminars.
Exchange of ideas, knowledge and technical information
and experience between U.S. and foreign industries will be

encouraged. There will be close coordination between the
Council and FAS on all projects.
“Countries in which market development work will be
permitted using foreign currencies under the new global
contract include Austria, Belgium, Brazil, British Guiana,
Burma, Chile, Colombia, Cuba, Denmark, Ecuador,
Egypt, Finland, France, Greece, Hong Kong, India, Iran,
Ireland, Israel, Italy, Lebanon, Malaya, Mexico, Morocco,
Netherlands, Norway, Pakistan, Peru, Poland, Portugal,
Saudi Arabia, Singapore, Spain, Surinam, Sweden, Thailand,
Turkey, United Kingdom, Venezuela, West Germany, West
Indies Federation and Yugoslavia.
“The signing of the global contract is the culmination
of 5 years of pioneering work in developing export markets
by the American Soybean Association and the Soybean
Council of America, Inc. During the past year the Council
has been making intensive surveys of the market potentials
for U.S. soybeans and products in many parts of the world,
looking toward market development programs in many of the
countries. The first export market program on oilseeds ever
undertaken jointly by the U.S. Department of Agriculture and
a commodity group was sponsored by FAS and the American
Soybean Association in Japan, beginning early in 1956. The
program is still active with the Japanese American Soybean
Institute as the operating agency. Japan is the leading foreign
market for U.S. soybeans, and imported over 36 million
bushels in the last marketing year.
“The Soybean Council of America was organized in
1956 to further expand the markets for soybeans and soybean
products. The first market development projects under the
sponsorship of the Council and FAS followed the next year,
in Spain and Italy.
“The Council now has active market development
projects in Israel, Germany, Egypt, Chile, Ecuador and
Colombia, in addition to Spain and Italy.
“The Cover Picture: The men in the picture were present
at the signing in Washington, D.C., of the historic global
contract that assures market development projects for U.S.
soybeans and soybean products in 42 countries.
“Standing left to right, John Sawyer, London, Ohio,
Council director and past president of the American Soybean
Association; Volorus H. Hougen, director foreign marketing
branch, fats and oils division, Foreign Agricultural Service;
Carle G. Simcox, Assumption, Illinois, Council director and
president of the American Soybean Association; Robert G.
Houghtlin, Chicago, Council secretary; and Geo. M. Strayer,
Hudson, Iowa, executive director of the Council.
“Seated, left to right, Max Myers, administrator FAS;
Howard L. Roach, Plainfield, Iowa, Council president; and
Walter W. Sikes, director fats and oils division, FAS.
Photos show: (1) At the New Delhi World Agricultural
Fair (India), visitors learn how shortening is made in a U.S.
plant from Javier de Salas, of Madrid, Spain. De Salas,
who is assistant director for Europe and the Near East for
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the Soybean Council of America, Inc., was in charge of the
Council’s booth at the fair. A model of a U.S. vegetable oil
refinery and processing plant is in the foreground. (2) C.R.
Weber, in charge of New Delhi exhibit. (3) R.G. Spears, in
charge of Council’s exhibit in Bombay. (4) Don E. Edson
will represent U.S. soybean industry at Verona, Italy, fair.
(5) Mrs. Indira Gandhi, daughter of India’s Prime Minister
Nehru, is shown the U.S. soybean exhibit by Javier de Salas
of the Soybean Council.
42. Riepma, Siert F. 1960. Margarine in Western Europe.
USDA Foreign Agricultural Service. FAS-M-80. 16 p. May.
[14 ref]
• Summary: Contents: Foreword (This study was written
in 1958. Western Europe is the largest market for U.S.
vegetable oils). Invention and definition. Fats and oils
ingredients. Consumption. Prices. Production and production
operations. National margarine requirements. Comparison
with U.S. practices. Outlook.
“The margarine industry of Western Europe is the
world’s largest, and it is one of the most important users of
fats and oils. Last year’s production totaled about 4 billion
pounds of crude fats and oils. Most of this is vegetable oil,
and nearly all of it has to be imported. Coconut and palm oils
are the most widely used, although... peanut, soybean, and
cottonseed and cottonseed are well liked too.”
“Western Europe is margarine’s homeland. It was 90
years ago that the notable French chemist, Hippolyte MègeMouriez, completed his initial researches for a satisfactory
spread that would serve the purposes of butter. What was
needed was a food that would be readily available through a
controllable production system, and at an economical price.
For Europe had suffered an increasingly severe shortage
of fats since the Napoleonic wars. The rapid expansion
of population, the growth of industrial areas with their

new large working classes, the advent of gradually rising
standards of living based on machine technology, and,
perhaps the disruption of older butter sources by wars and
social changes all contributed to the shortage.
“It was the Emperor Louis Napoleon III who asked the
new chemical science and technology to invent a new kind
of “butter.” He did so by way of a competition authorized
in 1869, and Mège-Mouriez won the award with his
‘oleomargarine’ product. French and English patents were
issued in July of that year.
“One reason the inventor called his mixture
‘oleomargarine’–after the Greek word ‘margarites,’ meaning
pearl-like–was that he believed its glistening appearance was
due to what was then called margaric acid. The ‘oleo’ came
from the Latin ‘oleum’ for the strained beef fat that was then
the principal component.”
“As early as the 1870s, Europe could not provide
enough fats and oils for the growing margarine industry.”
“The introduction after 1907 made all edible vegetable
oils, and also whale oil, available for margarine on a much
wider scale than before... By 1907 vegetable oils made up
perhaps one-third of the total vegetable fat ingredients of
margarine in Western Europe; in 1914 the ratio was around
four-fifths. Coconut and palm kernel oils accounted for about
two thirds of this, and came mostly from the colonies of
European countries.”
Table 2 (p. 5) gives estimated per capita consumption
of all food fats and of margarine in each country of Western
Europe and in the USA in 1938, 1956, and 1957: Austria,
Belgium, Denmark, Finland, France, Germany, Ireland,
Italy, Luxembourg, Netherlands, Norway, Portugal, Spain,
Sweden, Switzerland, United Kingdom. Countries with
the highest per capita consumption of margarine in 1957
were: Norway (38.2 lb). Denmark (35.8 lb). Netherlands
(34.0 lb). Sweden (29.0 lb). Note that all of these countries
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are located in northern Europe. Countries with the lowest
capita consumption of margarine in 1957 were: Italy (1.3 lb).
Switzerland (3.1 lb). France (3.7 lb). Austria (6.7 lb). The
USA was one of the lowest at 6.9 lb per capita in 1957.
Table 6 (p. 11) gives estimated margarine production
by region and world total, selected years, 1900-1958. The
regions are: Western Europe, United States, Eastern Europe,
India (includes vanaspati, starting in 1956), other, and world.
Address: Director, National Assoc. of Margarine Mfgrs.,
Washington, DC.

FAS and the Council signed last January.” In the report,
Mr. Roach discussed the present and/or potential status of
soybeans in Egypt, Greece, Israel, Lebanon, India, Pakistan,
Iran, Turkey, Yugoslavia, Spain, Germany, Netherlands,
Belgium, France, the United Kingdom, and Ireland. A photo
shows Howard Roach and FAS administrator Max Myers.
Note: This is the earliest document seen (Sept. 2009)
concerning the activities of the Soybean Council of America
or the American Soybean Association in Africa or the Middle
East, or (by country) in Egypt, Israel, Lebanon, or Iran.

43. Tiner, Hugh M. 1960. Meals for Millions: A 3-cent
‘lunch’ fights hunger and malnutrition. Rotarian (The)
96(5):51. May.
• Summary: Tells the story of Clifford Clinton, Meals for
Millions, and MPF (Multi-Purpose Food). Describes how
many different Rotary Clubs in the USA have sent MPF
overseas for use in relief and rehabilitation projects in Costa
Rica, Portugal, Greece, Korea, Mexico, Ceylon, Hong Kong,
and India. “Last year $247,000 poured into the Foundation’s
headquarters on Seventh Street in Los Angeles and sent
‘meals’ on their way to the hungry.
“But the chief aim of the Foundation is to aid
Governments in developing their own versions of MPF,
using food products of their regions. An Indian version,
based on peanuts, is already in production, and the building
of nine plants has been authorized for this purpose. A soybased MPF is being produced in Brazil. Research is going
ahead in the Philippines to develop MPF-type food with
fish and coconut meal, in Mexico with soy, in Iraq with
sesame and dates, and in the South Pacific with coconuts.
Independent, self-supporting Meals for Millions affiliates
are active in Brazil, Burma, Ceylon, Formosa, Hawaii,
India, Israel, Japan, Mexico, Pakistan, the Philippines,
and Thailand, studying, interpreting, and expanding the
program.” Address: Former president, George Pepperdine
College; Past Distirct Governor, Rotary International;
Rotarian, San Diego, California.

45. Marti, Fred R. 1960. European operations of the Soybean
Council: The total U.S. production of soybeans could easily
be absorbed by the world market. Soybean Digest. Sept. p.
45-47.
• Summary: “My remarks will be limited to:
“1–Some of the activities that the Soybean Council has
undertaken and is currently planning in market development
work overseas.
“2–Plans to implement programs under the World
Agreement which now covers 52 countries.
“3–The results achieved to date.
“4–General comments.
“Some promotional activities used by the Soybean
Council overseas to promote sales of soybeans and soybean
products follow:
“1–Seminars, oil and protein (animal and human).
“2–Fairs, country and local.
“3–Publications, such as the Spanish Nutrition and Oil
publication which goes out every 2 months to appropriate
people in Spain.
“4–Law Digest; such as the Margarine Story in Italy and
compiling information on the common market and related
activities which are very helpful in our appearances before
GATT.
“5–Marketing and technical assistance–an example
being Dr. Edward James assisting the vegetable oil people
in utilizing soybean oil in Spain, Israel, Italy, Egypt and
Pakistan this past spring.
“6–Foreign visitors to the United States. The example
we have here is the Spanish oil and feed team and the
president of the Israel Oil Seed Crushers Pool.
“7–In addition to the foregoing media our story is told
through the farm magazines, appropriate newspapers, radio
and television in countries where we have active programs
and a trained staff to properly carry out promotion activities.
One of the most effective ways of promoting the exchange of
ideas is direct business tieups by executives of the soybean
industry with the overseas counterparts.
“Council Offices:
“I would like to tell you some of our plans and hopes
for the future. We now have a Soybean Council office in
Bombay, India, which is under the direction of Ferroze
Nallaseth.

44. Chemurgic Digest. 1960. The global market for
soybeans. Sept. p. 14-15.
• Summary: “A ready market for $367 million worth of
U.S. soybeans and soybean products is ours for the taking.
That was the message that Howard L. Roach, president of
the Soybean Council of America, Inc., delivered to officials
of USDA’s Foreign Agricultural Service and others in the
Department of Agriculture after his last trip abroad in behalf
of soy products markets... Mr. Roach presented a carefully
documented report, country by country, following a 70-day
trip covering 16,000 miles through Europe, the Mid-East,
India and Pakistan. He left the United States Jan. 23 and
returned April 4...
“The international marketing program is being
developed under P.L. 480 on a 42-nation contract between
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“The Spanish office, located at Madrid, is under the
direction of Javier de Salas.
“Our Italian office, located at Rome, is under the
direction of Dominic J. Marcello. The Rome office also
houses the overseas staff which assists in the overseas
country programs, the channel of communication being the
country offices through the Rome overseas office through the
home office at Waterloo.
“The Benelux office located at Rotterdam is under the
direction of William A. Luykx. Office space in Rotterdam
is in conjunction with the Great Plains Wheat Association,
while our Rome office space is shared by the Feed Grains
Council.
“The Israeli office located in Jerusalem is headed up by
Joseph Mazur.
“Our German office at Hamburg is represented by Dr.
Leonhard Lennerts, who is an employee of the German
Oil Seed Crushers. This program is being expanded and a
small country staff is being employed by the Council for our
Hamburg office.
“Further plans call for a small country office that
will be located in Copenhagen or Stockholm to serve the
Scandinavian countries.
“Within the next year we have plans to open small
country offices in Belgrade [Yugoslavia], Cairo [Egypt],
Teheran [Iran], Karachi [Pakistan], and London [England],
provided sufficient 104A funds are made available for our
use. This will give us good representation and offer an
excellent opportunity to continue to increase exports of
soybeans and soybean products in these areas.
“Other countries listed in the World Agreement will
be covered periodically by the home and overseas staffs.
Ground work will be laid for small country programs where
opportunities seem greatest.
“In order to effectively promote soybeans and soybean
products, our experience has shown it is necessary to have
a full-time representative staff in a country to work directly
with local industrial groups and government officials on joint
promotion programs. You have to call on people and solicit
business. You can’t wait for them to call on you or do the
job with periodic visits. To do the job, it is necessary to have
direct representation in that country.
“A trip made to 17 Middle East and European countries
during February and March 1960 by Council and FAS
representatives again pointed out the need for market
development work. Local cooperative groups in these
countries told representatives of the Council’s good work
they had observed and said they were ready to go on a joint
promotion program now. Concurrence for such a program
from almost all agricultural attaches was obtained.
“Of these countries, besides the four where programs
are under way, only one, Yugoslavia, had sufficient 104A
funds earmarked for program operations. However, enough
money was allocated for limited program operations in India,

Pakistan, and Netherlands for 1960-61. By having active
country programs in these countries in 1961, possible sales
may reach over 1 million metric tons of soybean oil; 300,000
metric tons of soybean meal; and 1 million metric tons of
soybeans.
“I would like to point out some of the results that have
been achieved where we have active programs.
“1–Results obtained in Italy show imports of soybeans
and soybean products valued at $17 million for the first 6
months of 1960. This was the total value for 1959 imports.
This compares with $12 million in 1958 and $8 million in
1957. Member firms of the Soybean Council have made
arrangements with Italian counterparts to increase soybean
processing capacity. The increased processing of soybeans
in foreign markets is directly reflected in increased demand
for oil since soybeans yield only one-half as much oil as
peanuts and only one-third as much as copra. Germany is
an example. In spite of record processing in the first part of
1960, Germany still purchased 20,000 tons of soybean oil
from the United States in the first 4 months of 1960.
“U.S. soybean oil exports to Spain averaged 36 million
pounds in 1950-54; and increased to 335 million pounds in
1956-57; 382 million pounds in 1957-58; and 446 million in
1958-59.
“U.S. soybean meal exports to Spain increased from
100 metric tons in 1954-55 to 21,000 metric tons in 195859. There has been a gradual increase in the per capita
consumption of vegetable oil in Spain. Soybean oil is being
introduced into new non-food products in Spain, including
paint.
“Council activities in Spain have established in that
country one of the important markets for U.S. soybean oil–
with annual average imports in excess of 150,000 tons. Two
or 3 years ago, Spanish government regulations authorized
blends of soybean oil with olive oil. These blends prejudiced
soybean oil in consumer channels because of the low quality
of olive oil used. Later, however, when high quality olive
oil was blended with soybean oil, immediate acceptance of
U.S. soybean oil resulted and is continuing, as evidenced by
increasing demand for this product.
“Work in Israel: Israel hopes to import 200,000 metric
tons of soybeans in 1960-61 or over 100,000 metric tons
for each 1 million population. Israel has the highest per
capita consumption of soybeans and soybean products in the
world. This is an indication of what can be achieved in other
countries. Because of intensive and extensive efforts of the
Council in Israel, which program is now in the beginning
of the second year, Israel has accepted soybean oil as the
preferred cooking and salad oil of that nation. Israel is a
showplace. Advances made here are quickly known in other
countries.
“U.S. soybean exports to Israel have increased as
follows: 1957-58, 110,000 tons; 1958-59, 128,000 tons;
estimated 1959-60, 165,000 tons.
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“Prior to 1957, the United States shipped no soybean
oil to Israel. In 1957-58 and 1958-59, United States exports
of soybean and cottonseed oil to Israel averaged about
15 million pounds annually. U.S. technical assistance to
the Israel Mixed Feed Association and flour millers has
improved feeding techniques and the quality of domestic
flour production, and expanded the use of soy protein.
Everywhere, people are interested in soya protein and request
information on it.” Continued. Address: PhD, Director of
Overseas Operations, Soybean Council of America, Italy.
46. Meals for Millions Foundation. 1960. Friendship Food
for a Hungry World: Distribution summary. Los Angeles,
California. 29 p. Undated. 28 cm.
• Summary: See next page. “The world-wide travels of
the ‘3 cent meal’ of Multi-Purpose Food, September 1946
to June, 1960 [13 years and 9 months]: 62 million meals
[distributed] including 3,429 relief shipments to 127
countries through 210 cooperating agencies.”
This 29 page typewritten booklet contains a complete
listing of all the shipments of MPF over 14 years, from
September 1946 through June 1960. However no dates are
given for shipments to individual countries.
Contents: What is the Meals for Millions Foundation?
Multi-Purpose Food (MPF): What it is, what it does. Index
of countries. Distribution totals (Sept. 1946–June 1960).
Acknowledgment.
The index of countries lists the “Country,” the
“American Agencies or Denominations Cooperating and/
or Served,” the “Number of Lbs.” and the “Distributing and
Recipient Agencies.” Under each country is the number of
shipments and the number of pounds shipped.
In the Index, the countries are listed alphabetically by
region and within each region alphabetically by country, as
follows (however in the body of the booklet they are listed
alphabetically by country name). Countries receiving more
than 50,000 lbs. (25 tons) will be noted: Africa: Angola,
Belgian Congo (52,657 lb), Camerouns [Cameroon], Egypt,
Eritrea, French Equatorial Africa, Ghana, Kenya, Liberia,
Libya, Mauritius Is., Morocco, Mozambique, Nigeria,
Republique du Congo [Congo-Brazzaville], Rhodesia, Sierra
Leone, South Africa, Tanganyika, Tunisia, Uganda.
Asia–Near East: Iran, Iraq, Israel, Jordan, Lebanon
(56,910 lb), Oman, Persian Gulf, Turkey.
Asia–Far East: Afghanistan, Borneo (divided among
Indonesia {73%} to the south, Malaysia, and Brunei),
Burma, Cambodia, Ceylon, China (358,957 lb; 1946-1951),
Goa, Hong Kong (238,760 lb), India (1,394,707 lb; 742
shipments. Note: Indian MPF became available in 1956,
and shipments from the USA were discontinued; 558,072
lb of Indian MPF were made; 410 shipments), Indonesia,
Japan (535,250 lb), Korea (1,254,225 lb; 489 shipments),
Laos, Macao, Malaya, Nepal, Okinawa (20,616 lb), Pakistan
(83,292 lb), Philippines (122,103 lb), Taiwan (46,089),

Thailand, Vietnam.
Asia–Pacific Islands: American Samoa, Caroline Islands,
Fiji Islands, Guadalcanal, Hawaii, Marshall Islands, New
Hebrides.
Europe: Austria (82,159 lb), Belgium, Czechoslovakia,
England, Finland, France (124,996 lb), Germany (206,185
lb), Greece, Hungary, Italy, Luxemburg [Luxembourg],
Netherlands, Poland, Rumania, Spain, Switzerland, Trieste,
Yugoslavia.
Europe–North Atlantic Islands: Cape Verde Islands,
Madeira Island.
Latin and Central America: British Honduras, Canal
Zone, Costa Rica, El Salvador, Guatemala, Honduras,
Mexico, Nicaragua, Panama.
South America: Bolivia, Brazil (198,581 lb), Chile,
Colombia, Ecuador, Paraguay, Peru, Uruguay, Venezuela.
Caribbean Area: Cuba, French West Indies, Haiti
(110,231 lb), Jamaica, Puerto Rico, St. Lucia, Virgin Islands.
North America: Alaska and Aleutian Islands, Canada
(51,836 lb), United States (146,635 lb; American Indian
relief, Migrant relief, School lunch and institutional projects
{Clifton’s Golden Rule Cafeteria donated 12,500 lbs},
Miscellaneous).
Additional countries reached through overseas parcels
only: Argentina, Cyprus, Denmark, Malta, New Zealand,
Norway, Nyasaland, Pitcairn Island, Saudi Arabia, Scotland,
Sudan, Sweden, Trinidad.
At the end of all the countries (p. 28) is a box titled
“Total Relief Distribution”: 3,249 shipments [or perhaps
3,429], 6,412,256 pounds [3,206 tons, or 229 tons a year
average for 14 years], 51,298,048 “meals” of MPF. On the
next page are the details of the “Distribution totals.”
There is also a special acknowledgment at the back to
the U.S. Navy and the U.S. Naval Air Reserves “for their
cooperation in transporting approximately 200,000 lbs. of
M.P.F. during 1959-1960. Operation Handclasp, a peopleto-people project of the U.S. Navy, originating in San
Diego, has carried shipments to the Far East and to South
America. Planes of the U.S. Naval Air Reserves have carried
emergency supplies of MPF to disaster areas, such as flood
victims in Nagoya, Japan, and to earthquake victims in
Agadir, Morocco.”
Note: The countries receiving the most MPF by weight
are (in descending order of amount) are: India, Korea, Japan,
China, Germany, France, Philippines, and Haiti.
A photo shows the cover of the 29-page summary
document. This photo and photocopy of the document were
sent to Soyinfo Center by Chris Dodson of Freedom from
Hunger Foundation, Davis, California (Nov. 2010). Address:
Los Angeles, California.
47. Platt, B.S.; Miller, D.S.; Payne, P.R. 1961. Protein values
of human food. In: J.F. Brock, ed. 1961. Recent Advances in
Human Nutrition. London: Churchill. xi + 454 p. See p. 351-
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74. [64 ref]
• Summary: “The singular and plural of the term ‘protein’
are often used indiscriminately. Breese Jones (1939) has
pointed out that ‘The term “protein”, used as a class name
to differentiate it from other substances,’ does not signify an
individual compound. In fact, there are innumerable proteins
differing from one another chemically and physically.
They may have identically the same percentages of carbon,
hydrogen, oxygen, nitrogen, and sulphur and still have very
different properties.’ Proteins have, however, one feature in
common; they all contain nitrogen–from 15 to 18 per cent.
Much of the work done on total protein metabolism is indeed
largely a study of the metabolism of nitrogen.
“The special place of proteins in the diet was recognized
by the Dutch chemist, Gerrit Jan Mulder, when he gave the
name to this group of nutrients in 1839. The word is derived
from the Greek proteios meaning ‘primary’ or ‘first’. Mulder
wrote: ‘Without it (protein) no life appears possible on our
planet. Through its means the chief phenomena of life are
produced.’ Nearly half the dry matter of adult man is protein
and next to water it is the most abundant material in the
human body.” Address: 1. Prof. of Human Nutrition, Univ. of
London; 2-3. Human Nutrition Research Unit., National Inst.
for Medical Research, London.
48. Soybean Council of America, Italian Office. 1961. Italy’s
mixed feed industry. Rome, Italy. 40 p.
• Summary: On the cover is the Council’s new logo which
consists of a large circle. Around the outside top is written
“Soybean Council.” Around the outside bottom is written “of
America, Inc.” Inside the circle are two views of the globe
from opposite sides, one at the top and one at the bottom.
Between them, in bold black letters is written “Amsoy.”
Below that logo we read: “This publication is the result
of foreign market development activities of the Soybean
Council of America, Inc. in cooperation with the Foreign
Agricultural Service of the United States Department of
Agriculture.
Index [Contents]: Italy’s livestock industry: 1.
Introduction. 2. Beef cattle. 3. Dairy cattle. 4. Swine. 5.
Poultry, 6. Rabbits. 7. Sheep and goats. 8. Horsemeat.
Italy’s mixed feed industry: 1. The mixed feed industry.
2. Use of soybean meal in the mixed feed industry.
Italian legislation on the manufacture and marketing of
mixed feeds: 1. Present regulations, 2. Pending legislation.
Table 3 (p. 6) shows: “Per capita consumption of animal
products in common market countries and in the U.S.A.–
Average of years 1957 and 1958 (pounds).” The 7 columns
are: Type of product. Italy. Netherlands. Belgium. Germany.
France. U.S. The types of product are: Beef and veal. Pork.
Lamb and mutton. Poultry. Other (rabbit, horsemeat, etc.).
Total meat consumption. Milk. Eggs (number).
Sample comparisons between the USA and Italy:
Beef and veal (pounds): 90.3 vs. 24.7

Pork: 61.1 vs. 10.1
Poultry: 26.9 vs. 5.0
Total meat consumption (pounds): 188.2 vs. 47.8
Milk (pounds): 347.5 vs. 128.0
Eggs (number): 353 vs. 136
Source: Report for the Marshall Plan; U.S.D.A. Address:
Via Parigi, 11–Rome, Italy.
49. Waerland, Ebba (Langenskiöld). 1961. Rebuilding health:
The Waerland method of natural therapy, with case histories.
Translated from the Swedish by Isabella M. Gibbs. New
York, NY: Devin-Adair Co. 252 p. Foreword to the American
ed. by Royal Lee. 21 cm.
• Summary: Ebba Waerland was born Ebba Margaretha
Langenskiöld on 15 October 1897 in Stockholm, Sweden,
of Finnish ancestry on both sides. In 1922 she married
Eduard Hoffman, a German diplomat, and had two children.
Her husband died in 1940. In 1946 she married the famous
nutritional physiologist, writer, and philosopher, Are
Waerland, who was the founder of the reformed diet and the
reformed way of life which bears his name and now extends
to the far corners of the earth. Sanatoriums based on his
principles are found in Germany, Sweden, Switzerland, Italy,
and Iceland, and the Waerland diet is available in hotels and
boarding houses in many countries.
Page 13 gives the “Seven golden rules for health,” which
include eating lacto-ovo vegetarian diet with uncooked
green and root vegetables, sleeping with the windows open
and spending as much time as possible in pure, fresh air,
and cultivating a positive, cheerful attitude toward life. Are
Waerland said: “We are not concerned with diseases but with
mistakes in living. Get rid of the mistakes and the diseases
will disappear by themselves.” Chapter 3 is his “Daily
program for health.”
Page 208 notes that soya beans can be sprouted in the
same way as wheat.
50. Soybean Digest. 1962. Soybean Council of America,
Inc.: The Second Annual Staff Conference. July. p. 18-20.
• Summary: A large photo shows the entire staff of the
Soybean Council of America at Waterloo, Iowa, June 4-15,
standing in four rows. “Since the Council was formed a
little over 5 years ago, business and market development
has increased to where exports [of soybeans and products]
amount to over $1.5 billion per year from the United States.
The International Operations Office of the Soybean Council
is now operating in over 42 countries throughout the world.
For each person is given the name, position, country, and
city. These include: Andre Tawa of Egypt. Dominic Marcello
and Dr. Fred Marti, international relations, Rome, Italy.
Howard L. Roach, SBC president, Waterloo, Iowa. Dr.
James W. Hayward, SBC director of nutrition, Minneapolis,
Minnesota. Dr. Carlos Giraldo, Columbia. Reginald L.
Wood, United Kingdom. Vasfi Hakman, Turkey.
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Dr. Adolino DiGiorgio, Italy. Dr. Guillermo
Ivanissevich, Peru. Alfred S. Kohl, Region III, Rome. R.W.
“Robert” Fischer, assistant to the president, Waterloo. Paul
D. Vermette, manager, SBC plans and evaluation div., Rome.
Rustom S. Patel, Pakistan. Maharajkumar Virendrasingh,
India. Elvind Sondergaard, Denmark. Roger Campbell,
budget and financial assistant.
Juan de Madariaga, France. Javier de Salas, region II,
Rome. Gonzao Riviera, Spain. Frank W. McWalters, Rome.
William A. Luykyx, Belgium. Karl W. Fangauf, Germany.
Volorus H. Hougen, FAS, Washington, DC. Dr. Reynold P.
Dahl, special consultant on the Common Market to SBC,
Brussels, Belgium.
In addition, there is a full page of candid photos from the
conference and a half page of photos of the SBC’s activities
in Italy, Spain, England, Norway, and Pakistan.
51. Boinville, C.A.C. de. 1962. Europe within the IASC
[International Assoc. of Seed Crushers]. Soybean Digest.
Sept. p. 62-64, 66-68.
• Summary: Contents: Introduction (Guy Chipperfield was
a former president of the IASC). European scope for soy.
Edible oils, etc. Animal feedstuffs.
Tables show: (1) 1961 U.S. consumption of edible oils
and fats (1,000 metric tons): The top five are soya oil 1,522,
cotton oil 659, lard (used as a raw material) 272, maize
oil 164, groundnut oil 46. (2) 1961 W. European supplies
of edible oils–seed and oil in oil terms: For each type of
oil gives net imports, estimated domestic production, and
apparent consumption. The top five are: Olive oil 1,116
(almost entirely consumed in the four producing countries
of Spain, Italy, Portugal, and Greece), coconut oil 634,
groundnut oil 630, marine oils 604, soya oil 516. (3) 1961
consumption of margarine in Europe by country (1,000
metric tons): The top three countries are West Germany 581,
U.K. 330, Holland 229. (4) 1961 cattle, hogs, and poultry
produced in EEC and UK, by country (1,000 metric tons):
UK 7,885, Holland 4,500, Germany 3,774. (5) Soybean oil
price indices (Rotterdam and Chicago). (6) Per capita animal
food consumption in USA and Europe–1960. (7) Degree of
self sufficiency in selected agricultural produce 1959-1960,
by commodity (such as wheat, coarse grains, rice, sugar, beef
and veal, pig meat). A photo shows C.A.C. de Boinville.
Note: This is the earliest document seen (Aug. 2015)
that mentions the EEC [European Economic Community] in
connection with soy. Address: President, International Assoc.
of Seed Crushers, London, England.
52. Wanamaker, George E. 1962. Marketing soybean oil,
soybeans, and soybean meal in Cyprus, Lebanon, and Malta.
USDA Foreign Agricultural Service. FAS-M-141. 43 p. Sept.
• Summary: Discusses U.S. foreign trade with these
three countries. Contains an appendix on Jordan–but soy
is not mentioned in it. Malta, an area within the British

Commonwealth, has a general economy that is closely tied
to military and naval expenditures of the United Kingdom.
Malta’s excellent deep seaport of Valletta has port-handling
and bulk facilities for grains and vegetable oils. Malta
imports each year with free currency over 3,000 tons of
crude degummed soybean oil in bulk, and about 2,000 tons
of margarine and shortening. From its excellent, relatively
new refinery, Malta re-exports fully refined soybean oil to
neighboring countries. “U.S. crude soybean oil was exported
directly to Malta for the first time in 1960... Following a
gradual introduction of 500 to 1,000 tons of soybean meal,
import requirements for this high-amino-acid meal could
average 5,000 tons a year by 1965, especially if the planned
30,000-unit poultry farms are set up. The United States,
which is currently delivering bagged soybean meal to
Greece, can export soybean meal to Malta at a per-proteinunit price that is competitive with other proteins now being
imported.
“Imports of crude soybean oil, begun in 1958, have
now all but replaced other seed oil imports. Refined soybean
oil has been supplied primarily by Denmark, the United
Kingdom, Japan, and the Netherlands. Crude degummed
soybean oil is currently being imported from Denmark and
the United States, but in earlier years it had originated from
Israel and Japan.
Table 10 (p. 33) shows Malta’s imports of selected
animal fats and vegetable oils, 1957-1961. In 1957 Malta
imported 1,228 tonnes (metric tons) of refined soybean oil
and no crude soybean oil. In 1958 the country imported
1,440 tonnes of refined soybean oil and 1,446 tonnes of
crude soybean oil. In 1961 (preliminary figures) Malta
imported 43 tonnes of refined soybean oil and 3,186 tonnes
of crude soybean oil.
Page 35 states: “The vegetable oil industry of Malta
is represented by The Edible Oil Refining Company, Ltd.,
with its plant at [72 Merchants Street] Marsa, a suburb of
Valletta. The refinery has always concentrated on the refining
of crude degummed soybean oil, imported primarily in bulk
from Western Europe.” Photos show the refinery. Soybean
cultivation in Malta is not mentioned. Address: Fats and Oils
Div.
53. SoyaScan Notes. 1963. Letters (4) received by Glenn
Pogeler from U.S. government officials in reply to his letters
(Overview). Compiled by William Shurtleff of Soyfoods
Center.
• Summary: During 1963 Glenn Pogeler was Manager,
North Iowa Cooperative Processing Association, 1605 19th
Street, S.W., Box 1338, Mason City, Iowa. These letters are
each typed on a letterhead with a signature.
1963 Feb. 21–Re: Pogeler’s concern with proposal in
[European] Common Market countries to levy an internal
duty on vegetable oils. From H.R. Gross, 3d District, Iowa,
U.S. House of Representatives.
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1963 May 22–Re: “I am glad to hear that House File 208
will be of some value to your cooperative.” From Harold E.
Hughes, Governor, State of Iowa, Des Moines.
1963 July 27–Re: “Too many labor disputes and
problems are being settled on the basis of partisan politics.”
Threat of rail strike. From H.R. Gross, 3d District, Iowa,
U.S. House of Representatives.
1963 July 29–Re: Thanks for article from Wall Street
Journal entitled “Compulsion to Cure Compulsion.”
Railroad problem has dragged on too long. From: B.B.
Hickenlooper, Iowa, U.S. Senate Committee on Foreign
Relations.
Note: This is the earliest document seen (Sept. 2015)
that contains the term “Common Market countries.”
54. Soybean Digest. 1963. Soybean Council of America,
Inc.: Council opens new office in Greece. Feb. p. 24.
• Summary: “The Soybean Council has opened a new office
in Greece, jointly with the U.S. Feed Grains Council, at 5
Neofitou Douka St., Athens 138. Themos A. Lykiardopulo is
the new country director.
“Mr. Lykiardopulo, a native of Greece, was associated
with Ralli Bros., Ltd., London, a grain exporting firm dealing
in soybeans and oils, and other products. He saw service
in both New York and Calcutta, India, and retired in 1962.
Mr. Lykiardopulo was director of the North American Grain
Export Association, Inc., New York, for 4½ years.”
A small portrait photo shows T.A. Lykiardopulo.
55. Soybean Digest. 1963. Demonstrate soy foods in many
countries. March. p. 31.
• Summary: Miss Elizabeth Klagg (member of the American
Dietetic Association) and Dr. Madge Miller (of the food and
nutrition department, Iowa State University, Ames, Iowa)
visited the offices of the Soybean Council of America in
England, Denmark, Italy, and Israel.
They “observed the activities of the staffs in these
countries; toured food processing plants manufacturing
foods using soy products; toured home economics colleges,
university research departments, high school economics
departments, clinics, hospital diet kitchens, school lunch and
commercial food service departments an test kitchens.
“For 10 days, they assisted at the catering exhibition of
American foods at the U.S. Trade Center in London.” And
they “observed the work of the Soybean Council in Common
Market countries when they spent a week in Brussels,”
Belgium.
56. Soybean Digest. 1963. Greece authorizes soybean oil
blend. March. p. 31.
• Summary: In Jan. 1963 the government of Greece
authorized the marketing of a 50-50 blend of olive oil and
soybean oil, according to the Soybeans Council of America.

57. Dahl, Reynold P. 1963. Soybeans and soybean products
in the Common Market. Soybean Digest. May. p. 22-24.
• Summary: “The six European countries (Belgium, France,
Italy, Germany, Luxembourg and the Netherlands) which
make up the European Economic Community (Common
Market) are very important export markets for United States
soybeans and soybean products. In the 1961-62 market
year, the Common Market took 62 million bushels of U.S.
soybeans or 40% of our total exports of this commodity. The
Common Market took 546,000 short tons of U.S. soybean
meal or 55% of total U.S. shipments. In addition, U.S.
soybean oil shipments to the Common Market totalled 17
million pounds.
“Much has been said and written in recent months
about the dire consequences that the Common Market will
have on American agricultural exports. The hard cold facts
are that the Common Market agricultural policy presents
problems and challenges for certain of our commodities that
have been exported to Europe in large volume. However,
it is dangerous to generalize on the basis of the so-called
‘problem’ commodities. This may result in conclusions that
are gloomier than the facts warrant. We must consider the
impact that unqualified pessimism has on our own diplomats
and policy makers as well as on our customers, which in this
case are the six countries comprising the Common Market.
“The Jan. 7 issue of Newsweek Magazine, international
edition, which is sold here in Brussels, carried an article
on the Common Market in which the results of a ‘gloomy
projection’ were summarized. Professor Lawrence B. Krause
cautions that the United States should be prepared for sizable
reductions in our exports of many commodities to Europe,
including oilseeds. He reasons that ‘ownership of African
production is generally in the hands of European users of
oilseeds and they will certainly use their own sources of
raw materials before buying from outsiders.’ Furthermore,
he anticipates growth in production of oilseeds in Africa
due to investment of funds in commercial agriculture and a
demonstrated ability to produce oilseeds.
“African Share Declines: In analysing the validity of
the above argument, it should be pointed out that European
ownership in African production is not new. It has been
part of the relationship between ‘mother’ countries and
overseas territories for many years. Despite this ownership,
Africa’s share of the total imports of oils and oilseeds into
the Common Market countries declined from 35% in 1938 to
28% in 1960. During the same period, the share of the United
States rose from 12% to 37% (Figure I). The principal reason
is the soybean–a crop that can be produced cheaply under
mechanized agriculture in the United States. Europeans
have found it to their advantage to buy large quantities of
soybeans and soybean products from us.
“There is good reason to believe that U.S. sales of
soybeans and soybean products to the Common Market will
continue to grow. The soybean contains a higher ratio of
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high protein meal to oil than almost any oilseed–about 83%
meal to 17% oil on a weight basis. Soybean meal should
enjoy a sizable increase in demand as livestock production–
particularly poultry–expands in the Common Market
countries. In recent years, the demand for soybean meal in
Europe has exceeded the meal extracted by local crushers,
hence increased quantities have been imported. This will
probably continue.
“A Foreign Agricultural Service marketing specialist
has recently projected an increase in U.S. exports to Western
Europe of 40% for soybeans and 85% for soybean meal from
1962 to 1965. He reports that U.S. soybean meal exports to
Western Europe could increase from 800,000 metric tons in
1962 to 1,500,000 metric tons in 1965. U.S. soybean exports
to Western Europe may increase from 90 million bushels to
nearly 125 million bushels in this period. (Footnote: U.S.
Department of Agriculture, Foreign Agriculture Circular.
November, F.F.0. 10-62).
“Certainly, the United States soybean industry will have
to compete with African producers of vegetable oilseeds
and products in the European Market. We should not fear
this competition of our African friends. Production of
vegetable oils in Africa has not shown a marked upward
trend in recent years. Furthermore, domestic demand may
increase in these developing countries and it is possible that
recent export levels will not be maintained. A recent FAO
study, ‘Agricultural Commodities–Projections for 1970,’
makes the following projection: ‘In the developing regions,
the indicated increase in demand is overwhelmingly larger
than the projected increase in production. Instead of having
net exports of 1.9 million tons, as in 1957-59, Asia, Africa
and Latin America as a group would have a net import
requirement of 1.6 million tons. Only Africa would remain as
a net exporting area.’
“African groundnuts and groundnut oil have historically
been able to capture a sizable share of the French market
due to price supports provided by France and special trading
arrangement. Although the new agreement between the EEC
and the associated overseas countries (18 African states) has
not been ratified and the terms made public indications are
that the EEC will provide price supports for certain African
commodities (probably including groundnuts) on a declining
scale over a 5-year period. At the end of this period, the
only advantage that these products will presumably have in
the European market will be a tariff-free access of the oil as
such.
“Tariffs on Soybean Products: An important factor
contributing to the favorable outlook for U.S. sales of
soybeans and soybean meal in the Common Market is their
current duty-free status in each of the six countries. They are
also scheduled to be duty-free under the common external
tariff. The U.S. received a duty-free binding from the EEC
on both soybeans and soybean meal in the fifth round of
tariff negotiations under the General Agreement on Tariffs

and Trade (GATT).
“As shown in Table I, import duties are currently
assessed on other soybean products. The individual countries
of the Common Market will gradually adjust their tariffs
toward the common external tariff which will become
effective by 1970, or possibly as early as 1967. The common
external tariff will be 10% on crude soybean oil, 8% on
full-fat soy flour, 11% on lecithin and 10% on soy protein
concentrate.
“These duty rates have been bound to the United States
under GATT negotiations. This means that should the EEC
wish to raise the rates, they would have to be prepared to
accept increases in the tariffs of other GATT members on
an equal volume of trade. On the other hand, the EEC may
lower these rates in return for tariff concessions granted by
the United States in future GATT negotiations. The next
round of tariff negotiations under GATT, will probably not
take place until sometime in 1964.
“The Trade Expansion Act gives the United States
broader authority to reduce its own tariffs in return for
reductions in tariffs on U.S. exports. Consequently, the
prospects for a reduction of 20% and perhaps even more,
in the EEC common external tariff on soybean oil appear
favorable.
“The common external tariff on soybean oil, currently
scheduled at 10%, represents a doubling of the 5% duties
that previously were in effect in the Benelux countries and
West Germany. The present duties in these countries are
6.5% as they are being increased in steps to the common
external tariff. These increases will afford more protection
to the European crushing industry and will tend to further
restrict the relatively modest sales of U.S. soybean oil to
Europe.”
Table 1 shows current tariffs in individual countries
of the common market and the common external tariff on
soybean products. The countries are Germany, France, Italy,
Benelux, and Common external tariff. The commodities
are soybeans, soybean meal and defatted soy flour, crude
soybean oil, full fat soy flour, lecithin and soy protein
concentrate.
Note: This is the earliest document seen (Aug. 2015)
that contains the term “European Economic Community”
in connection with soy. Address: PhD, E.E.C. Consultant,
Soybean Council of America, Brussels.
58. Di Giorgio, A.L. 1963. Prospects good in Italy. Soybean
Council of America–Italy. Soybean Digest. May. p. 50, 52.
• Summary: “Italy’s market potential for U.S. soybeans
and soybean products remains good. With the continuing
post-war industrialization, Italy is steadily evolving better
economic and social conditions and, in spite of limited
agricultural resources, is improving her dietary standards.
“Per capita wheat consumption is gradually decreasing
while the consumption of protein foods, notably meat, is

© Copyright Soyinfo Center 2015

HISTORY OF SOY IN GREECE, THE EUROPEAN UNION & SMALL EUROPEAN COUNTRIES (1939-2015) 53
increasing correspondingly. This is bringing about the need
for larger feed and livestock production, with the obvious
favorable implications for soybean meal. On the basis of
latest information, nearly 250,000 metric tons of soybean
meal were used by the Italian feed industry in 1962.
“There are also good reasons to believe that imports of
U.S. soybean meal, slow during the last couple of years due
to expanded local soybean processing, will pick up again
during 1963. In fact, major feed manufacturers and one
soybean processor have already bought substantial quantities
of U.S. meal for delivery later in 1963.
“Several new feed mills as well as poultry farms are
going up. Quite a number of U.S. companies have lately
shown great interest in this sector, aiming at extending
their operations in this part of Europe, which, for reasons
of climate, seems to offer the best conditions to become the
poultry supplier of the Common Market.
“Italian meat consumption amounts to only 60 pounds
per person, of which almost one-half is imported. In the
government’s recent ‘Green Plan,’ the target is for a per
capita consumption of 84 pounds by 1965. It is doubtful
that this can be entirely accomplished in such a short
period of time. However, there will be a steady growth in
both livestock and mixed feed industries for the next few
years with an increasing demand for soybean meal, which
is already the most largely used protein source in formula
feeds.
“The foregoing tells why the phenomenal upward
trend in soybean imports, which started in 1958 with the
beginning of Soybean Council operations in Italy, will
continue. Official import figures show that during 1962,
337,000 metric tons of soybeans were imported into Italy
from all sources. Of this, 318,000 metric tons were from the
U.S.A. Compared with the previous year there was a gain
of 75%. The outlook for 1963 is good, although it would be
unrealistic to expect the rate of increase to be as great as in
1962.
“However, market prospects in Italy for soybeans and
soybean products will remain good for the following reasons:
“1–Livestock and feed industries are just beginning
and it will be some time before they are able to meet the
increased demands of a growing population and an evolving
economy.
“2–Soybeans have little chance of being widely grown
in Italy. Available farming land is already taken over by
more-needed and better-paying crops. Also, the land is so
divided that inability to use mechanized farming would make
competition with the American product highly unprofitable.
“As for oil and fats, with the improved standard of
living, consumption has increased with seed oil profiting
the most, despite the fact that prices are disproportionately
high compared with other food staples. Soybean oil, almost
unknown in Italy 5 years ago, is taking more than its share
of this increased consumption, and it is now second only to

olive oil.
“Some 55,000 metric tons of soybean oil reached the
Italian consumer during 1962. A still larger potential exists.
In fact, domestic production of edible oils–350,000 metric
tons annually–can meet only a little over half of total Italian
requirements. The difference must be imported, partly in the
form of seeds to be crushed and partly in the form of liquid
oil. This year in particular the need for imports will be much
greater due to poor local olive production and even poorer
supply prospects from other olive growing areas.
“In addition, there is also a good potential for soybean
oil for technical purposes, particularly in paints and
varnishes. Italy is currently importing large quantities of
other drying oils.
“All these conditions indicate that 1963 and following
years will continue to offer outstanding opportunities to U.S.
and Italian soybean industries.”
A photo shows: “65th International Agricultural Fair,
Verona, Italy: Dr. A. L. Di Giorgio, SBC director for Italy,
(center), explains SBC exhibit to G. Frederick Reinhardt
[left], U.S. Ambassador to Italy; and Hon. Guiseppe
Trabucehi, Italian Minister of Finance and president of the
Fair, during visit to U.S. Pavilion.” Address: PhD, Director
for Italy, Soybean Council of America.
59. Lykiardopulo, Themos. 1963. Greece: Government
markets olive-soy oil blend. Soybean Digest. May. p. 60.
• Summary: Greece produces olive oil and cottonseed oil.
The farmers are politically influential and vocal, so one must
tread carefully when dealing with competitive commodities.
Olive oil production varies considerably from year to year.
In 1961-62 it was about 225,000 tons, but in 1962-63 it was
only 60,000 tons. “Owing to the smallness of the 1962-63
olive crop, Greece has now banned exports, has bought
23,000 tons of soybean oil (reluctantly paid in free dollars),
and is buying 4,000 tons of tallow. The importation of
10,000 to 15,000 tons of soybeans or cottonseed is also under
consideration.
“What is most important and gratifying is that the
government has started [in January 1963] to market a blend
of 50% olive oil and 50% refined soybean oil. It is selling
fairly well because it has the taste of olive oil and is cheaply
priced. However, the blend also needs some effective
promotion.”
Greece is now importing about 200,000 tons of feed
grains. “Soybean meal is becoming better known and quite
popular with poultry men. Provided it is not over-priced
when compared to protein units obtained by using meat or
fish meal, the imports should continue to increase.” Address:
Soybean Council of America, Director for Greece.
60. Meals for Millions. 1963. Friendship food for a
hungry world. Distribution of relief shipments, September
1946–May 15, 1963. 215 West 7th Street, Los Angeles 14,

© Copyright Soyinfo Center 2015

HISTORY OF SOY IN GREECE, THE EUROPEAN UNION & SMALL EUROPEAN COUNTRIES (1939-2015) 54
California. 4 p. Undated. [2 ref]
• Summary: Total distribution of MPF (Multi-Purpose Food)
up to 15 May 1963 was 12,830,416 pounds, comprising
102.6 million meals. Countries receiving over 20,000
pounds, in descending order of amount received, were: India
(1,979,748 lb), Korea (1,356,110), Japan (541,102), Hong
Kong (394,259), China (358,957, stopped in 1951), Brazil
(312,244), Germany (206,185), United States (183,366),
Philippines (146,943), Haiti (139,823), France (126,022),
Pakistan (101,041), Congo (86,101), Austria (82,159),
Tanganyika (77,997) Mexico (65,722) Burma (63,554),
Taiwan (58,639), Lebanon (56,910), Canada (51,836),
Ceylon (38,428), Israel (38,280), Jamaica (38,171), Greece
(38,133), Vietnam (37,524), Italy (36,768), Indonesia
(35,873), Jordan (33,375), Hungary (33,165), New Guinea
(31,535), Gabon (27,704), Liberia (27,187), Okinawa
(23,640), Malaya (23,454), Morocco (22,736), Chile
(22,721), Iran (21,482), Peru (21,374), Honduras (21,168),
Bolivia (20,860), Nepal (20,626), Borneo (20,053).
The following countries (listed alphabetically) were
early recipients of soy-based Multi-Purpose Food from
Meals for Millions, and were late in introducing soybeans to
the country: Bahamas (received 6 shipments totaling 2,079
lb between 1 July 1960 and 31 Dec. 1962). Basutoland
[Lesotho] (received 2 shipments totaling 1,539 lb between 1
July 1960 and 31 Dec. 1962). Bolivia (received 2 shipments
totaling 1,634 lb between Sept. 1946 and 30 June 1960).
British Honduras (received 5 shipments totaling 11,319 lb
between Sept. 1946 and 30 June 1960; renamed Belize in
about 1975). Cape Verde Islands (received 1 shipment of
2,007 lb between Sept. 1946 and 30 June 1960; independent
since 1975). Caroline Islands (received 2 shipments totaling
2,008 lb between Sept. 1946 and 30 June 1960; renamed
Federated States of Micronesia in 1986). Central African
Republic (received 1 shipment of 2,025 lb between 1 July
1960 and 31 Dec. 1962). Eritrea (received 1 shipment
totaling 2,025 lb between Sept. 1946 and 30 June 1969).
Fiji Islands (received 2 shipments totaling 2,052 lb between
Sept. 1946 and 30 June 1969). Finland (received 1 shipment
of 2,040 lb between Sept. 1946 and 30 June 1960). Gabon
(received 3 shipments totaling 17,660 lb between Sept.
1946 and 30 June 1960). Guam (received 3 shipments
totaling 4,995 lb between 1 July 1960 and 31 Dec. 1962).
Guadalcanal ([later part of the Solomon Islands] received 1
shipment of 513 lb between Sept. 1946 and 30 June 1960).
Iraq (received 3 shipments totaling 8,122 lb between Sept.
1946 and 30 June 1960). Jordan (received 9 shipments
totaling 28,839 lb between Sept. 1946 and 30 June 1960).
Liberia (received 10 shipments totaling 21,949 lb between
Sept. 1946 and 30 June 1960). Luxemburg [Luxembourg]
(received 1 shipment of 5,130 lb between Sept. 1946 and
30 June 1960). Marshall Islands (received 1 shipment of
739 lb between Sept. 1946 and 30 June 1960). Mozambique
(received 3 shipments totaling 7,641 lb between Sept. 1946

and 30 June 1960). New Hebrides [later Vanuatu] (received
1 shipment of 513 lb between Sept. 1946 and 30 June 1960).
Oman (received 4 shipments totaling 10,659 lb between
Sept. 1946 and 30 June 1960). Panama (received 1 shipment
of 96 lb between Sept. 1946 and 30 June 1960). Samoa
(American) (received 6 shipments totaling 6,480 lb between
Sept. 1946 and 30 June 1960). Somali (received 1 shipment
of 270 lb between 1 July 1960 and 31 Dec. 1962). Swaziland
(received 1 shipment of 621 lb between 1 July 1960 and 31
Dec. 1962). Tonga Islands [Kingdom of Tonga, independent
since 1970] (received 5 shipments totaling 6,723 lb between
1 July 1960 and 31 Dec. 1962). Virgin Islands [USA]
(received 2 shipments totaling 2,113 lb between Sept. 1946
and 30 June 1960). Western Samoa [independent since 1962]
(received 1 shipment of 1,026 lb between 1 Jan. 1963 and 15
May 1963).
Other countries which received MFM shipments by
15 May 1963 are: Afghanistan, Algeria, Angola, Argentina,
Basseterre [Probably refers to the island, Basse-Terre
(or Guadeloupe proper) which is the western half of
Guadeloupe, separated from the other half, Grand-Terre,
by a narrow channel. As of 1994 Guadeloupe is a French
Overseas Department. Probably not the seaport on St.
Christopher Island, capital of St. Christopher-Nevis–since
that is not a country], Belgium, Cambodia, Republic of
Cameroun [Cameroon], Canal Zone, Colombia, Costa Rica,
Cuba, Czechoslovakia, Dominica, Dominican Republic,
Ecuador, Egypt, El Salvador, England, Eritrea, Ethiopia,
French West Indies, Gambia, Ghana, Goa [former Portuguese
possession; annexed by India in 1962; became a state of
India in 1987], Grenada, Guatemala, Haute Volta [Upper
Volta, later Burkina Faso], Iraq, Kenya, Laos, Libya, Macao,
Madeira Islands [autonomous region of Portugal in east
Atlantic Ocean, 600 miles due west of Casablanca, off the
coast of Morocco], Mauritius Islands, Montserrat [island in
the West Indies], Netherlands, Nicaragua, Nigeria, Northern
Rhodesia [later Zambia], Nyasaland [later Malawi], Oman,
Paraguay, Persian Gulf, Poland, Puerto Rico, Ruanda Urundi,
Rumania [Romania], Ryukyu Islands, American Samoa,
Santa Lucia [probably Saint Lucia island in the Caribbean],
Sicily, Sierra Leone, South Africa, Southern Rhodesia
[later Zimbabwe], Spain, Surinam [Suriname], Switzerland,
Thailand, Trieste [Italy], Tunisia, Turkey, Uganda, Uruguay,
Venezuela, Yugoslavia.
Note: This is the earliest document seen (March 2010)
concerning soybean products (soy flour in MPF) in British
Honduras [Belize], Cape Verde, Caroline Islands, Eritrea,
Iraq, Lesotho, Liberia, Macao (May 1963), Marshall Islands,
New Hebrides [Vanuatu], Oman, Samoa (American), Tonga,
or Western Samoa. Soybeans as such have not yet been
reported in these countries.
This document contains the earliest date seen for
soybean products (soy flour in MPF) in Bolivia (June 1960),
British Honduras (June 1960), Cape Verde (June 1960),
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Central African Republic (Dec. 1962), Eritrea (June 1960),
Iraq (June 1960), Lesotho (Dec. 1962), Liberia (June 1960),
Marshall Islands (June 1960), New Hebrides (June 1960;
Vanuatu), Oman (June 1960), Samoa (American) (June
1960), Tonga (Dec. 1962), or Western Samoa (May 1963).
Soybeans as such had not yet been reported by that date in
these various countries. Address: Los Angeles, California.
61. Sondergaard, Ejvind. 1963. Soybean Council of
America–Scandinavia: More imports from U.S. Soybean
Digest. May. p. 48.
• Summary: Discusses the council’s activities in Denmark.
“Import of soybeans to Denmark increased to 374,000 metric
tons in 1962 from 302,000 metric tons in 1961. The United
States supplied 319,000 metric tons in 1962, an increase of
105,000 metric tons or approximately 50% from 1961. Only
55,000 metric tons was supplied by China. The U.S. share of
the Danish soybean market reached 87% in 1962.
“The Danish oil mills expect to crush a similar quantity
in 1963. Since China is not expected to be active in this
market–at least not until late 1963–prospects for U.S. exports
of soybeans to Denmark are very good in 1963.
“Soybean Oil for Mayonnaise, Salads and Salad Oil:
Figures for consumption of soybean oil are not readily
available but information obtained from the different
industries and trade contacts indicate that a sizable increase
in consumption of soybean oil has taken place in the
mayonnaise and ready-made salad industries as well as
for salad and cooking oils. Consumption of soybean oil by
the margarine industry has declined somewhat for several
reasons: (1) Margarine production has declined slightly; (2)
both lard and fish and marine oils have been very cheap and
have consequently gone into margarine production to a larger
extent than previously; (3) due to the low export prices for
rapeseed some rapeseed oil went into margarine production
in 1962. The end result is estimated by the soybean crushers
as being a total Danish consumption of soybean oil for all
uses unchanged from 1961.
“A large part of our efforts in 1962 were directed
towards increasing the Danish consumption of soybean oil.
Since we have little influence on the amounts of soybean oil
used by the margarine industry where price relationships are
decisive our efforts have been concentrated on promotion
of salad and cooking oils, mayonnaise, ready-made salads,
salad dressings etc. through demonstrations, participation
in exhibits, production of educational materials, technical
assistance and some direct market and sales promotion.
“A film strip on food uses of soybean oil has been very
successful. It has been supplied to all Danish schools where
home economics instruction is given and to extension service
personnel as well as to home economics colleges and home
makers schools. We also have a very effective arrangement
with about 30 home economists engaged in either extension
service or teaching who demonstrate food uses of soybean

oil. The only cost to the SBC is to supply the outlines for
demonstrations, recipes and pamphlets. The result of these
activities has been a spectacular increase in marketing of
liquid soybean oil, mayonnaise, ready-made salads and salad
dressings.
“Consumption of Soybean Meal: Total consumption
of soybean meal was estimated at 320,000 metric tons
in 1962 with 245,000 metric tons resulting from Danish
crushings. Net imports were 75,000 metric tons. This was
approximately the same as in 1961. The United States
supplied 102,000 metric tons in 1962. This was two-thirds of
total imports of soybean meal into Denmark (Danish exports
of soybean meal amounted to 88,000 metric tons in 1962).
“The future possibilities for marketing of soybean
meal in Denmark are rather confused. In 1963 many factors
point toward larger consumption such as an increasing pig
population, higher protein levels recommended for growing
finishing pigs, the severe winter weather, a small harvest of
root crops in 1962 and a definite tendency towards buying
ready-made mixed feeds.
“On the other hand production of poultry and eggs,
beef, veal and dairy products is temporarily declining
because of the very uncertain marketing conditions for
Danish agricultural products. At present (March 1963)
the relationship between the price of animal products and
soybean meal is such that farmers are very reluctant buyers
of soybean meal.
“The break-down of the negotiations in Brussels on the
admission of Great Britain to the EEC has been a severe
blow to Danish farmers. The countries in the EEC are almost
as important as a market for Danish agricultural products as
Great Britain. Now Danish farmers will not be allowed to
export to these countries on equal terms in the foreseeable
future. Danish farmers and Danish society depend on foreign
exchange earnings from agricultural exports to pay for
necessary imports.
“The marketing possibilities for soybean meal and
soybeans depend entirely on the export possibilities for
Danish agricultural products. Danish farming is very efficient
and production can be increased greatly in a short time if the
outlets can be found. Naturally Denmark hopes for an early
understanding between ‘The Six’ and ‘The Seven.’
“Due to the importance of the soybean meal market,
which is really the basic interest for imports of soybeans,
promotion of soybean meal as a protein supplement in
Danish livestock production must not be overlooked. During
1962 soybean meal was promoted at livestock fairs and in
close cooperation with Danish research establishments and
the extension service.”
Photos show: (1) A small portrait photo of Ejvind
Sondergaard. (2) “SBC home economists tell customers
about the food uses of soybean oil in shopping center near
Copenhagen, Denmark. Chicken drumsticks were deep-fat
fried in soybean oil and given as samples. Other food uses of
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soybean oil were also demonstrated.”
An illustration shows a map of Scandinavia–Norway,
Sweden, Denmark and Finland. The SBC office is shown as
a star in Copenhagen. Address: Soybean Council Director for
Scandinavian Countries [Copenhagen, Denmark].
62. Broche, Georges. 1963. The French oil industry and the
soybean problem. Soybean Digest. Sept. p. 41-44.
• Summary: “I wish to thank you not only for having invited
me to this convention, but also for allowing me to present
to the members of your great Association the point of view
of the French oil industry in respect to the use of soya and
especially of soybeans produced in this country.
“This point of view is essentially of the future, which,
however, as you will see, is a very near future, as it will fall
within the framework of a new regime which will be applied
to our French industry in accordance with the Common
Market treaties, probably from Jan. 1, 1965.
“I would like to explain to you the present French
system and the reasons why our industry, up to now, has
not been able to attach to these supplies of soybeans the
importance it would have liked to.
“I–The French Oil Industry System before and after the
War of 1939-1945: The French system and use of oilseeds
has been entirely determined, for more than a century, by the
help that France wanted to give to the production of oilseeds
in those overseas countries which are connected with her–in
the past as colonial possessions and today, since the political
evolution of the last few years, within the framework of
warm friendship and of contractual ties established between
France and those countries that obtained their independence.
“In the year 1834 French settlers organized the first
consignment of peanuts to be exported from Senegal to
France.
“Since that time our imports have never ceased to
increase, until the French cultivation of rapeseed, which in
the middle of the last century still amounted to 300,000 tons
and until then had provided our most important needs, had
progressively disappeared by the time of the Second World
War, putting those oilseeds which emanate from our overseas
countries at a great advantage.
“Senegal is by no means the only point of origin of these
supplies, as they also come from most of the other African
countries or those countries of the Pacific which have ties
with France and which also provide supplies of oleaginous
substances–palm kernels or palm kernel oil, copra seed from
Oceania, peanuts and, in the dim past, sesame.
“To this increase of imports there was a corresponding
increase in the consumption of oilseeds in France, above all
in the sphere of table oils, which was certainly supported by
the increase in population numbers and in the standard of
living. But it was also connected with a definite reduction in
the consumption of animal fats, lard and suet.
“Some figures for this period of time:

“In 1913, at the beginning of the First World War, the
French oil industry processed 1 million tons of oilseeds.
“In 1938, 1,350,000 tons (of which 700,000 tons came
from our overseas possessions).
“In 1962, 950,000 tons of seed alone, a further 350,000
tons being crushed in Senegal in factories whose creation has
been promoted by our government.
“The war of 1939-1945, the progressive blockade of the
French coast and the stoppage of imports resulting therefrom,
led to a new development in France, the cultivation of
rapeseed. There is now also a tendency to add the cultivation
of sunflowers.
“How does the French oil industrialist work at the
moment?
“The two factors that I have just called to mind, i.e.
the support of the cultivation of oilseeds in the overseas
countries with which we are associated, and the support
of the cultivation of rapeseed and other assimilated seeds
in France, have made it a fact that for the last 20 years our
industry has worked under an absolutely closed economic
system in this sector of edible liquid oils on which soya
depends.
“This system is ruled by a legal text: that of the law
dated Nov. 13, 1954. The French producer must use as his
supplies and by priority the seeds emanating from countries
overseas that are associated with France and the subsidized
seeds of the French cultivations. The market of home
consumption which he serves is divided into two distinct
sectors: that of peanut oil and that of the other table oils
(rapeseed, sunflower, soya, etc.), the peanut oil thereby
benefiting in France from a preference due to taste and
consumption which causes it to be sold normally on the
market at a price which is 0.25 francs per litre higher than
the other oils.
“In 1962 our factories sold about 400,000 tons of liquid
oils for edible consumption: Peanut oil–330,000 tons Table
oils other than peanut oil (rapeseed, sunflower and soya–
23,000 tons of soybean oil): 70,000 tons.
Total: 400,000 tons.
“What percentage of this tonnage then represents oils
emanating from foreign seeds?
“Peanut oil: 285,000 tons emanate from African
seeds of the French zone (Senegal, Niger, etc.), of which
approximately 165,000 tons are produced by our factories
and about 120,000 tons by the factories of Senegal (Whose
products are admitted to France as priority and are not
subject to customs duties). 45,000 tons emanate from foreign
seeds bought on the international market and processed in
our factories.
“Table Oils Other Than Peanut Oil: 36,000 tons were
produced in our factories from French seeds (rapeseed,
sunflower), the remainder of the French seed crop being
exported above all to Algeria. 34,000 tons were produced in
our factories from seeds imported from abroad, rapeseed and
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sunflower (11,000 tons of oil) and finally and above all soya
(23,000 tons of oil, representing 150,000 tons of seed).
From these figures you can see what part we can play
at this moment in the processing of soybeans. Our part is
very limited. We are only authorized to interest ourselves in
soybeans, for the time being, as a complementary resource at
certain times of the year.
To finish this rapid outline of the French oil industry,
I would add that as the production is naturally based on
the importation of its raw materials, its factories are also
normally located at the ports or big river ways of France.
From north to south: Dunkirk and the Lille-Arras region with
its network of canals serving Antwerp, Le Havre, the Coastal
Seine district and the lower Seine; the Bordeaux region; and
last but not least the Marseilles region, which for a long time
has been the most important location in our trade. Altogether
there are now about 40 factories as the result of industrial
concentration.
“II–The French market’s requirements of soybeans
and the possibilities for the French Oil Industry resulting
therefrom: It seems to me that you must be a little surprised
to see me presenting this situation initially from the point of
view of ‘oil,’ the requirements of oil. I have pointed out to
you that our regulated French system obliges us to do so.
“What is regulated in our system is the production and
the supply of oil. The meal, in contrast, is totally free and is
not subject to any restriction of imports or to any customs
duties. This has the result that the French producers, limited
and regulated as far as the raw material of the seed and the
final product of the oil are concerned, occupy a poor position
as far as competition of meal from America, Belgium,
Holland and Germany is concerned. All these foreign
competitors work under much more liberal conditions and
serve a wide portion of the French oilcake market. The
problem is particularly accentuated in the case of soya,
which 75% by weight and 66% by value is a meal seed.
“French consumption of oil cakes has increased
strongly during the last few years. The increase during
1962 amounted to 50% of that of the previous year and
this consumption has not been reduced during the first few
months of 1963.
“French consumption of soybean meal made a
considerable leap during last year. The increase over the
previous year amounted to about 100%.
“The French oil industry has unfortunately contributed
only about 25% to fulfill these requirements, which have
been essentially satisfied by the importation of oilcakes of
foreign origin.
“Most of the 310,000 tons of imported soybean
meal came from the United States, but our partners in the
Common Market, above all Holland, and also Belgium and
Germany, had a definite part in the production of oilcakes
consumed in France.” Continued. Address: Delegate-General
of the General Syndicate of the French Oilseed Crushers and

Oil Cake Manufacturers, Paris, France.
63. Broche, Georges. 1963. The French oil industry and the
soybean problem (Continued–Document part II). Soybean
Digest. Sept. p. 41-44.
• Summary: Continued: “These 310,000 tons of soybean
meal consumed in France and which we did not produce
correspond to about 400,000 tons of soybeans which we
should have had a chance to crush in order to raise the
level of our industrial activity. You will understand that
this objective would allow us to fully utilize our crushing
potential (the production rhythm which is at the moment
especially reduced because of the necessity of providing
room in our market for the products of the factories in
Senegal).
“I have no intention whatever to criticize the basis of
this system. It has its justifications from the point of view
of the French public interest: Support of the agricultural
production of our associated African countries as well as of
French agricultural production in the same manner as you
yourselves in the United States have a subsidized price for
soybeans and a Commodity Credit Corp. that guarantees it.
“You will however easily understand that we in France
have wished for a long time that this support should take
another form and that the producer in France should not be
the intermediary–and often the victim–but that it should
take place under the direct control of the public finance
authorities and should be compatible with the free supply of
our factories through an open world market.
“This is why we hopefully welcomed France’s signature
to the Treaty of Rome in 1957, the constitution of the
European Common Market and the new opportunities it
could bring within the framework of a system common to
countries which, like Germany, the Netherlands or Belgium,
have already experienced far more flexible working
conditions in our trade.
“III–The possibilities of supplying soybeans to the
French Oil Industry within the framework of the European
Common Market: The system of our industry within the
framework of the European Common Market has as yet not
been decided on. We live at this hour in a transitory stage
of application of the Treaty of Rome. Discussions are being
held and definitions made in different sectors of agriculture
which the treaty calls ‘Common Agricultural Politics.’
“But already one thing seems certain: France, by means
of the Convention of Association between the European
Common Market and the associated African and Malagassy
states, has engaged itself to abandon the excess price of
peanuts for the peanut crop of 1964-1965 at the latest, on
the date already mentioned in my opening paragraph, Jan. 1,
1965.
“After this date–which even if it is put back by common
agreement does not seem to be feasible for more than one
year–the peanuts from Senegal and the other countries of
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the free zone will have to be sold freely on the international
market, and the support represented up to now by the
artificial purchase price will be converted into a direct
financial subsidy paid by the Common Market to producing
countries.
“This arrangement must normally bring about the
disappearance of the whole of the system of a closed
economy which includes our market of liquid oilseeds, to
which soybeans belong.
“By reason of the preponderant role played in our
market by peanut oil, it is impossible to let two separate
systems remain functioning here. We are led to think that
the system of direct financial aid to the producers will be
extended by necessity in one manner or another to the whole
of the oleaginous cultivation of Europe.
“Perhaps we shall have to support a tax on our products
in order to insure at least this partial direct aid.
“But from the moment when our own rapeseed and
sunflowerseed can at last be sold freely on the international
market, we shall also have a free choice again in respect of
our raw materials.
“We think that within a relatively short time, perhaps
in 2 years at the latest, we shall be able to buy definitely
larger tonnages of soybeans from the USA–without having
to pay customs duties on their entry into France, and without
any other limitation of the tonnage than is provided by the
possibilities of a reasonable sale of the finished products,
whether they be oils or oilcakes.”
A large table shows: “Oilcakes, French production,
foreign trade and consumption for 1962.”
A small portrait photo shows Georges Broche. Address:
Delegate-General of the General Syndicate of the French
Oilseed Crushers and Oil Cake Manufacturers, Paris, France.
64. Coleou, Julien. 1963. Outlook for utilization of feed
concentrates in France. Soybean Digest. Sept. p. 46-47, 5053.
• Summary: Tables show: (1) “Percentage of forages for
animal nutrition utilized in France and other [Western]
countries in mixed feed.” Netherlands is highest at 23.2%.
USA 12.4%. France 2.9%. Italy is lowest at 2.7%.
(2) “Cereal needs and availabilities for animal nutrition
in the EEC countries (1959-60).” France is the highest
followed by Germany, Italy, Netherlands, BelgiumLuxembourg.
(3) “Tonnage and distribution of cereals utilized for
animal nutrition in France” (1955, 1960, 1965). In 1965 they
were: Barley 4.7 million metric tons. Corn 3.2. Wheat 2.5.
Oatmeal 2.1. Rye 0.23.
(4) “Development of French mixed feed production
from 1948 to 1961 (tons).” Gives total tonnage and amount
for poultry, for calves, and for hogs.
(4B) “Distribution of mixed feed consumption in France
in 1962 (tons)” (whole feed, concentrate, and total) for

different kinds of animals.
(5) “Development of oilcake consumption in France
(metric tons)” (1938-1958).
(6) “Main French animal production in 1959 and
forecasts for 1965 and 1970.”
(7) “Forecasts for the use of feed concentrates in animal
nutrition in France in 1970 (tons).”
(8) “Total milk production, average production, and
number of milk cows in France as compared to the other
EEC countries (1959) and the United States (1960).”
(9) “French dairy situation predicted for 1965 by the 4th
plan (liters of milk per inhabitant).”
(10) “Recent development of French production of milk
replacers (tons)” (1958-1961).
(11) “Evolution of soybean meal consumption in France
from 1958 to 1962 (tons).” 97,272 tons in 1958; 412,178
tons in 1962. Address: Assoc. Prof. of Animal Production,
National Agronomic Inst., Paris.
65. Francois, R. 1963. The processing of soybeans by the
French oil industry. Soybean Digest. Sept. p. 38-40.
• Summary: “The French oil industry is at present limited
in its activities and its development by interferences of a
political nature.
“On the one hand, there is agricultural support in favor
of homegrown oil plants such as rape and sunflower; on the
other, help to African countries who have recently acquired
their independence, in the shape of a guarantee of export for
tropical oil-bearing plants, such as ground nut.
“However, our agreements with the EEC (Common
Market) countries will bring us a certain freedom of imports
in the near future.
“Also, the French oil industry is today overequipped,
since former suppliers such as the countries of Black Africa
have started to produce their own oil. We shall, as a result,
have to look elsewhere for the oilseeds which we need to
supply our plants, not to increase our oil production, but in
order to insure the normal functioning of our installations.
“At this juncture, soybeans offer a twofold interest:
“The seed contains 17% to 18% oil for which we can
find a market.
“The meal for the preparation of animal feed is much
appreciated for its nutritional qualities.
“Method Not Specialized: The methods at present used
employ equipment which also serves for the processing of
other seeds. They have not been especially conceived for
soybeans.
“For reasons mentioned above, the processing of
soybeans has not developed in France so far. The enterprises
that do process soybeans work on a relatively small tonnage,
not exceeding 30,000 tons a year, which may bring the total
of seeds processed to 150,000 tons a year. It should be noted
that several of these enterprises are considering equipping
themselves better in order to increase their output.
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“This equipment would pay off only for an output of at
least 75,000 tons.”
Describes in detail the crushing and degumming
processes presently used, as well as the dry and moist
process for treating the meal, which has been impregnated
with solvent.
A small portrait photo shows R. Francois. Address:
Director-Generale, Institut des Corps Gras, Paris, France.
66. Diser, G.M.; Hayward, J.W. 1964. Expanding overseas
markets for U.S. soy protein products: The most serious need
in the human diet is adequate levels of good quality protein.
Soybean Digest. May. p. 16.
• Summary: “During the period Feb. 1 to March 21, 1962,
the Soybean Council of America, Inc., in cooperation with
the Foreign Agricultural Service of the U.S. Department of
Agriculture, conducted a survey in 11 developing countries
to determine the potential utilization of soy products as
an aid in alleviating protein deficiencies in the diets of the
people in these areas of the world.”
The survey covered the following countries: Burma,
Egypt, Greece, Hong Kong, India, Iran, West Pakistan [later
renamed Pakistan], Philippine Islands, Portugal, Spain and
Turkey.
“The results of this survey showed that protein
malnutrition, suffered by a major portion of the people
in these countries as a result of inadequate food supplies,
particularly a serious lack of protein foods, could be relieved
by utilization of inexpensive oilseed protein products.
“Bread, a principal food in these countries, if properly
fortified with soyflour or grits, offers the greatest opportunity
for increasing protein in the diet. Soy-supplemented
chapattis, pakoris, samosas, buns and various other local
breads were readily acceptable because of improved
palatability, appearance and storage quality.”
Describes the development of soy products in Colombia
(with panela, “a sugar-based food product widely used in the
diet of infants and children in Colombia”), Peru, and Hong
Kong. “UNICEF is very active in promoting the utilization
of soy in the protein-deficient areas of the world.” Address:
Soybean Council of America, Inc., Minneapolis, Minnesota.
67. Fangauf, K.W. 1964. Germany may lift restrictions, use
more soybean meal. Soybean Digest. May. p. 52-53.
• Summary: “The Soybean Council of America began to
operate in Germany in 1958 when an agreement was reached
with the German Oil Seed Crushers Association to conduct
promotional activities for soybeans and soybean products in
West Germany.
“The German association represents all major German
oilseed crushers. Among many functions of the association
two are of principal importance: first, to represent the interest
of the oilseed crushing industry in dealing with the local
government and the EEC authorities; and second, to conduct

promotional work for the products of its members.
“There are two major processing areas in Germany.
These are the Hamburg area and the lower Rhine area.
Additional oilseed crushing plants are located in the upper
Rhine area and on canals of the inland waterway system.
The connection of the crushing industry with large and
efficient sea ports is very essential since the German industry
depends on the processing of imported oilseeds of which
U.S. soybeans play the most important role. The indigenous
production of oilseeds is limited to approximately 3.5 to 4
million bushels of rapeseed.” Address: PhD, Director for
Germany, Soybean Council of America, Inc., Hamburg.
68. Lykiardopulo, Themos. 1964. Greek economic and
market situation. Soybean Digest. May. p. 57.
• Summary: Consumption of meat, eggs and milk continues
to rise. During 1964, imports are expected to be about
260,000 tons of feed grains and about 20,000 tons of highprotein meals (soy, fish or meat). The latter imports depend
largely on cost differentials per protein unit. A photo shows
Themos Lykiardopulo. Address: Director for Greece,
Soybean Council of America.
69. Foreign Agriculture. 1964. Soybean Council announces
changed overseas operations. 2(47):11. Nov. 23.
• Summary: Major changes are planned for the soybean
market development program in a move to consolidate
and strengthen overseas operations. Effective December
31, soybean promotion will be administered from a new
Washington, DC, headquarters, replacing that in Waterloo,
Iowa. The European headquarters in Rome will be closed,
along with all country offices except those in Spain, West
Germany, and Belgium–with the latter to handle promotion
in the Benelux countries, Denmark, France, Greece, Israel,
Norway, Portugal, Sweden, and the United Kingdom. A
South American office in Bogotá, Colombia, will direct
activities in Chile, Colombia, Ecuador, Peru, and Venezuela.
70. Soybean Digest. 1964. Reorganization by the Soybean
Council. Nov. p. 11.
• Summary: “The Soybean Council of America, Inc., in
late October announced major organization changes both
overseas and in the United States in a move to consolidate
efforts toward developing markets for soybeans and soybean
products.
“Changes include: Closing of the Waterloo, Iowa, main
office and movement of the main office to Washington,
D.C., soon after Nov. 1; and consolidation of eight overseas
offices.
“The Council will maintain currently existing country
offices in Colombia, Egypt, Germany, India, Iran, West
Pakistan, Spain, and Turkey.
“The Council will establish an office in Brussels,
Belgium, to be responsible for market development activities
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in the Benelux countries, Denmark, France, Greece, Israel,
Italy, Norway, Portugal, Sweden, and the United Kingdom.
“A new office will be opened in Morocco, to also be
responsible for limited activities in Algeria and Tunisia.
“The November [sic, October] Soybean Digest
announced the election of Glenn Pogeler as president of the
Soybean Council.”
71. Soybean Digest. 1965. Soybean Council of America,
Inc.: Changes in the Council setup. Jan. p. 15.
• Summary: “The Soybean Council completed moving its
U.S. office to Washington [DC] on Dec. 1. The new address
is: Soybean Council of America, Inc., 1401 Wilson Blvd.,
Arlington, Virginia 22209. The international operations
office of the Soybean Council at Rome was closed as of Dec.
31.
“Under the new setup the office in Brussels, Belgium,
will be responsible for market development activities in the
United Kingdom, Belgium, Luxembourg, the Netherlands,
Sweden, Denmark, Norway, France, Italy, and Greece. The
work in these countries will be headed by Jack Ward, who
has been area supervisor for Northern Europe, and Rex
Wood, who has been the Council’s director for the UK in
London. Mr. Wood will move from London to Brussels.
“The Hamburg, Germany, office under Dr. Karl W.
Fangauf, will be responsible for the program in Germany,
Austria, and Switzerland. And market development work in
Spain and Portugal will be under Director Gonzalo Rivera in
Madrid.
“Glenn Pogeler, president of the Soybean Council,
has been visiting the country offices in Madrid [Spain],
Hamburg [West Germany], Rome [Italy], Cairo [Egypt],
Ankara [Turkey], Tehran [Iran], Karachi [Pakistan], and
New Delhi [India]... Mr. Pogeler participated in the Fats and
Oils Symposium at New Delhi, India, Dec. 18 and 19. After
completing his itinerary, he will return to the Washington
office to resume activities there.”
72. Knudsen, H.L. 1965. Denmark’s fats and oils industry.
Soybean Digest. May. p. 36, 39.
• Summary: “Denmark covers some 17,000 square miles,
about 12,000 square miles being under agriculture. The
population numbers about 4.7 million. The standard of
living is among the highest in Europe and the foreign trade
per inhabitant one of the largest in the world. From an oil
miller’s point of view two facts are of particular importance:
Danish agriculture consumes very large quantities of highgrade protein feedstuffs, and consumption of edible fats is
high–about 23 pounds of butter and 40 pounds of margarine
per capita annually.
“The Danish fats and oils industry consists of two
large modern factories situated in Aarhus and Copenhagen.
Their total crushing capacity is about 2,000 tons per day
on a soybean basis, and they also manufacture a range

of semiprocessed goods, such as confectionery butters,
fractionated fatty acids, fatty alcohols, etc. Furthermore, both
companies control quite important overseas interests. Their
activities are thus not confined to the crushing business only.
“During the postwar years soybeans have become the
predominant raw material and during the last 4 years the
quantities processed have been as follows:”
A table shows quantities of oilseeds processed yearly
by Danish mills (1,000 metric tons) from 1961 to 1964. For
each year is given: The total, soybeans, and other seeds. The
total has increased from 355 in 1961 to 474 in 1964. The
amount of soybeans has increased from 289 in 1961 (81.4%
of total) to 394 in 1964 (83.1% of total).
“It will be seen that the increase in total quantities
processed during these 4 years has been 33%, mainly due to
expanding soybean operations, which account for some 80%
of the total volume.
“Besides feedstuffs, this crushing activity yields a total
quantity of oils and fats roughly twice the requirements for
Danish consumption. About half of our production must
therefore be exported in the form of crude or refined oils or
as derivatives thereof. Our products are shipped to some 70
countries on all continents.
“The export ratio is particularly high in the soybean
sector where the domestic demand for oil has remained
comparatively static through recent years while the demand
for soy meal has expanded rapidly. Needless to say, the
operation of P.L. 480 has meant quite serious competition for
the Danish oil mills in their export business.
“Tariffs Are Low: It should also be remembered that
the Danish tariff protection is comparatively small: no duty
on feedstuffs, 8% on crude oils and 12% on refined and/or
hardened oils.
“In the following analysis of the main factors governing
the demand for our products in the feedstuffs and in the oils
and fats sectors, I shall primarily deal with the products
processed from soybeans.
“The total quantities of all feedstuffs bought by Danish
farmers during the last 4 years have increased by nearly 25%,
from 876,000 tons in 1961 to 1,089,000 tons in 1964. In
soybean meal the corresponding increase has been as much
as 45%, from 316,000 tons in 1961 to 456,000 tons in 1964.
During the same period the two Danish oil mills’ production
of all feedstuffs and of soybean meal has increased by about
40%.
“In assessing whether this expansion is likely to
continue, we have to consider separately the three main
outlets for soybean meal in this country: cattle, poultry and
pigs. Under each heading we must examine two principal
factors: First, the volume of soybean meal used for each
purpose in relation to other feedstuffs; and secondly, the
probable development in the three sections of animal
husbandry in the years to come.
“In cattle feeding, the use of soybean meal is very
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sensitive to price changes; only a slight increase in the price
of soybean meal compared with the price of other protein
feedstuffs will normally result in a quick switch-over in
consumption. In poultry and pig breeding this is not the case.
The composition of feed used in these fields is quite constant
and has not so far been influenced perceptibly by changes in
price relations.
“The second question is more difficult to answer
precisely. Until recently a very large part of the Danish
production of beef and veal, as well as of frozen poultry,
has been exported to countries in the European Economic
Community. These exports appeared to offer scope for
expansion until the Community’s regulations governing
the importation of various agricultural products came into
force during 1964. Since then the chances of maintaining
these exports in their former volume have grown ever more
remote. Other markets may be developed, especially for
frozen poultry. But this is a long-term project, and so far
sales prospects to these outlets do not look very promising.
“More Optimism on Swine: A somewhat more
optimistic view may be held where pig breeding is
concerned. The bulk of Denmark’s bacon production is
sold to Great Britain, where a large and steadily expanding
market is at hand. Danish pig breeding has increased rapidly
during recent years and we may be facing a certain degree
of overproduction. But serious long-term difficulties do not
seem very likely in this field.
“A Danish saying runs: ‘It is difficult to prophesy–
especially about the future.’ This applies, as everybody will
recognize, to agricultural exports and consequently also to
the question at issue: the prospects for feedstuffs, including
soybean meal, in our market. Prospects are determined by
so many different factors that the total picture must perforce
be somewhat nebulous. If we try to look some years ahead
I think, however, that there is no reason to expect that our
feedstuffs market will contract. But, on the other hand, I
believe that the rapid expansion that we have experienced
during the last few years may slow down to a certain degree.
“Margarine Leads: In the Danish market for oils and
fats the margarine industry is by far the most important
consumer. The production of margarine is about 90,000 tons
annually, which gives a demand for about 70,000 to 75,000
tons of fats and oils. About 15,000 tons of soybean oil per
annum go into margarine.
“For salad oil as such and for the manufacture of
dressing and mayonnaise, there is only a steady demand in
this country. It is mainly met by soybean and corn oil.
“The market for soybean oil for industrial purposes
is also rather limited. There is some demand for soya
fatty acids in the soap industry, but preference distinctly
is for other types of oils and fats. A special field such as
alkyd resins may in the years ahead become of growing
importance.
“A substantial proportion of our soybean oil production

is shipped abroad. Our exports of crude soya oil have
increased steadily from 28,000 to 36,000 tons and refined
oil from 2,000 to 7,000 tons during the period 1961 to 1964.
The crude oil is largely sold to North European markets. The
refined oil, on the other hand, goes to many countries all over
the world.
“Limited Oil Market: As mentioned above, the Danish
oil mills have only a limited domestic market for their
soybean oil. And externally, in the foreign markets, they
are in many cases faced with various forms of restrictive
practices and subsidized sales which often render normal
economic competition almost impossible. The successful
expansion during the last 10 years or so demonstrates,
on the other hand, that our industry is well organized to
compete under marketing conditions as we find them today.
We therefore feel that we can look ahead with reasonable
confidence and we expect that we shall also in the future
continue to be large and constant buyers of soybeans.”
A round photo (almost 3 inches in diameter) next to the
title of the article shows an aerial view of an oilseed crushing
plant–probably Aarhus. Address: Managing Director, Aarhus
Oliefabrik A S, Aarhus, Denmark.
73. Pogeler, Glenn H. 1965. Soybean Council of America:
Year saw major changes in the Council program. Soybean
Digest. May. p. 66.
• Summary: “During this past year, the program of the
Council has been completely evaluated and changes have
been made by closing a number of offices and adding one
new country office and expanding another one. The present
Council has been completely evaluated and changes have
been made by closing a number of offices and adding one
new country office and expanding another one. The present
Council office setup includes offices in the following:
Brussels, Belgium; Bogota, Colombia; Cairo, Egypt;
Hamburg, Germany; New Delhi, India; Tehran, Iran;
Casablanca, Morocco; Karachi, West Pakistan; Madrid,
Spain; and Ankara, Turkey.
“The basic objective of the Soybean Council is to
continue to promote the sales of soybeans and soybean
products in the overseas markets. To do so, the country
offices listed above will engage in activities in many
additional areas. It is planned to continue programs in
Ireland, England, Denmark, Norway, Sweden, France,
Portugal, Switzerland, Austria, Italy, Tunisia, Greece and
East Pakistan.
“In South America the Bogota office will be in charge
of Colombia, Ecuador, Peru and Venezuela.” “The Soybean
Council was organized in 1956 and began its operations that
year with its home office located at Waterloo, Iowa.” A list of
the offices established since 1956 is given.
“The Soybean Council’s home office was moved from
Waterloo, Iowa, to Washington, DC, on Dec. 1. The new
address is 1401 Wilson Boulevard, Arlington, Virginia
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22209.” A portrait photo shows Glenn H. Pogeler. Address:
President, Soybean Council of America, Inc.
74. Soybean Digest. 1965. Nigeria is second exporter of oils.
Aug. p. 40.
• Summary: “Nigeria is second only to the United States as
a world exporter of oilseeds and vegetable oils from 1957
to 1961. Consequently, Nigeria is a major competitor of the
United States for sales of these products, especially to the
EEC [European Economic Community] countries.”
For details, see the report: “Nigeria: Projected level of
Demand, Supply, and Imports of Farm Products in 1965
and 1975, with Implications for U.S. Agriculture,” by Lyle
E. Moe. Foreign Regional Analysis Division, Economic
Research Service, USDA, Washington, DC 20250.
75. Soybean Digest. 1965. Changes in structure of Soybean
Council. Aug. p. 38.
• Summary: The new office in Madrid, Spain, will be headed
by Ferenc Molnar, who moved to Madrid with his family on
June 1. “The Council will continue to maintain an office at
Rome [Italy] which will supervise market development work
in Italy, Greece, France, Holland. Belgium, the Scandinavian
countries, and the United Kingdom.
“Dr. K.W. Fangauf at Hamburg, Germany, will continue
in charge of programs in Germany, Austria, and Switzerland.
“The market development program in South America
will be directly under the main SBC office at Arlington,
Virginia.”
76. Pogeler, Glenn H. 1965. What the Soybean Council is
doing for you. Soybean Digest. Sept. p. 38-40.
• Summary: “Just a few short years ago, Howard Roach had
a dream and it was about Spain. His research showed that
the per capita consumption of edible oils was pitifully low in
that country. Because Spain was almost entirely dependent
on the olive crop as a source of edible fat, she was finding
her supply of fats for the population always at a low level.
Because olives are a tree crop, the production is based
on a cycle of on one year, and off the next. This makes a
tremendous fluctuation in supply from year to year.
“Howard Roach convinced the Spanish government
that a program of supplementing their olive oil supply with
soybean oil would make it possible to increase the per capita
consumption of oil for the benefit of all. This would also
allow Spain to continue her normal exports of olive oil which
were needed to produce foreign exchange to enable them to
continue the industrial expansion of the nation.
“Spain negotiated a P.L. 480 agreement, and for several
years bought soybean oil under P.L. 480 [using local
currency, pesetas]. As her financial situation improved, she
was able to switch to dollar purchases and today, Spain is the
largest buyer of soybean oil from the United States.”
“Iran is another example of a country which originally

began by buying U.S. soybean oil under P.L. 480 and has
now switched to dollar purchases. Iran, in the fiscal year
ending 1960, took from the United States 11,000 metric tons
of soybean oil and, just 5 years later, is expected to import
45,000 metric tons.”
“India is our newest large buyer of soybean oil and last
fall signed an agreement with the U.S. government to take in
approximately 75,000 tons...” Other users of U.S. soybean
oil this past season include Pakistan, Greece, Guinea,
Iceland, Tunisia, Egypt, Sierra Leone, Yugoslavia, Chile,
Taiwan and several others.
“Europe and Canada are the major dollar buyers of U.S.produced soybean oil.” Major buyers of U.S. soybeans are
Japan, Netherlands, Canada, West Germany, Denmark and
many other countries.
“Spain is building up a crushing industry and, by the end
of 1965, is expected to be able to crush very close to 700,000
metric tons of oilseeds per year...”
Soybean exports will top 200 million bushels this year
and are expected to continue to rise. “Latest government
estimates indicate that approximately 2 million tons of
soybean meal will find their way overseas from the 1964
crop of soybeans. This year is another record breaker
with France, Germany, Netherlands, Canada, Belgium,
Yugoslavia, Italy, Denmark, and Spain being the major users.
There has been a tremendous expansion in the exports
of U.S. soybeans and soybean products. The Soybean
Council of America deserves part of the credit. “In my
travels overseas, it seems as though everyone is talking about
soybeans and soybean products.”
Also discusses how the Soybean Council operates and
is financed, its relationship to USDA’s Foreign Agricultural
Service, its overseas offices, some of its problems, and
reasons for expanding the program. A portrait photo shows
Glenn Pogeler. Address: President, Soybean Council of
America, Inc.
77. Foreign Agriculture. 1965. The export and promotion of
U.S. oilseeds and oilseed products. 3(48):10-12. Nov. 29.
• Summary: “U.S. oilseeds and oilseed products have
continued as the nation’s top dollar export earner of all
agricultural commodities in the past year–a firm member of
the ‘billion dollar club.’ FY [fiscal year] 1965 was a record
export year with $1.1 billion total trade up 30 percent over
1963-64 and over 90 percent represented dollar business...
Most of the ‘nondollar’ exports were soybean and cottonseed
oils that moved under Public Law 480.”
The year 1964-65 was a record year for exports of
soybeans and soybean products. Leading importers of U.S.
soybeans (in million bushels) were Japan (48.4), Canada
(33.9), Netherlands (26.9), and West Germany (22.4).
Leading importers of U.S. soybean meal (in 1,000 tons) were
France (358.4), West Germany (300.7), Canada (249.4), and
Netherlands (245.2). Leading importers of U.S. soybean oil
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(in million lb; 2,204.6 lb = 1 metric ton) were Spain (239.5),
Pakistan (195.2), India (137.0), Morocco (79.5), Iran (70.7),
Greece (54.7), Israel (42.9), and Yugoslavia (41.7).
“In Japan, one of the largest U.S. markets, continued
check sampling at the rate of 5-10% is being made on
imports to insure that the same quality of beans purchased
is actually shipped and that U.S. exporters are informed of
low-quality shipments. The American Soybean Association,
through the Japan Oilstuff Inspectors Corporation, points out
specific shipments of low quality thus allowing ASA to back
up requests for exporters to maintain grade standards.
“ASA sponsored trips of two teams of Japanese Soybean
Crushing Association officials to the United States in 1965
(the larger team came at its own expense) to view U.S.
soybean production, marketing, and shipping methods. Since
then, Japanese crushers have had a better understanding of
the dependable supply and quality of U.S. soybeans.”
78. Dahl, Reynold P. 1965. Demand for U.S. soybeans in the
European Common Market: A case for optimism. J. of Farm
Economics 47(4):979-92. Nov. Summarized in Soybean
Digest, Feb. 1966, p. 54. [17 ref]
• Summary: U.S. exports of soybean and soybean meal to
the European Common Market have increased substantially
in recent years, and prospects appear good for a continued
rise. Address: Prof. of Agricultural Economics, Univ. of
Minnesota.
79. Soybean Digest. 1965. Say we’ll double soybean exports
by 1975. Nov. p. 33.
• Summary: This according to research by Richard
Ackerly, a graduate student at Southern Illinois University,
Carbondale, Illinois. Three major groups of trading partners
are the European Economic Community (EEC), the
European Free Trade Association (EFTA), and the Latin
America Free Trade Area (LAFTA). “Ackerly’s study points
out the increasing importance of international markets.”
80. Needham, Joseph. 1965. Science and civilisation in
China. Vol. 4, Physics. Part II: Mechanical engineering.
Cambridge, England: Cambridge University Press. See p.
206-210.
• Summary: Concerning oil mills (p. 206-10): In Greece and
Roman Italy (see Fig. 462), “after the -1st century, the large
presses for olive pulp and grapes were equipped with screw
mechanisms rather than the winding gear and weights which
had before been used. Although the wedge press was known,
ancient authors do not describe it, and it seems to have been
used rather for the preparation of pharmaceutical products,
essential oils, and papyrus.”
“The Chinese pattern was quite different from this.
In China the most important type of press has probably
always been one which uses wedges driven home vertically
or horizontally with hammers or a suspended battering

ram” (see Fig. 463). This type of press was described in the
Nongshu by Wang Zhen (1313). “But while the relatively
small upright wedge-presses of Europe were constructed of a
framework of beams, the Chinese horizontal oil-presses, used
for obtaining a large variety of vegetable oils characteristic
of that culture (e.g. soya-bean oil, sesame-seed oil, rape-seed
oil, hemp oil, peanut oil), were (and are) contrived from great
tree-trunks slotted and hollowed out. In these is placed the
material to be pressed, made into discs ringed with bamboo
rope and bound with straw (see Fig. 462, 4b); then the blocks
are placed in position and the pressure increased from time
to time by the wedges. This method takes advantage of the
high tensile strength of the natural wood. It would seem to be
ancient, indigenous, and without many parallels in the West.”
The Chinese also use an “indirect lever beam press”
which is distinctly different from any European design (see
Fig. 262, 1c). “Since this is used in a typically Chinese
industry, the pressing of soya-bean curd [tofu], it is unlikely
to have been an importation” (p. 209). Address: Cambridge,
England.
81. Norton-Taylor, Duncan. 1966. World hunger. Fortune
73(6):111-14, 170, 174, 177, 180, 184. June.
• Summary: The subtitle reads: “No problem presses more
remorselessly on this generation. Giving food away only
postpones crises and may compound them. What the U.S.
should be exporting is a practical version of the capitalist
revolution that made its own agriculture one of the wonders
of the world.”
How can we feed whose population is now doubling
every 30 years or so, and is expected to reach 7.4 billion by
the year 2000? And population growth is most rapid in those
regions least able to support more people. Most burdensome
is India, with its 500 million. The challenge is to raise the
Third World to a state where it can feed itself. Note: This
is the earliest English-language document seen (July 2003)
that uses the term “Third World” for what French call the
tiers monde, to refer to “underdeveloped countries not in the
Communist bloc.”
During the 1940s population worldwide began to
accelerate as DDT and antibiotics reduced the death rate in
the Third World from about 30 per 1,000 right after World
War II to about 20 per 1,000 at present. Meanwhile the birth
rate in the Third World continues to exceed 40 per 1,000.
Before World War II, the Third World had net exports of
about 11 million metric tons (tonnes) of grain to industrial
nations. From 1948 to 1952 the flow reversed: the Third
World imported an average of 4 million tonnes a year,
increasing to 13 million tonnes/year from 1957 to 1959 and
25 million in 1964.
Economist Theodore W. Schultz of the University of
Chicago, Illinois, in his book Transforming Traditional
Agriculture, has shown how Western European farmers have
successfully substituted capital for land. With a population
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density much greater than that of Asia and a generally poor
endowment of farm land, farmers in Italy, Austria, Greece
(and Israel) have been increasing agricultural production at a
remarkable rate.
The U.S. Public Law 480 (once called “Food for Peace”
and first developed during the Eisenhower administration)
has failed; it may have helped feed hungry people but it has
not helped the needy countries to be able to feed themselves.
During the past 11 years the U.S. has shipped, mainly to
Third World countries, food that cost it some $25 billion.
When food was shipped in emergencies, the recipient
countries were not billed at all. Taiwan and Japan have used
this food successfully so that now they no longer need it. But
the three countries which have received the most PL 480 aid,
India, Pakistan, and the United Arab Republic [Egypt and
Syria] have not. Turkey, for example, received soybean oil in
exchange for an agreement not to export its olive oil.
Can U.S. private enterprise help Third World agriculture
and food? Corn Products sells Maizena–a mixture of edible
corn oil and soybean oil. And in order to make this new food
more profitable, Corn Products is teaching Brazilian farmers
how to grow soybeans, which now have to be imported to
Brazil from the U.S. In Brazil, Mexico, and Peru, Anderson,
Clayton provides agricultural service for local farmers
who grow soybeans, peanuts, and cotton seeds for a line
of cooking and salad oils, shortening, and margarine that
the company processes and markets. “It finances seed,
fertilizers, and insecticides, and gives advice on planting and
harvesting.” Anderson, Clayton plants provide 6,000 jobs in
Brazil, 4,500 in Mexico, and 800 in Peru.
The Ford and Rockefeller foundations are also doing
important work in the Third World. The Ford Foundation has
already spent $300,000 in an experiment to crossbreed West
Pakistan’s wheat with high-yielding Mexican dwarf strains.
Americans must realize that the world will be unsafe
unless there is economic and political stability–and adequate
food–throughout the Third World.
82. Roberts, Hibbert Rice. 1967. The Meals for Millions
Foundation: a study of a non-governmental organization.
PhD thesis in Political Science, University of Washington.
288 leaves. Approved March 14. 28 cm. [53 + 100+
footnotes]
• Summary: An excellent, very insightful work. Probably
the best, most objective, most complete study ever done of
the Meals for Millions Foundation, Inc., a U.S. charity that
provided food. This is the 2nd PhD thesis published about
Multi-Purpose Food. Hibbert Rice Roberts was born in 1931.
Note: Unfortunately, no biography of Clifford E. Clinton
has ever been written. Abundant archival materials exist for
such a book about this very interesting and important man.
Contents: List of tables (4 tables). 1. Introduction.
2. Multi-Purpose Food and the origins of the Meals for
Millions Foundation. 3. Meals for Millions: Constitutional

development and internal structure. 4. Conflict and
cooperation within the United States. 5. HMF and the United
States government. 6. Meals for Millions and the United
Nations Children’s Fund [UNICEF]. 7. Meals for Millions
overseas. 8. New leadership and new policies. 9. Conclusion.
Bibliography.
Introduction: This is a study of an international nongovernmental organization (NGO). Although there are
thousands of NGOs that operate internationally, they have
captured the attention of only relatively few scholars.
“NGO’s represent the ‘unofficial side of world affairs’ in
counter-distinction to the official government side reflected
by such intergovernmental organizations (IGO’s as the
United Nations, the Organization of American States, and
the European Economic Community).” The United Nations
and its specialized agencies have, since 1945, concluded a
host of “consultative agreements” (as provided in Article 71
of the UN charter); the United Nations has concluded such
agreements with 297 NGO’s, UNICEF with 57, FAO with
40, and WHO with 46.
Lyman C. White, in his book on “International NonGovernmental Organizations:... (1951, p. 10), observes that
they are frequently “pioneers–the first to recognize a need,
the first to do something about it, either in study and research
or in a program of action.”
“In brief, MFM is a small non-profit organization
founded to provide famine relief and to promote a scientific
approach to the prevention of starvation. The Foundation
pursues its first objective by distributing an American
produced, low-cost, soybean protein food, Multi-Purpose
Food (MPF), in countries whose people suffer from chronic
malnutrition or undernourishment... MFM works toward its
second and infinitely more difficult goal by attempting to
stimulate the formulation and production of MPF or MPFtype foods in foreign countries” (p. 3-4).
Walter H. Pawley of FAO’s Freedom from Hunger
Campaign wrote in 1963, “up to half the population of
the world continues to suffer from under-nutrition and
malnutrition in varying degrees” (p. 4).
“MFM’s efforts to combat starvation fit into the much
broader struggle by the majority of the worlds population to
secure a decent standard of living.”
“Two research considerations also made Meals
for Millions an attractive subject for a study of an
NGO. First... [it] has numerous contacts with the
representatives of governmental, non-governmental, and
intergovernmental organizations as well as citizens of over
one hundred countries... Secondly, the officers of Meals
for Millions agreed to make available all their records and
correspondence including that of a confidential nature.
This commitment, which was more than fulfilled during
the summer of 1962, permitted the writer to review the
multitudinous correspondence, reports, transcripts and notes
of interviews,... and financial records kept of file at the Los
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Angeles headquarters of the Foundation. Key officers of the
Foundation including its president, one of its vice presidents,
its research director, its executive director, its co-director
and secretary plus important members of the staff made
themselves available for at least one and frequently more
interviews. The writer was also permitted to observe the
day-to-day operations of the headquarters office, attend staff
meetings, listen to an executive council session, and become
fairly well-acquainted with the ‘tone’ of the Foundation” (p.
6).
Chapter 2, “Multi-Purpose Food and the origins of
the Meals for Millions Foundation, begins (p. 8): “Meals
for Millions Foundation was incorporated in the State of
California on 5 July 1946 because the aspirations of its
President, Clifford E. Clinton, became linked to the existence
of the vegetable protein food supplement, Multi-Purpose
Food.” There follows the story of Mr. Clinton’s life and
work.
When he moved to Los Angeles to establish a restaurant,
he “decided to apply a principle of ‘practical Christianity’
and never to refuse a meal to a person who could not pay
for it. Since the [Great] depression was beginning to gain
momentum, there were many residents of Los Angeles who
fitted into this category. Indeed, during the first sixty days
of business Clinton’s restaurant served nearly 10,000 who
could not pay for their food. This number far exceeded that
of paying customers and obviously presented a challenge
to Clinton’s ideal. However, Clinton believed that if the
ideal were valid then there had to be a way of achieving it.
Working on this assumption, Clinton went to the various
concerns that supplied his restaurant and asked them to sell
their food to him at cost. The food suppliers, who had plenty
of food but no buyers, agreed to Mr. Clinton’s request. Many
of them, in fact, exceeded their initial promise by giving
Clinton quantities of food they could not sell. Clinton then
set up a basement cafeteria where each item of food could be
purchased for one cent. Volunteers helped serve the food, the
local musicians’ union supplied an orchestra of unemployed
musicians free of charge to provide entertainment, and artists
donated their talents to decorate the cafeteria. Next he sold
tickets for a penny a piece to regular paying customers who
when asked for a meal by someone on the street would give
them a few tickets with directions... to Clifton’s cafeteria.
Mr. Clinton continued this system of relief throughout most
of World War II” (p. 8-9).
“With the entry of the United States into World War II,
Clinton [now age 42] set aside plans for expansion in order
to enlist in the army. But he soon received an honorable
discharge so that he could act as a food consultant for the
War Food Administration [WFA] and, in 1943, for the United
Nations Relief and Rehabilitation Administration [UNRRA,
established by agreement of 44 nations on 9 Nov. 1943].
Clinton’s position as a food consultant once more started
him thinking about the need for a low-cost, highly nutritious

food that could be easily transported and stored. His interest
in this type of food received further stimulation when he
learned that his restaurants faced the necessity of either
closing down for one day a week, serving more meatless
dishes, or buying from the black market.” He preferred the
second choice, but realized “that some substitute would have
to be found to make up for the loss of protein that would
result from serving meatless dishes.
“At this juncture, Ernest R. Chamberlain, who was
working with Mr. Clinton in a campaign to wipe out
corruption in the city government of Los Angeles, mentioned
the work of Dr. Henry Borsook in the field of nutrition... At
Mr. Chamberlain’s suggestion, Mr. Clinton contacted Dr.
Borsook and offered to subsidize a project to develop a lowcost food that would provide essential nutrients. Dr. Borsook
accepted the offer after he received Mr. Clinton’s promise
that the results, if successful, would be made available to
the world free of charge... Dr. Borsook’s research ended in
success when in 1944 he produced a soybean based product
which he named, Multi-Purpose Food.” Continued. Address:
Seattle, Washington.
83. Ward, John J.; Pentis, James R. 1967. Opportunities in
Europe for U.S. soybeans and products. Soybean Digest.
May. p. 14.
• Summary: “The year 1966 saw huge gains for export of
U.S. soybeans and soybean meal to Western Europe. Western
soybean meal usage was up almost 1.2 million tons in 1966
over 1965. Soybean meal usage is almost half of the total
high protein meals used in Western Europe.
“Last year the Rome Area Office predicted that during
1967 the rate of growth of soybean meal usage would slow
to about 25% of the growth rate in 1966–or about 300,000
tons. Admittedly at the time this article is being written, such
a prediction seems optimistic, but it is not unrealistic. Italy
should continue to be the leading growth country and Eastern
Europe no doubt will continue increasing their imports of
protein from the West.
“Both Eastern and Western Europe have experienced a
high-yield harvest of feed grains–up 3 million metric tons
to 55 million metric tons. Fodder crops were up 4 million to
189 million metric tons.
“Fish meal production and inventories continue
high, and priced at around $150 per metric ton Rotterdam
[Netherlands] are offering more competition to soybean
meal. It is therefore possible that fish meal may pick up
150,000 metric tons of use in 1967 as compared with 1966.
“Feed-meat ratios in Europe have deteriorated and the
prospects for a comeback in the next several months are not
bright. Overproduction of poultry has reduced prices and
profitability has been reduced.
“Soy processing margins are low and the prospects for
betterment via price appreciation appear dim.
“We have had a report direct from one U.S.-owned
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European feed mixer, indicating that he has been successful
in persuading three of his major suppliers to sell him soybean
meal on the basis of NSPA rules. This is an encouraging
report and one that should help curtail the production and
trade of 42% [protein] meal, which was a major problem in
1966.
“The United States is again building stocks of
cottonseed and soybean oil which has reduced processing
margins and caused many to reevaluate downward their idea
of the 1966-67 U.S. crush. Russia and Eastern Europe have
substantial stocks of sunflowerseed oil that are no doubt
cutting into soy use in several historic markets. Whether
East Europe will continue to sell at these lower price levels
remains to be seen since it depends on their willingness to
carry these stocks versus their desire to convert the stocks
into cash. It appears that soy oil disposition in Europe could
become a growing problem in the months ahead. The bright
spot is that total world fat supplies have increased a lot less
in the current year than in previous years.
“Realistically speaking, it appears that in 1967 no U.S.
soybean oil will enter the Common Market countries and
only irrelevant quantities are likely to enter any other country
in Western Europe. This pessimistic outlook is based on the
assumption that the relationships of edible oil prices will
remain throughout 1967 as they were at the beginning of the
year. See table above.
“So far as Europe is concerned, the above edible oil
price relationships constitute a real problem–and the largest
problem–for the U.S. soybean industry. Not only does it
preclude direct exports of soybean oil to Europe but it tends
to discourage European processors of soybeans and refiners
of soybean oil from actively promoting the product.
“Since this heaviness of soybean oil on the market is
of concern to European soybean processors, an opportunity
exists to secure their collaboration in promoting acceptance
of soybean oil in internal markets. The strategy of the
Soybean Council for soybean oil in Europe for fiscal year
1968 is therefore based on collaboration with European
processors and users of soybean oil for consumer education
for product acceptance. A necessary part of such strategy is
the provision for technical servicing to producers whenever
product quality appears to be a problem for consumer
promotion.” Address: Director and Deputy Director, Rome
Area Office, Soybean Council of America.
84. Stathopoulos, D.G.; Mentzelos, I.A.; Savvidis, S.D.
1967. [Survey of insects and other pests on crops in
Macedonia and Thrace. II.]. Report of the Plant Protection
Agricultural Research Station of Thessaloniki, Greece 3:10206. [Gre]*
• Summary: This second part of a series consists mainly of
a table showing 32 insects and other pests of plants found in
Macedonia and Thrace in Greece, together with their food
plants and place of collection. The following insects were

found on soy beans: Thrips tabaci Lind., Aphis gossypii
Glov., and Etiella zinckenella (Treitschke).
Note: Thrace was a region in southeastern Europe in
the Balkan peninsula, north of the Aegean Sea. The modern
remnant is divided between Greece (Western Thrace) and
Turkey (Eastern Thrace).
85. Inglett, George E.; Blessin, C.W.; Bookwalter, G.N.
1968. Flavor aspects of cereal-oilseed-based food products.
Food Product Development 2(2):66. April/May. Presented
at the 154th National American Chemical Society Meeting,
Chicago, Illinois, Sept. 10-15, 1967. [10 ref]
• Summary: Discusses CSM [corn, soy, milk], its
applications, and flavor constituents. CSM contains
processed corn meal, toasted soy flour, and nonfat dried milk.
Proper heat treatment destroys the lipid active enzymes:
lipases, lipoxidase, and peroxidases.
Table I lists locations of CSM acceptability trials:
Bolivia, Colombia, Dominican Republic, El Salvador,
Guatemala, Honduras, Venezuela, Peru, Greece, Spain,
Portugal, Jordan, Turkey, Yemen, Malagasy, Senegal, Sierra
Leone, Tanzania, Macao, Singapore, Taiwan.
Note: This is the earliest document seen (May 2014)
concerning soybean products (cereal-soy blends) in Yemen.
This document contains the earliest date seen for soybean
products (cereal-soy blends) in Yemen (1968); soybeans as
such had not yet been reported by that date. Address: USDA,
Peoria, Illinois.
86. Ward, John J. 1968. The market in France for soybeans
and soy products. Soybean Digest. May. p. 22-23.
• Summary: In 1966 France imported 178,000 tons of
soybean, practically all from the USA. France’s oilseed
“processing industry works at far under capacity despite the
fact that its 17 plants are modern extraction units.
“Rapeseed production in France continues to increase
due to the EEC subsidy system... High-fiber rapeseed meal
is generally fed only to ruminants whereas more versatile
soybean meal is generally fed to all animals and specifically
to swine and poultry.”
Note: The May issue of Soybean Digest each year is
the “Export Issue.” Address: Soybean Council of America,
Rome.
87. Randolph, C. 1969. EEC proposes tax on oils and meals.
Strong protest by ASA [American Soybean Assoc.]. Soybean
Digest. Jan. p. 7, 46.
88. Shaw, R.L. 1969. Incaparina: A low cost vegetable
mixture and its commercial application. Plant Foods for
Human Nutrition 1(2):99-107. Feb. [9 ref]
• Summary: Incaparina formulas No. 14 and 15, now both
in commercial distribution, contained soya flour. Incaparina
costs $0.20/lb. compared with $0.80 for powdered skimmed
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milk. The cost per pound of protein is Incaparina $0.73,
powdered skimmed milk $2.29, instant oats $2.60.
Concerning the present status of commercial
distribution: Guatemala: The company selected to handle the
product was Cervecería Centroamericana, S.A., Guatemala’s
principal brewer and soft drink producer. Distribution started
in May 1961 By Dec. 1964 the company was selling 100,000
lb/month. Consumer surveys made during 1965 by the
producer, as well as by INCAP, showed that Incaparina was
well known as a good nutritive low cost food. The proportion
of families using the product was found to be encouragingly
high, 62 per cent in the producers’ survey and 45 per cent in
the INCAP survey. This evidence, plus the continuing sales
growth, has confirmed that Incaparina has now found a high
degree of acceptance in Guatemala.”
Colombia: In Colombia, Productos Quaker, S.A., a
subsidiary of the Quaker Oats Company of the United
States, embarked on a full-scale programme of consumer
research shortly after receiving the INCAP authorization in
1961. This led to successful market testing, and the decision
was made to launch Incaparina on a national scale in that
country in 1965. Due to fundamental differences between
marketing conditions in Colombia and those in Guatemala,
it was necessary for this company to undertake a great deal
of pioneering work in adapting Incaparina to the conditions
in Colombia. These efforts are now being rewarded, as sales
are reaching the point of commercial success... The other two
Central American Common Market countries, Nicaragua and
Costa Rica, are being served by Quaker de Centroamerica,
S.A., a subsidiary of the Quaker Oats Company.” Address:
Inst. of Nutrition of Central America and Panama (INCAP),
Guatemala.
89. Savage, Jack. 1969. World markets for fats and oils:
Some problems. Soybean Digest. May. p. 24-25.
• Summary: The U.S. soybean crop estimate of Nov. 1, 1968
was 1.066 million bushels or about 20 million tons.
“What is the world production of oils and fats? This
year it could reach 40 million tons. Just over 30 years ago,
it was some 21 million tons. Of this 40 million tons, soya
contributes over 5 million. The production of vegetable oils
in the world reached 24 million tons last year, of which some
19 million consisted of the liquid oils including soya. The
industrial-type oils such as linseed and castor totaled about
1.75 million tons. The remainder of world production comes
from animal fats, some 10 million tons of butter and lard
together and nearly 5 million tons of tallow. Marine oils,
mainly fish, total some 1.4 million tons.
“All these figures include estimates for China and the
Communist bloc but, as readers of the Soybean Digest will
know, to miss out the production of sunflower oil in the
USSR is to ignore one of the factors which, during recent
months, has been very important in world markets. I refer, of
course, to the exports of sunflower oil from Russia last year.

“Export market: For several years world exports of fats
and oils have been some 25% of the world’s production, a
high proportion compared with some other commodities.
In 1968 world exports of oils and fats reached 10.8 million
tons, including the oil content of oilseed exports, and of this
soybeans contributed 2 million tons or 20%.
“The export availability of soybean oil in 1969 will be
a record and well above the actual exports of 2 million tons
in terms of oil in 1967. It looks as if soy oil will be more
competitive on the world market than it has been for some
time.
“Thus, although world export supplies of cottonseed
oil are larger than in 1968, it is doubtful whether groundnut
(peanut) oil availabilities will reach last year’s, and one
expects sunflower oil export availabilities to show a
reduction on those of the last 2 years.
“Even if the relatively large sup- plies of fish oil of
the last 2 years continue, there is some doubt whether this
production will be fully maintained in the next year or two.
“To some extent this might be counterbalanced by
increased palm oil supplies from new Malaysia plantings but,
even so, world exports of oilseeds and oils used primarily for
food may not greatly exceed last year’s shipments.
“The European dairy problems: There are, however, one
or two clouds on the soybean horizon. Some 21 years ago I
remember reading an excellent article in Fortune magazine
entitled, ‘The cow versus the soybean.’ It showed that the
yield per acre of soybeans was a much more remunerative
one than the yield per acre of dairy cows. Events have
confirmed this diagnosis. Today the number of dairy cows in
the U.S. is only half of what it was 20 years ago.
“Milk production has been maintained as a result
of increased milk yields per cow, but the residual use of
milk for butter production has been halved. Thus, butter
consumption now is 5.5 lb/caput compared with 11.2 pounds
in 1947. In contrast per-caput margarine consumption has
risen from 5 to 10.5 pounds, reflecting the remarkable
growth in U.S. soybean oil supplies.
“In some respects, therefore, a modus vivendi has been
achieved between these two sectors of U.S. agriculture.
However, the same problem and economic pressures that
faced the U.S. dairy industry 20 years ago face the European
industry today. High-cost butter surpluses are piling up and
the problem of disposal looms large in the thinking of the
Council of Ministers in the European Economic Community.
“Where disposal of this high-cost butter means increased
consumption within Europe by subsidy or other measures,
so must this situation affect European demand for imported
vegetable oils.
“Adjustments faced by developing countries: I would
like now to turn to what seems to me a very important
underlying factor in the world oils and fats situation. I have
tried to illustrate it visually on the chart. You will see that
an increasing tonnage of the world’s exports is coming from
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the developed countries, which are in the more temperate
regions of the world.
“To some extent these supplies are a byproduct of crops.
As a result, there is not the same degree of adjustment as
between production and consumption. Thus, production of
soybeans is considerably affected by the basic demand for
protein rather than demand for oil.
“The net result of all this is that, with world production
increasing and effective demand for oils not rising at quite
the same rate, there is a depressive effect on prices.
“I have made the graph as simple as possible but you
will see that as exports have gone up the price line has
declined. In other words, there is an average downward
trend in prices due to increased agricultural efficiencies
in developed countries and the byproduct nature of their
production.
“This highlights the problem of developing countries,
particularly those which produce tropical oils and fats. Their
own agricultural efficiencies are growing at a slower rate;
the very fact that they are tropical areas means that the oil
content of their crops is higher, so that their remuneration
comes mainly from oil, and of course the interchangeability
of oils and fats means that the same long-term price decline
effect becomes their problem.
“There seem to be no simple solutions. International
commodity agreements have hardly had a glorious history.
“There are some doubts whether viable or workable
schemes can be devised in the oils and fats sphere at
the international level. Probably the only solution is for
developed countries to give real access to their markets, and
with developing countries being aided as far as practicable to
change their agricultural setup and increase their agricultural
efficiencies.” Address: Unilever Ltd., London, England.

U.S. soybeans. Soybean Digest. Sept. p. 48-51.
• Summary: Discusses: How soybeans more than make
up for declines in cotton production. Sales of soybeans to
western Europe, Asia, and Oceania. The mistake in 1966
which raised the price support level from $2.25 to $2.50 per
bushel. The threat of the proposed EEC internal consumption
tax of $60/tonne on vegetable and marine oils, and $30/
tonne on oil cakes. The growing importance of substitutes–
especially those made from soybeans.
“The soybean is a typical American. It came as a lonely
immigrant. It struggled in obscurity. Slowly it began to
thrive–to succeed in its new environment–to become a part
of the American scene. Finally, a century and a half after its
first introduction, the soybean began the sudden expansion
that has made it the second ranking income producer among
cash farm crops. This is a phenomenon of only the past 20
years.”
A photo shows Palmby. Address: U.S. Asst. Secretary
of Agriculture for International Affairs and Commodity
Programs.

90. Soybean Digest. 1969. All-out campaign blocked
proposed EEC oilseed tax: The ASA in action. June. p. 24.

94. Stuyvenberg, J.H. 1969. Aspects of government
intervention. In: J.H. van Stuyvenberg, ed. 1969. Margarine:
An Economic, Social and Scientific History, 1869-1969.
Toronto, Ontario, Canada: University of Toronto Press. xxiv
+ 342 p. See p. 281-328. Chap. 7. [71* ref]
• Summary: Contents: The background. The United States:
The crusade begins, the federal law of 1886, more farreaching discriminations–1902 and 1931, out into the open
sea. Germany: Introduction, the first acts of parliament,
uncertainties arising from legislation, legislation during the
depression, during and after the Second World War. The
Netherlands: The legislation and its motives, the first acts of
parliament, voluntary butter inspection–the indicator conflict,
the wars and the depression, the position consolidated. The
United Kingdom: Introduction, legislation up to 1914, the
First World War and after, during and after the Second World
War. Russia. The European Economic Community. Some
other countries: New Zealand, South Africa, Italy, Denmark,
Norway, France. Address: Prof. of Economic History, Univ.
of Amsterdam.

91. Palmby, Clarence D. 1969. U.S. soybeans: Production
and world sales. Foreign Agriculture. Sept. 1. p. 2-5.
• Summary: Taken from a paper presented to the 49th annual
convention of the American Soybean Association (ASA),
August 11, 1969. The soybean is a typical American. It came
in as an immigrant, struggled in obscurity. Finally, a century
and a half after its introduction to America, the soybean
began the sudden expansion that has made it the second
ranking income producer among cash farm crops. There is
a proposal before the European Community to impose an
internal consumption tax of $60 per tonne on vegetable and
marine oils and $30 per tonne on oil cakes.
Note: This is the earliest document seen (Aug. 2015)
that contains the term “European Community” in connection
with soy.
92. Palmby, Clarence D. 1969. Production and world sales of

93. Van Doorn, Barth A. 1969. Soybeans and soybean
products in Europe: Yesterday, today, and tomorrow. Soybean
Digest. Sept. p. 38-44, 46.
• Summary: Contents: Introduction. What kind of a customer
is Europe? The future of soybeans and soybean meal in
Europe. Observations on split Europe [Eastern Europe
under Communist rule]. On the EEC and Mr. Mansholt. The
political problem. The agricultural problem. The effect on
U.S. exports of soybeans and meal. Why it won’t work out in
that fashion. Observations on soybean oil. On sunflowerseed
oil from the USSR. Conclusion. Address: Partner, Van Doorn
& Co., N.V., Rotterdam, Netherlands.
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95. Bonati, Luigi. 1970. Poultry breeding in Italy and the
EEC and outlook for soy meal. Soybean Digest. May. p. 3940.
• Summary: “It is too early to make a reliable analysis of the
agricultural year 1969. To outline the domestic situation of
poultry raising, we shall refer to our report to the Assalzoo
Assembly in 1969.
“The poultry business in Italy cannot be regarded as
particularly satisfactory. In fact, the domestic output of
poultry and game meat for 1968 dropped from 537,000
metric tons in 1967 to 532,000 tons. Per capita consumption
of poultry and game meat–that had passed from 3 to 11 kilos
in a 10-year period–has been showing, starting from 1966, a
downward trend, dropping from 10.7 kg in 1966 to 10.2 kg
in 1968. A moderate growth was recorded in the production
of turkey, guinea, pheasant, and other bird meat.
“There was a slight increase in the output of eggs, which
reached the figure of 477,000 metric tons in 1968. But per
capita consumption is still lower than in 1966 (9.6 kg).
“We may close this rapid survey with a few words on
the import and export trends of poultry products. While
imports dropped by 2,600 tons in 1967-68 (from 7,900 to
5,300 tons), exports showed an upward trend from 1,600 to
2,500 tons. The volume of imports of eggs has settled, with a
certain regularity, on the figure of 13,700 tons.
“Some other countries
“To widen the analysis to cover other countries, we note
that poultry meat in the European Economic Community
shows an increasing output in the past 3 years. The increase
was 7.32%, 1,608,000 metric tons in 1966, 1,680,000 in
1967, and 1,726,000 in 1968.
“This expansion greatly curtailed the imports from third
countries, that dropped from 65,000 metric tons in 1966, to
49,000 in 1967, and to 43,000 in 1968, a reduction of 34.3%.
The increase in exports to the third countries was also slight,
from 21,000 metric tons in 1966 to 21,500 in 1968.
“To complete our analysis, we give the figures relating
to eggs: The grand totals of the EEC show a very moderate
rise in production (6.5%), as against a decrease of 27.6%
in the imports from third countries, and 11.8% in exports to
third countries. Total output amounted to 2,154,600 metric
tons in 1966, 2,180,100 in 1967, and 2,294,100 in 1968.
Imports were 36,200 metric tons in 1966, 25,200 in 1967,
and 26,200 in 1968. Exports were 11,000 metric tons in
1966, 5,300 in 1967, and 9,700 in 1968.
“What is the outlook for poultry in Italy and the EEC as
a whole? At least for our country, we believe that an increase
in the consumption of poultry meat is more a matter of taste
than of price, and that we must accordingly give ‘something
more’ to the consumer. And this approach to the problem
might also be applied, with some adjustment, to the other
EEC countries.
“Meanwhile, a regulation on eggs has become operative.

It has finally removed previously existing doubts on the
freshness and quality of the product. We trust that, if this
regulation is executed with rigor both in Italy and abroad,
egg consumers will be fully protected, and this basic food
product will be more largely used.
“But, in order to completely solve the problem of quality
in poultry products, we must wait for the regulation on
commercial poultry meat to be enacted. It is still being drawn
and in some difficulty.
“One thing is certain: In a Community in which meat
is a much sought-after product, the poultry industry might
make a determining contribution, not only because the
production cycle is very short compared, for instance, with
that of cattle, but also chiefly because the selling price of
poultry is among the lowest, owing to production costs that
have become so competitive as to allow retailers to quote the
very low prices we all know.
“The competition springs from the large-scale
modernization that has occurred in recent years–the
latest equipment, suitable stocks, a balanced diet with no
unnecessary waste, and sanitary conditions.
“Mixed feeds started boom
“The Italian production of mixed feeds was mainly
responsible for the poultry-raising boom, as proved by the
prodigious rise in mixed feed production for poultry that
took place in recent years–from 120,000 metric tons in 1953
to 250,000 in 1958. 620,000 in 1963, and 1,446,000 in 1968.
“The domestic feed industry is now called on to make
a fundamental choice. To allow poultry breeders to produce
at the lowest possible cost per kilo of live weight, and to
simplify the operations connected with the preparation of
mixed feeds, the feed industry is forced to reduce to the
minimum possible, or downright eliminate, fish meal, whose
prices on the domestic market almost doubled over a period
of a few months.
“The solution of the problem fortunately came from
soybean meal that, as authoritative experts both in Italy
and abroad have clearly demonstrated, has proved to be a
valuable instrument for overcoming the problems related
to the cost and supply of fish meal all over the world as
compared to the expansion in feed consumption.
“The feed experts have demonstrated that in the field
of broilers completely vegetable diets based on corn and
soybean meal, properly balanced and supplemented with
methionine and sometimes lysine, afford very satisfactory
results and insure production comparable to that obtainable
with our conventional diets that contain animal products and
fish meal in particular.
“All this is thanks to soybean meal and the capability
of its essential amino acids to be fully utilized. The reader
is referred to the interesting comparison appearing in the
following table:
“Utilizability of the essential amino acids contained in
fish meal and in soybean meal.” The columns in this table
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are: (1) Name of the essential amino acids. (2) Percentage
utilized in fish meal. (3) Percentage utilized in soybean
meal. Soybean meal has the highest utilization except in the
following amino acids:
(1) Isoleucine: 82.0% vs. 65.4%
(2) Valine: 67.3% vs. 51.9%
(3) Histidine: 88.2% vs. 76.0%
(4) Phenylalanine: 89.5% vs. 59.2%
“Considering these facts, it appears that soybean meal
will play a fundamental role in the coming years as a basic
component of poultry feeds. Thanks to its comparatively low
price and to its never-ending supply, this meal will become
the most reliable and valuable ally for poultry breeders, who
are always striving to achieve a reduction in production
costs, and an improvement of production, to meet present
trends of consumption.”
Note: To what extent has intensive factory farming and
the change of the birds’ body structure through breeding
taken hold in Italy at by time? He makes little or no mention
of either.
A photo shows Dr. Bonati standing by a microphone
reading a paper. Address: PhD, President, Italian National
Feed Manufacturers Assoc. (Assalzoo).
96. Francke, Adolf. 1970. The margarine situation in the
EEC. Soybean Digest. May. p. 32-34.
• Summary: “With a production of 2,524,670,000 pounds
in 1968 and sales equal to production, the EEC margarine
market ranks in first place, ahead of the U.S. and USSR.
“About half of this margarine is produced and consumed
in Germany. Italy, with only 77 million pounds, has the
smallest consumption in the EEC, as shown in the table
below:
Production of Margarine 1968 (lbs.)
Germany 1,247,803,600
France 339,508,400
Italy 77,161,000
Netherlands 570,991,400
Belgium & Luxembourg 288,802,600
Total EEC 2,524,267,000
U.S. 2,140,666,600
U.S.S.R. 1,432,990,000
Source: Industrial statistics, Year Book 1969. Publisher:
Statistical Office of the EEC.
“In the EEC the consumption of margarine per person
amounts to about 13.01 pounds (pure fat basis), while the per
capita consumption of oil comes up to 17.64 pounds and of
butter to about 12.13 pounds (pure fat basis).
“Compared with 1958-59, the per capita consumption
of margarine in the EEC has not changed, while the
consumption of oil has increased by 30% and of butter by
12%. This shows clearly that the margarine industry has
not contributed to the existence of the butter mountain. The
butter mountain is rather the result of discrepancies between

butter production and demand.
“Statistics on the types of fats and oils used for
production of margarine are not kept in the EEC. However,
one can say that the importance of vegetable oil is increasing.
For example, in the Federal Republic of Germany today
only about 10% of the brands contain fish oil in addition
to vegetable oils and 90% consist of vegetable oils only.
Soybean oil is prominent among the raw materials used.
“Situation in a nutshell: The economic situation of the
margarine industry in the EEC is as follows:
“1–One cannot speak of a common EEC margarine
market, because different laws in each country and numerous
trade barriers make the trade in margarine exceedingly
difficult, in spite of no tariff within the EEC. Now efforts
are being made in Brussels to set up a uniform food law for
margarine. But at least 1 or 2 years will pass before these
efforts can become successful.
“2–On the other hand, the EC Commission as well as
some national governments of the EEC members undertake
repeated efforts to reduce the consumption of margarine and
thereby the consumption of soybean oil. In doing so, those
circles hope to increase the consumption of butter.
“At present, the EC Commission is trying to prevent
free access to the world market of fats and oils by setting
up compensatory levels through five different channels.”
Each of these channels is described in detail. The EEC
fats and oils market regulation has been in force since July
1967. Address: PhD, Secretary, German Margarine Assoc.,
Hamburg, Germany.
97. Italian Feed Manufacturers Assoc. (ASSALZOO). 1970.
The feed industry in Italy and the use of soy meal. Soybean
Digest. May. p. 36-38.
• Summary: “The production of complete mixed feeds in
Italy is subject to authorization by the government. The
application for this authorization indicates, among other
details, the hourly capacity of the plant. Consequently, exact
data are available on the production of integrated mixed
feeds as regards both the number and location of the factories
and their processing capacity. Therefore, it is not difficult to
show the regional structure of the Italian feed industry with
data based on 1969 figures.
“Table A makes possible a useful comparison between
1968 and 1969.
“It should be pointed out that no substantial changes
occurred in the 2 above-mentioned years. The annual
processing capacity rose from 6.2 million to 6.6 million
metric tons, a 9.3% increase. The number of plants increased
by only 3%, from 1,293 to 1,333 units. And no great changes
occurred in the territorial location and distribution of the
different plants.
“As for the total number of plants, northern Italy
accounts for 65.1%, central Italy 25.6%, southern Italy and
the Islands.
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“Growth in production
“Mention has been made of the territorial distribution
of the factories and their processing capacity; now, stress is
laid on the actual annual production. When considering the
data, you can realize the expansion which made possible the
development from 26,650 metric tons of feeds produced in
1945 to 166,000 in 1950, and 10 years later 380,000 metric
tons. In the following 10-year period, even more progress is
recorded. In 1965, annual production totaled 2 million tons.
“This growth is still taking place even though somewhat
quietly. In 1968, the Italian feed industry produced 3,100,000
metric tons and in 1969, 3,500,000 tons–a 13% increase.
It is interesting to note the distribution of the mixed feeds
produced, which shows the present situation in our country.
See table B.
Poultry feed has always accounted for the largest part
of Italian production of mixed feeds. In the last few years,
the breeding of pheasants, guinea hens, and turkeys has
developed along with chickens. The feed for calves increased
considerably in 1965, and feedstuffs for other animals
(chiefly for rabbits, sheep, goats) developed.
“However, when comparing the figures of the total
capacity of the plants with those on actual production, we
note the industry uses only a part of its actual capacity. The
production rate of the plants was 42.8% of capacity in 1967
but reached 50% in 1968 and 53% in 1969.
“To make a further comparison between capacity and
actual production, it is necessary to have a look beyond
our borders, at the European Economic Community. In
production and, consequently, in consumption, our country
is still last [in the production of mixed feeds] in the EEC. In
1968, West Germany, the Netherlands, France, and BelgiumLuxembourg produced 7.5 million, 6.6 million, 5.5 million,
and 3.2 million metric tons respectively, against 3.1 million
metric tons produced in Italy.
“Our situation becomes worse when considering that
which exists outside the Community borders. It is enough
to mention Great Britain, which asked to enter the Common
Market, where 9 million metric tons of mixed feed are
produced.
“The Italian feed industry has still many strides to
make in order to place itself on the same level as the other
countries and to face successfully the competition within
the framework of the EEC and other international trade. The
feed industry which, incidentally, is governed by some of the
strictest legislation in the world–even more strict than that
enforced in our country for foodstuffs–is outstanding in its
modernization. This should contribute in Italy also to a truly
efficient enterprise.
“Feeding science has made great strides in Italy in these
last few years. It will have to make even more to equal the
most recent production trends. To meet the large deficit
brought about by the demand for more meat than is produced
domestically, people are directed not only to poultry, but to

lean pork, cattle, and lamb.
“To replace fish meal
“These developments in livestock involve serious
technical problems and chiefly the partial or total
replacement of fish meal in the preparation of feed. This
is not a new problem, but it will probably become more
pressing in the future considering the expected availability of
fish meal and compound feeds.
“Vegetable rations mainly contain corn and soya. They
satisfy the feeding requirements of animals such as poultry,
swine, and sheep, provided they are adequately mixed with
vitamins, minerals, and possibly amino acids. The success
is mostly due to soybean meal, whose protein has an aminoacid composition particularly recommended to balance the
protein deficiency of corn–the most available cereal–and is
equal to the protein in fish meal.
“The use of soybean meal was necessary in the
development of the most advanced livestock industry in the
U.S. and elsewhere. One hopes that the same development
occurs in Italy.
“From 1965 to 1968, there was a gradual increase in
the consumption of this meal in our country, from 466,200
metric tons to 688,600 metric tons. We anticipate, in the near
future, an even larger and more profitable use of this product
in feeding animals bred for the production of meat.
“The Italian mixed feed industry has become aware
of the importance of soya, which is a low-cost protein and,
more important, in constant supply. Livestock men using this
feed to obtain the best yield from their livestock will take
advantage of it today and even more tomorrow.”
Tables show: (A) “Structure of the Italian feed
industry.” No information is given about individual plants
or companies. The five columns are: (1) Regions. (2) No.
of plants. (3) Percent of total plants. Potential processing
capacity in (4) Metric tons per hour. (5) As a percentage of
the total. At the bottom each column is the total. The regions
[in Italian, from north to south] are: Liguria, Piemonte-Val
D’Aosta, Lombardia, Trentino Alto Adige, Veneto, FriuliVenezia-Giulia, Emilia-Romagna, Toscana [Tuscany],
Marche, Umbria, Lazio, Abruzzi Molise, Campania, Puglie,
Basilicata, Calabria, Sicilia, Sardegna.
Table (2). Distribution by animals of the domestic
production of mixed feeds (tons), 1955-1969 (estimate). The
7 columns are: Year. Total. Poultry. Swine. Cattle. Calves.
Others. The total production of mixed feeds increased almost
10-fold between 1955 and 1969. About 46.7% of all mixed
feeds in Italy in 1968 was fed to poultry. The next largest
amount was fed to cattle, followed by swine. Address: Italian
Feed Manufacturers Assoc.
98. Palmby, Clarence. 1970. U.S. soybean exports: Trends
and policies. Foreign Agriculture. Oct. 12. p. 11-12.
• Summary: Four reasons for U.S. soybeans’ success: 1.
Efficient production. 2. Rising demand: With better living
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standards around the world, more vegetable oil, meat,
dairy products, and poultry products are being consumed.
Soybeans yield both oil and high-protein meal for livestock
feed. 3. Good market access: They enter the European
Community with no duty, “bound free” under GATT. 4.
Responsible marketing.
99. Abehsera, Michel. 1970. Cooking for life. Swan House,
P.O. Box 638, Binghamton, NY 13902. xiv + 364 p. First
Avon Flare Books printing, March 1972. Index. 21cm.
• Summary: Contains many imaginative and joyous
macrobiotic recipes. Acknowledgments: “This book could
never have been completed without the help of my wife,
Claude. Most of the recipes are hers; she cooked, tested and
wrote them down... Jack Garvy completed the editing of the
book and made definite English corrections. My exceptional
friend William Dufty gave valuable advice. Finally, my
brother Charles was very helpful...”
The author uses the term “black beans” and from his
definition on page 18 it seems that he is referring to black
soybeans: “Black Beans, twin brothers of the red aduki in
size, are sold in Chinese, Japanese and natural-food stores.
They are the milk and honey of the bean family, and their
flavor and texture impart a delightful sweetness and richness
to any soup or vegetable dish.” No definition is given of
soybeans. In the section titled “Condiments” (p. 20-21),
the author defines soya sauce, miso, seitan, salted plums,
tofu, kuzu, etc. “Tofu is another name for soya-bean curd.
In Chinatown, you’ll see it in wooden barrels. It looks like
Feta Greek Cheese and some people would swear it tastes
like chicken. It is excellent served with sauteed vegetables,
sauces, fried or cooked in Miso Soup.
“Seitan: Your guests will almost certainly mistake this
for meat. Teeth find it pleasant to chew. A combination of
wheat gluten, wheat soya beans [sic], water and salt, it comes
in handy when mixed with vegetables, sauces and soups.”
Note 1. No recipe for making or using seitan appears in this
book.
Soy-related recipes include: Cooking beans in a
pressure-cooker (p. 66; “Do not pressure cook black beans.
Their skins may come off and clog the pressure cooker
spout. It is quite dangerous!”). Cooking beans in a pot (incl.
soya beans, p. 67). Black-bean stew (with miso, p. 70). Soja
jardiniere (with whole soya beans and miso).
In the chapter titled “Soups,” the author tells the story of
how the famous Japanese physician, Dr. Tatsuichiro Akizuki,
used miso to strengthen his constitution and to survive
the atomic bomb dropped on Nagasaki on 9 Aug. 1945.
Under “Minerals” in that chapter he discusses other virtues
possessed by miso, then gives a recipe for Miso soup (p. 86).
Radishes sauteed in miso (p. 114). Sandwich au gratin
(with miso spread, p. 114). Macrobiotic marbles (with miso,
p. 155). Claudia’s pizza (with miso, p. 158). Salade au
cresson (with miso, p. 169). Nato [sic, Natto] (Japanese salad

with natto, p. 171; Note 2. The author describes “Nato” as
“sour soy-beans, bought in a Japanese store”). Miso sauce (p.
178). Miso spread (with tahini, p. 187). Oat-miso spread (p.
188). Scallion spread (with miso, p. 188). Miso pâté (p. 189).
Komoku (with tofu, deep-fried and cut into strips, p. 212).
O’Sushi (with tofu, p. 217). Kasha à l’Orientale (with tofu,
p. 220). Bi-Cuan (Vietnamese recipe with fried tofu, p. 226).
Kagetsu ice cream (with fine soya powder [perhaps Jolly
Joan from Ener-G foods in Seattle], p. 334; “Kagetsu is a
beautiful restaurant in Seattle”). Yellow pompidou (with soya
bean powder, p. 336).
The Foreword states (p. 1-2): “Ten years ago I was a
sick man, struggling to stay alive and to finish a novel. I
suspected I might fail in both matters and the doctors of Paris
agreed. They abandoned me as a hopeless case. It was then
that I discovered a way of life called Macrobiotics. After a
year of eating grains and vegetables, my health restored, I
ventured to New York to discover America and finish my
novel.”
Note 3. Webster’s Dictionary (1985) defines feta, a word
first used in English in 1940, as “a white semisoft Greek
cheese made from sheep’s or goat’s milk and cured in brine.”
Fax from Jimmy Silver. 1991. Dec. 17. This was the first
best-selling macro / natural food cookbook. Michel is head
of a (the?) Jewish community in Montreal, Canada. He has
7-9 brothers and 1 sister. “His brother, George, founded the
Nature de France clay based body care company–originally
called Cattier but changed after they were sued by Cartier.
I thought they would have prevailed in the suit but George
didn’t want to spend $500,000 to fight it even if he won.”
Address: New York.
100. Randolph, Chet. 1971. Buyers now moving to soybean
oil in Europe. Soybean Digest. May. p. 20-22.
• Summary: Two years ago, European “buyers tended to
prefer other oils and to ‘poormouth’ soybean oil, which they
considered of second quality. Sun [sunflower] oil was looked
on as the great star and peanut oil the longtime standard in
such countries as Germany, France, and Italy. Today there
is a different.” Buyers say: “We realize soy is the oil of the
future.” Soybean oil is less expensive and in more abundant
supply. The quality is steadily improving. “Research is
leading the way to margarines containing 50 to 100% soy
oil.”
“In a consumer study of 300 German homemakers that
compared sun versus soy oil, homemakers in a blind test in
their homes showed little preference between the oils. This
gives the clear go-ahead to promote identified soy oil on a
brand-name basis in cooperation with major companies or
chain stores in Germany.”
“Two years ago 90% of the food oil being used in
France was peanut oil, but this usage has declined.
“The Vandemoortele Co. of Belgium is now selling
a sizable volume of soy oil in France, mainly under
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supermarket brand names. They are putting the words
“Soybean Oil” in small letters on the labels to test consumer
reaction. They have already captured a substantial part of
the Belgian market where they are selling soy oil boldly
identified as such on the label.
“Vandemoortele has been selling soybean oil in
Germany, Holland, and Italy as well as France since 1968.
“The Bohm Co. of Stuttgart, Germany, has put a 100%
identified soy oil on the market.
The outlook for expanded use of soybean meal is also
improved. Details are given for Austria, Belgium, and Italy.
Highlights of Randolph’s report are given for the following
countries: Common Market (EEC), Germany, France, Italy,
and Iran (which has become a major cash customer for soy
oil). Address: Director of Market Development, American
Soybean Assoc. [Hudson, Iowa].
101. Frink, J.C. 1971. Greek olive oil production faces rising
competition from soybeans. Foreign Agriculture. Nov. 29. p.
6.
• Summary: Part of the present market for olive oil may
be taken over by soybean oil, which is expected to become
more competitive as a new soybean crushing mill comes
into operation. Olive oil accounts for 74% of the total
Greek production. The new soybean crushing plant on the
Saronic Gulf between Athens and Corinth is expected to
begin operations in late 1972, crushing about 150,000 tonnes
of soybeans a year, which would produce 27,000 tons of
oil. Initially it is expected that a large portion of the mill’s
production will be exported since present Greek soybean
meal and soybean oil consumption are only about 35,000 and
8,500 tonnes, respectively, a year. Address: U.S. Agricultural
Attaché, Athens.
102. Fischer, R.W. 1971. Plans for developing world markets
for U.S. soybeans and soybean products. Cedar Falls, Iowa.
322 p. Nov. Prepared for the American Soybean Association,
Hudson, Iowa.
• Summary: Contents: Summary: World Market
Development Plan for Soybeans and Soybean Products. 1.
The World Situation for Marketing Soybean Products 2.
Objectives of the Long Range Market Development Program
3. Outline of Market Development Activities and Methods 4.
Requirements for the Market Development Program
5. Market Development Plans by Area and by Country.
West Europe: Austria, Belgium / Luxemburg,
Denmark, Finland, France, Germany, Greece, Ireland, Italy,
Netherlands, Norway, Portugal, Spain, Sweden, Switzerland,
United Kingdom.
East Europe: Bulgaria, Czechoslovakia, East Germany,
Hungary, Poland, Rumania, Yugoslavia.
Far East: Australia, Hong Kong / Singapore, Japan,
Korea, Philippines, Taiwan, Thailand.
Others: Iran, Israel, Mexico, North Africa, Southeast

Asia.
6. Details of Certain Key Marketing Programs,
Operations and Methods. 7. The Market Development Staff:
Responsibilities and Qualifications. 8. Market Development
Program Budgets. 9. Appendices.
Note: This table of contents was accompanied by a letter
on Soypro International, Inc. letterhead signed by Linda
Schipper, Secretary to R.W. Fischer. Address: President,
Soypro International Inc., 314 Main St., Cedar Falls, Iowa
50613.
103. Jones, David. 1972. Synthetic foods: North Sea steak
comes that much nearer. Times (London). Feb. 25. p. 23,
cols. 1-3.
• Summary: The race to produce large amounts of protein
from petroleum is on. High-protein microorganisms (such
as yeast) which consume petroleum or natural gas are
harvested. ICI announced it is spending £1 to build a pilot
plant in Billingham [north England]. BP [British Petroleum]
is a leader in the field; it has a plant in France with a capacity
of more than 16,000 tons of yeast and one in Scotland with
some 4,000 tons [per year?]. The yeast, used as an “animal
foodstuff, will save the EEC on imports.
“RHM (formerly Ranks Hovis McDougall) grow
fungus on starch”–such as rice or bananas to produce a sort
of porridge which, when dried, can be dressed up to have a
fibrous, meaty texture and flavor.
“Again Courtaulds are in the spun steak business. The
textile group has worked with RHM to turn a type of soya
bean into protein powder, which can then be spun (rather
as rayon is produced) into a meaty fibre [spun soy protein
fiber].
“When people throw up their hands in horror at the
very thought of ‘plastic’ foods, it is worth remembering that
the RHM and Courtaulds process [sic] are only extracting
and concentrating protein from basic foods that we already
eat but at an unnatural speed. The petrochemical routes of
ICI and BP, on the other hand, start with hydrocarbons that
do not form part of most people’s diet; so far production is
being confined to animal feedings stuffs. The longer-term
implications of attacking world hunger hardly need spelling
out...” These new technologies for producing “proteinconcentrate economically” seem to hold promise.
Note 1. A brief chronology of RHM: 1885/86–Joseph
Rank built his first roller mill in Hull, England.
1889–Joseph Rank Ltd. is formed.
1933–Joseph Rank Ltd. becomes a publicly owned
company named Ranks Ltd. It became the UK’s largest flour
producer.
1962. Ranks Ltd. acquires the Hovis McDougall
company to become “Ranks Hovis McDougall.”
1964 Dec.–The Ranks Hovis McDougall Group now
has a logo with the white letters “rhm” against a black
background.
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1967 Jan.–The company now uses the names “RHM”
and “Ranks Hovis McDougall” interchangeably. Mr. A.H.
Hunt is chairman of “RHM Agricultural Industries Limited,”
which bills itself as “Partners in British farming.”
1992–RHM is acquired by Tomkins plc and
subsequently delisted from the London Stock Exchange.
2005 July–After several changes of ownership, RHM
plc is relisted on the London Stock Exchange with a market
capitalisation of £958 million.
Note 2. A brief chronology of Courtaulds, a leading
world producer of fibres. Samuel Courtauld & Co. Ltd.
was a leading silk weaver in the 19th century; success and
profitability had been built on the fashion for black silk
mourning crepe. In 1906 the company began spinning
Viscose, an early artificial silk. The first fabrics were woven
in March 1906 at Courtauld and Co.’s Halstead Mill in
Essex. Gradually the company got into the business of
producing man-made fibers. They were among the first to
spin soy protein into fibers for food use.
104. Soybean Digest. 1972. First soybean plant for Greece.
May. p. 40.
• Summary: “Greece’s first soybean crushing plant, Soya
Mills Co., is now under construction in the Saronic Gulf
between Athens and Corinth, with operations expected to
begin late this year. Plans call for crushing to begin at the
level of 150,000 metric tons of soybeans per year, which is
65% of the maximum capacity of 220,000 metric tons per
year.”
105. Soybean Digest. 1972. Expand European office, move
to Brussels [American Soybean Assoc/ASI]. July. p. 17.
• Summary: “The American Soybean Assn. European
area office is expanding with three new staff members and
moving to a new location, from Rotterdam to Brussels.
The move follows a year of survey and consultation with
FAS/Washington and the U.S. agricultural attaches in the
countries directly affected, says Fred Watts, ASA/ASI
European director.
“Selected projects in Western Europe under the
American Soybean Institute program have been activated and
more are ‘on the boards’ for the near future as the expanded
staff for the regional office comes aboard.
“A full-scale program in Germany continues under the
capable direction of country director Dr. Karl Fangauf and
his staff.
“Programs begun 2 years ago in Italy are expanding. To
date, major activities in the ASA/ ASI program in Europe
have been largely confined to Germany and Italy. But now
there are prospects for additional work in connection with
both soybean meal and soy oil in the United Kingdom and
France.
“Scandinavian countries and the Iberian Peninsula
countries of Spain and Portugal are major buyers and also

merit market development action, says Watts.
“On July 1, the expanded ASA/European office opens in
Brussels–on the 25th floor of the Rogier International Centre
Building in the heart of the city.
“Brussels was selected as headquarters city mainly
because of its central location and its expanding role as
the capital of Europe. Site of the European Economic
Community (EEC) headquarters, it is also the logical
headquarters city for major trade associations such as
European Assn. of Mixed Feed Manufacturers (FEFAC),
Assn. of Oilseed Crushers in the EEC (FEDIOL), and many
other European and American business organizations and
associations.
“’Soybeans go to Rotterdam and people go to Brussels
and market development is influencing people,’ says Mr.
Watts.
“New staff members added: Mr. Watts announced the
following men will join the European staff during July-Sept.:
“Assistant to the Director, Ted J. Spannenburg, of
Belgium. Mr. Spannenburg, a native of the Netherlands,
spent years in the food manufacturing and distribution field
before entering market development. Since 1967, he has
served as director to Benelux/France for the Rice Council for
Market Development.
“Business Manager–Francis S. Harrell. A veteran of 35
years of service in Foreign Agricultural Service, Washington.
He has also served as deputy director for Europe for the U.S.
Feed Grains Council in Rotterdam since January 1971.
“Promotions Specialist–Claude Sevi. Mr. Sevi will
promote soy oil throughout Europe. A native of France, he
moves to Brussels from Paris. Mr. Sevi spent 10 years in
South America in commodity trading including oilseeds.
Returning to France, he was a key executive with Eurosoya,
prior to joining the staff of a large consumer cooperative.”
Photos show: (1) The huge, modern Rogier International
Centre Building in Brussels, headquarters for the new USA
European office. (2) T.J. Spannenberg. (3) Claude Sevi.
106. Baker, Bruce. 1972. U.S. soybean complex exports top
$2 billion in fiscal year 1972. Foreign Agriculture. Sept. 18.
p. 5, 12.
• Summary: For the first time, the U.S. soybean crop has
become the Nation’s leading cash crop. In fiscal year 1972,
U.S. farmers reported higher cash receipts for soybeans
than for corn, which has long been the leading cash earner.
The soybean crop also reached another important milestone
when it became the first agricultural commodity to have
total annual exports valued at more than $2,000 million; the
total export value of soybeans and soybean production hit an
all-time high of $2,004 million. The devaluation of the U.S.
dollar lowered the price of U.S. soybeans in terms of many
foreign currencies. The price was reduced most for Japan
and the European Economic Community–which together
take 65% of total U.S. soybean exports. Within the EC,
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the Netherlands was the leading market for U.S. soybeans.
Japan is the second largest market for U.S. soybeans, Spain
the third. Address: Fats and Oil Div., Foreign Agricultural
Service.

their demand to grow 8-10% in the coming years. FEDIOL
purchased about 260 million bushels of U.S. soybeans last
year worth more than one billion dollars. Address: Editor
Emeritus, The News-Gazette.

107. Soybean Digest. 1972. Brazil going all-out for
soybeans? Dec. p. 27.
• Summary: Brazilian farmers are expected to produce
4 million tons of soybeans next year, nearly 150 million
bushels. “USDA’s Foreign Agricultural Service says
Brazilian production might be doubled by 1976, due to
unprecedented high world prices. Most of the Brazilian
output for export–1 million tons each for beans and meal–is
going to the European Common Market, prime customer of
U.S. farmers.”

110. Lee, Edward. 1973. Soybean embargo stirs uneasiness.
Chicago Tribune. June 29. p. C11.
• Summary: “Trading of soybean, soybean meal, and
soybean oil futures was suspended yesterday on the
Chicago Board of Trade after the government announced
late Wednesday an immediate ban on exporting soybeans,
cottonseed, and their products.”
The director of the Chicago Board of Trade, who
ordered the suspension, voted late yesterday to resume
trading today. They gave no reason for the one-day
suspension, although some believe it was to allow time to
evaluate the impact of the ban on futures trading.
The embargo brought cheers from housewives who
dislike the high cost of food, but it aroused indignation from
U.S. trading partners, many of whom depend on American
soybeans for animal feeds and/or human consumption.
The Japanese were especially upset, because soybeans are
a key ingredient in a host of Japanese foods, and 98% of
Japan’s soybean supplies come from the USA. The European
Common Market was unhappy but had no comment.

108. Houck, James P.; Ryan, M.E.; Subotnik, A. 1972.
Soybeans and their products: Markets, models, and policy.
Minneapolis, MN: University of Minnesota Press. vi + 284
p. Illust. Index. 24 cm.
• Summary: This classic work developed the standard
framework for soybean sector analysis based on the joint
product characteristics of soybean oil and meal. Contents:
1. Introduction. 2. World markets for food oils and highprotein meals. 3. Soybean markets in the United States. 4.
Prices in the soybean sector. 5. Dynamic supply and demand
model of the market for U.S. soybeans and their products.
6. Policy analysis with the dynamic model. 7. The economic
and statistical framework for regional demand analysis. 8.
Analysis of regional export demand for U.S. soybean oil:
Mediterranean region, developed countries, Eastern Europe,
developing countries, Latin America, Asia and Africa. 9.
Analysis of regional export demand for U.S. soybean meal.
10. Analysis of regional export demand for U.S. soybeans:
European community, other Western Europe, Canada,
Japan, Israel and Taiwan. 11. Summary of regional analyses.
Appendixes: Description and sources of data. Effective
support prices and acreage supply functions: A general
approach. Address: Univ. of Minnesota.
109. Hansen, Willard. 1973. European processors ask for
more American [soy] beans. News-Gazette (Champaign,
Illinois). Feb. 23.
• Summary: A team of European visitors, representing
FEDIOL (Federation of the Common Market Oilseed
Processing Industry) visited farmers and agricultural
organizations (such as the Land of Lincoln Soybean
Association) in Illinois to explain that they need more
soybeans, to encourage U.S. farmers to plant more than
planned, and to try to get assurances that the USA will
be a reliable supplier. Last year the FEDIOL processors
crushed 6.5 million metric tons of soybeans, roughly the
same amount that Illinois farmers grew in 1972. This was
double what they were crushing 5 years ago, and they expect

111. Ministère de l’Agriculture et du Développement Rural
(Ministry of Agriculture and Rural Development). 1973.
Revue de presse [Summary and extracts of articles (News
release)]. France. 1 p. Wed. July 25. [3 ref. Fre]
• Summary: A summary of articles on U.S. soybean exports
from three French newspapers. The United States will
authorize the exportation of 80-100,000 supplementary
tonnes (metric tons) of soy flour to the European Community
(la Communauté européenne), Mr. Lardinois revealed
before the ministers of foreign affairs of the Nine [member
countries?] This quantity will be added to those of the
contracts taking into account the embargo. Mr. Lardinois
announced besides that the Nixon government could free the
exportations as soon as this week. (Les Echos, Le Figaro)
Soybeans are difficult to grow in France, emphasizes an
article from L’Aurore. In the best hypothesis, its cultivation,
developed in the Midi region or the southeast, would permit
a production of 70-100,000 tonnes of beans in 1976 to
arrive at 150 or 200,000 tonnes in 1980. “It seems that this
would be the limit.” Besides the “chemical” solutions to
the shortage of protein, indicates L’aurore again, “we will
without a doubt witness a return to the growth of grass, a
bit abandoned because of the great favor accorded to corn.”
Address: France.
112. Echos (Les) (France). 1973. Les Etats-Unis accordent
à la CEE un “volant” supplémentaire de farine de soja
[The U.S. grants CEE (European Economic Community) a
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supplementary share of soy flour]. July. [Fre]
• Summary: Note: The term “volant”–which is usually
translated as “steering wheel”–is unclear in this context.
Address: France.
113. Wanamaker, George E. 1974. Price incentives for
soybeans could boost EC’s production. Foreign Agriculture.
May 20. p. 2-4.
• Summary: The European Community (EC)–leading
market for U.S. soybeans- is considering a proposal to
include soybeans in its common farm support program. A
revised proposal recommending a Common Agricultural
Policy (CAP) for soybeans was submitted to the Council
of Ministers by the EC Commission on April 18, 1974. An
earlier Commission proposal was approved “in principle”
by the EC Council in early 1974. The EC’s common farm
policies were initiated in 1962. Oilseeds, particularly
soybeans and meal, remain one of the most important
agricultural commodities not subject to the EC’s variable
levy. Duty-free bindings on soybeans were negotiated by
the U.S. in 1961, well before the EC oilseed CAP of 1967.
The EC Commission indicated that the proposed support
system could expand EC production of soybeans to 100,000
tons annually by 1978. Last year, the Community’s total
soybean output amounted to an insignificant 800 tons from
about 9,900 acres [0.08 tons/acre or 2.7 bu/acre yield],
predominantly in France, and probably only for seed.
The stated purpose of including soy-proteins in a
CAP is to decrease the Community’s growing dependence
on imports, particularly of soybean meal for livestock
feeding. Experimental production of soybeans has already
been undertaken on 1,000 acres in southwest France. The
projected rise in EC soybean acreage would probably occur
largely in France, replacing corn area. Although Japan
remained the leading market for U.S. soybeans and meal
in 1973, the four next most important markets were West
Germany, France, Denmark, and the UK. This large U.S.
market share is a result of booming demand for livestock
products in the EC. Address: Fats and Oils Div., Foreign
Agricultural Service.
114. Journal of Commerce (London). 1974. Netherlands to
build 3 new soya factories. July 9.
• Summary: According to the Algemene Bank Netherlands,
the factories for processing soybeans for direct human
consumption will be constructed by Unilever, Archer Daniels
Midland Co. (USA), and Cargill Soya Industry B.V. (a
subsidiary of the American company). Two factories will be
near Rotterdam and the third near Amsterdam.
Cargill Soya B.V. already crushes about 1 million tons
of soybeans per year to make oil and meal; the company’s
new factory will make at least 15,000 tons of textured soya
protein and 50,000 tons of soya flour. The Unilever plant
will make about 30,000 tons/year of soy protein concentrate.

ADM has recently acquired the Dutch firm Oliefabriek De
Ploeg which processes about 85,000 tons of soybeans a year;
this plant will be expanded.
The Netherlands is centrally located in relation to EEC
product markets and Rotterdam is the center of European
oilseed trading and crushing.
115. Continental Grain Co. 1974. You wouldn’t think it, but
she consumed a ton of grain and soybeans last year (Ad).
Soybean Digest. Aug. p. 5.
• Summary: The top half of this full-page ad shows a
slender ballerina doing a pose on the floor. The text reads:
“Assuming she’s an average American, she at about 300 lbs.
of grain in the form of baked goods and other cereals and soy
products.
“But that’s the least of it. She ate 178 lbs. of beef–which
took 600 lbs of feed concentrate [mostly corn and soybeans]
to produce. She ate 61 lbs. of pork–which took 535 lbs. of
feed concentrate. She ate 51 lbs. of chicken and turkey, plus
292 eggs–which took 500 lbs of feed concentrate.
“She consumed 120 quarts of milk, 14 lbs. of cheese, 5
lbs. of butter, and other dairy products–which took 210 lbs of
feed concentrate. Add it all up and you’ll see what we meant
by a ton [2,000 lbs.] of grain and soybeans. The point is this:
we Americans consume an extremely generous portion of the
grain we produce–mostly in the form of meat.
“In the European Common Market, per capita meat and
poultry consumption is only 60% of ours. In the Soviet Bloc,
less than 50%. In Japan, only 10%.
“The grain and soybeans we don’t consume go into
exports to help us achieve a favorable balance of trade. You
might say its a case of having our cake and meat as well.”
Address: 2 Broadway, New York, NY 10004.
116. Cohen, Marshall H. 1974. Demand for soybean meal in
Denmark. USDA Economic Research Service, ERS-Foreign
No. 368. 36 p. v + Oct. [26 ref]
• Summary: Total use of soybean meal in Denmark is
projected to increase to 756,000 tons in 1980, compared to
the base period estimate (1969) of 468,000 tons. In 1973 the
USA accounted for over 90% of Denmark’s soybean imports.
Denmark imports almost all of the oilseeds it processes.
Soybeans account for about 95% of the crush. Danish
oilseed meal–principally soybean, copra, and palm kernel–is
produced at two crushing plants: The Dansk Sojakagefabrik
A/S (Danish Soycake Factory) in Copenhagen, and the
Aarhus Oliefabrik A/S (Aarhus Oil Factory) in Jutland.
A photo on the cover shows the Dansk Sojakagefabrik in
Copenhagen. In 1970, the two factories together produced
approximately 460,000 tons of meal, or over 80% of soybean
meal utilization.
Note: The EC (European Community) is also referred
to as the EEC, EC-9, and Common Market. The CAP is the
Common Agricultural Policy. Address: Foreign Demand and
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Competition Div., Economic Research Service, Washington,
DC.
117. Soybean Digest. 1974. The international outlook of the
soybean market. Oct. p. 8-10.
• Summary: Contents: Introduction. Western Europe. Italy
(Ferruzzi). Japan. Taiwan and Korea. Latin America.
“Italy: ASA’s [American Soybean Assoc.] already made
a solid start in expanding soy oil prospects in Europe with an
identified soy oil campaign now in its second year in Italy.
Watts calls the agreement with Ferruzzi and Company the
one outstanding market development activity carried out in
Europe recently.
“’Di Soia Si Vivra’ (with soy we live), Italian
housewives heard again and again during the advertising
campaign. And soy oil sold. ‘After 7 months, over 50% of
the Ferruzzi production at his two plants was identified soy
oil. After 12 months, 96% of it was identified soy,’ Watts
says. ‘In the 12 months of the campaign about 20 million lbs.
of soy oil were sold to the Italian people.’
“A major competitor began a similar campaign on its
own only a few weeks after Ferruzzi started his promotion
effort. ‘Now, at least 11 brands of soy oil are on the shelves
in Italy,’ reports Watts.”
Note: This is the earliest document seen (July 2015)
concerning the work of Ferruzzi and Co. with soybeans.
A pie chart shows 1974-75 U.S. soybean sales
commitments: EEC 45%, other Western Europe 6.1%, Japan
21.9%, China 4%, other 4%, undesignated 19.5%.
Tables show: (1) U.S. soybean exports (July to June
fiscal year basis) for two years (1972-73, and 1973-74) in
quantity (million bushels) and value (million dollars) to:
EEC, Spain, Canada, Israel, Japan, Soviet Union, China,
Taiwan, unidentified (transshipments), other. (2) U.S.
soybean meal exports; the five biggest buyers are West
Germany, Japan, Italy, Netherlands, and Poland-Danzig. (3)
U.S. soy oil exports; the five biggest buyers are Pakistan,
Peru, Mexico, Canada, and Yugoslavia.
118. U.S. Department of Agriculture. 1974. The annual
report on activities carried out under the Public Law 480, 83d
Congress, as amended, during the period January 1 through
December 31, 1973. Washington, DC: U.S. Government
Printing Office. See p. 94-101.
• Summary: Table 18 is titled “Title II, Public Law 480–total
commodities shipped by program sponsor, fiscal year 1973.”
The main program sponsors and distributing agencies,
listed alphabetically, are AJJDC (American-Jewish Joint
Distribution Committee), CARE, CRS (Catholic Relief
Service), CWS (Church World Service), LWR (Lutheran
World Relief), SAWS (Seventh-day Adventist World
Service), UNICEF, UNRWA (United Nations Relief and
Works Agency), and WRC (World Relief Commission). All
of these are Private Voluntary Organizations (PVO/PVOs),

registered with USAID. The following foods containing soy
protein were distributed: CSM (corn soya mix), WSB (wheat
soya blend), and small amounts of soya flour. The vegetable
oil which was shipped to many countries was soybean oil; it
is not recorded here. The foods containing soy protein were
sent in the following amounts (in thousands of pounds) to the
following continents and countries: Africa (24,340 CSM and
6,8857 WSB): Algeria (1 WSB), Botswana (1,398 CSM),
Burundi (464 CSM), Cameroon (47 CSM), Central African
Republic (67 CSM), Chad (1 CSM and 1 WSB), Congo (115
WSB), Dahomey (124 CSM), Ethiopia (395 CSM), Gabon
(46 WSB), Gambia (211 CSM), Ghana (843 CSM and 1,272
WSB), Ivory Coast (546 WSB), Kenya (409 CSM and 400
WSB), Lesotho (299 WSB), Liberia (1,247 CSM and 487
WSB), Malagasy (365 CSM and 2 WSB), Malawi (210
CSM), Mali (230 CSM), Mauritania (235 CSM), Morocco
(908 CSM and 890 WSB), Niger (289 CSM), Nigeria (1,197
CSM), Rwanda (82 CSM and 570 WSB), Senegal (643
CSM), Sierra Leone (2,309 CSM), Sudan (3,826 CSM),
Swaziland (57 CSM), Tanzania (3,991 CSM and 5 WSB),
Togo (1,083 CSM and 1,562 WSB), Tunisia (2,368 CSM and
485 WSB), Upper Volta (878 CSM and 14 WSB), Zaire (419
WSB and 190 WSB), Zambia (44 CSM).
Europe (27 CSM): Malta (27 CSM).
Near East-South Asia (269,188 CSM and 94,141 WSB):
Afghanistan (1 CSM), Bangladesh (99794 CSM and 54,631
CSB), Egypt (3,593 CSM and 2 WSB), Gaza [occupied
by Israel since 1967] (1,509 CSM and 3,564 WSB), India
(156,216 CSM and 15,768 WSB and 775 soya flour), Iraq
(997 CSM), Jordan (2,319 CSM and 536 WSB), Jordan-West
Bank [occupied by Israel since 1967] (549 CSM and 1,186
WSB), Lebanon (227 CSM and 411 WSB), Nepal (1,000
CSM and 55 WSB), Pakistan (9,933 WSB), Sri Lanka (1,000
WSB and 50 soya flour), Syria (470 CSM and 473 WSB),
Turkey (6,582 WSB), Yemen (People’s Democratic Republic
of Yemen, or South Yemen) (151 CSM), Yemen (Yemen
Arab Republic) (2,513 CSM).
East Asia (41,450 CSM and 20,694 WSB): Fiji (2 CSM
and 2 WSB), Indonesia (268 CSM and 12,981 WSB), Korea
(1,997 CSM), Laos (2,378 CSM and 750 WSB), Macao (29
CSM), Malaysia (1,124 CSM and 65 WSB), Philippines
(22,416 CSM), Singapore (10 WSB), Vietnam (13,236 CSM
and 6,886 WSB).
Latin America (94,598 CSM and 42,404 WSB): Bolivia
(1,534 CSM), Brazil (33,197 CSM and 5,676 WSB), British
Honduras [Belize] (333 CSM and 110 WSB), Chile (548
CSM and 6,038 WSB), Colombia (13,043 CSM and 5,202
WSB), Costa Rica (2,792 CSM), Dominica (78 CSM),
Dominican Republic (11,584 CSM and 3,486 WSB),
Ecuador (2,253 CSM and 5,446 WSB), El Salvador (1,343
CSM and 2,466 WSB), Grenada (41 CSM), Guatemala
(4,007 CSM and 1,090 WSB), Guyana (631 CSM), Haiti
(1,581 CSM and 3,395 WSB), Honduras (1,297 CSM
and 1,523 WSB), Jamaica (1,150 CSM and 657 WSB),
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Nicaragua (6,850 CSM and 4,126 WSB), Panama (853 CSM
and 699 WSB), Paraguay (3,385 CSM), Peru (7,522 CSM
and 1,993 WSB), St. Lucia (81 CSM), St. Vincent (51 CSM),
Trinidad and Tobago (2 CSM and 1 WSB), Uruguay (442
CSM and 496 WSB).
Grand total: 429,603,000 lb of CSM and 164,124,000 lb
of WSB. Agencies distributing the most CSM and WSB (in
million lb): CARE 204, UNICEF 163, CRS 151.
Concerning “veg oil” (soybean oil) shipped under P.L.
480 Title II in fiscal year 1973: India received 61.881 million
lb [28,069 metric tons] (p. 97).
Note: This is the earliest document seen (Aug. 2009)
concerning soybean products (soy flour, CSM, or WSB) in
Chad, Mauritania, and Niger. This document contains the
earliest date seen for soybean products (cereal-soy blends) in
Chad, Mauritania, and Niger (1973); soybeans as such had
not yet been reported by that date. Address: Washington, DC.
Phone: 703-875-4901 (1991).
119. Wessels, H. 1975. Die Weiterentwicklung der Codex
Alimentarius Standards fuer Oele und Fette [Further
development of Codex Alimentarius Standards for oils and
fats]. Fette, Seifen, Anstrichmittel 77(1):23-25. Jan. (Chem.
Abst. 82:123465). [3 ref. Ger; eng]
• Summary: Further development of the standards for
oils and fats, which was discussed at the 7th meeting of
the Codex Committee, is reported. Limits of fatty acid
composition of individual oils and fats, problems of solvent
residues as well as the development of new standards for
low-erucic rapeseed oil, low-calorie spreads, coconut oil,
palm oil and palm kernel oil were also discussed at this
meeting. “It has already been realized that the Recommended
Standards have a significant impact both on harmonization
work within the European Community (Europäischen
Gemeinschaft) and international development of food
legislation.” Address: Bundesanstalt fuer Fettforschung,
Muenster, Westfalen, West Germany.
120. Julien, Bruno. 1975. French harvest small first crop of
soybeans, potential remains. Foreign Agriculture. March 17.
p. 2-4, 20.
• Summary: France’s drive to produce soybeans–launched
in earnest last year following the 1973 world soybean
crunch–got off to a poor start, as devastating weather
reduced the 1974 harvest 20% from the 350,000 bushels
originally anticipated. The country has a strong interest in
lessening its dependence on imported U.S. soybeans. Among
those exerting pressures were the powerful French farmer
organizations, which began prodding the Government to
develop a protein production plan and apply lessons learned
from experimental trials with soybeans. The experimental
work was launched in 1966 by the Interprofessional
Technical Center for Oilseeds (CETIOM; Centre Technique
Interprofessionnel des Oléagineux Métropolitains) which,

with financing from a tax on oilseed production, undertakes
research. Between 1966 and 1969, CETIOM conducted a
series of surveys to find varieties of soybeans adaptable
to French agriculture, the best production regions, and the
economic feasibility of soybean cultivation, including the
advisability of pushing for its inclusion in the EC’s system of
Common Agric. Policies.
The U.S. variety, Amsoy, was found to give the best
results, although a limiting factor with all varieties was the
need for a temperature of no less than 13ºC (55ºF) during
the 3-week flowering period. Because of this requirement,
a relatively small area in southwestern France was the only
one judged suitable for commercial soybean production.
Commercial testing of soybeans began in 1970. The tests
were financed by the Ministry of Agriculture and limited
to 1,000 acres. CETIOM issued a booklet giving technical
information to farmers.
France in 1973 began formulating its own protein
production plan in the fall of 1973 to encourage, on its
own, the planting of 10,000 acres of soybeans in 1974.
60% of the acreage in the Departments of Haute-Garohne,
Gers, and Tarn–an area with a latitude the same as that of
northern Iowa and southern Minnesota. The 1,500 farmers
participating in the effort averaged only 6 acres of soybeans
per farm due to unusually wet weather and below-normal
temperatures. France’s 1974 soybean production is now
estimated at about 280,000 bushels. Address: Office of U.S.
Agricultural Attaché, Paris, France.
121. Grocer (The) (London). 1975. Processing industry
awaits the green light on textured proteins [in the U.K.].
197(6203):83-84, 86, 96. Oct. 4.
• Summary: At a recent Food Industries conference in
London, Gordon Harrington, vice-chairman of the Vegetable
Protein Association and marketing manager for RHM
Flour Mills, discussed the legal implications and legislation
concerning these new food sources. “Mr. Harrington said the
guidelines in the recent Food Standards Committee report
on Novel Proteins are likely to be relevant to the EEC in
general.” Details are given. It is widely agreed that the future
of textured protein products will depend on their quality.
Mr. J.A. Church, commercial development manager of Soya
Food (Spillers) discussed developments in textured proteins.
Microbial proteins and leaf proteins were also discussed by
other speakers.
122. Keys, Ancel; Keys, Margaret. 1975. How to eat well
and stay well the Mediterranean way. Garden City, New
York: Doubleday & Co. xvi + 488 p. Foreword by Jean
Mayer, PhD, ScD., Prof. of Nutrition, Harvard Univ. School
of Public Health. Index. 22 cm.
• Summary: Foreword: Ancel Keys, a very great scientist,
revolutionized the science of nutrition. Before his work
in the 1940s and 1950s, nutritionists studied nutritional
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“requirements” and were concerned with deficiency diseases.
He refocused attention on diseases of excessive consumption
of certain nutrients, especially fats. In his famous laboratory,
located under the Stadium of the University of Minnesota,
“he demonstrated the crucial role of the fat level of the diet
in determining the risk of death from diseases of the heart
and blood vessels. He went on to... show that saturated fats
and cholesterol were the villains in this effect...” The concept
of risk factor in cardiovascular disease originated with Keys.
Chapter 3, on “Diet and health,” contains a wealth
of interesting information on many subjects including
Linus Pauling and vitamin C, vegetable oils and vitamin
E (“a teaspoon of soybean oil provides as much vitamin
E as most of the packages sold by the druggist”), Dr. John
Ludkin of London and sugar as a cause of coronary heart
disease, salt, vegetarians (“recently careful studies on the
health of Seventh Day Adventists have produced surprising
evidence that there is some truth in the health claim”),
autointoxication, aging, yogurt and Elie Metchnikoff (“Louis
Pasteur’s successor as director of the Pasteur Institute”),
the milk-drinking Masai of East Africa (their bodies handle
cholesterol quite differently from our own), “natural foods”
(grown without chemical fertilizers or pesticides), DDT,
lecithin (made commercially from soy beans), fad and
“kook” diets unlimited (incl. Dr. Atkins “dietary revolution”
and–even worse–”the ‘Zen macrobiotic diet,’ violently
condemned by all who know anything about nutritional
science, because it is likely to cause real trouble if actually
adhered to”).
The Mediterranean diet is found in Greece, Italy,
southern France, and Spain. Characteristics include: Use of
olive oil, wine in moderation for dinner, fruit for dessert,
meats that contain less fat than their U.S. counterparts.
Address: 1. Director, International Cooperative Study on
Cardiovascular Epidemiology (in 7 countries), Univ. of
Minnesota, Minneapolis and St. Paul, Minnesota.
123. Woollen, Anthony. 1976. The secret of solnuts. [A nut
analogue from soybeans made by Solnuts BV of Tilburg].
Food Manufacture (London) 54(1):55, 57. Jan. [1 ref]
• Summary: This “nut analogue from soybeans has
tremendous possibilities in bakery and confectionery
products.” The plant, very similar to one operating in the
USA, was built in Tilberg under the supervision of Mr. Jim
Becker and was originally scheduled to come on stream in
August 1977. But initial teething troubles delayed the start
and it was not until November 1978 that the plant began
to produce Solnuts of the quantity required. Now, after an
investment approaching £1M, the plant is producing about
1,600 tons/year. When designed capacity is eventually fully
utilised, production is expected to be between 8,000 and
10,000 tons/year.
Jim Becker, an American, developed/invented a method
of preparing and roasting soya beans. The company director

is Mr. F. van der Marel. Several important contracts have
been obtained to supply major food manufacturers in
Holland, Germany, Switzerland, Austria, Spain, Greece and
the UK, including in the last-named Kelloggs and Granose
Foods. Holland and Germany are where the company’s main
markets are at present. The final composition of the product
is: fat 19%, protein 47.4%; carbohydrate 3.7%, fibre 3.6%,
ash 3.6%, and moisture 2%. The big advantage of Solnuts
over any other soya product is their texture. The first Solnuts
became available in the course of 1978.
124. Clayton, Hugh. 1976. Firm tries to get milkmen to sell
soya bean rival. Times (London). April 3. p. 2, cols. 3-4.
• Summary: Itona Products from Wigan, Lancashire, makes
canned soya “milk” from soya flour. Mr. Hampson, sales
director, said at the International Health Foods Fair in
London that his company’s product was meant for “those
who object to the exploitation of animals or are allergic
to cow’s milk or believe that there is or will be an everincreasing world food shortage.”
Itona “has met dairy men in Lancashire to discuss
selling it on the daily milk round.” Meanwhile the EEC
struggles to reduce its huge surplus of dairy products.
125. Yeutter, Clayton. 1976. EEC import deposits on
vegetable protein products. Washington, DC: U.S.
Government Printing Office. ii + 8 p. April 12.
• Summary: Statement of Clayton Yeutter, Office of Special
Trade Representative at Hearing before the Subcommittee on
Oilseeds and Rice of the Committee on Agriculture, House
of Representatives, 94th Congress, Second Session, 12 April
1976. Address: Washington, DC.
126. Foreign Agriculture. 1976. France unlikely to expand
soybean area. May 17. p. 9.
• Summary: “France’s prospects for large-scale expansion of
soybean production are not bright.
“Although soybean yields in France during 1975 were
larger than in 1974, such disincentives as soybean price
declines, support prices that are less attractive than those
for grains, and a reluctance on the part of the European
Community (EC) to expand subsidy payments to soybean
producers are dampening prospects for substantial gains in
French soybean acreage and output.
“Area planted to soybeans in 1976 appears to be less
than 10,000 acres, compared with earlier projections of
40,000-50,000 acres for this year and 250,000 acres by 1980.
“France’s average soybean yields in 1975, based on
a sampling of 650 hectares, were 30 bushels per acre in
non-irrigated land, compared with an average 30.1 bushels
per acre during the five previous seasons, and 40.6 bushels
per acre on irrigated land, compared with an average 34.6
bushels per acre during the five previous seasons.”
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127. Lesieur, Bernard. 1976. Salad and cooking oils. J. of the
American Oil Chemists’ Society 53(6):414-16. June.
• Summary: Pie charts show the following: 1. World
consumption of oils and fats in 1973: Consumer products
(salad & cooking oils 45%, animal & vegetable fats 21%,
margarine 19%, butter 15%) and raw materials (animal fats
19%, soybean 18%, butter 15%, lauric & palmitic 13%,
sunflower 8%, cottonseed 7%, peanut 7%, rapeseed 6%,
olive 4%, miscellaneous 3%).
2. U.S. consumption of oils and fats in 1973: Consumer
products (salad & cooking oils 37% (of which soybean oil is
72%, cottonseed oil 15%, corn oil 75), animal & vegetable
fats 32%, margarine 22%, butter 9%) and raw materials
(soybean 55%, animal fats 12%, lauric & palmitic 10%,
butter 9%, cottonseed 8%, miscellaneous 6%).
3. European Economic Community consumption of oils
and fats in 1973: Consumer products (salad & cooking oils
39% (of which soybean oil is 30%, olive oil 22%, peanut oil
19%, rapeseed 15%, sunflower 12%), butter 25%, margarine
24%, animal & vegetable fats 12%), and raw materials
(butter 25%, animal fats 21, lauric & palmitic 14%, soybean
12%, olive 9%, peanut 8%, rapeseed 6%, miscellaneous 5%).
4. Japanese consumption of oils and fats in 1973:
Consumer products (salad & cooking oils 62%, animal &
vegetable fats 20%, margarine 13%, butter 5%) and raw
materials (soybean 39%, rapeseed 20% lauric & palmitic
13%, fish oil 8%, butter 5%, animal fats 5%, rice bran 5%,
cottonseed miscellaneous 5%). Also shows a chart for Brazil.
Address: Director, Lesieur-Cotelle et Associés, Boulogne Sur
Seine, France.
128. United Press International (UPI). 1976. Review: a
soybean flap. Detroit News. July 18. p. E-3, col. 1.
• Summary: Last week a serious trade dispute threatened
to erupt between the USA and Europe–over soybeans.
Most European countries have heavily subsidized dairy
industries and huge surpluses of powdered milk. Leaders of
the European Common Market want to encourage (or force)
farmers to feed this powdered milk to their livestock. To
this end, they are considering putting a special import tax on
soybeans.
The Ford administration in the USA has threatened to
retaliate against European imports, contending that such a
tax would be a flagrant violation of the General Agreement
on Tariffs and Trade (GATT).
129. McClure, Sharon; Simmons, Beverly. 1976. Utilization
of soy protein in the European Community. USDA Foreign
Agricultural Service. FAS M-270. 27 p. July. [16 ref]
Address: 1. Foreign Market Development; 2. Foreign
Commodity Analysis Oilseeds and Products. Both: Foreign
Agricultural Service, USDA.
130. Feedstuffs. 1976. Soy protein use grows in EC

countries; nutrition, economics motivate increase. 48(35):3,
34. Aug. 30. [1 ref]
• Summary: Based on a USDA report, growth potential
exists for use of soy proteins in European foods, but food
regulations need to become more flexible, tariff barriers
more clearly defined, and end users better educated. “Most
European countries allow soy protein in food items not
containing meat, and within limitations, soy protein may be
added to some meat products. Legal harmonization of EC
regulations would eliminate the confusion surrounding soy
protein, the report said.
“Using soy flour and grits, textured soy protein, soy
concentrates and isolates, the EC countries most frequently
use soy proteins in bakery goods, dietetic foods, baby foods,
sauces, soups, and in some cases sausage, ground beef and
other processed meats, the report said. The institutional
and food processing areas most frequently use soy protein
products, while the retail level is generally limited to health,
dietetic, and vegetarian foods...”
131. Kromer, George W. 1976. Trends and patterns in
soybean oil use for food and industrial products. In: L.D.
Hill, ed. 1976. World Soybean Research [Conference I:
Proceedings]. Danville, Illinois: Interstate Printers and
Publishers, Inc. xvii + 1073 p. See p. 789-804.
• Summary: Contents: Introduction. World output at near
record levels. Edible oils comprise two-thirds of world fat
output. Soybean production trends. Edible oil consumption
varies widely by areas. Vegetable oils in the European
Community. Fat consumption shows sharp contrast between
countries. U.S. food fat consumption trends. Soybean oil
dominates market. Edible oil use rises; animal fats decline.
Soybean oil use patterns. Address: Agricultural Economist,
Commodity Economics Div., Economic Research Service,
USDA, Washington, DC.
132. Neufeld, Don F. 1976. Seventh-day Adventist
encyclopedia, 2nd ed.: Nutana (Danish Food Factory).
Washington, DC: Review and Herald Publishing Assoc. 1640
p. See p. 1015.
• Summary: “A health-food factory owned and operated by
the Nordic Philanthropic Society in Copenhagen, Denmark.
The factory was established by Dr. Carl Ottosen in 1898 to
provide healthful food for the Skodsborg Sanitarium, which
he had founded that year.
“In 1966 the factory moved from Copenhagen to the
middle of Zealand between Koge and Ringsted.
“During the first years the chief items manufactured
were bread made from whole wheat; various nut
preparations, such as Nuttolene, Protose, and Granola;
various malt preparations; and substitutes for coffee and tea.
Today the newest product is soya-meat. Nutana produces
products of corn, nuts, soybeans, and gluten, as well as
vegetable margarine. The greatest sales are on vegetarian
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cutlets, soya-sausages, and pate. The total sales for 1973
was $750,000. Nutana provides Denmark, Faroe Islands,
Greenland, Finland, Iceland, Norway, and Sweden with
products.”
Note: This is the earliest document seen (Sept. 2014)
concerning soy products in Iceland (probably). Nutana was
selling soyfood products at this time, and it seems likely that
some were going to Iceland. We know of no publications that
clearly refer to soybeans or soybean products in Iceland, or
the cultivation of soybeans there. Address: Washington, DC.
133. Schultz, John M.; Mason, William P. 1976. Soybeans:
Brazil as a competitive force. MBA thesis, Harvard Business
School. vii+ 151 leaves. 28 cm. [49 ref]
• Summary: This is the best report seen to date on the
soybean industry in Brazil. Contents: Preface. Indexes of
tables and figures. Introduction. 1. World food demand. 2.
Fats, oil & meals. 3. Brazilian production. 4. Comparative
cost of production. 5. Development of agricultural inputs and
infrastructure. 6. Brazilian commercialization of soybeans
and its products. 7. Government’s role in the Brazilian
soybean system. 8. Brazilian soybean supply-demand model.
Summary & Conclusions. Appendices: Conversion rates,
Glossary of Brazilian organizations. Bibliography.
Tables: (1) Change in world population growth. (2)
World population, 2000: Less developed regions, developed
regions, total–for high, medium, and low projections. (3)
Where population is growing fastest (percentage growth
from 1950 to 1970): Latin America 75% (doubling time
22 years), Africa 59%, Asia 52% (DT 24 years), Oceania
46%, North America 37%, Russia 35%, Europe 18%. (4)
Percent of world population by regions: In 1973 developing
world has 75% of total, developed world has 25%. In 2000
those figures are expected to change to 80% and 20%. (5)
Per capita demand for related commodity groups by areas
worldwide (kg per year): (6) Net demand for fats and oils
by region: 1970, 1985, 2000. (7) Index of world net food
demand by commodity: 1970, 1985, and 2000. (8) Index
numbers of total and per caput food production. (9) Joint
product derivation for 8 oilseeds (average percentage weight
of oil and meal; soybean is 80 to 18). (10) World production
of fats & oils, market shares for edible vegetable oil, palm
oils, industrial oils, animal fats, marine oils (1965, 1970,
1975). (11) Gross fats & oil exports, for 13 oils and fats,
annually from 1971/72 to 1974/75, with projections to
1980/81 at which time–#1 Palm oil 3.1 million metric tons
(mmt). #2. Soybean oil 1.02 mmt. Sunflower oil 1.00 mmt.
Butter 0.75 mmt. (12) World production of fats & oils, for
14 oils and fats. (13) Exports of fats & oils (vegetable &
animal), Malaysia and Brazil. (14) U.S.A. food oils and fats
domestic use, 1960, 1974, & 1985 projections. In 1960 the
diet was 58% vegetable fats and 42% animal fats. In 1985
the projected diet was 90% vegetable fats and 10% animal
fats. (15) Soybean yields for selected regions (1971-75):

World average, USA, Brazil, China. (16) World cropland
area by commodity, 1970. All cereals have 73.5% of the
total, vs. 10.8% for oilseeds and 6.3% for pulses and nuts.
(17) World soybean production (1970/71 to 1975/76): USA,
Brazil, China, Others. “The U.S. embargo in 1973 gave
Brazilian exports a boost as importing countries placed
greater emphasis on double sourcing.” (18) Cottonseed oil
production and export for U.S. and world, 1970-1975. (19)
Sunflower seed oil production, 1970-1975. (20) Palm oil:
Production and exports in major producer-exporter countries
and the world annual 1965-75 with projections for 1976,
1980 and 1985. Countries are West Malaysia, Sabah (a
Malaysian state located on the northeast tip of the island of
Borneo), Indonesia, Ivory Coast, Zaire. (21) Value of four oil
crops per hectare for selected countries. Crops: Oil palms,
soybeans, sunflower, peanuts. Countries: West Malaysia,
USA, USSR, Nigeria. Oil palms have by far the greatest
oil yield and value per hectare. (22) Palm oil: Production
in specified countries (Western hemisphere 3.5%, Africa
39.1%, Asia 57.4%): Forecast for 1975 and percentages.
(23) Palm oil–local consumption vs. exports (1974): For
West Malaysia (exports 96% of production), East Malaysia
(92%), Indonesia (92%), Ivory Coast (60%), Zaire, Western
Hemisphere. (24) Palm kernel oil–production and exports
1971-75. (25) Coconut oil: Production & export. (26) Lard
production & export: Selected years. (27) Lard rendered
per hog: USA. Yield of lard per hog in USA decreased
from 13 kg in 1963 to 6.7 kg in 1974–as demand for lard
decreased. (28) World meal production and gross exports
by commodity: Selected years 1955, 1967, 1974. Soybean
meal is always the leader by far, with cottonseed meal 2nd.
(29) Present and projected world consumption of animal
products: Poultry, pork, and beef. Poultry and hogs are the
main consumers of soybean meal. Cattle consume mostly
pasture and grass–as nature designed. (30) Protein meal:
World production exports, share of market by commodity,
1955, 1970/71, 1974/75. Soybean meal is by far the leader,
followed by cottonseed meal. A U.S. moratorium on soybean
exports in 1973 and 1975 enabled Brazil to enter major
markets as a source of dependable supply. (31) Soybean meal
and seed, production and exports (U.S., Brazil, and world)
(meal equivalents). (32) Peruvian fishmeal, production and
exports. (33) Peruvian fishmeal exports, soybean equivalents.
(34) Brazilian production by states. (35) Changes in acreage
planted. (36) Land area of Rio Grande do Sul. (37) Parana
production by regions. (38) Cultivated land in Sao Paulo.
(39) Land area of central-west states. (40) Weighted average
comparison of costs of production. (41) Comparison
of fertilizer and lime costs (Brazil and the U.S.). (42)
Comparison of machinery cost. (43) Brazilian labor rates.
(44) Comparison of regional costs of production. (45) Seed
soybean variety usage by state. (46) Fertilizer demand. (47)
National fertilizer program. (48) Chemical demand. (49)
Land costs by state. (50) 1974 storage capacity by states.
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(51) Comparison of transportation systems. (52) Capacities
at main ports. (53) Comparison of average export profits.
(54) 1975 crushing capacity by state. (55) Major crushing
firms. (56) Exports. (57) Major importers of Brazilian
soybeans and soybean products. (58) Exporter percentages
of soybeans. (59) Brazilian ICM tax rates, Jan. 1, 1976. (60)
Historical supply-demand relationships. (61) Projection of
supply-demand relationships.
Figures: (1) World population growth (in millions)
1900-2000. (2) Soybeans and their products. (3) Relationship
between beans and end products. (4) European Community:
Apparent consumption of fats and oils, 1965-1975. (5)
Oilseeds. (6) Price comparison, coconut, palm, and soybean
oil, average monthly cash prices. (7) Per capita consumption
of poultry meat. (8) Peruvian anchovy catch, 1960-1975.
(9) Map of Brazil. (10) Comparison of average prices for
wheat and soybeans at the farm level. (11) Comparison of
wheat-soybean acreage. (12) Index changes of soybean
production, acreage, and yields. (13) Map of Rio Grande do
Sul. (14) Map of Parana. (15) Map of Sao Paulo. (16) Map
of Santa Catarina. (17) Map of Central-west states. (18)
Comparison of rainfall during growing season. (19) Industry
structure. (20) Map of climatic conditions. (21) Map of soil
conditions. (22) Brazilian railroad systems. (23) Export
corridors program. (24) Comparison of Brazilians–U.S.
prices at he farm. (25) Map of crushing facilities. (26)
Per capita Brazilian vegetable oil demand. (27) Per capita
Brazilian meat consumption. (28) Brazil’s major agricultural
exports. (29) Comparison of market share in exports of
soybeans. (30) Schematic supply-demand relationships.
(31) 1976 planting estimates (Based on wheat & soybean
prices). Address: Harvard Business School, Cambridge,
Massachusetts.
134. U.S. General Accounting Office, Annual Report of the
Comptroller General. 1976. Grain marketing systems in
Argentina, Australia, Canada, and the European Community;
soybean marketing system in Brazil. IN-76-61. 87 p. *
• Summary: In: U.S. Congress, Senate Committee on
Foreign Relations–Multinational Corporations & U.S.
Foreign Policy. Hearings. Part 16, p. 287-382.
135. Vermeer, J. 1976. Government policies affecting the
production, marketing, and prices of soybeans. In: L.D.
Hill, ed. 1976. World Soybean Research [Conference I:
Proceedings]. Danville, Illinois: Interstate Printers and
Publishers, Inc. xvii + 1073 p. See p. 671-83.
• Summary: Contents: World soybean production. Kinds
of policies. U.S. policies. Brazilian policies. Policies of the
People’s Republic of China. Japanese policies. Policies of
the European Community. Policies of Canada. Policies of
Australia. Summary. Address: Asst. Director, Commodity
Economics Div., ERS USDA, Washington, DC.

136. Soybean Digest. 1977. What is the competition up to?
Sept. p. 14h-14j, 14l.
• Summary: Discusses the grain (mostly wheat) and oilseed
(mostly soybean) marketing systems in the following
countries (summarized from a report by the U.S. Comptroller
General’s office): Canada, Australia, Argentina, Brazil, and
the European Community.
Brazil currently produces about one-third as many
soybeans as the USA. Cooperatives dominate the national
marketing system in Brazil. Though the government has
set minimum price levels (announced 2 months before
planting time) high enough to guarantee producers a profit,
world prices have been such that support prices have been
unnecessary. Credit is available from the government up to
80% of the support price. Even though Brazil’s export and
domestic soybean trade is in private hands, the government
exercises strong regulatory power over the trade.
“The European Community was first formed in 1957
with Germany, France, Italy, Belgium, The Netherlands
and Luxembourg agreeing to integrate their agricultural
community programs. In 1973, Denmark, Ireland and the
United Kingdom also became members.
“The agricultural goal for the European Community is to
stabilize commodity prices at levels that afford producers fair
returns while assuring adequate supplies at reasonable prices
for consumers. It is nearly impossible to have an agriculture
program that will satisfy both producers and consumers; in
the European Community countries the bias is in favor of
the producer. There are many complaints by consumers that
the price supports are too high, the program too costly and
that the program fosters inefficient production. The domestic
price is protected by levies and duties on imports.
“The agriculture policy is financed through a European
community guarantee fund financed by the levies and duties
collected and by assessments... The European Community,
even with the intra-European Community trade, still imports
about 25% of its agricultural commodities and products. The
European Community is the largest importer of agricultural
commodities in the world and the largest U.S. customer.”
137. Erewhon, Inc. 1978. Hippocrates–Greek physician and
father of Western medicine taught: (Ad). East West Journal.
Feb. p. 9.
• Summary: “Let food be thy medicine and thy medicine
be food.” A photo shows a marble bust of Hippocrates.
Across the bottom of this full-page black and white ad are
the addresses and phone numbers of Erewhon’s four stores:
Three in Massachusetts (Boston, Cambridge, and Brookline),
and one in Connecticut (Hartford). Address: Boston,
Massachusetts.
138. Commission of the European Communities. Agriculture.
1978. Report of the study group on vegetable proteins in
foodstuffs for human consumption, in particular in meat
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products. Luxembourg. v + 150 p. April. (EUR 6026). [166
ref]
• Summary: Contents: Summary of conclusion and
recommendations. Introduction: Origin, terms of reference
and composition of the Study Group, mode of operation
of the study group and the form of its report, scope of the
report. Sources of vegetable protein foods: Vegetable protein
foods and the farming community. Vegetable protein foods
and the consumer: Nutrition, safety, acceptability. Current
technology and commercial development: Legislation, type
(a), (b), (c), and (d) products. Enforcement. Other foods.
Appendixes. I. Membership of the Study Group and the
Commission Secretariat (p. 28. The first of the 11 members
mentioned is “Prof. A.G. Ward. Chairman of the Study
Group. Procter Professor of Food and Leather Science,
University of Leeds). II. Part 1. The nutritional situation in
the EEC, by A. Ferro-Luzzi and A. Mariani. Part 2. Note
on the methods for the evaluation of protein quality, by A.
Ferro-Luzzi and A. Mariani. Part 3. Amino acid composition
of some traditional foodstuffs and of potential sources of
proteins for human consumption, by T. Staron. III. Part 1.
Existing and new sources of plant proteins suitable for use
in human nutrition, by T. Staron. Part 2. Toxic substances
contained in potential sources of proteins for human
consumption, by T. Staron. IV. Commercial development
of soya bean protein products in the EEC, by A.G. Ward. V.
Potential vegetable protein sources for human consumption
from within the EEC, by T. Staron. VI. Summaries of
existing legislation concerned with the use of vegetable
protein foods in meat products and the meat product
regulations of the EEC countries, Canada and USA, by A.
Brincker.
Summary of Conclusions and Recommendations (p.
iii-v):
“1. The soya bean will continue to be the main source of
specialised vegetable protein products within the EEC in the
next period (paragraph 7).
“2. Efforts in terms of research, experimental farming
and methods of utilisation should be made to develop
vegetable protein sources readily and economically grown
within the EEC (paragraphs 8, 9).
“3. The use of vegetable protein foods with meat
in mixed products is unlikely to have a serious adverse
commercial effect on meat production and marketing and
may even facilitate the economic use of the less easily
utilised meat cuts (paragraph 10).
“4. Ready acceptability as foods and cost reduction
rather than nutritional considerations will determine the rate
of entry of vegetable protein foods on the market (paragraphs
14, 40).
“5. In the absence of evidence of inadequacy of protein
intake for any significant sector of population within the
EEC there is no need to bring the biological performance
of vegetable protein to a high level, as indicated by animal

tests. Further research is needed to develop a reliable and
reproducible biological test method. It is recommended that
a minimum figure for an appropriate biological test be set
(equivalent to 65% of that for casein in the PER method),
although the possibility of using a combination of chemical
test methods for routine industrial purposes should be
explored (paragraphs 19-22).
“6. A crude protein content (N x 6.25) of 48% on dry
weight should be required, in order to justify the use of the
word “protein” in the product title (paragraph 24).
“7. When vegetable protein foods are used in
replacement of, or as substitutes for, meat, the following
nutrient levels should be present in the vegetable protein
food or food ingredient:
“Quantity per 100 g. dry matter
“Iron 10 mg., achieved, if necessary, by the addition of
ferrous sulphate or other assimilable form of iron.
“Thiamin 2.0 mg.
“Riboflavin 0.8 mg.
“Vitamin B12 5.0 mcg.
The use of amino acid supplementation is considered
neither advisable nor necessary (see No. 5 above). While
the majority of the Study Group members consider the
nutritional requirements to be applicable throughout the
EEC, a minority would prefer that enrichment should be left
to national authorities for decision (paragraphs 25-29).
“8. The following sources of vegetable protein foods are
regarded as offering no hazard to human health and should
be accepted for use in the preparation of food products:
“(i) the main cereal seeds
“(ii) the potato
“(iii) legumes already widely used as vegetables in the
EEC (e.g. peas, beans)
“(iv) soya beans
“(v) groundnuts (subject to testing for absence of
aflatoxin).
“Further consideration should be given to confirm the
acceptability of sunflower seed and coconut.
“The Scientific Committee for Food should be asked
to investigate and add to the above permitted list, where
appropriate, further sources of vegetable protein foods and
also to consider any processing method which could or might
give rise to toxic substances (paragraphs 34-39)...”
Page 102 states that in Luxembourg “The addition
of vegetable protein products to meat products is not
permitted.” Address: Luxembourg.
139. Ward, A.G. 1978. Commercial development of soya
bean protein products in the EEC. In: Commission of the
European Communities. Agriculture. 1978. Report of the
Study Group on Vegetable Proteins in Foodstuffs for Human
Consumption, in Particular in Meat Products. See p. 83-85.
Appendix IV. April.
• Summary: “The soya bean is the main source of
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specialized vegetable protein products for human
consumption within the EEC. Wheat gluten is also used but
only to a very limited extent.” It is difficult to estimate the
current scale of usage for human consumption.
“Belgium: N.V. Vamo Mills produces toasted defatted
flour and grits. No extruders known to occur in Belgium.
Production of isolates being undertaken by Purina Protein
Europe (associate of Ralston Purina Company USA).
“Denmark: Aarhus Oliefabrik A/S produces defatted
flour, soya concentrate (Danpro) and textured soya
concentrate. The company operates the only extruder in
Denmark. Dansk Sojakagefabrik A/S produces defatted soya
flour and grits as well as full fat soya flour.
“France: Société Industrielle des Oléagineux
produces defatted soya flour and grits as well as full fat
soya flour. Rhône Poulenc is reported to be working with
an experimental soya protein spinning plant (not yet
commercial). No information has been received about
extruders functioning in France.
“Germany: Ölwerke Noury and Van Der Lande,
Ölmühle Hamburg A.G. and Holtz and Willemsen all
produce defatted soya flour and grits and the first two also
produce full fat soya flour and grits. No information has been
received about extruders functioning in Germany.
“Netherlands: Cargill Soja Industrie B.V. (associated
with Cargill Inc., USA) produces defatted flour and grits. The
company has three extruders for textured soya products, each
with a capacity of about 7,000 to 10,000 tons per annum.
These are not thought yet to be working to capacity. Unimills
B.V. produces defatted soya flour, soya concentrate and
products textured by extrusion with a single extruder. ADM–
De Ploeg B.V. produces defatted soya flour and grits and also
textured soya flour. The company has a single extruder of
capacity 7,000 to 10,000 tons per annum, and is an associate
of Archer Daniels Midland Co., USA.
“United Kingdom: British Soya Products produces
defatted soya flour and grits as well as full fat flour.
The company also produces by its own techniques (not
conventional extrusion) the “Bespro” range of textured
products. These may include gluten with the soya material.
Spillers Ltd (Soya Food Ltd and Lucas Ltd) produces
defatted flour and grits as well as full fat flour. Soya
concentrate (Newpro) and textured soya flour are also
produced. It is believed that the company now has the
production capacity of two extruders (14,000 to 20,000
tons per annum). GMB (Proteins) Limited (jointly owned
by General Mills Inc., USA and Bush, Boake Allen Ltd)
produces a textured soya product (“Bontrae”), not by
conventional extrusion. It is thought the current production
capacity is a few thousand tons per annum. Miles
Laboratories (U.K.) is linked to Miles Laboratories Inc.,
USA. Information is lacking as to whether the company
has production capacity in the U.K. for textured products,
as well as importing U.S. products. Courtaulds Limited

produces a range of spun soya protein products (Kesp),
some of which may incorporate gluten. Annual production
is not known. The British Arkady Co. Ltd is associated with
Archer Daniels Midland Co., USA. Defatted soya flour
and grits, full fat soya flour and textured soya products (by
extrusion) are produced. The single extruder has a capacity
of 7,000 to 10,000 tons per annum. Extensive research and
development has been carried out by Unilever Ltd. (in close
association with Unilever in the Netherlands) to develop
the “mesophase” process for the preparation of soya protein
products and to utilize them in foods. The processes have not
yet been commercially exploited.
“No information has been received concerning the
production of soya protein products for human consumption
and in particular textured products from Ireland, Italy and
Luxembourg but Italy has very substantial capacity for
the production of oil and meal from soya beans.” Address:
Procter Dep. of Food and Leather Science, Univ. of Leeds,
Leeds.
140. Belnap, David F. 1978. Soybean is Brazilian farmer’s
golden egg. Los Angeles Times. Aug. 20. Section VII. p. 1.
• Summary: Many sleepy little towns in southern Brazil have
been transformed by soybean agriculture into modern rural
centers. “The word spectacular is inadequate to describe
the growth of soybean culture in Brazil during the past two
decades. Average annual soybean production from 1961
through 1965 was 353,000 metric tons, and most of it was
grown in the southernmost state of Rio Grande do Sul, where
soybeans were planted for the first time in 1947. The takeoff began in 1968, with an 85% increase in production over
the 1961-65 average. Every year afterward, through 1977,
soybean output climbed at an annual average rate of 40%,
finally reaching 12.2 million metric tons from 17.3 million
planted acres last year... (Soybean planting in Brazil is
done in September through December, during the Southern
Hemisphere’s spring and early summer, and harvest is in
March and April–late summer and early fall.)
“Two factors enhanced Brazil’s position in soybean
trade:
“-The United States exports only about half of its crop.
The rest is consumed domestically... Brazil exports two
thirds of its total output of soybeans and soy products.
“Brazil converts a relatively higher proportion of its
soybeans into oil and meal than does the United States. In an
average year, the United States stays far ahead in exporting
the raw beans, but Brazil sells abroad more meal than the
United States (5.5 million metric tons, compared with
4.5 million) and nearly as much oil (500,000 metric tons
compared with 720,000)...
“Rio Grande do Sul continues to be the most productive
soybean state, but Parana, once Brazil’s chief coffee region,
is closing in fast...
“Curiously, a government-backed drive to make the
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nation self-sufficient in wheat launched the soybean boom.
Helped by official subsidies, farmers began to plant more
wheat. But wheat is grown in the winter here, and wheat land
used to lie fallow in summer, when rains made raising wheat
impractical. Soybeans were soon being planted to take up the
summer slack, and not long afterward, the tail began to wag
the dog. Wheat today is a secondary crop...
“The soy boom was helped by another official project
begun in 1968: a campaign to root out about 1.5 billion lowproducing old trees on southern Brazil’s coffee plantations.
This freed millions of acres for field crops in Parana alone,
and showed farmers the advantages of modern, mechanized
agriculture. Soybeans are harvested with the same combines
used for wheat, while coffee beans, everywhere in the world,
still must be gathered by hand...
“Soybeans now rival coffee as Brazil’s main source of
export income. In 1974 and 1975, soybeans even exceeded
coffee in export value. Coffee, once responsible for 80% of
all Brazil’s export income, nowadays accounts for only about
20%.
“The main source of oil and fats for human consumption
in Brazil used to be lard. Today it’s soy oil...
“Soybean cultivation’s most important social impact has
been a tremendous growth of rural cooperatives. Small farms
were traditional in Brazil, but the soybean boom introduced
a whole new agricultural system, tied to mechanization.
With it came expansion of the cooperative movement. Today
an estimated three quarters of Brazil’s nearly 400,000 soy
farmers are members of cooperatives...
“Brazil’s main overseas markets for its soybeans and
soy products are the European economic community, Spain,
Iran, India, Eastern Europe–including the Soviet Union–and
China.”
A map of Brazil shows that the major soybean producing
states are all located in the southern part of the country.
141. Paarlberg, Philip L.; Thompson, R.L. 1978. Joint
products and the impact of a tariff: The case of soybean meal
in West Germany. Paper presented at American Agricultural
Economics Association (AAEA) annual meeting. 12 p. Held
6-9 Aug. 1978 at Blacksburg, Virginia. [9 ref]
• Summary: “Analysis demonstrates that an import tariff
on a joint product may lower the world price of the product
sufficiently that the domestic price also declines. That excess
supply elasticities are important determinants of the net
effect is illustrated by the case of a hypothetical tariff on
soymeal imports in West Germany.”
“One result of the U.S. embargo on exports of soybeans
and related products has been the European Community’s
(E.C.) inclusion of soybeans in the oilseed Common
Agricultural Policy (C.A.P.) since 1974. Although soybean
meal currently enters the E.C. free of duty under the 1961
Kennedy Round G.A.T.T. agreement, the potential effects of
an import tariff on soybean products should not be ignored.”

“The work builds on the standard Houck, Ryan,
Subotnik framework for soybean sector analysis, and
demonstrates that due to the joint product characteristics
of soybean meal and oil, the usual one-product partial
equilibrium framework for tariff analysis is inappropriate.”
Address: Dep. of Agricultural Economics, Purdue Univ., W.
Lafayette, Indiana.
142. Goldthwait, Christopher. 1979. German use of soybean
meal hits record while EC debates use of nongrain feeds.
Foreign Agriculture. Feb. 5. p. 5.
• Summary: Increasingly, EC feed manufacturers have
turned to soybean meal in conjunction with nongrain
feed, such as manioc, corn by-products, nonfat dry milk,
and tapioca, as substitutes for more expensive domestic
feedgrains. 24% expansion during the previous 3 years
in German imports of soybean meal; 60% for corn gluten
feed; and 71% for tapioca. Address: Asst. U.S. Agricultural
Attaché, Bonn, West Germany.
143. Kinch, Anthony. 1979. E.E.C. harmonization program
and its impact and status on E.E.C. legislation for vegetable
proteins. J. of the American Oil Chemists’ Society 56(3):22426. March.
• Summary: This paper discusses the many of the difficulties
facing the expansion of “vegetable proteins” in the European
community. Most industries based on animal proteins will
oppose their spread–for they clearly represent a threat to
such industries. Thus, “the path to their acceptance by people
will certainly be strewn with inconveniences.”
Two important reports on these new proteins have
been issued, both chaired by Prof. A.G. Ward: (1) The Food
Standards Committee Report on Novel Protein Foods (UK)
(1974, 82 p.) (2) Commission of the European Communities
(agriculture): Report of the Study Group on Vegetable
Proteins in Foodstuffs for Human Consumption, in Particular
in Meat Products (1978, 145 p.).
A big change lies only 8 months away when the new,
directly elected European Parliament comes into being. How
will this parliament influence food legislation?
A small photo shows Anthony Kinch. Address:
Administrator, Commission of the European Economic
Community, 200 rue de la loi, B-1040 Brussels, Belgium.
144. Schutte, L. 1979. Comments on the report of the study
group on vegetable proteins for human consumption, in
particular meat products, by the Commission of the European
Communities (April, 1978). J. of the American Oil Chemists’
Society 56(3):237. March.
• Summary: This article begins: “Recently an E.C.
Study Group, chaired by Prof. Ward, has published
recommendations for use of vegetable proteins for human
consumption, in particular meat products. The spirit of
this report is extremely positive, since it acknowledges
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specifically soy protein products as valuable food
ingredients, of which the use should rather be regulated
than restricted. Notwithstanding this positive attitude, some
criticism on certain proposed rules is still possible.
“1. The report recommends products in which more than
2% soy protein product is used should contain a minimum
level of vitamin B1, B2, B12 and iron. If this would mean
that these micronutrients should be added to the soy protein
ingredients rather than to the end-product (the report is not
clear about this), the following comments can be made: I
am opposed to addition of micronutrients to ingredients.
If, in view of nutritional requirements of a population,
fortifications are necessary, this should be done in foods
rather than ingredients. It is unfair to place the burden of
adequate nutrition on one ingredient just because it happen to
be new.
“Soy protein materials are by themselves wholesome
and natural food ingredients which do not have to be
modelled to equivalency of other food ingredients.” Address:
UniMills B.V., Lindtsedijk 8, 3336 LE Zwijndrecht,
Netherlands.
145. McNitt, Harold A. 1979. Soybeans fill growing French
feed requirements. Foreign Agriculture. Nov. p. 9.
• Summary: France has an official goal of 35% selfsufficiency in protein feeds in 1982. France’s imports of
soybeans in terms of soybean meal equivalent (SME–meal
plus the meal content of beans) nearly quadrupled between
1968 and 1978–from 780,000 tons to 2.9 million tons.
Soybean meal is favored by feed compounders because of its
nutritional value, ready availability, and relatively low cost
(soybeans and meal enter the European Community dutyfree). The U.S. share of meal in 1978 was 372,000 tons, or
16% of the market. French efforts to develop an indigenous
soybean industry thus far have not been very successful
because French agronomic conditions do not meet soybean
requirements. When French commercial soybean production
started–with Government encouragement–in 1974, a
200,000-ton target was set for 1980. This goal proved to be
unrealistic. Output in 1978 was only 4,500 tons. Production
has been hampered by poor yields and prices relatively less
favorable than those for corn and other grains. Address:
USDA, Economics, Statistics, and Cooperatives Service.
146. Dussaigne, A.; Dronne, Yves. 1979. Les protéines
nouvelles en alimentation humaine [The new proteins in
human nutrition]. Rungis, France: Institut National de la
Recherche Agronomique (INRA). 111 p. Dec. [97 ref. Fre]
• Summary: Contents: Introduction. List of 30 tables. Part
I: The protein industry. Definition and characteristics of
proteins. The quantitative structure of the protein industry
(the world protein industry, the French protein industry).
Qualitative aspects of the protein industry. Energy problems
in the protein industry.

Part II: New proteins in human nutrition. Supply and
demand. Products derived from soya: Powdered products,
textured products. The domains of utilization: Restaurants,
the food industry. Regulations that are in force: In the
USA, in Europe (France, Britain, European Union). The
structure of the supply: Overview, manufacturers (American,
European, Japanese, those in other countries). Development
of consumption in the principal markets: The American
market, European, Japanese.
Part III: Perspectives on development of new
proteins. The nature and present utilization of new
proteins: Importance of terminology, characteristics of
the potential markets (Third World countries, developed
countries). Consumption of new proteins and the economic
environment. Bibliography (in chronological order).
Note: This is the earliest document seen (Aug. 2015)
that contains the term “European Union” in connection with
soy. Address: France.
147. Leysen, Roger. 1979. Soy oil consumption trends
in the EEC. J. of the American Oil Chemists’ Society
56(12):892A-94A. Dec.
• Summary: A very interesting overview. Consumption
of soil oil within the EEC is increasing, but there is wide
variation in per capita consumption in different countries. In
1978 per capita soy oil consumption was about 6 kg in the
EEC vs. about 18 kg in the USA.
Figures show: (1) Graph: Soy oil consumption in
and exports to the EEC from 1970 to 1978, together with
trendline projections to 1986.
(2) Graph: Per capita consumption of soy oil in the USA
and Europe from 1970 to 1978, with trendline projections to
1983.
(3) Graphs of daily per capita soy oil consumption from
1970 to 1978 in each of the following nations: Netherlands,
Belgium, Belgium, West Germany (all high), United
Kingdom, Italy, France, and Ireland (all lower).
Tables show: (1) Calculated per capita consumption
of soy oil in 1980, 1983, and 1985 (kg/year) in: BelgiumLuxembourg, Denmark, France, West Germany, Ireland,
Italy, Netherlands, United Kingdom, C.E.E. [Central and
Eastern Europe]. In 1980 the top 3 were: Netherlands 13.489,
Denmark 9.440, West Germany 8.460.
(2) Apparent consumption of vegetable oils in the E.E.C.
in 1978. For each country shows which was the 1st, 2nd,
3rd, 4th and 5th most important oil and how much of each is
consumed. Source: FEDIOL.
(3) Human consumption per capita (kg/year) by country
of butter (in 1977 Ireland is highest, followed by BelgiumLuxembourg, then France) margarine (Denmark is highest,
followed by Netherlands, then Belgium-Luxembourg), food
fats and oils, and total (Belgium-Luxembourg is highest,
followed by Denmark, then West Germany) for the years
1974, 1975, 1976, and 1977. Address: Market Manager, Fats
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and Oils, American Soybean Assoc., Centre International
Rogier, Room 2501, 1000 Brussels, Belgium.
148. American Soybean Assoc. and Ciba-Geigy Corp. 1979.
World soybean report: National Convention of the American
Soybean Assoc. St. Louis, Missouri: ASA. 9 p.
• Summary: “World Soybean Report was a 60-minute
television simulcast linking four continents for the first time
via the Atlantic, Pacific and domestic satellites for a live
broadcast. Represented on the program were soybean experts
from the U.S., Japan, Brazil, and Western Europe.
“The program, sponsored by Ciba-Geigy Corporation’s
Agricultural Division, was broadcast exclusively Mon.,
Aug. 13, 1979, at the national convention of the American
Soybean Association in Atlanta, Georgia, to give members
up-to-the- minute status reports and projections of soybean
production and consumption in the major exporting and
importing areas of the world.
“Participating in the program were Dr. Hiroshi
Nakamura, director of the Hohnen Oil Company, Japan;
Paulo Roberto Vianna, executive director of Brazil’s
Commission for Financing Production; Johannes M. Randag,
president of the International Association of Seed Crushers,
the Netherlands; and Merlyn Groot, president of the
American Soybean Association.
“Ciba-Geigy hopes this report proves helpful to soybean
growers making marketing decisions in the months ahead.”
Contents: “EEC to remain stable importer of soybeans,”
by Johannes M. Randag. “U.S. soybean growers committed
to expanding research, production and use,” by Merlyn
Groot. “U.S. now meeting all requirements of Japanese
soybean industry,” by Dr. Hiroshi Nakamura. “Brazilian
soybean production to continue upward trend,” by Paulo
Roberto Vianna (with 3 tables and 1 graph). Questions and
answers.
An illustration (line drawing) on the cover shows a
satellite with signals connecting it to Earth.
149. Knipscheer, Hendrik Christiaan. 1979. An econometric
model of the demand for soybeans and soybean meal in
the countries of the European Economic Community. PhD
thesis, University of Illinois at Urbana-Champaign. 156
p. Page 4680 in volume 40/08-A of Dissertation Abstracts
International. *
Address: Univ. of Illinois at Urbana-Champaign.
150. SoyaScan Notes. 1979. Consumption of dairy milk in
EEC countries in 1979 (Overview). Compiled by William
Shurtleff of Soyinfo Center.
• Summary: Figures in kg per capita per year. In descending
order:
Ireland 190.6.
Denmark 138.2.
UK 136.5.

Netherlands 109.1.
France 83.5.
Italy 79.0.
Belgium / Luxembourg 74.4.
Germany 73.6.
Main source: AID–Verbraucherdienst 26(1981), Heft 8.
151. Le Claire, J.-M.; Le Meter, L. 1980. 2.–Du soja,
mais aussi des anchois du coton, du tournesol... [2.–About
soybeans, but also anchovies, cotton, sunflower...]. OuestFrance. June 10. [Fre]
• Summary: Part two in a series on “Strategies concerning
proteins,” this article compares various protein sources. Soy
is the leading source of protein for both animal feeds and
(among oilseeds) human foods. How soybeans have flown
into the lead: The history of soybeans is exemplary. This
American yellow gold, of which only 1.4 million tonnes
(metric tons) were produced in 1935, experienced a surge in
production during World War II: cut off from their suppliers
of vegetable oils, the U.S. rushed into growing soybeans as
a source of oil. Then came the aftermath of the war and the
increase in meat consumption in industrialized countries.
The needs of Japan and especially Western Europe strongly
contributed to the spread a feeding model that has been
described since as “Corn-soy,” the corn bringing energy and
soybeans the indispensable proteins to balance the ration. At
the same time, the Americans created animal stock adapted
to the consumption of these products.
A monopoly was thus effectively established because
China, an equally important producer, was absent from the
world market. But in ‘72, then especially in ‘73, came a
shortage of fish flour. At the time, all the press was concerned
to know if, yes or no, a bed of anchovies had been located
along the length of the Peruvian coast. A smaller-thanexpected American soybean harvest did not help to calm
the appetites without a doubt fueled by a troubled demand.
And this in addition to unanticipated Russian purchases
came to again weigh upon the market. American farmers
profited from it to ask for an embargo. Remember the few
weeks of panic that this measure, nonetheless quickly lifted,
provoked in places specialized in European animal feed? The
Brazilians are infiltrating this crack in the system: they are
today at a production of the order of 15 million tonnes, while
the U.S. produced 51 million tonnes in 1978. In three years,
the Brazilian example has been followed by their Argentinian
neighbors (about 5 million tonnes at present).
The small place of other proteins: In the take-off of this
primary material [soybeans], Europe is not neutral. It holds
to the contrary a strategic role: that of principal importer
(14 million tonnes in ‘78, for $4 billion). Here, the terms
of exchange have been wisely studied. Everything happens
as if the U.S. and the European Community (Communauté)
had signed anew a pact of non-aggression. International
negotiations provide proof of it: the Americans reluctantly
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accept the community protection of the cereal market,
in exchange, the Europeans open wide their borders to
American proteins; only France, among the nine, raises
objections (it imports no less than 2.9 million tonnes of
soybean oilcakes).
What place remains for other protein sources? A few
exceptions aside, it [the place of other protein sources] has
a strong propensity to diminish. Thus for the cottonseed
oilmeal, a by-product of textile fiber: despite its second
position of nearly 8 million tonnes, it does not represent
more than 10% of world protein production destined for
animal feed.
Also fish, that experienced a considerable expansion
between ‘60 and ‘71 however and whose production borders
that of cottonseed, diminished with the over-exploited
anchovy beds.
As for the rest (less than 20% of world production), its
small numerical importance does not however obliterate its
future. It is in fact perhaps thanks to rape-seed, broad beans,
forage peas, that Europe can diminish its dependence in
regard to the American continent. Mr. Dronne writes about
rape-seed: “The progress of technology and genetics leaves
hope for a vast enlargement of its outlets for European and
Canadian production...”
Finally, we must not forget the sunflower, principal
source of oilcakes in Eastern European countries, nor the
peanuts of Senegal or India, if their quality can be a bit better
mastered.
Soybeans remain however and for a long time still,
without a doubt, a principal material at a relatively good
price. This fact, plus its “technical” qualities, explains
its success. But it would be dangerous, for the countries
that need it, to sleep on the laurels of the soybean. “Even
more so,” insists Mr. Dronne, “in face of the growing rise
of devices to pay for the importations of oil, the principal
agricultural exporting countries can be tempted to utilize
food arms.” Address: France.
152. Hill, Lowell D.; Knipscheer, Hendrik C. 1980. Demand
elasticities for soybean meal in the European Community.
Paper presented at American Agricultural Economics
Association (AAEA) annual meeting. 17 p. Held 27-30 July
1980 at Urbana, Illinois. [18 ref]
• Summary: An econometric model provided estimates of
the effects of E.C. agricultural policies on their demand for
U.S. soybeans. Address: Dep. of Agricultural Economics,
Univ. of Illinois, Urbana.
153. Times of India (The) (Bombay). 1980. EEC may assist
Uttar Pradesh soyabean plan. Oct. 10. p. 5.
• Summary: The soyabean project, which is executed by
the U.P. Cooperative Marketing Federation, has various
components: (1) A 30,000-tonne solvent extraction plant.
(2) A plan to increase soyabean production and raise the

income of soybean farmers–even in drought-prone areas.
(3) Importation of equipment worth about Rs. 70 lakhs [7
million rupees] for the manufacture of soya protein foods.
154. Griffith, G.R.; Meilke, K.D. 1980. A description of the
market structure and agricultural policies in five regional
oilseed and oilseed product markets. University of Guelph,
School of Agricultural Economics and Extension Education,
Publication AEEE/80/13. 107 p. Nov. [157 ref]
• Summary: Contents: 1. A summary of the market structure
and agricultural policies in five regional oilseed and oilseed
product markets. 2. The Canadian oilseed and oilseed
product market–description and policies. 3. The Japanese
oilseed and oilseed product market–description and policies.
4. The European Community oilseed and oilseed product
market–description and policies. 5. The U.S. oilseed and
oilseed product market–description and policies. 6. The
Brazilian oilseed and oilseed product market–description and
policies. Bibliography. Address: Guelph, Ontario.
155. Bell, Richard E. 1980. Soybeans in world trade. In: F.T.
Corbin, ed. 1980. World Soybean Research Conference II:
Proceedings. Boulder, Colorado: Westview Press. xv + 897
p. See p. 763-66.
• Summary: Soybean trade is growing very rapidly. In
1977-78 the volume of world trade in soybeans and soybean
products totaled 35.6 million tonnes (metric tons); this was
up 66% for 5 years earlier. Last year the value of world trade
in soybeans and products was more than $8.5 billion.
In 1977-78 world utilization / consumption of soybeans
was a record 77 million tons; 85% of these soybeans were
crushed for oil and meal. Only in East Asia are soybeans
used on a large scale for human food.
In recent years, the growth in world soybean
consumption is the result of two trends: (1) Rapid expansion
in world demand for high protein feed, especially in North
America, Europe, the Soviet Union, and parts of East Asia;
and (2) Growth in world demand for edible vegetable oil,
especially in developing countries. North American and
Western Europe have shown the largest growth in soybean
consumption, followed by the Soviet Union and Eastern
Europe.
In Brazil, soybean production has increased 13 fold
during the past 10 years, and nearly 80% of the increase was
exported as beans, meal or oil, with most of these exports
headed for Western and Eastern Europe.
As a result of rising world demand, prices received by
farmers have risen about 45% in the last 5 years, in real
currencies–adjusted for inflation. The higher prices have, of
course, further encouraged expansion of soybean acreage.
In the U.S. soybeans have passed both corn and wheat to
become the top cash crop.
In Brazil, government policies have actively encouraged
soybean production while also protecting the country’s
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soybean crushing industry through a combination of
tax incentives, export subsidies, and export controls on
raw soybeans. Argentina has also increased its soybean
production in recent years, but not nearly as much as Brazil.
Government policies have also encouraged greater
consumption of soybeans in Western Europe, especially in
the European Community (EC)–and in the Soviet Union
and Eastern Europe, by trying to raise living standards by
increasing meat consumption.
In Japan, international policies limiting offshore
fishing have encouraged more livestock production and
consequently the demand for soybean meal used as a feed.
Twenty years ago the European Community made a
commitment during a world-wide trade negotiation not to
impose any import duty / charge on soybeans imported into
EC countries. “This concession is the most important one
ever granted an agricultural product in international trade
negotiations and is in large part responsible for the large
growth in soybean consumption in Western Europe in recent
years.”
Japan plans to make a similar concession in the
world trade negotiations soon to be concluded in Geneva,
Switzerland. At that time, the world’s two largest soybean
importers will be committed by treaties to the duty-free entry
of soybeans.
An extremely important development in the world
soybean market was the emergence in 1978-79 of the Soviet
Union as a net importer (estimated at 70,000 metric tons) of
edible oils and fats for the first time in history. There is no
indication that this trend will be reversed. Address: Executive
Vice President, Riceland Foods, Stuttgart, Arkansas 72160.
156. Knipscheer, Hendrik C. 1980. Demand for soybeans
and soybean meal in the European Common Market. In: F.T.
Corbin, ed. 1980. World Soybean Research Conference II:
Proceedings. Boulder, Colorado: Westview Press. xv + 897
p. See p. 807-22. [11 ref]
• Summary: Contents: Importance of the E.E.C. [European
Economic Community] soybean meal imports. Need
for an E.E.C. model. E.E.C. policy. Econometric model.
References. Address: Agricultural Economist, International
Inst. of Tropical Agriculture, Ibadan, Nigeria.
157. Times of India (The) (Bombay). 1981. 5 soyabean
processing plants for MP [Madhya Pradesh]. Jan. 14. p. 10.
• Summary: Indore–The state’s minister of agriculture
announced today that five soyabean processing [crushing]
plants would be established in the state’s co-operative sector,
four with assistance from the EEC [European Economic
Community] and one with aid from the National Dairy
Development Corporation.
Speaking to a meeting of the Soyabean Processors
Association of India, the minister encouraged all producers
and processors of soyabeans to help the state to attain the

plan goal of increasing the area under soyabean cultivation to
1.8 million ha from the present 400,000 ha.
Mr. Mansingh, chairman of the Association said the
technology used for processing yellow soybeans (the most
common color) was not well suited for processing blackseeded soybeans.
158. Cadwallader, Sharon. 1981. Naturally. Washington Post.
July 9. p. E14.
• Summary: “By now, most North Americans have some
notion of what it means to be a vegetarian, but I think a
remainder column is in order now and then.” Gives a brief
history of vegetarianism starting with the Bible (Genesis
1:29), and the Greeks, Romans, followed by some of the
major reasons that people become vegetarians, and her
favorite books on the subject–Diet for a Small Planet, by
Frances Moore Lappe, and Laurel’s Kitchen, by Laurel
Robertson and Carol Flinders.
“I think that the quality of our future depends on
rethinking our food habits. Right now there is a great deal
of research going on in the field of soy foods.” Contains a
recipe for Lasagna using “1½ cups textured vegetable protein
(TVP), available in health food stores.”
159. Inkson, Ms.; Mann, E.J. comp. 1981. Thesaurus:
Food Science and Technology Abstracts. 2nd ed. Shinfield,
Reading, England: IFIS (International Food Information
Service). 238 p. No index. 30 cm. First edition, 1977. [Eng]
• Summary: The Introduction states: “The original IFIS word
list, issued in 1970, did not attempt to give more than the
barest outline of the relations between the terms encountered.
In 1977, therefore, an FSTA Thesaurus was published, in
which the basic structuring of the material found in FSTA
was set out. The Thesaurus was designed to give maximum
compatibility with the EEC Multilingual (English / French
/ German / Italian) Food Thesaurus, published in 1979 (and
itself based largely on the FSTA system for the English
version), and to take into account the needs of on-line users.”
The terms are divided into headings (main terms or
descriptors), which are printed in capital letters, and lead-in
terms (non-descriptors) printed in lower case. Additional
information is included in square brackets. The following
abbreviations show the types of relationship between terms:
BT = broader terms. NT = narrower terms. RT = related
terms. UF = used for. lead-in term followed by “see” heading
(e.g. bean curd see TOFU).
Soy-related terms: Beverages: UF soy milk. Lecithins:
BT Emulsifiers, Phospholipids. UF phosphatidylcholine.
Legumes: NT Soybeans. Miso: BT Soy Products. natto: see
Soy Products. Sauces: NT Soy Sauces. soy flour: see Soy
Products. soy milk: see Beverages; Soy Products.
Soy Products: BT Soybeans, Vegetable Products,
Fermented Products. NT Miso, Soy Proteins, Soy Sauces,
Soybean Oils. UF natto, nyufu, soy flour, soy milk, sufu,
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tempeh, tofu, tsukudani, vital.
Soy Proteins: BT Protein Products, Soy Products,
Proteins Vegetable. RT Textured Vegetable Proteins. UF
okara protein, Promine [Central Soya Co.], Supro 620, yuba.
Soy Sauces: BT Fermented Products, Sauces, Soy
Products. UF moromi, shoyu.
Soybean Oils: BT Oils Vegetable, Soy Products.
Soybeans (Glycine max): BT Legumes, Oilseeds. NT Soy
Products.
Note: This is the earliest document seen (Sept. 2003)
that is a thesaurus containing terms related to soybeans and
soy products. Address: IFIS (International Food Information
Service), Lane End House, Shinfield, Reading RG2 9BB,
England.
160. Storup, Bernard; Ruel, Françoise. 1981. Re: Studying
tofu in America and starting work with tofu in France. Letter
to William Shurtleff at Soyfoods Center, Oct. 31. 6 p. Typed,
with signature. [2 ref. Eng]
• Summary: Bernard and Françoise enjoyed the 8 months
they spent studying soyfoods in the USA, and have now been
back in France for nearly 10 weeks. “During the time we
were in the U.S., we had a rather good survey of the small
and medium scale tofu industry, and I think we learned a lot
from all the people we met, and very often what not to do.
“I have been really surprised by the quality of the
welcome we had all along our way, as well as the spirit
prevailing among most of the people involved with soyfoods
(we did not visit the big factories). This too has been a good
lesson. Another small surprise has been the general lack of
technical experience of most of the people working with
tofu... They could learn a great deal from the dairy industry–
chiefly the small and medium scale cheese-making industry–
by using the techniques and the equipment (very often not
expensive) employed when curding, putting in pressing
boxes by gravity, pressing, etc.”
Concerning Li Yu-ying, “we went with Jean de Preneuf
to the location of ‘La Société Française pour l’exploitation
du soja et de ses dérivés,’ located at 48 Rue Denis Papin, Les
Vallées, Colombes (west of Paris). The buildings had been
pulled down about 20 years ago, but were used for other
manufacture since at least the beginning of the thirties. We
met an old man who has always lived in the neighborhood
and remembers that ‘some Chinese people were making
cakes there before the first world war.’ So, it is certain that
this address was the one of Li’s plant in 1912. We have been
to the town hall of Colombes, but nobody was able to help
us. We have to come back there at the end of November...
“Since our return to France, we had have, with Jean de
Preneuf, a lot of contacts with different people to introduce,
at least, the idea of soyfoods. We met people of the medical
corps, all having an important role in scientific research
(Dr. Sautier, INSERM, Hôpital Bichat, Paris; Dr. Mirouse,
Dean of the Faculty of Medicine in Montpellier–the most

important in France) working on plant proteins for years
(as Dr. Cheftel, Universite de Montpellier, who has been
to Japan several times and has worked on soymilk with
experimental equipment made by Alfa-Laval) and people
from INRA (Institut National de la Recherche Scientifique).
All these people knew or at least had heard about tofu, and
are ready to help us in their own field (analysis or sometimes
technical assistance).
“We also met people from large industry (researchers for
Nestlé, and an executive of Prolait) to ask if they had worked
on soy products other than T.V.P. and soymilk formulas for
infants. They all knew tofu and other soyfoods very well
but said that ‘the market in Europe is not ready yet for this.’
Finally, we met organic soybean producers (and non-organic
too); we wanted to know more about the future policy of the
Economic European Community on soybeans...
“Actually, 9000 hectares of soya (22,500 acres) are
cultivated in France, mostly in the south of France. Soya
represents in value the second largest (after oil) national
import for the French budget.
“In France, we can find tofu only in very few places,
most of the time at a prohibitive price, between $4 and $7 a
kilo. Vietnamese shops in all big cities have tofu, but their
tofu is rather special with a sandy texture and a strong (sour)
taste. We found only one (bad) tempeh producer in Paris. For
these reasons, we have thought more and more that it would
be a good thing to open a tofu shop and to work at the same
time on the informational level. We are now working on a
small recipe book (adapted to the French habits) as well as
on a technical flyer, a pamphlet and other things...
“We are thinking of starting a Soyfood Center in France
but we will tell you about this in the future as soon as we
have found a new place to settle (it should be near Paris). We
have already made an application.
“Jean de Preneuf contacted different (good) publishers,
and one said The Book of Tofu has been found to be very
interesting by a committee of readers. We are now waiting
for a definitive answer from this publisher (Editions Denoel,
one of the best in France, by quality and volume).”
Accompanying the letter are photocopies of books by Li
Yu-ying and Grandvoinnet (1912) and Rouest (1921) which
Shurtleff had been unable to find in America. Key portions
were highlighted in yellow and translated into English.
Note: This is the earliest document seen (April 2015)
concerning Société Soy or its founders, Bernard and
Françoise Storup. The company’s first soy product was
launched in June 1982. Address: 48 Rue Bouffard, 33000
Bordeaux, France.
161. Meilke, Karl D.; Griffith, G.R. 1981. An application of
the Market Share Approach to the demand for soyabean and
rapeseed oil. European Review of Agricultural Economics
8(1):85-97. [23 ref]
• Summary: The authors use this approach to estimate
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demand for total vegetable oils and soybean oil in the USA,
Canada, Japan, and the European Community (EC), and
rapeseed oil in Canada. The results imply that the demand
for rapeseed oil is more elastic than the demand for soybean
oil in all regions, and that the demand for both rapeseed and
soybean oil is by far the most elastic in the EC. Address: 1.
Univ. of Guelph, ONT, Canada; 2. New South Wales Dep. of
Agriculture, Australia.
162. Sair, R.A. 1981. Marketing plant protein in Europe.
In: D.W. Stanley, E.D. Murray, and D.H. Lees, eds. 1981.
Utilization of Protein Resources. Westport, CT: Food &
Nutrition Press, Inc. 403 p. See p. 391-98. Chap. 22.
• Summary: Contents: Introduction. Unrealized expectations
for vegetable proteins (due to): Social habits, health, attitudes
of food processors, attitudes of protein processors, legislation
of protein products, revised marketing goals. Case history
I–A commercial canned product (made by Cadbury in the
UK; test marketing began in Jan. 1976). Case history II–Soy
concentrates and isolates as ingredients (in meat products
made by Griffith Labs). Conclusion.
“In the U.K. it was forecast that the use of vegetable
proteins would increase from 1500 tons in 1972 to 60,000
tons in 1980. More recent figures (1976) suggested U.K.
production of textured vegetable protein of 6,000 to
8,000 tons increasing to 30,000 tons by 1981 and a total
consumption of all protein in the EEC of 23,000 to 32,000
tons with vegetable proteins representing 4,500 to 5,000
tons. New factories were built, marketing programs launched
and research programs initiated; in short, the Western world
mobilized its resources to cope with the expected demand for
vegetable proteins. Europe generally followed the optimism
concerning new proteins...
“It is now 1979 and, theoretically, the world should be
in the midst of a protein revolution. Obviously, the forecasts
made earlier this decade did not materialize. In retrospect,
there appears to be several reasons why Europe has not met
these expectations... Soy protein was perceived as imitation
meat, inferior nutritionally and used only to feed school
children...
“It became obvious in 1975-76 that the forecasts made
previously for soy sales in Europe were not accurate. This
forced a reexamination of marketing goals. Tariffs were
a problem since the tariff on concentrates is higher than
the tariff on isolates (20% versus 8%) and this made the
competition of U.S. concentrates against isolates produced in
Europe more difficult.”
On page 397, black-and-white photos show the labels of
12 products that contain soy introduced in the UK: Cadbury’s
Soya Choice (mince or casserole chunks). Danoxa Hot Dog
Sausages or Kesp Pie Filling with Kidney (made in Holland).
Clover Beef Steak & Kidney. Brooke Bond Oxo Soya
Mince (in Bolognese sauce with onion, or in mild beef-curry
sauce). Crosse & Blackwell Mince Savour. Sainsbury’s Soya

Granules. Batchelors chopped and shaped Stewed Steak &
Onions (Pie Filling). Birds Eye 4 Beef Burgers (Contain at
least 80% beef with onion). Findus 4 Crispy Pancakes with
Minced Beef Filling. Address: Vice-President–Technical,
International Operations, Griffith Laboratories, Alsip,
Illinois.
163. Schuh, G. Edward. 1981. Government policy and the
production of animal protein: An international perspective.
In: A.M. Altschul and H.L. Wilcke, eds. 1981. New Protein
Foods. Vol. 4. Animal Protein Supplies, Part B. New York:
Academic Press. xix + 378 p. See p. 31-60. Chap. II. [20 ref]
• Summary: Contents: Introduction. The livestock sector
and economic development: Utilization of land resources,
employment, power, capital assets, agricultural and food
stability, foreign exchange, transfer of technology. The
subtleties of economic policy: Government intervention,
implicit interventions. The biology of livestock and
economic policy: Agricultural compared to industrial
production, production of cattle. Economic policies relating
to the livestock sector: The United States, the European
Economic Community (EEC), the Soviet Union and Eastern
Europe, Argentina and Brazil, selected Asian countries.
Implications and lessons learned. Conclusions. Address: Dep.
of Agricultural and Applied Economics, Univ. of Minnesota,
St. Paul, MN 55108.
164. Fangauf, K.W. 1981? Soy oil in Germany: Success in
marketing a good product. Paper presented at a Symposium.
7 p. Undated. [Eng]
• Summary: This speech covers the period 1977-1980. “The
efforts to concentrate on soy oil are bearing excellent fruits...
During the four years of promotional activities the total
consumption of soy oil rose from 367,000 MT [metric tons]
in CY [calendar year] 1977 to 550,000 MT in CY 1980,”
an increaser of 50%. “Regarding the EC, the four countries
Germany, Italy, UK, and the Netherlands consumed 83% of
the total EC soy oil consumption in 1980.” “This increase
is due partly to the growing number of identified soy oil
products which are now sold on the German market.” In
1977 only 3 identified soy oil products were for retail and
wholesale customers; that number has now increased to 10.
Tables show:
(1) EC: Changes in consumption of soy oil by countries,
1977-80. The countries, in descending order of soy oil
consumption in 1980 are: Germany, Italy, UK, Netherlands,
France, Belgium/Luxembourg, Denmark, Ireland, total.
(2) EC: Total consumption of soy oil by countries, 197780.
(3) Northern European Countries: Changes in
consumption of soy oil, 1977-80.
(4) Germany: Identified soy oil products in the retail
and wholesale trade. In 1970–Retail: Blauband, Delio.
Wholesale: Delio. In 1981–Retail: Blauband, Delio, Sojola,
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Salador, 3x Gold. Wholesale: Delio, Sedina, Sojador, Brölio,
Delikatess. Wholesale margarine: Velveta, Velva. Address:
PhD, American Soybean Assoc., Pelzerstrasse 13, 2000
Hamburg 1, West Germany.
165. Marking, Syl. 1982. Checkoff: A market builder? Part
III. Competitors muscle in on U.S. soybean exports. Soybean
Digest. Jan. p. 44-46.
• Summary: U.S. soybeans are down 17% from a year
ago. Eleven reasons are given including: “Shipments to the
Soviet Union were zero–due to the embargo [instituted by
President Jimmy Carter shortly after the Soviet invasion of
Afghanistan]–compared with 812,500 tons in 1979/80.
“Shipments to the European Community were down
22%.
“Soybean exports by Brazil and Argentina increased
38%–compared with only a 4% gain in 1979/80.
“Sharp rise in U.S. interest rates helped boost the
dollar’s value by more than one-third against major
European currencies since 1980”–making soybeans even
more expensive to European buyers.
Soybean meal exports by Brazil and Argentina increased
53% in 1980/81.
Exports of soybean oil by Brazil and Argentina more
than doubled in 1980/81 compared with a gain of only 6% in
1979/80.
Ken Bader, CEO of ASA, encourages soybean farmers
to vote for and support the checkoff program, which will
raise money to expand export markets for soybeans and
soybean products. market development. This year U.S.
farmers will export about 50% of their soybeans–not to
mention 60% of their wheat, 45% of their cotton, and 37%
of their corn. But farmers in other nations are competing
aggressively for those same markets.
166. Wood, Brian J.B. 1982. Soy sauce and miso. Economic
Microbiology 7:39-86. Jan. A.H. Rose, ed. Fermented Foods.
[50 ref]
• Summary: Contents: 1. Introduction. 2. The preparation
of soy sauce: Introduction, preparation of raw materials (the
beans, wheat), mixing, koji, moromi. 3. Of beans, microbes,
and miso: Beans, microbes, miso. 4. Trade in soy sauce:
Introduction, statistics. Table 1 (p. 64-66) shows exports of
soy sauce in 1978, in tonnes (metric tons) from Hong Kong,
Korean Republic, Singapore, Japan, and total, to almost
every country in the world (with each country’s population in
millions), grouped by region as follows:
1. North America: Canada, USA (#1)–Regional total
imports: 6,052.3 tonnes.
2. South and Central America [and Caribbean]:
Argentina (#3 in region), Bolivia, Brazil, Chile, Costa
Rica, Ecuador, El Salvador, Guatemala, Guyana, Honduras,
Mexico (#2), Nicaragua, Panama, Paraguay, Surinam,
Venezuela (#1), Granada, Jamaica, Trinidad and Tobago,

total. Former Dutch West Indies–Regional total imports:
1,046.4 tonnes.
3. Europe: Austria, Belgium, Czechoslovakia, Denmark,
Finland, France (#4 in region), Germany (West #3), Greece,
Italy, Netherlands (#2), Norway, Portugal, Spain, Sweden,
Switzerland, UK (#1), USSR–Regional total imports: 3,017.7
tonnes.
4. Near and Middle East: Bahrain (#3), Egypt, India,
Iran (#2), Iraq, Jordan, Kuwait, Oman, Qatar, Saudi Arabia
(#1), United Arab Emirates, Yemen Arab Republic–Regional
total imports: 1,193.5 tonnes.
5. Far East and Western Pacific: Brunei, Hong Kong
(#3 in region), Indonesia, Japan, Korea (South), Macao,
Malaysia (#2), Philippines, Sabah (#1; A state of Malaysia
from 1963; Formerly British North Borneo), Sarawak (A
state of Malaysia from 1963), Singapore, Taiwan, Thailand–
Regional total imports: 3,139.4.
6. Pacific and Australasia: Australia (#1 in region), Cook
Islands, Christmas Islands, Fiji, Guam (#2), Nauru, New
Caledonia, New Hebrides, New Zealand, Oceania n.c.s. (#3),
Papua New Guinea, Portuguese Timor, Samoa and Tonga,
Solomon Islands, Tuvalu (Ellis Island), U.S. Oceania–
Regional total imports: 1,647.5 tonnes.
Note: This is the earliest document seen (March
2010) concerning soybean products (soy sauce) in Kiribati
(Christmas Islands), in Nauru, in Qatar, in Portuguese Timor
(later renamed Timor-Leste [East Timor]) or in Tuvalu.
This document contains the earliest date seen for soybean
products in Kiribati (Christmas Islands), in Nauru, in Qatar,
Portuguese Timor, or in Tuvalu (1978); soybeans as such
have not yet been reported.
7. Africa: Algeria, Canary Islands, Ethiopia, Gambia,
Ghana, Kenya, Libya, Malagasy, Malawi, Mauritius (#2
in region), Nigeria, South Africa (Republic of, #1), Sudan,
Réunion Islands (#3), Tanzania, Zaire. Other African
countries–Regional total imports: 365.7 tonnes. World total
imports: 15,731.5 tonnes, of which 6,192.8 tonnes from
Hong Kong, 1,233.5 tonnes from South Korea, 1,713.6
tonnes from Singapore, 6,591.6 tonnes from Japan. The
value in pounds sterling and in pounds sterling per tons of
soy sauce is given for each exporter.
Other tables show: (2) Soy sauce exports (in tonnes
and value) each year from 1976 to 1976 from Hong Kong,
South Korea, Singapore, and Japan. A large percentage of
Hong Kong’s exports are re-exports (probably from China).
(3) Total soy sauce exports from Japan, 1976-1978, by
container type, with amount and value. (4) Soy sauce and
miso production in Japan every 5 years from 1965 to 1978
(in tonnes). (5) Soy sauce and miso production in Japan for
export in 1976, 1977, and 1978. Miso production (in tonnes)
averaged about 40% of soy sauce production, and miso
exports (in tonnes) averaged about 13% of soy sauce exports.
(6) Imports of soy sauce into Hong Kong, Singapore, and
the USA from exporting countries in 1978 (with figures for
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exports from China in 1976 and 1977). (7) Re-exports of soy
sauce (made in China) from Hong Kong and Singapore in
1978 to major importing countries worldwide, by region, by
country. Small countries that are the destination of this soy
sauce include: Honduras, Nicaragua, Panama, Venezuela,
Trinidad and Tobago, Former Dutch West Indies [also called
Netherlands Antilles; they are part of the Lesser Antilles
and consist of two groups of islands in the Caribbean Sea:
Curaçao and Bonaire, just off the Venezuelan coast, and
Sint Eustatius, Saba and Sint Maarten, located southeast of
the Virgin Islands. The islands form an autonomous part of
the Kingdom of the Netherlands], Pakistan, Saudi Arabia,
United Arab Emirates, Brunei, Sabah, Sarawak, Fiji, Nauru,
Oceanea (non-U.S.), Oceanea (U.S.), Papua, Samoa and
Tonga, Solomon Islands, Ghana, Malagasy Republic, Togo.
Total from Hong Kong: 2,945.3 tonnes, and from Singapore
109.5 tonnes.
(8) Exports of miso (in tonnes) from South Korea and
Japan in 1978 to major importing countries worldwide,
by region, by country. The leading importers are: USA
(622), Saudi Arabia (353), Singapore (66), Bahrain (64),
Netherlands (38), Iran (29), Iraq (29) France (28), German
Federal Republic (23), Smaller importers include: Chile,
Guyana, Surinam, Bangladesh, Iran, Iraq, Jordan, Kuwait,
Quatar, Saudi Arabia, United Arab Emirates, Yemen Arab
Republic, Sabah, Fiji, Guam, New Hebrides, Papua New
Guinea, Samoa, Solomon Islands, Algeria, Canary Islands,
Ghana, Kenya, Libya, Mozambique, South Africa Republic,
Zaire.
Note: This is the earliest document seen (June 2007)
concerning soybean products (miso) in Quatar. This
document contains the earliest date seen for soybean
products in Quatar (1978); soybeans as such have not yet
been reported.
(9) Exports of miso from South Korea and Japan in
1976, 1977, and 1978 (quantity and value each year; no
importing country names are given).
5. Tour of South East Asia: Technical and scientific
aspects, trade aspects. 6. Acknowledgments. References
The chapter on Trade states: Soy sauce and soy paste
(miso) are traded between all countries of South East
Asia. The Korean Republic’s exports nearly quadrupled
in tonnage. The Kikkoman Company’s production facility
in Wisconsin produced 21,6000 tonnes of soy sauce in
1978. This was equal to 3 times the total exports from
Japan in the same year. Japan’s total share of the world soy
sauce market remains very healthy. Miso exports are still
small in comparison with soy sauce. On a rising market
Japan’s exports still only represent 0.2% of its annual miso
production; “clearly there is considerable room for expansion
here.”
Miso is of greater relative importance to Korea than it
is to Japan. Among the European countries, Belgium and
Holland import the greatest amount of miso on a per capita

basis. Spain imports a fair amount of miso. The U.S.A. and
Canada had total miso imports totaling about 10% of their
soy sauce imports.
“In Thailand, there are about 50 soy sauce factories,
the majority of which are small, producing less than 100
kilolitres per year, although it should be noted that most
of them also produce soybean paste and soybean cheese
[probably tofu]. The total annual consumption of soy sauce
in Thailand is estimated at about 6,000 kilolitres (about 7,200
tonnes).
“In Malaysia, there are about 140 soy sauce factories
producing in total an estimated 5.5 million gallons of soy
sauce per year according to the proprietor of a leading
brewery in Kuala Lumpur. This is about 21,000 tonnes per
annum” (p. 84). Address: Dep. of Applied Microbiology,
Univ., of Strathclyde, Glasgow [Scotland], U.K.
167. Times (London). 1982. Commodities. April 14. p. 11,
col. 1. Business section.
• Summary: The Falklands crisis is underway. “Traders in
Rotterdam [Netherlands], however, said that post sunoil,
linoil and soyaoil prices appeared to be rising in response to
the EEC embargo on imports from Argentina, which is an
important supplier of vegetable oils to the Community [EEC]
at this time of year.”
Note: This is the earliest English-language document
seen that contains the word “soyaoil” (Sept. 2006) or the
word “sunoil” (Oct. 2007) or “linoil” (Sept. 2006).
168. SoyaScan Notes. 1982. What are piima and viili?
(Overview). June 17. Compiled by William Shurtleff of
Soyfoods Center.
• Summary: Piima and viili are two traditional cultured dairy
milk products which have long been very popular in Finland.
The two words are not clearly differentiated, for various
reasons. First, the word “piima” is often used generically
to refer to all of the many Finnish cultured milk products.
Second, viili traditionally referred to the choice, rich, creamy
(high-fat) layer that formed on the top of a bowl of piima;
the less rich, bottom portion, specifically called piima, was
often served as a refreshing drink. Today, however, viili and
piima are generally made separately; viili is thicker and more
stretchy. Finally, there are a number of similar or slightly
different cultured milk products, which have various names
in different parts of Finland. For example, viili is stretchy
in west and north Finland, but not in East Finland. A similar
stretchy product in west and north Finland is pitkapiima,
while viilipiima is a cultured milk drink. Related products
are taette milk in Norway, tatmjolk and langmjolk in Sweden,
and skyr in Iceland. Swedish-speaking Finns have lang fil.
All of these products have a thick, rich consistency with
some degree of stretchiness (ropiness) plus a delicate, subtle
sweetness; they are not sour like yogurt. Kokkeli piima is
like buttermilk.
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Since ancient times piima and viili have been made
in individual Finnish homes, although today the custom is
gradually dying out, since store-bought products are readily
available (sold in cups like sour cream) and fewer people
raise their own cows. Traditionally each family kept its own
culture going. Roughly a tablespoon of starter culture, taken
from a previous batch, was spread over the bottom of a large
bowl, typically 6 inches in diameter and 2½ inches deep.
Each family member had his or her own bowl, used solely
for this purpose. The microorganisms for both products
are lactic acid streptococci; the predominant species is
Streptococcus cremoris, but S. lactis and S. diacetilactis
are also abundant. In viili a significant proportion of these
microorganisms are slime/capsule formers; microscopic
analysis shows that many of the individual organisms,
composed of chains of bacteria (streptococci), form a
thin jellylike capsule around them. Moreover, in viili, a
surface-growing milk mold (Oospora lactis or Geotrichum
candidum) is usually present; it forms a prized, velvet-like
layer on the surface of the unhomogenized milk. In addition,
most traditional viili cultures contain some (nonessential)
yeasts. There is a widespread but apparently unfounded
folk belief, first reported by Weigmann in 1899 and OlsenSopp in 1912, that taette or piima can also be made by
adding leaves of butterwort (Pinguicula vulgaris) or sundew
(Drosera rotundifolia), small Scandinavian herbs (Kon
1959).
The earliest known attempt to make these Finnish
cultured foods using soymilk dates from 1978, when Pat
Connolly, who had long been selling piima starter in the USA
(La Mesa, California), made soymilk piima at home, using
a recipe for soymilk from The Book of Tofu by Shurtleff and
Aoyagi. She reported in a letter to Shurtleff (May 1979) that
soymilk turned into piima faster than dairy milk; soy piima
had a thicker and better consistency, and was liked by all
who tasted it. 1-2 tablespoons of piima per pint of soymilk
were incubated at 27ºC (80ºF). Thereafter she advertised
that her starter could be used to make good soymilk piima. A
discussion of soymilk piima and viili, and their commercial
production, was given in Tofu & Soymilk Production (1979)
by Shurtleff and Aoyagi, based largely on information
obtained from Pat Connolly.
The earliest known viili to come to the USA from
Finland arrived in about 1900 with the Kinnunen family, who
lived in Fort Bragg, northern California. It was popular in
the Finnish community there. It might have stayed isolated
in the community had not Gordon McBride, whose mother
was a Finn from that community, and Betty Stechmeyer,
started a small business named GEM Cultures in Fort Bragg
in July 1980. They started selling tempeh starter cultures,
but they soon added viili culture to their line of products.
In December 1980 they made the world’s first batch of
soymilk viili, which they liked very much, although they
found that it was not stretchy, and it was easier to propagate

the starter on cow’s milk than on soymilk. Soymilk viili
has much less beany flavor than the soymilk from which it
was made. The first popular article on viili in the U.S. was
written by McBride and Stechmeyer for the Summer 1981
issue of Soyfoods magazine. In the article they called the
product “viilia” (as they had heard it called by local Finns),
the partitive case of the noun viili. Mention of soy viili next
appeared in the October 1981 issue of East West Journal
in an article by Rebecca Greenwood, and a third article by
Shurtleff in the Winter 1982 issue of Soyfoods pointed out
that the product was always called “viili” not “viilia” in the
literature.
Starting in early 1981, Shurtleff and Aoyagi did
extensive home research on soymilk viili and found it was
best if 2 teaspoons of honey and 4-8 drops of vanilla were
added to each quart of soymilk prior to incubation. By
early 1981 Hesseltine and Wang at the Northern Regional
Research Center were investigating both dairy and soymilk
viili, and planning to publish their findings. There was an
interest in the formation of vitamins, reduction of beany
flavors, and decrease of flatulence-causing oligosaccharides
during fermentation, in the best microorganisms for soymilk
viili, and in how to increase or decrease stretchiness. Having
served dairy and soymilk viili to many friends, Shurtleff and
Aoyagi believe they have great potential in the U.S., perhaps
more than yogurt. Yet as of 1982 neither piima nor viili were
being made commercially in America. They deserve much
wider attention.
169. Foreign Agriculture. 1982. Greece: Soybean imports
from U.S. slated to grow. July. p. 22.
• Summary: The use of soybeans in Greece has expanded
rapidly in recent years due to the gains in the use of soybean
meal for livestock and poultry feeding. However, since
soybean oil constitutes the main competition for olive
oil–which furnishes income to a relatively large part of
Greece’s farm population–the government requires soybean
processors to export the entire amount of soybean oil they
produce, thus protecting the Greek olive oil industry. Imports
of soybeans from the U.S. are anticipated to reach 250,000
tonnes in 1982, up more than a third from 1981.
170. Taylor, Patricia D. 1982. The European Economic
Community’s vegetable oil tax proposal: A case study of
trade conflict. Cornell Agricultural Economics Staff Paper
No. 82-84. 17 p. Aug. [20+ ref]*
Address: Dep. of Agricultural Economics, New York State
College of Agriculture and Life Sciences, Cornell Univ.,
Ithaca, New York.
171. Vinall, Geo. H. 1982. The processing and marketing of
oil seeds in Ontario. Notes on Agriculture (Guelph, Ontario)
18(1):24-27. Aug.
• Summary: Begins with the early history of Canadian
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Vegetable Oil Processing (CVOP, the writer’s company) in
Hamilton, Ontario. Oilseed processing in Ontario started
during World War II.
Note: Documents show that six companies started
crushing soybeans to make oil and meal before 1940: (1)
1930 March–Milton Oil Refineries, Ltd., Milton. (2) 1932–
Dominion Linseed Oil Co., Baden. (3) 1932–The Soya
Bean Oil and Meal Co-operative Company of Canada Ltd.,
Chatham. (4) 1936–Edgar Soya Products, Ltd., Belle River.
(5) 1936–Soya Mills Ltd., Stratford. (6) 1938–Toronto
Elevators Ltd., Toronto.
From 1940 to 1942 Canada was finding it difficult to
obtain enough vegetable oil to satisfy growing domestic
demand. A good supply of ground nuts [peanuts] was located
in India, Canada’s war-time government then negotiated
with an Australian (Sir Walter Carpenter) to move a small
expeller (oil seed) processing plant from British Columbia
to Ontario. In 1942 this plant, which had been processing
copra (coconut) on a Vancouver dock side, was moved to the
Hamilton harbour waterfront. Canada’s federal government
then arranged to have thousands of tons of peanuts (in jute
bags) delivered to Hamilton for processing. From 1943
to 1948 peanut deliveries were intermittent and this other
oilseeds such as sunflowers, flax, palm kernel and copra were
crushed in Hamilton. After the war, the Hamilton plant began
looking for a more local source of oilseeds and in 1948
began crushing American-grown soybeans.
“G.S. Boulter was the prime person in the transfer of
the oilseed processing plant from Vancouver to Hamilton.
In 1944 he left W.R. Carpenter and, starting that same year,
was instrumental in building another oilseed crushing plant
(Victory Mills Ltd.) in Toronto. Later in the 1940s a third
plant was built by Toronto Elevators Ltd. (later Maple Leaf
Mills Ltd.) in the Toronto harbour.
The plants that processed oilseeds during the 1940s used
expellers to separate the oil from the seed.
In 1979 Maple Leaf Mills closed their Toronto Plant and
relocated in Windsor, increasing their capacity by 1,200 tons
per day.
“In 1967 the United Kingdom [UK] joined the E.E.C.
which effectively cut off a market for Canadian soybean oil
and meal. Up to that time Ontario crushers always had an
alternative to the domestic market... Thus the application
of duties by the UK effectively restricted soybean products
(except in dire situations) to Canadian markets.”
Tables show: (1) Current daily capacities (tonnes per
day) for Ontario oilseed processors: Victory Mills Ltd., 1,360
soybeans. CVOP 1,200 soybeans + 600 soft seed. Maple
Leaf Monarch 1,100 soybeans + 280 soft seed.
(3) Production of soybean oil and rapeseed oil, 19761981. Rapeseed oil figures were was always larger. (4)
Consumption of soybean and rapeseed oils, 1976-1981–
for margarine, shortening, salad oils and total. Address:
Canadian Vegetable Oil Processing, Hamilton, ONT, Canada.

172. Knipscheer, Hendrick C.; Hill, L.D. 1982. The demand
for soybean meal by the European Economic Community:
An econometric model. University of Illinois, Department of
Agricultural Economics, Agricultural Economics Research
Report. AERR 186. 43 p. Sept. [35 ref]
Address: Urbana, Illinois.
173. EUVEPRO. 1982. Vegetable protein: A case for
consumer choice. Brussels, Belgium. 12 p. [Eng]
• Summary: Contents: Introduction. What are vegetable
protein products? Vegetable protein products–their range of
applications. Nutritional aspects. Vegetable protein products
and the European Community. Vegetable protein products
and the farmer. Legal aspects. EUVEPRO; The European
Vegetable Protein Federation: What is EUVEPRO? (founded
in 1977), the aims of EUVEPRO, how EUVEPRO works.
European food legislation and regulations create many
obstacles which restrict or prevent the use of vegetable
proteins in practice. “These restrictions are out of date and
should be lifted to enable consumers to enjoy the benefits of
this valuable food ingredient.”
“The Codex Alimentarius Commission acknowledged
the value and the specific problems of vegetable protein
products by creating a Codex Committee on Vegetable
Proteins hosted by Canada (two sessions held in Ottawa,
1980 and 1982) and the E.E.C. Commission created a
Working Group on Vegetable Proteins which published its
conclusions in 1978... Food law in all countries rests on
the application of two guiding principles: protection of the
consumer’s health and protection against deception... The
EEC Labeling Directive of December 1978 responded to a
need for clear labeling provisions.”
This report uses the term “soya” as a singular noun
throughout, e.g. “Soya represents, after wheat, the world’s
major vegetable protein source.” Address: Brussels, Belgium.
174. American Soybean Assoc. 1982. Soy oil promotion
boosts U.S. soybean sales in Germany. Checkoff Successfile.
Germany #201. 2 p.
• Summary: “Soybean oil marketing efforts are paying off
big in West Germany. A four year campaign to increase
consumer awareness of identified soybean oil has increased
annual consumption from 807 million pounds in 1977 to
1.2 billion pounds in 1980–a 50 percent increase in three
years. Total consumption in 1980 was equivalent to 112
million bushels of soybeans–nearly equal to all the soybeans
produced in Ohio in that year.
“Germany today accounts for about a third of the total
soybean oil consumption in the European Community, yet
has only a fourth of its total population. Soybean oil now
commands a 50 percent share of the total German edible oils
market and over 484 million pounds of soybean oil are used
in the German margarine industry.
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“Problem: Once virtually an unknown product of little
market significance, soybean oil fared poorly in a consumer
survey conducted by the American Soybean Association in
the mid-70’s. Only 82 percent of the German consumers
surveyed knew of soy oil or its quality and use.
“Furthermore, the German crushing industry, which
had developed a strong market for protein rich soybean
meal, was creating a huge surplus of soybean oil. Low crush
margins blocked market growth. But Dr. Karl Fangauf,
ASA director of North European Area, felt potential existed
to dramatically increase soy oil use in Germany and thus
increase German imports of U.S. soybeans
“Program and use of checkoff dollars: Fangauf attacked
the problem with a multi-part marketing strategy. His
first step was to work with the fats and oils industry to
improve soybean oil quality. At the same time he began
a concentrated program to build consumer image and
awareness of soybean oil by working with influential food
journalists.
“In 1977 Blauband, a Unilever Co. product, became
the first major identified soybean oil product to hit the
retail shelves. It was backed by a concentrated consumer
campaign. Before the year ended two other identified
soybean oils produced by competing companies were on
supermarket shelves.
“Increased consumer awareness of identified soy oil
products encouraged other companies to introduce their own
brands of identified cooking oil. As other soy oil products
were introduced, promotional campaigns made consumers
even more aware of soybean oil as a clearly identified,
quality product. As a result, today there are 10 identified
soybean oil products available to the German consumer.
“A key to the success of the program was a successful
pricing policy that placed soy oil in a bracket consumers felt
represented quality.
“’Promoters didn’t want to price soybean oil out of the
market but they didn’t want it to appear too “cheap” either,’
explains Fangauf.
“The German margarine industry was another important
factor in increased soybean oil sales in West Germany.
Working with the fats and oils industry, Fangauf encouraged
German margarine manufacturers to increase their use
of soybean oil. As one of the world’s largest margarine
manufacturers a switch to soy oil by the German industry
provided a significant new market for U.S. soybeans. Last
year the German margarine industry used 484 million pounds
of soybean oil–nearly half the total consumption for all uses
in 1977.
“Results: German soybean oil consumption is up 60
percent since the campaign began in 1977. Consumers
are now offered 10 identified soy oil products at retail and
wholesale levels. Some 65 percent of German consumers
recognize soy oil, compared to 32 percent in 1977.
“Overall, annual German consumption of soybean oil,

rose from 807 million pounds of soybean oil in 1977 to 1.2
billion pounds in 1980. Soy oil accounts for more than 50
percent of the German edible oils market. And the German
market share of total European Community consumption
rose from 29 to 34 percent in four years.
“In the four years since the program started the value of
increased soybean oil sales is $100 for every checkoff dollar
invested in the program.”
Figures (graphs) show: (1) West German soy oil
consumption (in 1,000 metric tons) from 1977 to 1980. (2)
West German soybean imports (in 1,000 metric tons) from
1971 to 1979. They rose most rapidly from 1971 to 1973.
Address: St. Louis, Missouri.
175. Shurtleff, William; Aoyagi, Akiko. 1983. History of
soybeans and soyfoods in Europe, including the USSR.
Soyfoods Center, P.O. Box 234, Lafayette, CA 94549. 109
p. Jan. 21. Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: A comprehensive history of the subject.
Contents: Historical overview. History of soybeans and
soyfoods: 1597 to 1960, 1960-1980’s: Imports and tariffs,
oil, meal and meat consumption increase, exports, 1973
embargo, new interest in soybean production, modern soy
protein products (Munich 1973), soyfoods movement.
Austria. Belgium-Luxembourg. Denmark. France. Germany.
Greece. Ireland (including N. Ireland). Italy. Netherlands.
Portugal. Spain. Sweden. Switzerland. United Kingdom
(England, Scotland, Wales, N. Ireland). Eastern Europe.
USSR. Address: Lafayette, California. Phone: 415-283-2991.
176. Fangauf, K.W. 1983. Re: Replies to three questions you
asked Tom Brennan. Letter to William Shurtleff at Soyfoods
Center, Feb. 21. 2 p. Typed, with signature on letterhead.
[Eng]
• Summary: “Dear Bill, A few days ago I received a letter
from Tom Brennan with your section on the history on the
soybeans in Austria. Tom felt that we would be just as well in
a position to reply to you as we have been working in Austria
since 1961.
“First of all I want to state that the section on Europe
and on Austria is extremely detailed and obviously has
been prepared with a lot of information available. There is
practically nothing to add to it.
“With regard to your questions to Tom I would like to
make the following comments:
“1. Question: Are soy oil imports taxed by Europe?
EEC?
“Answer: Austria like most other European countries
has signed the GATT Agreement with the zero-binding of
soybeans and soybean meal. The tax for soy oil is low, only
to extent a little protection to the Austrian soy oil refining
industry.
“The two countries Switzerland and Sweden did not sign
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the GATT Agreement and therefore are able to tax soy oil
with variable levels. In fact, in Switzerland the soy oil tax is
high as other vegetable fats and oils.
“2. Question on oil exports of Spain, Netherlands and
France.
“Answer: All 3 countries have substantial oilseed
processing industries and they are crushing soybeans
particularly to meet the meal demand of the individual
countries. They have an excess of oil although Netherlands
and France import vegetable oils, too. In France the imported
oil is groundnut oil, but both countries import palm oil and
other fats and oils so that the local oilseed processors must
compete with the imported oil. The meal demand, however,
grew much faster than the oil demand which is not expected
to grow as the per capita consumption of fats and oils has
reached a maximum level.
“3. Question: Mr. Wolf claims that the American
Soybean Association tried to stop local soybean production
in Austria.
“Answer: It is definitely not true that ASA made
attempts to stop the soybean production in Austria. I have
been in charge of the Soybean Council of America and ASA
activities in Austria since 1961 and I am very positive that
no action was taken which could be interpreted as stopping
soybean production in Austria.
“In this connection I would like to make some
comments regarding my circle No. 4 on page 18 of your text.
Here again the Austrians leave the impression that ASA or
Americans are working against their soybean production.
This, however, is not correct.
“The truth is that Austrian farm leaders would like to
expand the oilseed acreage as there is a surplus of grain,
but a shortage of vegetable oil and vegetable protein.
However, the country has no oilseed processing plant. The
growth in production of oilseeds must be accompanied by
the establishment of an oilseed processing plant. Private
business, however, was not interested in establishing such
a plant as it would not work economically. Therefore, farm
leaders try to get the government to build the plant. The
government, however, again for economic reasons did not
want to do this until there is a protection against imported
meal and oil from the world market.
“Oilseed production in Austria would only be
economically to farmers if much higher prices would
be received than in the world market. So the only way
to increase the oilseed acreage in Austria is to pay
farmers higher prices for locally produced rapeseed and
sunflowerseed or perhaps soybeans, and then introduce
market regulations for vegetable protein and vegetable oil
through the government which protects the local market from
the world markets
“This step was tried by the Austrian government under
the pressure of farmers. As this is not legal under the GATT
agreement which was signed by Austria the world market

interfered. This was the point where American government
officials flew to Vienna to express strong concern against
the `Market regulations to protect the Austrian Market.’ The
Austrian farm leaders were very angry and so are some soy
campaigners who are not objective anymore
“Let me restate: ASA has no objections against
production of soybeans in Austria, no objections against
the establishment of an oilseed processing plant in Austria,
but has objections against a market regulation which would
levy oilseeds and products as this is not in agreement with
international laws signed by Austria.
“My circle No. 5 refers to the fact that prior to opening
the Vienna office in 1974 ASA has worked in Austria with
the feed industry and the livestock producers since 1961.
We have excellent cooperation with the livestock industry,
the feed industry and agricultural cooperatives and we have
carried through a large number of educational activities
which were to the benefit of Austrian livestock producers.
These activities are still going on and represent a mayor part
of our promotional program in Europe.
“Sincerely Yours,” Address: PhD, ASA, Pelzerstrasse
13, 2000 Hamburg 1, West Germany. Phone: 040/ 33 05 16.
177. Wilson, David E. 1983. Re: Soybeans in Europe,
especially Spain. Letter to William Shurtleff at Soyfoods
Center, April 23. 2 p. Typed, with signature on letterhead.
• Summary: EEC import taxes on soy oil are as follows:
10% on crude edible, 15% on refined edible, 5% on crude
technical/industrial, 8% on refined technical. Special
consideration is given to developing nations where the tax on
crude technical is reduced to 2.5%
The main importers of crude Spanish soy oil in 1981
were (in tonnes = metric tons): Turkey 104,000, Tunisia
71,443, Morocco 70,749, Yugoslavia 41,000, Pakistan
12,600. The main importers of refined Spanish soy oil in
1981 were: Egypt 20,175, Turkey 19,101, France 6,698.
Soy oil imports to Western Europe dropped sharply
starting in 1960 because of the development of a soybean
crushing industry there.
The main food use of soya in Spain is as a meat
extender. Legislation is pending for other uses. There is a
reluctance to accept vegetable protein. Spain and Portugal
will join the EEC after Jan. 1985. Address: American
Soybean Assoc., Regional Director, Iberia, Africa & Middle
East, Piquer #7, Madrid-33, Spain. Phone: 202 9142.
178. MacKay, I.B. (Mrs.). 1983. Re: History of Soya Foods
Ltd. Letter to William Shurtleff at Soyfoods Center, May
24. 3 p. Typed, with signature on letterhead. Plus many
photocopies of early ads. [5 ref]
• Summary: “Unfortunately, we could not find any evidence
that Dr. Chas. E. Fearn was in any way connected with our
company... Soya Foods Ltd. was formed on 6 Feb. 1933.
The partners in the business at the time were the Ferree
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brothers, who were of Dutch extraction. Prior to that date,
there are newspaper cuttings referring to 1929 and 1930 and
mentioning that ‘a company was formed for the production
of Dr. Berczeller’s soya flour in this country’–The Soya
Flour Manufacturing Co. Ltd. of 7 Mincing Lane, London
E.C.3–and ‘a large and well-equipped factory has been
erected where large scale production can be effected.’ Thus,
Dr. Berczeller’s Soyolk, soya flour, was hailed as “The Great
New National Food” and The Soya Flour Manufacturing
Co. Ltd. was the first in this country to introduce soya and
its benefits to the nation... In 1930 a book was published, by
C.J. Ferree (later one of the Directors of Soya Foods Ltd.),
‘The Soya Bean and the New Soya Flour.’
“In 1933, The Soya Flour Manufacturing Co. Ltd.
changed its name to Soya Foods Ltd... In September 1941
it moved to new offices at Boreham Holt, Elstree, with the
mills at Rickmansworth, Hertfordshire. The mill was a small
plant and during the war years beans were rationed and all
supplies came from the then Oil and Fats Division of the
Ministry of Foods. This control still existed up to 1952.
“Mr. J.C. Ferree was the Chairman and Managing
Director of Soya Foods Ltd. for 19 years. He left the
company in March 1952 to work on other projects. He was,
in his Soya Foods days, a founder of the Soya Overseas
Development Co. which was composed of practically all the
soya manufacturers in Britain. He was also the originator
of ‘Soylac’ and an author of many books and articles on the
soya bean.
“Soya Foods Ltd. offered products like ‘Soyolk’–the
pioneer edible soya flour for all foods, ‘Diasoy’–the special
enzyme-active soya flour for bread and, ‘Soypro’–the fat
reduced soya flour... ‘Soylac’ was another product and it
was a milk like powder for use in cakes and confectionery.
‘Proton’ appeared in advertising in 1946 as processed
powder for foodstuffs, ice cream, etc. ‘Soylac’ was last
produced in 1952.
“During the war soya became one of the most important
foodstuffs, being used widely in bread and sausages
as a substitute for meat. Soya also gained vast military
importance both as a foodstuff... and as a component
for explosives and other war chemicals which were
manufactured from it...
“Soya Foods Ltd. was purchased by Spillers Ltd.
in 1945 (and is still part of the Group) and moved to
its new address at 40 St. Mary Axe, London EC3, with
manufacturing works still at Rickmansworth, Herts.
“Products were being added to the range. ‘Vitasoy’–
mentioned in the advertising in 1948 was a dehydrated,
pasteurised and vitaminised infant and vegetarian food.
‘Colmiks’–ice cream powder, appeared in 1949, ‘Soyzipan’–
cake topping and ingredient for making macaroons etc., in
1950. Other products were ‘Hot-Mix’–complete ice cream
powder.
“In the 1950s, Soya Foods Ltd. expanded further with

a new plant in Cardiff. Extracted soya bean meal, defatted
soya flour and de-gummed soya bean oil were added to its
products.
“Prior to 1952 the Board of Directors were J. Twomney,
J.C. Ferree, Mr. Laycock and David James. Mr. Laycock
was the Technical Director and assisted in the erection of the
Cardiff plant.
“In January, 1956 the plant was relocated to
Bermondsey, S.E. London. In 1968 the factory and soya mill
were rebuilt and this modernised factory produces the current
wide range of soya flours and food ingredients.
“Today, Soya Foods Ltd. is a company within the
Dalgety-Spillers Group, and closely linked with Spillers
Milling Ltd., with vast research and development back-up at
the Group’s laboratories in Cambridge.
“The Head Office is at New Malden House, 1 Blagdon
Road, New Malden, Surrey, where the Directors and
Sales Administration are situated. Production is located in
Bermondsey and local depots are strategically placed around
the UK to back up the National sales team.
“The Company specializes in the manufacture and
sale of soya flours and baking improvers and believes in
operating with a strong technical bias, and the strength and
benefit of this can be seen in the quality and sophistication
of the products. A major contributor to this is the RTC (The
Research and Technology Centre), where all research and
development is centered. The RTC occupies a three-acre site
in Cambridge and employs 180 people with professional
qualifications and experience in a wide range of skills and
disciplines.
“Today, Soya Foods Ltd. sells sophisticated bread
improvers which fulfill the requirements of the modern
processes used in bread and morning goods production. The
product range is vast, and it includes all purpose improvers,
specialist improvers and now bakery concentrates, together
with ingredients for flour confectionery.
“Ongoing product development ensures new ingredients
being developed all the time. Soya Foods Ltd. now sells
specialized ingredients, including Soyolk, to many parts of
the food manufacturing industry.”
Following this information are 6 pages of photocopies
of early articles and advertisements (starting in Feb. 1929)
about the Company. Address: Business Development Asst.,
Soya Foods Ltd., New Malden House, 1 Blagdon Road, New
Malden, Surry KT3 4TB, England. Phone: 01-949-6100.
179. Foreign Agriculture. 1983. Soviet Union: U.S. left out
of surge in soybean meal imports. May. p. 22.
• Summary: About two-thirds of Soviet needs are likely to
be supplied by Brazil–the rest by the European Community.
U.S. soybean meal has been ignored by the Soviets since the
imposition of the U.S. sales suspension. Even though the
embargo was lifted in April 1981, the Soviets have continued
to seek out other suppliers. U.S. analysts believe the Soviets
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may be shifting to a strategy of depending on foreign
suppliers for heavy infusions of processed oilseed meal.
By the mid-1980’s, the Soviets may be feeding almost 10
million tons of oilmeal, compared with about 6 million tons
fed at the end of the 1970s.
180. Soybean Update. 1983. Demand focus–Where the big
bean markets are (Special feature). June 13. p. 3-6.
• Summary: “In the first of a two-part series Update looks
at major U.S. soybean importers throughout the world and
potential growth areas for U.S. soybeans.
“The European Economic Community and Japan buy
over 64 percent of all U.S. soybean exports. The EEC alone
takes nearly 65 percent of all U.S. bean meal exports. These
traditional markets will continue to grow, but countries
with young, developing livestock industries will take the
lion’s share of future growth in soybean exports. The U.S.
export market will shift to more developing and communist
countries whose commodity needs are purchased through
state controlled agencies.
“EEC: The European Economic Community is the
world’s largest user of soybean meal. EEC meal consumption
of 16.5 million tonnes outpaced that of the U.S. (16.1 million
consumption) for the first time last year.
“Rotterdam is the hub of soybean and bean product trade
for all of Europe and the surrounding areas, and is a major
processing center as well, with an estimated yearly crush of
2.6 million tonnes. Such is the importance of soybeans in
the EEC that it is one of the few commodities that enter the
community duty-free.
“Protein meal has increasingly replaced feed grain
in European animal feed rations. Since 1976, feed grain
consumption in the EEC has increased only 4.3 percent,
while meal consumption has jumped 49.1 percent.
“West Germany is the largest single country importer of
U.S. bean meal and of soybeans and meal combined, with
1982 imports from the U.S. totalling 4.83 million tonnes for
the two commodities.
A table shows EEC soybean (SB) and meal imports from
the U.S. in fiscal year 1982 (000 metric tons) (* = adjusted
for transshipments through Rotterdam).
Germany*, 3583 SB and 4830 total
Netherlands*, 2782 SB and 3482 total
Italy, 906 SB and 1938 total
Belgium, 1406 SB and 1423 total
France, 848 SB and 886 total
UK, 640 SB and 741 total
Greece, 219 SB and 219 total.
Also Denmark, and Ireland.
“Other West European countries outside the EEC buy
large amounts of U.S. beans. In 1982, Spain was the fourth
largest importer of U.S. soybeans with 2.960 million tonnes.
Portugal bought 469,504 tonnes.
Asia: Asian soybean users range from industrialized

countries such as Japan, Taiwan and Korea, to developing
countries with huge potential such as the Philippines,
Indonesia, Thailand, Malaysia and Singapore. There are
also communist countries with state-controlled importing
agencies such as China.
“Japan is the largest single country buyer of U.S.
soybeans with 1982 purchases of 4.199 million tonnes,
nearly 97 percent of Japan’s total soybean imports.
“Food grain imports are controlled by the Japanese
Food Agency, and sales are handled by a few large Japanese
trading companies, such as Zen Noh, Mitsui, Mitsubishi,
Marubeni, C-Itoh and Sumitomo. The big Japanese grain
companies have now moved into foreign countries, including
the U.S., and they now transact from 15-20 percent of all
U.S. grain exporting business.
“Due to a slowdown in economic growth, continuous
weakness in the yen, and an emerging policy of increased
food self-sufficiency, Japanese imports of soybean products
are projected to increase less than 1 percent annually for the
short term.
“The Southeast Asian countries of Indonesia, Malaysia,
Philippines, Singapore and Thailand comprise the fastest
growing market areas in the world.
“Southeast Asia has 270 million consumers, more than
double the population of Japan. Future growth potential is
tremendous. Reasons: rapidly developing textile and leather
industries, a bountiful supply of natural resources, a shifting
of their economic base from agriculture to industry and a
growing livestock-poultry sector.
A table shows U.S. Soybean & Product Exports to S.E.
Asia. MY 1981/82 (000 Metric Tons)
Indonesia 305 SB and 82 meal
Malaysia 139 SB and 0 meal
Philippines 48 SB and 74 meal
Also Singapore (1 oil) and Thailand (4 meal and 1 oil).
“The final Asian country with potential for market
growth is the PRC [China], the most populous nation in the
world with over 980 million people. Increased domestic
production soybeans, decreased hog numbers and trade
disputes over textile imports have virtually eliminated the
market for U.S. beans in China for the near term.
China bought 883,300 tonnes of soybeans from the
U.S. in 1279/80, sixth largest customer that year. China’s
agriculture is not expected to be able to keep pace with the
growing population’s food needs in the long run, making
soybeans important not only for use in China’s livestock, but
also as an edible food source.
“USSR: The Russian grain deal of 1972, in which
the Soviets bought 17.5 million tonnes of grain including
1 million tonnes of soybeans, triggered a boom in U.S.
exports that changed the complexion of U.S. agriculture
dramatically.
“However, political tensions and a series of U.S.
embargoes have sent the USSR looking elsewhere for more
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reliable sources of supply.
“A recent development in the USSR has been a shift
toward more protein meal in livestock rations. USDA
estimates that USSR will import 2.6 million tons of bean
meal this year, most coming from South America and West
Europe.
“Future increases in U.S. trade with USSR are uncertain.
Although U.S. efforts such as contract sanctity legislation
and a desire to negotiate a new LTA have been made,
the damage done by previous embargoes will be hard to
overcome.”
181. Fargo, Charlyn. 1983. Soy-food firm takes aim at
diverse markets. Crain’s Chicago Business. July 17. p. 3, 43.
• Summary: About: Spectrum Foods, Global Foods,
Royal American Co., and Carl Hastings. “When floods hit
Houston [Texas] and New Orleans [Louisiana] this spring,
Global Foods [of Decatur] came to the rescue. Through the
American Red Cross, the company supplied tasty, low-cost
meals to the flood victims, including chili, beef stroganoff,
Mexican dinners and a sweet-and-sour Oriental dish...
Soybeans are the basic ingredient in all the company’s
instant entrees.
“Global is one of three companies run by local
entrepreneur Carl Hastings under the corporate umbrella
Spectrum Foods. Each division aims at a different market:
Global is targeting charitable organizations; Royal American
Co. sells directly to consumers, and the brand-new
Continental Food Assn. plans to cultivate the institutional
(nursing homes and penal institutions) and export markets,
particularly Saudi Arabia and Greece.
“The dynamic Mr. Hastings–who earned a doctorate
in food science from the University of Illinois–has built
Spectrum into a profitable, $11-million retail sales empire
since leaving A.E. Staley Manufacturing Co. in February
1982. He started Spectrum with $1 million in capital
provided by 25 investors. The company, which has 125
employees, uses a direct selling method similar to that of
Amway Corp. Distributors–25,000 in the 50 states, Puerto
Rico and Guam–invite prospects into their homes for tasting
parties. A.E. Staley supplies the company with raw soyprotein concentrate, and Spectrum handles production of the
meals...
“Though ADM isn’t involved in direct sales of soyfood products, it does sell soy-protein concentrate to an East
Coast retailer, General Nutrition Corp. Mr. Hastings hopes
to double revenues during the second year of operation...
Sales to vegetarians and health-conscious consumers look
promising. But real growth is expected from the institutional
market and the new international division.”
182. Leviton, Richard. 1983. Visit with Christian Daems and
Philippe Vandemoortele at Alpro, Izegem, Belgium. Oct.
28 (Document part). In: R. Leviton. 1983. Report of Trip

to Europe with American Soybean Assoc. 82 p. See p. 21.
Unpublished manuscript.
• Summary: Vandemoortele doesn’t like soy protein isolates
in soymilk because of their poor image. A good tasting plain
soymilk is possible if it is properly made. Isolate-based foods
don’t have the old basic food Oriental image. They also don’t
like isolates because, if the product’s sales become large, the
dairy industry will jump on the isolates for fakery and low
quality. If used in place of dairy, the product would be called
100% synthetic. So not using isolates is a defensive measure.
Codex Alimentarius (in Feb. 1984) will look at this issue.
They may allow the term “soymilk” if a product is made
from whole soybeans, but “soy drink” if it is made from
isolates.
Alpro is opening a new soymilk plant in Ghent in Feb.
1984–the biggest in the world. They will make a 100%
natural product from liquid and powder. [Note: Alpro never
ended up making the powdered soymilk, says Philippe
Vandemoortele 9/91.] This soymilk plant will have a sewage
treatment system to recover all the water. The okara will
be sold to the mixed feed industry. They will try to make
soymilk powder at the same price as subsidized dairy milk
and sell the powder for reconstitution. Alpro soymilk will be
sold in supermarkets by Sept. 1984. They want high margins,
will do promotions, and plan new products. Vandemoortele
uses 50,000 tons of soybeans every 2 weeks [for all products,
not just soymilk]. Alpro uses organically grown beans from
France to make soymilk for Lima Foods in Belgium; these
are 100% more expensive than regular soybeans. They will
look to the USA and Asia for more markets for this output
since the European market is too small. They will focus on
areas that have a protein shortage or lactose intolerance.
They have sold one turnkey soymilk plant to Madagascar.
Alfa-Laval has not sold any soymilk plants recently due to
currency problems.
Europe is such a bad market for soymilk, in part because
of the many languages. With 10 European countries and
languages, labeling requirements make it very complicated
to market one food uniformly. Alpro sells more soymilk
in north Belgium than in the south. There are more
macrobiotics and more money in the north. This is typical for
Europe as a whole with natural foods.
At ANUGA, British Arkady received lots of interest
in their soymilk made from soy protein isolates, and health
foods interest in their soy proteins. It is a Tetra Pack soymilk
in raspberry, banana, and strawberry flavors. They exhibited
meats and biscuits using isolates. A.E. Staley was pushing
isolates for bakery uses.
Michael Martin of the American Soybean Assoc.
explains European regulation problems. Soymilk is taxed
at 17% when it is traded in the EC. This Value Added Tax
(VAT) would be only 6% if soymilk were reclassified as a
health food instead of a liquid, powder, or paste. The VAT
varies by country but is usually higher on beverages. Dinner
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with Martin at Le Paradoxe, a natural foods restaurant in
Brussels. They serve “croquettes de soja, tofu brochette,
and Tofu Ganmo (2 burgers). There are 6 natural foods
restaurants in Brussels and all use tofu. The Japanese wanted
Alpro to do their soymilk in Europe. They started soymilk in
1975 with the idea of bringing alternative vegetable sources
to developing countries.
Vandemoortele’s sales are now $600 million/year. In
1936 Philippe’s grandfather imported Manchurian soybeans
for crushing in Europe. Vandemoortele, which now competes
with Unilever in margarine, has a high level of expertise in
R&D.
“We sample Alpro soymilk. One tastes thin, metallic,
then gives a fatty mouthfeel. Another with sugar and vanilla
is too sweet. I’m not impressed with them.
“Philippe is about age 35 and macrobiotically oriented
in diet. Very confident, perhaps overly.”
The tofu market is completely different from that of
soymilk. Tofu is all education work and no comparison
of products. With soymilk, there is comparison, but no
education work needed. Philippe and Christian are concerned
that most of the low-tech soyfoods industry and retailers in
Europe are unskilled, small, and unprofessional. They don’t
want the average public to associate their soymilk with this
vegetarian style. They want it to be seen not as a special
food, but for everyone.
The European vegetable protein industry made a classic
blunder. They put soy steaks in German supermarkets in the
1970s using TVP from British Arkady and ADM. Address:
Colrain, Massachusetts.
183. EUVEPRO. 1983. Vegetable proteins survey of
legislation in European countries. Brussels, Belgium. 47 p.
30 cm.
• Summary: Contents: Preface. EEC Countries: Belgium,
Denmark, France, Germany, Greece, Italy, Luxembourg,
Netherlands, Ireland, United Kingdom. Other European
countries: Austria, Finland, Norway, Portugal, Spain,
Sweden, Switzerland. Summary of vegetable protein
legislation in European countries (chart).
About 3 pages (range 1-6) are devoted to the
legislation in each country. The United Kingdom (6 p.) has
the following typical contents: General. Meat products.
Cured meats. Spreadable products. Bread. Bakery and
confectionery products. Dietetic foods, baby foods. Fish
products (see also Spreadable products). Dairy products.
Pasta products. Soups and sauces. Novel protein foods
(“There is an ‘in principle’ agreement to nutritional
equivalence for vegetable protein foods which simulate
meat”). Address: 19, rue de l’Orme, B–1040 Brussels,
[Belgium].
184. Soyana. 1983. Tofu, die Einladung ins Schlaraffenland
[Tofu, invitation to the land of plenty (Leaflet)]. Zurich,

Switzerland. 5 panels each side. Each panel: 19 x 5.5 cm.
Color. [1 ref. Ger]
• Summary: Contains 6 recipes: Greek tofu salad. Tofu
curry. Quiche. Filets. Chocolate cream cake. Whipped cream.
Invitation to tofu cooking class.
Next to the Soyana logo is the simpler Biona logo.
Address: Postfach 8039, Zurich, Switzerland.
185. Higgins, Holly S. 1984. Soybean exports to SpainPortugal spell stiffer product competition. Foreign
Agriculture. Aug. p. 19-21.
• Summary: “U.S. soybean exports to Spain and Portugal
have grown steadily in recent years, but U.S. exporters
of soybean products–meal and oil–are now facing stiffer
competition from these countries–primarily because of
policy changes to aid domestic producers.
“Spanish and Portuguese production of soybean meal
and oil now exceeds domestic requirements and the surplus
is being exported to the world market.
“However, despite efforts to boost domestic production
of oilseed crops, both Spain and Portugal continue to depend
on imported soybeans to meet their feed requirements.
“Drought conditions reduced production of domestic
oilseeds in 1983–notably sunflowerseed–in both countries.
Yet over the past few years, increased oilseed crushings
for livestock and poultry feed have produced a surplus of
vegetable oil and, more recently, protein meal.
“This excess production led to the policy changes
as farm officials in Spain and Portugal attempt to protect
domestic olive oil and oilseed producers.
“Spain has emerged as the world’s third largest exporter
of soybean oil, behind the United States and Brazil. Portugal,
with its own protectionist policies, has made a similar shift,
and in 1982, it became an exporter of soybean meal.
“U.S. Processors’ Group Files Petition: In response to
the protectionist measures in both countries, the National
Soybean Processors’ Association (NSPA) in April 1983 filed
a petition with the office of the U.S. Trade Representative
(USTR) under Section 301 of the Trade Act of 1974, alleging
that Spain and Portugal maintain policies which burden and
restrict U.S. trade in soybean products.
“In May 1983, the USTR accepted portions of the NSPA
petition and a public hearing was held in June to consider
trade issues. Bilateral consultations under GATT Article
XXII were held in Spain and Portugal in late 1983. Based on
these talks, further information exchanges and consultations
should take place shortly. U.S. exports to Spain of oilseeds
and products, consisting mostly of soybeans and soybean
meal, were valued at $549 million in 1983, compared with
$721 million in 1982. Those to Portugal totaled $222 million
in 1983 versus $177 million the year earlier, with the major
products being soybeans and sunflowerseed.
“A closer look at the oilseed sector in these two
countries follows:
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“Spain–Olive oil is Spain’s traditional vegetable oil
for domestic consumers. Because yields normally fluctuate
as much as 25 percent from year to year, the government’s
policy has concentrated on protecting Spain’s olive oil
producers through price supports, direct subsidies and tax
rebates on exports.
However, as the Spanish livestock and broiler industries
expanded over the years, large amounts of competing
vegetable oils came onto the Spanish market as byproducts
of oilseeds crushed for protein meals.
“Domestic Expansion in Sun Oil Output: In addition to
increased soybean oil production from imported soybeans–
mostly from the United States, Spain’s efforts to promote
alternate oilseed crops resulted in a dramatic increase in
sunflowerseed oil production Rapidly expanding demand
and the emergence of cheaper vegetable oils on the Spanish
market led to a relative decline in olive oil consumption.
“The government’s traditional policy of protecting
olive oil producers needed revamping to keep olive oil
consumption at high levels.
“Soybean Oil Consumption Limited by Quota System:
Spain established a domestic marketing quota in 1976
to restrict the consumption of soybean oil. Originally set
at about 240,000 tons, the quota has been progressively
reduced to the current level of 90,000 tons. These marketing
quotas are announced each autumn after taking into account
estimated olive oil and sunflowerseed oil production and
consumption levels. Any residual vegetable oil requirements
are allocated to soybean oil. Although marketing quotas have
reduced Spain’s consumption of soybean oil, total vegetable
oil consumption has increased substantially. Meanwhile, both
sunflowerseed oil and olive oil have benefited. The share
of the traditional staple, olive oil, rebounded to 44 percent
in 1982/83 while that for the relative newcomer, sun oil,
rose to 33 percent. Together, these two oils are expected to
account for more than 80 percent of Spanish vegetable oil
consumption in 1983/84.
“Spain Continues To Export Soybean Oil: Because
soybean oil in excess of the marketing quota must be
exported, Spain’s soybean oil exports have risen dramatically
over the past 10 years. They averaged only about 60,000 tons
annually in the early 1970s before peaking at 478,000 tons in
1981/82.
“Spanish soybean oil exports are expected to decline for
the second straight time this year to 390,000 tons. But, they
still benefit from tax rebates and preferential export financing
schemes designed to enhance Spain’s competitiveness
on the world market. Spanish oil competes with the U.S.
counterpart in such markets as Morocco, Tunisia and
Yugoslavia.
“Oilseed Policies Avoided in EC Accession Talks:
“This past February, officials of the European
Community (EC) presented Spanish negotiators with a
declaration on agriculture outlining the EC position on

Spanish membership. However, they avoided any proposals
on vegetable oils and oilseeds, which are to be discussed at
some future date.
“Spain’s current domestic oilseed policy of extensive
subsidies, taxes and quotas is a major issue yet to be worked
out in accordance with the EC’s Common Agricultural Policy
(CAP). Plans call for negotiations to be completed in 1984,
with Spain’s accession to take place in January 1986.
“Portugal–The most significant development in
Portugal’s oilseed industry in recent years has been the
growth of a government-supported crushing industry.
“Given negligible local production of oilseeds,
imports of soybeans (chiefly from the United States) and
sunflowerseed have increased. At the same time, imports of
protein meal for feed purposes have fallen dramatically.
“Procurement and price policies, as implemented by
the government oilseed monopoly IAPO (The Olive and
Oilseed Institute), have brought about these changes, which
made Portugal self-sufficient in protein meals and a surplus
Producer of vegetable oils in 1983.
“To keep vegetable oil stocks at reasonable levels and to
help olive oil producers, the Portuguese government controls
the vegetable oil market through domestic pricing programs
that ensure healthy margins for the crushing industry.
“Oilseed Production Off; Imports Up: Drought
conditions in the major sunflowerseed producing areas have
cut Portugal’s oilseed production forecast nearly in half for
1983/84. However, domestic output of sunflowerseed and
safflowerseed represents less than 2 percent of Portugal’s
annual oilseed crushing needs.
“The country’s rapidly expanding crushing capacity
pushed total oilseed imports, especially soybeans, to a record
high in 1982/83, with soybean imports peaking at 638,000
tons. Imports are forecast to decline in 1983/84 to 600,000
tons due to reduced world supply as well as Portugal’s
economic recession and foreign exchange problems.
“The United States has always been a major supplier of
soybeans to Portugal.
“In 1981/82, roughly 97 percent of Portugal’s soybeans
came from the United States. Because of a strong dollar
and reduced Commodity Credit Corporation (CCC) credit
guarantees, the U.S. soybean share is projected to fall
slightly in 1983/84.
“Excess of Meal and Oil: Portuguese imports of protein
meal are projected at only 40,000 tons in 1983/84, down 75
percent from 1980/81.” Address: Oilseeds and Products Div.,
FAS. Phone: 202-447-6234.
186. Pluncknett, Donald L.; Blase, M.G.; Campbell, T.A.
1984. Amaranth: Modern prospects for an ancient crop.
Washington, DC: National Academy Press. vii + 80 p. 23 cm.
Report of an Ad Hoc Panel of the Advisory Committee on
Technology Innovation, Board on Science and Technology
for International Development, Office of International
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Affairs, National Research Council, National Academy of
Sciences.
• Summary: Contents: Introduction. The plants. Production.
Grain amaranths. Vegetable amaranths. Research needs.
Appendixes: A. Selected readings. B. Research contacts. C.
Germplasm collections and commercial seed suppliers. D.
Biographical sketches of panel members.
“In pre-Columbian times grain amaranth was one of the
basic foods of the New World–nearly as important as corn
and beans. Thousands of hectares of Aztec, Inca, and other
farmland were planted to the tall, leafy, reddish plants. Some
20,000 tons of amaranth grain were sent from 17 provinces
to Tenochtitlan (present-day Mexico City) in annual tribute
to the Aztec emperor Montezuma... A century ago, the
soybean, sunflower, and peanut were considered unworthy
of concentrated research. Today, they are among the world’s
most important crops. Amaranth, too, could rise to universal
prominence.
“Three species of the genus Amaranthus produce
large seedheads loaded with edible seeds. Amaranthus
hypochondriacus and Amaranthus cruentus are native to
Mexico and Guatemala; Amaranthus caudatus is native to
Peru and other Andean countries...
“With a protein content of about 16 percent, amaranth
seed compares well with the conventional varieties of
wheat (12-14 percent), rice (7-10 percent), maize (9-10
percent), and other widely consumed cereals. Amaranths
began attracting increased research attention in 1972 when
Australian plant physiologist John Downton found that the
seed also contains protein of unusual quality. It is high in the
amino acid lysine.”
One exciting potential of amaranth grain lies in its high
protein content as compared with other grains: Amaranth
16% (mean; range 12-19%), rye 13% (range 9-18%), oats
12% (range 7-23%), barley 10% (range 8-21%), wheat 10%
(8-19%), corn 10% (range 8-17%), rice 7% (range 7-10%).
Another virtue is the high content of lysine and methionine,
two essential amino acids. The lysine content of amaranth is
0.82%, compared with oats (the next highest grain) 0.5%, rye
0.4%, barley 0.4%, wheat 0.36%, rice 2.8%, and corn 2.5%.
“Vegetable amaranths: Seed is not the only nutritious
product from the versatile amaranth. The leaves also are rich
in protein as well as in vitamins and minerals... Although
virtually unlisted in agricultural statistics, vegetable
amaranths may actually be the most popularly grown
vegetable crop in the tropics.
“In the hot, humid regions of Africa, Southeast Asia
(especially Malaysia and Indonesia), southern China,
southern India, and the Caribbean, amaranth species such as
Amaranthus tricolor, Amaranthus dubius, and Amaranthus
cruentus are grown as soup vegetables or for boiled salad
greens (potherbs). In North American deserts, where
summers are too hot for lettuce or cabbage production,
Amaranthus palmeri has long been a major wild green

among Indians. In Greece, boiled Amaranthus blitum leaves
have been a favorite salad (called vleeta) since the days of
Homer...
“Leading amaranth’s development is the Rodale
Research Center near Emmaus, Pennsylvania, where more
than a thousand different accessions collected from all parts
of the world are being bred, grown, and evaluated.” Address:
Washington, DC.
187. Meilke, Karl D. 1984. An economic profile of the
Ontario soybean industry. University of Guelph, School
of Agricultural Economics and Extension Education,
Publication AEEE/84/9. x + 97 p. Dec. Also published in
March 1983 under the same title as a 105-page report for Dr.
Nelson Ball, Director, Agricultural and Food Development,
Agriculture Canada, Toronto, ONT, Canada. 28 cm. [42 ref]
• Summary: Contents: 1. Introduction: The role of soybeans
and soybean products in the world oilseeds market, the
importance of soybeans in Canada and Ontario, objectives,
outline of the study. 2. Ontario soybean production: Soybean
production, spatial distribution of production, number of
farm production units and trends in their size, costs-ofproduction, Ontario soybean yields, expected changes
in soybean production technology. 3. Ontario soybean
marketing: Institutional structure, soybean domestic demand
and trade, soybean meal domestic demand and trade,
soybean oil domestic demand and trade, tariff structure,
soybean marketing, seasonality of Ontario soybean prices. 4.
Ontario soybean processing: Soybean processing capacity,
technology employed, investment pattern, institutional
structure, performance of the processing industry, financial
performance, major changes in the processing industry.
5. The international soybean market: Major competitors,
cost of production of competitors, recent and expected
trends in production for major soybean exporters and
importers (United States, Brazil, Argentina, Japan, European
Community), policy and economic environment affecting
soybean supply and demand. 6. Opportunities for expansion
of production, processing and marketing of soybeans. 7.
Constraints to expansion of Ontario soybean production,
processing and marketing. References.
Tables: 1.4. Canada’s trade in oilseeds and oilseed
products, 1970-1982. 1.5. Canada’s trade in soybeans
and soybean products, 1970-1983. 1.6. Ontario farm cash
receipts by commodity, selected years. 2.1 Ontario soybean
area, yield, production, average farm price and farm value,
1970/71 to 1983/84. 2.2 Ontario soybean/corn price ratios
and soybean production, 1970/71 to 1983/84. 2.3 Ontario
soybean production by county, 1972 to 1981, ‘000 bushels.
2.4 Soybean production as a percent of total cropland, in
Ontario, by county, 1976 and 1981. 2.6 Distribution of farms
growing soybeans in 1981, by size, for selected counties.
2.7 Trends in soybean production costs and input use,
Ontario, 1957-1959, 1973-1974, and 1980. 2.8 Estimated
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soybean production costs Ontario and the United States,
1980. 2.9 United States and Ontario soybean yields. 2.10
Estimated trend in soybean yields, Canada and the United
States, bushels/acre. 3.1 Canada, supply and disposition of
soybeans, 1968/69 to 1983/84, 1,000 mt. 3.2 Canada, imports
of soybeans by country of origin, 1970 to 1981. 3.3 Canada,
soybean exports by country of destination, 1970 to 1981.
3.5 Canada, soybean meal exports by country of destination,
1970 to 1981. 3.6 Canada, imports of soybean meal by
country of origin, 1970 to 1981. 3.9 Canada, soybean oil
exports by country of destination, 1970 to 1981. 4.1 Imports
of soybean meal by province.
Figures: 2.1 Soybean acreage and production in Ontario,
1941-1982. 3.1 Comparison of Canadian (PSO2) and United
States (PSO4*ER34) soybean prices, 1968(1)–1982(3).
3.3 Comparison of Canadian (PSM2) and United States
(PSM4*ER34) soybean meal prices, 1968(1)–1982(4).
Argentina: Soybean production in Argentina is
increasing rapidly, just as it did in Brazil a decade earlier,
and for much the same reasons. Argentina’s economy is
heavily in debt, inflation is high and widespread, the policy
environment is uncertain, and there are cash flow problems.
However the soybean is seen as part of the solution to these
problems. Soybean production has increased from about
0.027 mmt (million metric tons) in 1970/71 (beginning
April), to about 0.496 mmt in 1975/76, to an estimated 4.150
mmt in 1982/83 (see table 5.9, from USDA, FAS).
About 85% of the soybeans cultivated win Argentina
are double cropped with wheat. They compete for land with
cattle and corn. The stage of very rapid growth in soybean
production appears to be nearing an end as Argentina’s
farmers are reaching the limit of the land on which it is easy
to grow soybeans.
Soybean crushing has been slow to catch up with
production. Table 5.9 shows that the soybean crush increased
from 0.021 mmt in 1970/71 to an estimated 1.907 mmt in
1982/83. Because of this, Argentina has become the world’s
second larger exporter of whole soybeans, exporting 135%
more than Brazil in 1982/83. However policies are now in
place which will lead to expansion of Argentina’s crushing
industry. In early 1983, whole soybeans were subject to a
25% export tax while oil and meal were subsidized by 10%.
Exports of whole soybeans from Argentina began in
1973/74 with 0.050 mmt, but returned to zero in 1975/76.
Thereafter they skyrocketed from 0.111 mmt in 1976/77
to a peak of 2.776 mmt in 1979/80, falling slightly to an
estimated 2.151 mmt in 1982/83.
Exports of soybean meal have been modest, ranging
from 0.25 and 0.28 mmt between 1976/77 and 1980/81 (table
5.10, from USDA ARS). But consumption of soybean meal
in Argentina has been increasing, approximately doubling
between 1973/74 and 1982/83. A similar pattern emerges
for soybean oil, but both exports and domestic demand are
modest (table 5.11, from USDA ARS).

In the future, Soybean production in Argentina is
expected to expand, although not as rapidly as during the last
10 years. The percentage of soybeans crushed in Argentina is
expected to increase, and the country’s exportable surplus of
soybean meal and oil will probably grow.
Japan is the world’s single largest importer of soybeans.
Between 1970 and 1980 soybean imports to Japan increased
by 31%.
Japan produces relatively small and declining amounts
of oilseeds; primarily rapeseed, soybeans, and peanuts.
Today Japan is a highly developed industrial nation and
agriculture contributes only a small amount to the gross
domestic product. In 1961 Japan’s agricultural land area
peaked at 15.1 million acres, declining to about 13.3 million
acres in 1978. “The area of orchards, permanent plantations
and arable grasslands has increased considerably since 1960,
while the area of ordinary upland fields (where oilseeds are
grown) has dropped to about one-half its 1960 size.”
Brazil: Beginning in the mid-1960s, Brazil started an
aggressive export development program. Its goals were: (1)
To slow the rate of inflation. (2) To diversify exports. (3) To
increase exports of value-added products. (4) To maximize
foreign exchange earnings. One commodity that benefited
from this program was the soybean. Soybean production in
Brazil rose from 1.50 mmt in 1970/71 to 15.20 mmt in 198182 (table 5.6, USDA FAS).
Various factors account for the dramatic growth in
Brazilian soybean production: (1) The climate in southern
Brazil makes it possible to double crop wheat and soybeans.
Double cropping is the practice of consecutively producing
two crops of either like or unlike commodities on the same
land during the same year. The government’s high support
price for wheat substantially increased wheat area and
encouraged double cropping. In 1975 some 50-70% of
the soybean area in the major producing areas was double
cropped with wheat.
(2) Because of import controls on nitrogen fertilizer,
soybeans may have become more attractive to Brazilian
farmers as a legume that fixes nitrogen in the soil. Since
Brazil has produces relatively little of its own nitrogen
fertilizer, and that fertilizer is relatively expensive, soybeans
are attractive because they require little nitrogen fertilizer
and (as a legume) they add their own nitrogen to the soil.
(3) Both Brazilian coffee policy and frosts have
contributed to the increase in Brazilian soybean production.
During the 1960s, when there was considerable excess in
international coffee supplies, the government paid farmers
to remove old coffee trees and plant other crops. Especially
in the State of Parana, much of the new crop acreage was
planted to soybeans. In July 1975, when severe frost killed
over 15 percent of the coffee trees in Parana and severely
damaged all the rest, much of this newly available land also
went into soybeans.
(4) Brazilian soybeans tend to have a relatively higher
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oil content than their U.S. counterparts (19% vs. 17.7%).
So in 1973 and 1974 when vegetable oil prices in world
markets rose dramatically, cultivation of soybeans in Brazil
became more profitable. As Thompson (1979) writes: “There
is simply no other crop or beef which can compete with
soybeans on a profit per hectare basis.”
(5) Brazil’s poultry industry is growing rapidly, so
the domestic demand for soybean meal as a protein feed
supplement has increased significantly.
Table 5.6 titled “Brazil, soybean supply and
disposition,” shows that soybean production increased
from 1.509 mmt in 1970/71 to 12.835 mmt in 1982/03.
The soybean crush increased from 0.932 mmt in 1970/71
to 12.728 mmt in 1982/03. Exports of whole soybeans
increased from 0.290 mmt in 1970/71 to a peak of 3.516
mmt in 1975/76, then decreased to 0.810 mmt in 1982/03.
Brazil’s policies designed to expand soybean crushing
capacity and exports have been very successful; Brazil is
presently the world’s largest exporter of soy meal and soy oil
(tables 5.7 and 5.8). Because of this emphasis on crushing
soybeans in Brazil, the country’s exports of whole soybeans
have decreased since their peak in 1975/76 when exports
where 33.5% of domestic production to only 6.3% of total
production in 1982/83. Meanwhile, exports of soybean meal
have increased from 0.588 mmt in 1970/71 to a peak of
8.582 mmt in 1981/82. And exports of soybean oil meal have
grown from 0.003 mmt in 1970/71 to a peak of 1.212 mmt in
1981/82. Address: Ontario, Canada.
188. Bertrand, Jean-Pierre; Laurent, Catherine; Leclercq,
Vincent. 1984. Soja. Aus dem Franzoesischen von Felicitas
Schaetzl [Soya. Translated from the French by Felicitas
Schaetzl]. Zurich, Switzerland: Unionsverlag. 130 p. [Ger]
• Summary: This book gives a very good overview (from
the French point of view) of the development of the soybean
plant in the context of world agriculture. Contents: 1. The
soybean in the world economy: Portrait of a “sacred grain,”
soybean meal / cake–a high-value feed, soy oil–from diesel
motors to ice cream, soy protein–the industrialized protein,
producers and users. 2. The soya complex: Consumers
and producers without power, the producers–a club with
contradictions, the multinationals in the middle of the soya
chain, the international wholesale business, the commodity
exchange as a barometer.
3. How prices are determined: Subsidy politics in the
USA, price guarrantees in Brazil, the price of soybean meal
and soy oil. 4. From sacred bean to soya complex–a look
back: Colonial times, Europe becomes curious, the American
soya complex is born, the struggle over margarine, soybean
meal becomes successful, the war as a big opportunity, soya
conquers America, soya against cotton–the oil battle.
5. Soya from the Americas conquers the world: The
Marshall Plan–the first clever offensive, Public Law 480–
food aid with a club-foot, trade pressure under the banner

of free trade. 6. The politics of the importing countries:
U.S. soya vs. EU cereal grains, France–the model of protein
dependency, in the maze of European agrarian politics,
Japan–the free way for imports. 7. The embargo of 1973–
Trade war and crisis: the exchange awakens.
8. Brazil–The new soybean giant: The export sector
is nursed back to health, credit–but not for everyone, the
export boom, the equal weight problem. 9. The newcomers–
Argentina and Paraguay. Paraguay, a little appendage of
Brazil?, startup difficulties in Argentina, help for Soviet
stock-farming.
10. The new questions: The Eastern Bloc in the conflict
of goals, industrial comeback of the soybean in China,
developing countries–meat and oil for the poor? 11. The
reverse side of the “Soya Model:” Brazil–Flight from the
land, dependency, and hunger, Tunisia–adulterated olive
oil, Senegal as loser in the peanut / soya battle, a model of
supply dependency.
12. Which alternatives? A “protein plan” in the European
Union, better utilization of the green forage stock, industrial
amino acids–a way out / escape? 13. Plant- vs. animal
protein: Industrial soya protein–food of the future?, the Third
World, a large market with the ability to pay, a future with
contradictions. Address: France.
189. Langley-Danysz, Pernette. 1985. L’entrée discrète du
soja en Europe [The discreet / cautious entry of soya into
Europe]. Revue Laitiere Francaise No. 438. p. 16-20. Feb.
[Fre]
• Summary: An illustration on the cover shows an American
cowboy-like man, wearing a cowboy hat and cowboy boots,
smoking a cigarette, and carrying a briefcase on which is
written ASA. He appears to be emerging from a garbage
can labeled “soya” and from his briefcase are flying several
cartons of soymilk. The article begins: “Two soy products,
milk and tofu, were at the center of a conference organized
in September 1984 at Amsterdam [Netherlands] by the
American Soybean Association (ASA).”
Gives data on the chemical composition and nutritive
value of soy beverages, soymilks, and tofu. Discusses
the products recently introduced in Europe. Consumption
of soy products in the E.E.C., principally as soy protein
concentrates or isolates, has never exceeded 40,000 tonnes/
year. Consumption of traditional East Asian soyfoods such as
tempeh, miso, sufu, and soy sauce, is still low in Europe, but
consumption of tofu and soymilk is growing significantly.
Nutritional composition of cow’s milk and soymilk are
compared, and various commercial soy products are
discussed.
Soy ice creams (including Ice Bean and Tofutti) are
discussed in detail on page 19, col. 1. The pioneer of these
soy ice creams (ces ice cream au soja), named Ice Bean, was
developed by Farm Foods in Tennessee. Today there are a
dozen other brands of tofu ice cream (glaces au tofu). One of
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these ice creames (ces crèmes glacées), Tofutti, made by the
company Tofu Time and presented at SIAL in 1984, took the
first place last fall on the hit parade of dairy products from
the United States.”
Note: This is the earliest published French-language
document seen (Sept. 2013) that mentions soy ice cream
which it calls ice cream au soja, or glaces au tofu, or crèmes
glacées.
Photos show the following products, each in a Tetra Brik
carton: Nestle Bonus Soya Bean Milk, Plamil Soya Milk
Concentrated, Morinaga Ever-Fresh Silken Tofu, Yeo’s Soya
Bean Drink, Alpro Soya Drink. Address: France.
190. Amaducci, M.T.; Rosso, F.; Venturi, G. 1985.
Introduction et développement du soja en Italie [Introduction
and development of soya in Italy]. Eurosoya No. 3. p. 88-90.
April. [Fre]
• Summary: Since 1940, there have been many attempts to
introduce soybean (soja) crops in Italy.
The results have always been disappointing, either
because the varieties were not suitable for the environment,
or the growing techniques were incompatible; but also
because the prices were not profitable.
With limited production and low prices, soybeans
were not competitive in relation to other crops. Moreover,
the country’s economic and agricultural situation was not
conducive to introducing a new crop to replace traditional
ones: wheat, beets, corn, etc.
In the early 1980s, the situation changed dramatically:
Italy was importing 1.5 million tons of flour and press cakes
(tourteaux), around 90% of which were made from soybeans.
Taking into consideration raw and refined imported oils
as well, currency outflows exceeded 600 million dollars per
year.
In addition, in order to satisfy its needs, the E.E.C.
[European Economic Community] had become almost
completely dependent on imports of plant-based protein
flours (80%) and vegetable fat-based protein flours (70%), of
which soybeans represented 55% and 70%, respectively.
At this time, a surplus of grains was being produced in
the E.E.C., while in the short term the goal was only to grow
enough for the domestic market.
All of these factors led to talks of promoting soybean
cultivation in Italy, which was proving not only desirable,
but vital.
This necessity that arose from the national economic
policy coincided with the increasingly urgent search by farms
for an alternative crop that could be added to the traditional
rotations and generate satisfactory revenue, since production
costs for traditional crops were rising more quickly than the
selling prices for their products.
In the north, in the Po Valley, corn crops had virtually
become a monoculture; south of the Valley, a beet-wheat
rotation had been used for a long time, while in south-central

Italy, the predominant crops were fall-seeded grains. At the
same time, alfalfa was becoming less profitable and was
progressively removed from rotations.
Increasingly short rotations, essentially leading to the
repetition the same crop (corn), began to create problems
due to both the spreading of parasites, and the greater
difficulty of fighting self-propagating plants and lower soil
productivity.
As a result, production costs went up, since more
technical methods were needed to maintain the production
levels.
This is why farms sought a crop that could resolve
these problems, which they could add to these rotations to
increase production levels and reduce costs, while ensuring a
significant source of revenue.
Moreover, the Italian processing industry, capable
of processing around 2 million metric tons of seeds–a
production of more than 600,000 hectares (with a yield of
3 metric tons per hectare)–was particularly interested in
national soybean production.
The alignment of these interests–the national economy,
farms and the processing industry–created the conditions
necessary for the testing, introduction and popularization of
soybeans in Italy.
Public research, coordinated within the Ministry of
Agriculture’s Project of Oilseeds (Projet des Oléagineux
du Ministère de l’Agriculture), was able to collaborate with
private research to confirm the results obtained from farming.
The key challenge was to identify suitable maturity
groups, and within these groups, the most appropriate
varieties for the different areas where crops could be grown.
Concurrently, growing techniques were developed.
Thanks to existing ties between public research and
cooperative sectors, results could be verified at the farm
level, using crucial information about the level of production
and the crop’s economic response.
The farmers’ development efforts were therefore
supported by serious data supplied by a group of wellcoordinated groups: public and private research, along with
the largest processing industry (Gruppo Ferruzzi), which
both provided technical assistance to farmers and purchased
soybeans at a guaranteed fixed price prior to seeding.
This led to an expansion of soybean cultivation, which
went from 125 hectares in 1980 (experimental phase) to 300
hectares in 1981, leading to the true rollout of the crop in
1982 (2,900 ha).
Beginning in 1982, many Italian farms, particularly in
the north, began to see this crop’s value: soybean acreage
increased nearly tenfold in 1983, and then increased by 37%
in 1984, even though the results in 1983 were not satisfactory
(see table 1).
Currently, around 90% of soybean acreage is
concentrated in the Po Valley, where the crop has found the
most favorable conditions due to:

© Copyright Soyinfo Center 2015

HISTORY OF SOY IN GREECE, THE EUROPEAN UNION & SMALL EUROPEAN COUNTRIES (1939-2015) 107
(a) rains that are more spread out and abundant, and a
higher level of relative humidity (a low of 40 to 45%, and a
high over 85%) during the growing cycle;
(b) deep soils with high fertility;
(c) an organization of farms that facilitates the reception
of this new crop.
Over three years, from 1982 to 1984, yields met
expectations in spite of some annual variations, particularly
in the main crops, due to the amount of rainfall recorded in
July, a period when soybean pods generally form and fill out
(remplissage).
Tables 1 and 2 show the relationship between yields and
weather conditions (rainfall and sum of temperatures).
Sum temperature values (May to September) decreased
progressively over the three years studied without affecting
levels of production.
This confirms, among other things, that the maturity
groups responded well, and their temperature requirements
were met.
The decreased yield observed in 1983 was essentially
due to the low rainfall recorded in July, in a year when the
growing cycle was regular. The same effect was not observed
in 1984, because the crops were late-growing due to low
temperatures, which meant that the critical water period for
the crops (when the pods grow) coincided with the rains
recorded in the first ten days of August.
Independent of weather conditions, the production levels
varied each year depending on the maturity groups (tables
3 and 4). The groups were selected by producers based on
their yield, but above all based on the rotations used, and
particularly the time when the post-soybean crop is sown.
The possibility of doubling soybean crops after sixrowed barley, and often after peas or wheat, has proved
beneficial, particularly when the soybeans are sown during
the first ten days of July. In theory, this delayed growing
cycle allows the reproductive phase to coincide with the endof-summer rainfall.
This is why the level of production for double crops
over the years has been very similar to the yields from main
crops in the United States.
Tables show: (1) The area planted to soybeans in ha in
all of Italy and in the Po Valley, and the percentage planted
in the Po Valley in three years: 1982: 2,900 / 2,600 / 89.7%.
1983: 26,278 / 23,195 / 88.3%. 1984: 35,960 / 33,000 /
91.8%.
(2) Rainfall and sum of the temperatures in the Po Valley
in May to September, July and August for the same three
years.
(3) Average yields (in quintals/ha at 14% moisture in
the soybeans) for four maturity groups (0, 0 late, 1, and I
late) for the same 3 years. In 1984 group I late yielded best
with 38.2 q/ha (1 quintal = 100 kg). (4) Average yields (in
quintals/ha at 14% moisture in the soybeans) when soybean
was planted as a double crop for four maturity groups (0, 0

late, I, and I late) for the same 3 years. In 1984 group I late
yielded best with 29.8 q/ha.
Translated by Elise Kruidenier. Address: 1&3. Institut
d’Agronomie, Universite de Bologne, Via Filippo Re, 6/8–
40126 Bologna, Italy.
191. White, Tim. 1985. What will it take to help soybean
exports? Successful Farming 83(7):9. May.
• Summary: Since 1982, soybean exports to Europe have
decreased 30%. Record soybean production in the EC is part
of the problem, but the main problem is the falling value
of the Deutsche mark relative to the dollar. Since 1980 it
has shrunk by almost 50%–to less than 30 cents. Currently
soybeans are selling for about 19 Deutsche marks per bushel.
Address: Senior Farm Management Editor.
192. Leysen, Roger. 1985. Re: The largest soybean crushers
in Europe. Letter to William Shurtleff at Soyfoods Center,
Aug. 6–in reply to inquiry. 2 p. Typed, with signature on
letterhead.
• Summary: The following are estimates based on Dr.
Leysen’s extensive contacts in the industry. The four largest
soybean crushers, in descending order of size, are:
Cargill, approx. 9,500 tonnes/day. Five plants; 2 in
France, and 1 each in Belgium, Netherlands, and Spain.
Unilever, approx. 7,100 tonnes/day. Three plants; 1 each
in Netherlands, West Germany, and Switzerland.
Vandemoortele, approx. 5,500 tonnes/day. Two plants,
both in Belgium.
Continental Grain, approx. 3,000 tonnes/day. Two
plants; 1 each in the UK and Italy.
Information on the quantities of soybeans crushed
each year in individual countries is only available from the
different national oilseed processors’ associations. Statistics
for the EEC crush are available from FEDIOL. The picture
is now becoming extremely complicated since most plants
have been equipped or are being equipped for multiseed crushing operations. The crushing of locally-grown
rapeseed and sunflowerseed is interesting because of the
crushing subsidies from the EEC; they compensate the price
difference with the prevailing world price. Address: Market
Manager Fats and Oils, American Soybean Assoc., Brussels,
Belgium. Phone: 217 20 75.
193. Blanchet, R. 1985. Production, cultural practices and
utilization of soybean in Europe. In: R. Shibles, ed. 1985.
World Soybean Research Conference III: Proceedings.
Boulder, Colorado: Westview Press. xxiii + 1262 p. See p.
1207-14. [14 ref]
• Summary: Contents: Ecological characteristics of Europe:
Temperature, water availability, soils. Some general
agricultural characteristics of southern Europe. Production.
Main cultural practices. Utilization. Main research problems:
Adaptation to cool temperatures and long days, drought

© Copyright Soyinfo Center 2015

HISTORY OF SOY IN GREECE, THE EUROPEAN UNION & SMALL EUROPEAN COUNTRIES (1939-2015) 108
tolerance and water use efficiency, nitrogen nutrition and
interactions with water status, other problems. Conclusions.
References.
“The Soviet Union has for a long time been the main
producer, followed by Romania. In 1973, only Bulgaria,
Yugoslavia and Spain were significant soybean producers.
Production increased greatly during the past decade in
Romania, Bulgaria and Yugoslavia. In the Yugoslavian plain
of Voivodina high yields are obtained (about 2.5 t/ha in
1982). These three countries intend to extend and increase
production.
“Hungary, where the important work of mapping
environmental zones and maturity groups has been
completed, has started production. More recently, soybean
production also started in Italy (mainly in the Po Valley, here
good yields are obtained), and to a lesser extent in France,
Czechoslovakia, and Greece. Some small production occurs
in other countries: Poland, East and West Germany, Austria,
Switzerland, Portugal. All these countries have research
programs. So, in general, production is not great in Europe,
but it has increased quite significantly during the past ten
years.”
Note: This document contains the earliest clear date seen
for the cultivation of soybeans in Greece (1985). Address:
Institut National de la Recherche Agronomique (INRA),
Centre de Recherches de Toulouse, Station d’Agronomie,
B.P. 12, 31320--Castanet-Tolosan--France.

(West), Greece, Hungary (2), India (8), Indonesia (3), Italy,
Japan (5), Korea (South, 2), Malaysia, Nepal, Nigeria,
Papua New Guinea, Paraguay, Philippines, Poland, Portugal,
Romania, Spain, Sri Lanka, Thailand (2), Turkey, USSR,
United Kingdom, USA (5), Uruguay, Venezuela, Vietnam
(2), Yugoslavia, Zambia, Zimbabwe.
The world’s largest soybean germplasm collections are
as follows: AVRDC, Tainan, Taiwan (12,200 accessions),
National Seed Storage Laboratory (NSSL), Fort Collins,
Colorado, USA (10,880), Univ. of Illinois, Urbana, IL, USA
(8,368), Jilin Academy of Agricultural Sciences, Jilin, China
(4,800), N.I. Vavilov All-Union Institute of Plant Industry
(VIR), Leningrad, Moscow (4,700), All-India Coordinated
Research Project on Soybean, G.B. Pant Univ. of Agriculture
and Technology, Pantnagar, India (4,022), Suweon, South
Korea (4,020), Tsukuba, Japan (3,741). USDA, Stoneville,
Mississippi, USA (3,000).
A world map (p. 9-10) shows (1) The sites of all soybean
germplasm collections, (2) the range of ancient cultivation
of the soyabean (East and Southeast Asia), (3) range of the
wild soybean (Glycine soja; in China and Japan), and (4)
range of perennial Glycine (Australia, Papua New Guinea,
Philippines, Taiwan, Melanesia, and Micronesia).
This document is “Available free to developing
countries, but restricted distribution to developed countries.”
Address: 1&3. INTSOY, Univ. of Illinois at UrbanaChampaign; 2. USDA-ARS, Dep. of Agronomy.

194. Huyser, Wipada S.; Meyers, William H. 1985. European
policy impacts on the soybean sector. In: R. Shibles, ed.
1985. World Soybean Research Conference III: Proceedings.
Boulder, Colorado: Westview Press. xxiii + 1262 p. See p.
57-65.
• Summary: Contents: Description of the model. Analytical
method. Hypothesis 1: A 20 percent reduction of the
corn threshold price in the EC [European Community].
Hypothesis 2: A 20 percent import tariff on soybean and
soybean meal imports in the EC. Hypothesis 3: A 20 percent
reduction of the corn threshold price in Spain. Hypothesis
4: A 10 percent per year depreciation of the U.S. dollar.
Summary. References. Address: 1. Economist, International
Monetary Fund, Washington DC; 2. Assoc. Prof., Dep. of
Economics, Iowa State Univ., Ames, IA.

196. Sisson, K.D.; Schmidt, S.C. 1985. Demand for U.S. and
Brazilian soybeans and soybean meal in selected European
Community countries. In: R. Shibles, ed. 1985. World
Soybean Research Conference III: Proceedings. Boulder,
Colorado: Westview Press. xxiii + 1262 p. See p. 124-32. [6
ref]
• Summary: “The major objective of this study was to
identify and estimate the effects of economic factors that
influence the demand for U.S. and Brazilian soybeans and
soybean meal in The Netherlands, Germany, BelgiumLuxembourg (Bel-Lux) and Italy... To meet these objectives
an econometric model was constructed consisting of eight
country, import-demand relationships.” Estimation results
and implications are given. Address: 1. Foreign Agricultural
Service; 2. Trade Policy Branch of IED. Both: USDA,
Washington DC 20250.

195. Juvik, Gail A.; Bernard, R.L.; Kauffman, H.E. 1985.
Directory of germplasm collections. 1. II. Food legumes
(Soyabean). Rome, Italy: International Board for Plant
Genetic Resources. 53 p. Co-sponsored by INTSOY. [11 ref]
• Summary: Soybean germplasm collections worldwide
are listed (with address and number of accessions) in
the following countries: Argentina, Australia, Austria,
Bangladesh, Bolivia, Brazil (2 collections), Bulgaria,
Canada, China (14 collections), Taiwan (3), Colombia,
Czechoslovakia (2), France (4), Germany (East), Germany

197. Shamli Solvex Limited. 1986. Display ad: Stack them
up and they form a solid base for investment. Times of India
(The) (Bombay). Feb. 27. p. 13.
• Summary: “Incorporated as a Pvt. Ltd. Co. in Jan. 1982,
Shamli Solvex Ltd. is a profit-making solvent extraction
plant which started commercial production of Rice Bran Oil
in Feb. 1985. The company’s product is used in soaps and
toiletries by reputed companies like Hindustan Lever & Tata
Oil Mills.
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“State of the art extraction equipment was manufactured
to the design of M/s. Extractions Technik Hamburg.
Shamli Solvex’s compact Carrousel Extractor
incorporates the latest continuous process technology
available in the country today.” Its operating costs are 20%
below the current industry average.
“Expansion plans: The company proposes to double its
capacity and add a preparatory section for processing soya
bean, today the most profitable oil seed.”
The Deoiled Soya Cake, made with a DesolventizerToaster Drier-Cooler, which contains low urease activity to
ensure acceptability by the EEC market, will be exported.
Issue opens March 12, 1986. An illustration shows a
stack of coins. Address: 57, Hanuman Road, Shamli–247
776, Dist. Muzaffar Nagar, Uttar Pradesh.
198. Soybean Update. 1986. U.S. will retaliate against EC.
March 31.
• Summary: U.S. government may withdraw tariff bindings
on European products in response to EC restrictions on U.S.
oilseed products in Portugal.
199. EEC Commission. 1986. EEC report on imitation milk
and milk products. Brussels, Belgium. 26 p. March. [17 ref.
Eng]
• Summary: Contents: Explanatory memorandum on
the designations used in the marketing of milk and milk
products: Issued by the EEC Commission on 20 May 1986.
Introduction. General: Definitions (milk products [milk,
milk products, composite products], imitation and substitute
products), list of imitation products. Market for imitation
milk and milk products: Factors influencing the market,
market situation, commentary and forecasts. Labelling/
publicity. Conclusions.
Concerning the market situation: (a) “Cheese imitation:
the UK market for these products was estimated at 2,000
tonnes/year or 0.8% of the 240,000 tonnes of UK natural
cheese production in 1981. The substitute products were
mainly used in formulated foods as a replacement for
imported cheese.
“In the USA imitation cheese is presenting increased
competition for natural cheese. In 1980 it accounted for–
available reports differ–either 73,000 tonnes (4.2% of total
cheese production) or 95,000 tonnes (5% of total cheese
production) or up 150% from 1978.
“The major uses of imitation cheeses are in the
production of frozen pizzas and school meals. Increased
consumer acceptance of these products is explained in
particular by their lower prices. A market forecast estimates
the annual growth rate at 6.8% and sales for 1988 at 135,000
tonnes. Another market forecast for the USA suggests that
by 1987 imitation cheese products could hold 15% of the
total cheese market, with a growth rate of 26.4% per year.
Projections for the year 2000 indicate a 50% market share for

substitute cheese products.
“In Switzerland the Union Fromagere estimates that
exports of Swiss cheese fell by 6.5% per year between 1982
and 1983 due to sales of imitation Emmentaler, Gruyere and
Sbrinz on many major European markets.
“In Sweden it was reported in 1984 that imitation cheese
products accounted for 2.5% of the cheese market.
“(b) Yellow fats: A report on the UK market for 1983
states that, in volume terms, butter accounted for 36% of the
yellow fats market, compared with 64% for margarine and
low-fat spreads...
“(c) Soya milk: In the United Kingdom, sales of soya
milk increased fivefold to total UK£3.5 million and estimates
are that sales could reach UK£20 million by mid-1988.
Taking the retail price at UK£0.64 per liter, these values
correspond to 5,600 tonnes of soya milk for 1984 and 32,000
tonnes projected for 1988. (d) Coffee whiteners and artificial
creams: A report dating from 1979 stated that these products
accounted for less than 1% of condensed milk and cream
consumption. In Denmark a report dating from 1979 stated
that they account for 3% of the market in cream.”
Note: This report is contained within an undated 1987
booklet titled “Soymilk Versus EEC Legislation,” published
by STS–Soya Technology Systems. It is also summarized
in the April 1987 edition of Soyfoods (ESFA). 1(2):11-17.
The full bibliography of 17 references is included. Address:
Brussels, Belgium.
200. Soybean Update. 1986. U.S. retaliates against EC with
quotas and higher tariffs. April 7.
• Summary: Although supportive of Spain and Portugal’s
entry into EC, U.S. imposes a quota on European white wine
in response to oilseed quotas imposed in Portugal.
201. Brandon, Hembree. 1986. Soy oil promotion reaping
dividends in Italy. Southeast Farm Press (Clarksdale,
Mississippi). April 10.
• Summary: Soy oil is now the leading oil in Italy, and
Crivellaro in Padua has been a leader in promoting identified
soy oil, with American Soybean Assoc. assistance. Its oil
is now sold in a waxed Aseptic Tetra Brik carton, which
reduces packaging and transportation costs. The EEC has
been trying for years to restrict or tax imports of American
soybeans and products. The number one issue for the U.S. is
to keep its zero binding on soybeans imported to the EEC.
“With 70-80% of the total EEC budget going to support
agricultural programs, pressures are building on EEC
officials to reduce costs or increase income...
“Soybean production in Italy’s fertile Po Valley has
been ‘rather phenomenal’ over the past three years, with over
200,000 tons expected this year. That compares to ‘almost
nothing’ four years ago. ‘With government subsidies, returns
to Italian soybean producers are nearly $13 a bushel... It’s
not hard to see why people want to grow them.’ U.S. beans
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currently sell for about $5 a bushel, at Venice.
“Italian farmers are guaranteed a price for their beans
before planting, he notes.
“Joe Maranelli, who coordinates ASA activities in Italy
through a consulting arrangement, says ‘strangely enough,
there has been a benefit to U.S. soybean oil as a result of
Italians growing soybeans. It has helped create an improved
awareness by the Italian consumer of what soybean oil is–
and local production of soybeans is very small compared to
the amounts imported.”
Photos show: (1) Rick Helms of the U.S. Embassy,
Milan, Italy; Dennis Blankenship of ASA, Brussels,
Belgium; and Steve Drake of ASA, St. Louis, Missouri. (2)
Piero Crivellaro holding a new package of the soy oil being
marketed by his firm in Italy. (3) Serafino Crivellaro talking
with Joe Maranelli about the success of soy oil campaigns in
Italy.
202. Queck, Paul. 1986. Europe doesn’t want our bad [soy]
beans! Indiana Prairie Farmer (Lombard, Illinois). April 19.
p. 16-17.
• Summary: Discusses: EEC, free fatty acids, Blankenship,
Deroost. Vamo Mills is the largest soybean crusher in
Europe. Address: Staff.
203. Leysen, Roger; Helme, J.P.; Hodac, I. 1986. The
margarine market in the EEC. J. of the American Oil
Chemists’ Society 63(6):727-30. June.
• Summary: World production of margarine is now over
8 million tonnes. Since 1979, it has increased nearly 16%.
EEC margarine consumption peaked in 1982, at 1,753,000
million tonnes. In absolute figures, the highest margarine
consumption in the EEC has been in Germany (486,000
million tonnes in 1984), followed by the United Kingdom
(421,000 million tonnes) and France (208,000 million
tonnes).
Denmark has the highest per capita consumption, at
18.3 kg/year in 1982, followed by Belgium (12.6 kg/year in
1982) and the Netherlands (12 kg/year in 1982). Margarine
consumption is significantly higher in northern EEC
countries than in the southern ones. The average margarine
consumption in the 12 countries was approximately
6.3 kg/year in 1984. This is approximately equal to the
average consumption of butter. In France and Ireland, no
requirements concerning minimum fat content exist. The
most striking difference between the U.S. and EEC markets
for margarines, however, is the different fats and oils used in
the composition. In the U.S., soybean oil clearly dominates,
leaving only some 16% to all other oils and fats. In the EEC,
soybean oil usage was estimated at less than 23% in 1982.
Margarine production and use in the U.S. has been in a
steady decline from 1979 (5.1 kg per capita consumption) to
1983 (4.8 kg) and 1984 (4.7 kg). Address: 1. Market manager
of American Soybean Assoc., Brussels, Belgium.

204. Lambert, Miles. 1986. Rising Greek soybean use favors
U.S. imports. Foreign Agriculture 24(7):19-20. July.
• Summary: “Just as development of Greece’s poultry
industry in the 1960s and early 1970s fueled the country’s
imports of soybean meal, so the expansion of the hog
industry could make for larger imports of soybeans...
“Before 1974, Greece imported soybean meal, not
soybeans.” Those imports reached 75,000 tons in 1974.
The momentum toward pork output and consumption
started in the second half of the 1970s. Greek per capita
consumption of pork rose from 6.1 kilograms in 1970
to 21.2. kilograms in 1983 at a time when total meal
consumption grew from 47.7 to 72.6 kilograms.
Greece is not likely to become a soybean producer.
“The crushing firm, Soya Hellas, is establishing a new
section within the company to process full-fat soybeans,
which will be targeted for sale in Greece this summer.
“The first two Greek soybean crushing plants were
constructed in the mid-1970s, giving the country an annual
crushing capacity of 280,000 tons. Two more plants were
added in the early 1980s, nearly doubling capacity to
540,000 tons. However, in 1985, only two of the four plants
actually crushed soybeans. With soybean imports at 250,000
tons in 1985, capacity is still significantly underutilized.
“The main customer of the soybean crushing plants is
the Greek mixed-feed industry, which is dominated by three
producers: Elviz... Viozokat... and Agroinvest...”
“A major hindrance to full utilization of Greece’s
soybean crushing capacity has been the burdensome disposal
of the soybean oil produced.” Address: ERS USDA. Phone:
202-786-1716.
205. Queck, Paul. 1986. Italian $13/bu. Soybean support
price backfires. Indiana Prairie Farmer (Lombard, Illinois).
Aug. 2. p. 56-57.
• Summary: After the 1973 U.S. soybean embargo, the
European Community (EC) began offering incentives to its
farmers to grown oilseeds (such as rapeseed and soybeans)
to lessen the EC’s reliance on imports. Italian farmers now
are guaranteed a price of $13/bu for their soybeans as part of
the EC’s self-sufficiency plan and long-term effort to reduce
its imports of oilseeds, including soybeans from the U.S. and
South America.
However this soybean subsidy has actually increased
the demand for imported soybeans. As Joe Maranelli,
coordinator of the American Soybean Association’s (ASA)
market activities in Italy explains: For years ASA’s problem
in selling soybean oil in Italy was that Italian consumers
“didn’t know what soya was.” However the extensive
publicity surrounding the campaign to encourage soybean
production in Italy served to educate Italian consumers to the
fact that soybean oil is a kind of vegetable oil. Now, because
soybeans are grown in Italy (although in small quantities),
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Italians tend to think of them as an Italian crop. A photo
shows ASA’s Joe Maranelli with an innovative “brik pak” of
Crivellaro soybean oil.
206. Chandler, William U. 1986. The changing role of the
market in national economies. Worldwatch Paper No. 72. 57
p. Sept. 22 cm. [71* ref]
• Summary: Contents: Introduction. Efficiency in
Agriculture. Efficiency in energy use. The equity question.
Changing reliance on markets. Conclusion.
“From the end of World War II until recently, centralized
state-planning served as a model for almost half the world.
Newly independent Third World countries faced with the
choice between centralized control and market orientation
usually chose the former. That their foreign rulers had been
capitalists turned them against market systems...
“The world today is poised at a turning point in
economic management. The abrupt Chinese shift to market
mechanisms is the most dramatic example, not only because
of the vast population affected, but because of the reform’s
spectacular early successes. Many African nations, plagued
with agricultural decline, have begun to extend market
incentives of agriculture. Latin American nations, plagued
with debt, have moved to sell off state-owned companies.
The World Bank has helped spur this movement by
providing technical advice and financial assistance.”
In terms of grain productivity, the countries with the
highest land productivity are the UK (6.6 tonnes/ha), France
(6.0), Hungary (5.4), East Germany (4.5), and the USA (4.4).
The countries with the highest labor productivity (in metric
tons per worker per year) are the USA (160.3), the UK
(57.3), France (34.2), West Germany (29.2), and Hungary
(23.6). All of these countries (including Hungary, but
excepting East Germany) have market-oriented economies.
Countries with a centrally planned agricultural sector
generally fall far behind in these two crucial measures. The
leaders are East Germany (4.5 / 14.9), Soviet Union (1.4 /
8.5), and Yugoslavia (4.2 / 5.2). “Agricultural productivity
has fallen in virtually every centrally planned nation over
the last 20 years. Farm productivity continues to increase in
market-oriented nations.
“The Hungarian model holds important lessons for the
rest of the world, for it shows that market economics can
work even in the absence of private land ownership, as long
as the producers effectively control their work. It was the
Hungarian experiment, moreover, that paved the way for the
Chinese reforms.”
“Hungary, the most market-oriented country in Eastern
Europe, and possibly the most responsive to quality-of-life
issues, developed an alternative to central planning called
the New Economic Mechanism. Initiated in 1968 by János
Kádár, it resembled both in name and substance the New
Economic Policy of Lenin who, in frustration with the failure
of centralization, introduced some market mechanisms in

the Soviet Union just before his death. Stalin later abolished
these... three-fourths of Hungarian agricultural land is stateor cooperative-owned... Hungarian farms are run mainly
by cooperatives... the cooperatives ‘are real cooperatives,’
meaning that they are self-managing. The cooperatives, not
the central state apparatus, decide what they will grow and
how they will grow it.”
“The two Germanies make an interesting comparison
of market-oriented and centrally planned agriculture...
West German land and labor productivity,... exceed East
Germany’s by 20 percent and 100 percent, respectively.”
“Post-Mao China provides a rare and vast laboratory for
testing the effect of greater reliance on market mechanisms
in agriculture. China before 1978 typified Soviet-style
agriculture. But in December 1978, the Chinese decided
to switch to market-oriented agriculture. The shift boosted
grain output by a third between 1978 and 1985, and provided
improvements in per capita consumption that stand in
marked contrast to Soviet trends. The shift also doubled
oilseed production and raised meat production 80 percent.
Significantly, this growth was achieved along with a 4
percent reduction in cultivated area, as highly erosive land
was idled, and a decline in water and pesticide use. Shifting
to the market spurred a dramatic increase in fertilizer use, a
near doubling within the eight-year span. The increases in
output and efficiency translated into higher rural incomes,
which have grown as much during the eight years since 1978
as in the previous 30 years” (p. 13).
The USA, Japan, and the Common Market countries
subsidize agriculture heavily. In the USA taxpayer subsidies
are projected to exceed $30 billion in 1986. Japanese farm
price policies cost consumers and taxpayers 62% of the
value of Japan’s agricultural output in 1982. In Japan the
price of rice paid to producers is 330% the world price,
and wheat is 380%. Subsidies in the EEC aim to preserve
the farm sector and its way of life. “But this goal could be
equally well served without the damage caused by price
distortions if governments substituted agricultural price
supports with direct income transfers... When policies such
as minimum price supports are provided in order to ensure
food security and stabilize markets–that is, when supports
are set below international market levels–they can be useful.
When supports exceed world market levels, however, they
interfere with trade, stimulate environmentally disruptive
overproduction, and waste taxpayers’ and consumers’
money” (p. 16).
In terms of energy efficiency, measured by megajoules
of energy per dollar of GNP, the top 8 countries are all
market-oriented: France (8.6), Sweden (8.6), Japan (9.7),
Spain (11.8), West Germany (11.8), Italy (12.9), UK (17.2),
and USA (19.3). Energy consumption per unit of output is
highest in centrally planned economies.
In terms of life expectancy (years at birth), in 1983, the
top 8 countries were all market oriented: Sweden (77), Japan
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(77), Spain (76), USA (75), France (75), West Germany (74),
UK (74), Italy (74).
Case studies in centrally planned and more market
oriented economies are given for China (p. 34-36), Brazil
and Mexico (p. 37), Tanzania, Zimbabwe, and Egypt (p. 39).
Markets have at least two advantages over central
planning. First, they are largely self-administering. The
price mechanism brings demand more or less automatically
into equilibrium with supply. Second, prices are meaningful
reflecting real scarcity when high. Address: Worldwatch
Inst., 1776 Massachusetts Ave., N.W., Washington, DC
20036.
207. S.D. 1986. Duel lait/soja, où en est-on? [The duel
between milk and soya: Where are we?]. RIA–Technicien de
Lait. Sept/Oct. p. 12-15. [3 ref. Fre]
• Summary: On page 1 is a large cartoon showing a startled
dairy cow, standing beside a pail of milk, watching the
invasion of an army of upright snake-like or sprout-like
creatures, each with slanted eyes and wearing a conical
Chinese-type hat, and bearing a banner “Yellow Peril.” The
large text reads: At this time of milk quotas, imitation milk
products and their derivatives make French dairy producers
afraid. France has adopted a very restrictive policy toward
them, while the European Commission insists that they be
allowed to be sold freely.”
An estimated 60,000 tonnes of imitation products
are consumed today in the EEC. A French law of 24 June
1934 prohibits in France the production, sale, import, or
export of all products that imitate cream, cheese, powdered
milk, condensed milk, ice cream, etc. The French Ministry
of Agriculture still supports this law and demands strict
regulation of imitation dairy products. The European
Commission’s position advocating free trade and freedom
of choice for consumers was first set forth in the spring of
1984 and upheld in April 1986. The regulation of imitation
products within the EEC varies widely. Belgium is the most
liberal. The UK and Ireland allow these products but place
emphasis on labeling. Denmark, Germany (RFA) and the
Netherlands are opposed to imitation products but make
allowances for things like coffee whiteners. Italy and France
are not much concerned. France and Luxembourg prohibit
them firmly.
But it is difficult to define exactly what products
are imitations. The problems started in 1869 when the
Frenchman Hyppolitte Mauries [sic, Hippolyte Mège] was
issued a patent for margarine. Soymilk (“lait de soja,” a term
which is clearly a misnomer) is one of the clearest imitation
products; 9-10 million liters were consumed in the EEC in
1983. This is not much compared with 30,000 million liters
of cow’s milk. Tofu can be used as a substitute for meat and
fish. An estimated 5,000 tonnes are consumed yearly in the
EEC, not much, but the market seems to have a promising
future in part due to tofu’s excellent nutritional properties.

Yet it can also be used in place of milk and cheese. The
main tofu makers in France are Sojadoc and Soy (in Cerny).
Soy uses soybeans grown organically in southwest France.
Labels of 3 of Soy’s products (Croque Tofou in Leek/Ginger,
Mushroom, and Emmenthal flavors) are shown. In the USA
the tofu market is making rapid progress, growing at 15-20%
a year and having 181 producers.
Coffee whiteners are also a problem. In the USA
100,000 tonnes are made. In the UK, Carnation has 80% of
the market and is the sole producer in Belgium. In the UK
production has grown 20% a year, from 2,850 tonnes in 1978
to 6,700 tonnes in 1984. Still another problem is imitation
cheeses. In the USA in 1984 they represented more than 5%
of the total cheese market, estimated to grow to 12.5% by
1990.
Little by little soy-based imitation products are gaining
ground. Recently soyfoods producers have organized the
European Soyfoods Association to defend their interests
against unfriendly regulators. They held a conference
at Dravail on 13-14 March 1986. The association is
headquartered in Paris and Philippe Vandemoortele of Alpro
is its head. Its secretary general is Guy Coudert, director
of communication and marketing at ONIDOL, the French
national interprofessional oilseeds organization (Organisation
Nationale Interprofessionelle Oléagineux). Address: France.
208. Soybean Update. 1986. EEC once again considers fats/
oils tax. Nov. 17.
• Summary: The EEC needs revenue for subsidies.
209. Soybean Update. 1986. EEC oilseed crops soar: Low
grain prices, big subsidies. Nov. 24.
• Summary: Italian soybean production in 1986 will double
from 1985, rising to 700,000-750,000 tons; it should rise to
1 million by 1987. French acreage will be near double that
of 1985. A graph shows EEC production of total oilseeds,
rapeseed, and soybeans from 1977/78 to 1986/87. Soybean
production is only about 20% that of rapeseed and 9% of
total EEC oilseed production.
210. Soybean Update. 1986. Spain sets soyoil levy. Nov. 24.
• Summary: “A levy on soyoil processed from soybeans
imported to Spain and released for consumption has been
imposed by the EEC, effective Nov. 1.”
211. Soybean Update. 1986. More soyoil constraints imposed
in Spain. Dec. 8. p. 1.
• Summary: Spain cuts its quota on soyoil for human
consumption from 75,000 tons to 70,000 tons in a continuing
effort to protect its internal oil market. The EEC has placed
a 10,000 tonne quota on soyoil in Spain used for non-human
consumption.
212. Soybean Update. 1986. American Soybean
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Development Foundation’s (ASDF) Adopt-A-Country
program. Dec. 22.
• Summary: The American Soybean Assoc. has promoted
soybeans in West Germany for 26 years. In that time,
Germany has imported the equivalent of 1,900 million
bushels of U.S. soybeans–a value of $14,000 million
and equivalent to an entire U.S. soybean crop. Venezuela
purchased the equivalent of 33.3 million bushels of U.S.
soybeans last year, up 92% from just six years ago. The
USSR has the potential to be the U.S.’s largest soybean
customer, needing as much as 696 million bushels of
soybeans each year to meet animal nutrition needs. Last year,
Greece’s imports of U.S. soybeans and soybean products
totaled 7.7 million bushels, up 23% from just 5 years ago.
The investment which ASA makes to market development in
Greece about equals the commitment Texas soybean farmers
make to ASDF.
213. Soybean Update. 1986. You’ll hear it said that domestic
ag policies are nobody else’s business. Dec. 27.
• Summary: ... A country can do whatever it wants as long
as it doesn’t subsidize exports. From U.S. soybean farmers’
standpoint, this is a dangerous argument. Europe is a case
in point: The EEC pledged 25 years ago to allow soybean
imports at zero duty, and today roughly half of all U.S.
soybean exports go to the 12-nation community. But in the
last decade, massive subsidies have spurred uneconomic
production of oilseeds in the EEC, including beans supported
at $15 per bushel. The growing domestic production is a
damper on demand for U.S. oilseeds, and surely violates the
spirit (and probably the letter) of the 25-year-old zero duty
agreement. Yet it’s not an export subsidy so should it be on
the table at GATT?
214. SoyaScan Notes. 1986. Chronology of soybeans,
soyfoods and natural foods in the United States 1986
(Overview). Dec. 31. Compiled by William Shurtleff of
Soyfoods Center.
• Summary: Jan. Ron Ishida, an attorney with no previous
knowledge of tofu, working for Azumaya Inc. (South San
Francisco, California), rewrites the Tofu Standards without
authorization. They have already gone through 8 drafts. This
creates a crisis.
Jan. Soymage, the first casein-free soy cheese, is
introduced by Soyco Foods.
Jan. Soyfoods: The Journal of the European Soyfoods
Association (ESFA) begins publication from Paris. Philippe
Vandemoortele of Alpro is president of the association and
Guy Coudert is editor of the periodical. The association plans
to organize a soyfoods conference every 2 years. But the
journal is discontinued after 3 issues.
Jan. Tomsun Foods is reorganized, changing its name
(for the fourth time) to Tomsun Foods International. The
firm’s new chairman is Juan Metzger, founder of Dannon

Yogurt. The company produces nearly 3 million lb. of tofu a
year.
Jan. First Tofutti Shop opened in Japan by Daiei Co. Inc,
Japan’s largest retailer. Shop sells non-dairy soy-based ice
cream and related snacks.
Feb. 7. Fire destroys Island Spring tofu plant in Vashon,
Washington, with an estimated $1 million loss.
Feb. Soya Kaas, an imitation cheese containing soymilk
and casein, launched by American Natural Snacks, a
marketer. The manufacturer is Swan Gardens of Georgia.
Feb. Jofu, a tofu-based, non-dairy, nonfermented,
yogurt-like product, sweetened with fruits, launched by
Tomsun Foods International of Greenfield, Massachusetts.
The product is a hit, grossing nearly $400,000 in its first 32
weeks on the market.
Feb. Barricini Foods has its first public stock offering.
Raises $1.5 million, gross to use in marketing Tofulite and
Ice Bean soy ice creams.
Feb. Central Soya purchases Staley’s protein line,
including Mira-Tex, Procon [soy protein concentrate], and
Textured Procon brands.
Feb. ASA hires Jim Guinn as technical director of
soybean quality programs. Soybean quality is an area of
growing interest, with two parts: 1. The traditional area of
soybean condition, concerning grades, damage, foreign
material, etc. 2. The newly emerging area of soybean
composition and its relation to grades. New measurement
technologies make it likely that soybeans may soon be sold
based on their composition of oil and protein. Both effect
exports and price.
March 5. Pesticide control now tops the Environmental
Protection Agency’s list of most pressing problems,
announces The New York Times (and Soybean Digest, June/
July). Stricter pesticide laws are enacted.
March 7. Richard E. Lyng of California becomes U.S.
Secretary of Agriculture, replacing John R. Block. Policies
remain unchanged.
April 18. Wm. Shurtleff, in charge of compiling the
original tofu standards, submits a strong criticism of the
illegitimate Ishida draft in the form of a detailed chronology
of the development of the tofu standards.
April. Tofu cheesecake revolution in New York City
profiled by Whole Life. Thirteen restaurants now offer them.
May. Tofutti Love Drops (chocolate covered graham
cookie drops) launched by Tofutti Brands with much fanfare.
May. Nasoya’s new million-dollar automatic tofumaking system, imported from Sato Shoji in Japan, begins
operation.
June. Increasing consumer deception by “soy cheese”
manufacturers. Whole Life publishes “Whole Frauds in the
News: Will the Real Soy Mozzarella Please Stand Up (That
is, If There is One),” an exposé of mislabeling involving
Soyarella, Tofu Mozzarella, and Soya Kaas (though the
latter brand is not at fault). Argues that it is deceptive for
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health food stores to call a product “non-dairy” if it contains
casein (milk protein), even though FDA rules allows such
a designation. In Oct. Whole Life shows that “Independent
lab tests prove Soyarella hoax; Large quantities of casein
[19.6%] found in so-called soy cheese.” Soyarella had
previously been marketed as casein free.
July. Ralston Purina Co. starts publication of Nutrition
Overview, a newsletter focusing on soy protein and fiber.
July. Soyfoods win big in 7th Annual Natural Foods
Merchandiser merchandising awards: Gold: San-J tamari
and shoyu. Silver: Fantastic Foods’ Tofu Scrambler and Tofu
Burger, Westbrae Natural miso soups. Honorable mention:
Walker & Wilks frozen entrees, White Wave boxed tofu.
July. Vitasoy reintroduces its line of reformulated and
repackaged soymilk products, originally launched in 1984.
They contain more solids and nutrients, and are sweetened
with barley malt instead of maple syrup.
July. A Roper poll in the U.S. finds that tofu is the “most
hated” food. 35% of a sample of 2,000 adults checked it on a
list of foods said to be disliked, ahead of liver (34%), yogurt
(29%), Brussels sprouts (28%), and prunes (24%). Results
do not vary significantly by age, but tofu dislike is somewhat
less among those with higher incomes. The poll results
are very widely publicized, and are even the subject of a
question on the TV program Jeopardy (in early 1988)–and its
rerun! These findings suggest both a widespread awareness
of tofu and a split image: Some like it and others don’t.
Aug. Kikkoman’s new shoyu plant starts operation in
Chitose, Hokkaido, in northern Japan. The first product was
shipped on 30 Jan. 1987.
Sept. 9. American Soy Products Inc. plant dedicated in
Clinton, Michigan. A $10 million joint venture between Eden
Foods and four Japanese companies (Kawasho, Marusan,
Muso, Seikensha), construction on the plant began in Oct.
1985. It will make Edensoy soymilk in Tetra Brik cartons.
The first products are shipped in November.
Sept. 19. Tofu standards passed by Tofu Standards
Committee in San Francisco, after all committee members
except Shurtleff agree to start with a blank slate in drafting
new standards–thus erasing years of work by hundreds
of people. Shurtleff resigns in protest, arguing that this is
a violation due process. Shortly thereafter Barricini and
Ralston Purina also refuse to give final approval. Tofu
standards are stalled indefinitely after many years of hard
work.
Sept. 24. First International Tofu Products Expo,
Seminar, and Soyfoods Buffet, held in Munich, West
Germany. Sponsored by Bernd Lehmann International
Consultants. 100 people attend.
Oct. Supersoy brand soymilk introduced to America
by Mitoku USA. It is made by Kibun Health Foods Co. in
Japan.
Oct. Ralston Purina sells its domestic agricultural
products business, Purina Mills. Total sales for 1986 were

$5.5 billion.
Nov. Island Spring announces $6.5 million investment
from Edward Lynch Co. to finance an expansion plan.
Construction of a new 30,000 square foot factory is now
underway on Vashon Island.
Dec. 1. White Wave of Boulder, Colorado, acquires
Soyfoods Unlimited, a tempeh manufacturer of San Leandro,
California. This makes White Wave America’s largest
tempeh manufacturer.
Dec. 8. Central Soya purchases 7 of 9 Bunge processing
plants. ADM is now estimated to control 30% of U.S.
crushing capacity followed by Cargill (25%), Central Soya
(20%), and other (25%).
Dec. Tomsun Foods International nets about $3.45
million in its first public stock offering. Most of the funds
will be used for sales and marketing of Jofu, and to repay
$800,000 in debts. Total Tomsun sales in 1986 were about
$3.1 million.
Dec. Haagen-Dazs will drop Tofutti and start
distributing Barricini Tofulite, a non-dairy frozen dessert.
Dec. Brightsong Foods is named as one of the top ten
food innovators for 1986 by Food & Beverage Marketing
magazine. In fact, Brightsong is listed first!
Dec. Tofruzen Inc., a soy ice cream marketer from
Englewood, Colorado, raises $1.6 million in a public stock
offering. Sales of Tofruzen in fiscal 1986 were $91,000,
rising to $158,000 in 1987, and $213,000 in the first quarter
of 1988.
Dec. Edible Soy Products in Hudson Iowa is sold to
Solnuts of Tilburg, The Netherlands, and renamed Solnuts,
Inc. The Hudson and Tilburg plants are the only ones in the
world that dry roast soybeans to make soynuts.
Dec. More than 60,000 Italian farmers harvested
nearly 25,000 hectares (61,700 acres) of soybeans this year.
Italy is now Europe’s largest soybean producing country,
followed by France. Five years ago, Italy produced virtually
no soybeans. The Ferruzzi Group is the leading promoter,
helped by hefty subsidies from the EEC.
1986 New Trends:
So Called Tofu Cheeses. Eight new soy cheeses were
launched during 1986, many with the term “Tofu” in the
product name. Many have been shrouded in mystery,
with the names of the manufacturer and ingredients often
not disclosed. There has been much consumer deception,
mislabeling, and several attempts to conceal the fact that they
usually contain casein, the protein in cow’s milk.
Soy Yogurts and Yogurt-Style Products. The leader in
this exciting new category is Jofu from Tomsun Foods. The
two basic types are fermented soymilk products (e.g. Cream
of the Bean, Soy-O), and non-fermented tofu-fruit blends
(e.g. Jofu).
Move to Manufacturing Soymilk in America. The
rising cost of soymilk imports is making them unprofitable.
Domestic production, which obviates shipping U.S. soybeans
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to Japan, then shipping the beans and water back, will have
major, beneficial long-term Edensoy, Ah Soy, and Westbrae
Malteds. Still imported are Vitasoy (from Hong Kong,
whose exchange rate is tied to the dollar) and Sunsoy (from
Belgium).
The declining value of the dollar against the yen starting
in late 1985 led to a steady rise in soymilk prices. But the
combination of domestic production and larger size packages
(see below) has led to a drop in soymilk prices during 1986.
For example, Edensoy, selling for 6 times the price of dairy
milk per unit volume in early 1984, was selling for only 3.5
to 4.1 times as much in late 1986, a drop of about 37%.
Soymilk Switches to Tetra Brik Cartons and Liters or
Quarts. Edensoy, Westsoy, and Ah Soy have all switched
to Tetra Brik cartons this year. Lower total manufacturing
and shipping cost is the main reason. The liter/quart size
was pioneered in the U.S. by Alpro/Vamo Foods/Sunsoy,
and followed by Edensoy, Ah Soy, and Vitasoy. These
counterparts of dairy milk in quarts suit the needs of regular
soymilk users by offering a more economical price per unit
volume plus greater convenience. Soymilk may be the first
liter-size Tetra Brik product to succeed in America.
INTSOY is doing outstanding, pioneering work with
soyfoods and soybean utilization in the Third World and
America. Research is focusing on extrusion cooking,
extruder-expeller processing for small-scale oil expression,
and fresh green soybeans. Since April 1987 the INTSOY
Newsletter has become one of the best soy-related
publications available.
Morinaga Long-life Silken Tofu becomes a major force
in the U.S. tofu market. Traditional manufacturers consider
the product a major threat to their markets. Azumaya has
hired an attorney who spends considerable time causing
troubles for Morinaga.
215. ASA Member Letter. 1986. ASA may call for trade
investigation [of unfair trade practices in EEC]. Nov/Dec.
• Summary: “U.S. soybeans were granted duty-free status
in the General Agreement on Tariffs and Trade (GATT)
of 1962. Since then, the EEC has repeatedly attempted to
undermine duty-free bindings for soybeans and soybean
meal.” One way is by subsidizing the production and
processing of EEC-grown oilseeds.
216. Frost & Sullivan, Inc. 1986. The health foods market
in the EEC [European Economic Community]. 106 Fulton
St., New York, NY 10038. Or Sullivan House, 4 Grosvenor
Gardens, London SWIW 0DH. 303 p. Dec. Price: $2,300. *
• Summary: While food consumption is growing generally in
Europe at about 2% to 3% a year, the health food sectors are
growing at 6% to 7%. The total market value for health foods
is forecast to rise from $36.1 billion in 1984 to $43.5 billion
in 1991 (in constant 1985 U.S. dollars). The report covers in
depth trends in France, West Germany, the United Kingdom,

the Netherlands, Belgium-Luxembourg and Denmark, with
summaries for Italy, Spain, Greece, Ireland and Portugal.
West Germany has the largest and most structured market
for health foods. The last five years have seen the following
major changes throughout the EEC: Increased public
awareness of nutrition and health; greater health food sales
through normal retail outlets; a wide variety of health food
products available to consumers.
Soyfoods are apparently not specifically discussed.
European countries have the following number of specialist
health food stores and general food stores, ranked in
descending by descending number of health food stores:
Netherlands (53/1,860), West Germany (43/1,400), Belgium/
Luxembourg (39/2,000), Denmark (38/1,190), France
(32/1,550), United Kingdom (25/760), Italy (3.5/3,020),
Spain (3.5/3,090), Portugal (na/4,310). Address: New York,
New York. Phone: 212-233-1080 (USA); 01-730-3438 (UK).
217. J. of the American Oil Chemists’ Society. 1986. USDA
promotes soy oil exports. 63(12):1516. Dec.
• Summary: USDA announced on Sept. 30 plans for an $8.5
million program to expand exports of U.S. soybeans to the
European Economic Community by stepping up promotions
for soybean oil. Program funds will be used to increase
European consumers’ awareness of the benefits of soybean
oil and to provide technical assistance to processors to insure
that a quality product is produced.
218. Product Name: [Full Fat Soy Flour].
Manufacturer’s Name: Soya Hellas S.A.
Manufacturer’s Address: 48 Voukovrestiov St., Athens,
Greece. Phone: 30/1/363-7749 or 3663.
Date of Introduction: 1986.
New Product–Documentation: Soya Bluebook. 1986. p.
86. Soya Bluebook. 1991. p. 68. Dimitriou Stelios, Managing
director.
Note: This is the earliest known commercial soy product
made in Greece.
219. Dauphin, Francois. 1986. Indonesia: Methodology of
the Soybean Yield Gap Analysis Project (SYGAP). CGPRT
No. 4. p. 181-84.
• Summary: “Soybean is an important traditional food in
Indonesia, particularly in Java. Possibly because of the rising
income of large segments of the population, the demand for
soybean is increasing; however, production is stagnating.
In response to the growing concern of the government in
view of the rapidly increasing soybean imports, the CGPRT
Centre has initiated a research project in collaboration with
three Indonesian research institutes, CAER [Center for
Agro-Economic Research], BORIF [Bogor Research for
Food Crops] and MARIF [Malang Research Institute for
Food Crops], and with CIRAD [Centre de Cooperation
International en Recherche Agronomique] a French research
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Institute. Financial support was obtained from EEC for a
two-year research and development project on soybean.
The goal of the project is to investigate reasons for the low
productivity of soybean in Java and to propose techniques or
policies which could facilitate an increase in production.
“The potential for an extension of the soybean area in
Java appears to be small, but a large yield gap exists between
researchers’ and farmers’ levels, indicating a large potential
for yield increase.” Another concern is to understand the
yield differences between different farmers and different
farms. Address: Senior agronomist, ESCAP/CGPRT Centre,
Bogor, Indonesia.
220. Sabin, Jean-Claude. 1987. Introduction. Soyfoods
(ESFA) 1(1):3. Jan.
• Summary: ONIDOL, an “Interprofession,” organized the
European Soyfoods Conference. Soybean production really
started in France in 1974, though technical and scientific
work had been done before that by CETIOM. The EEC then
put in place a soybean market organization. He is convinced
that soyfoods will play an important role in European
countries. Address: President of ONIDOL and Sofiproteol, a
farmer from southwest France.
221. Wyant, Sara. 1987. Promotion program targets
European markets. Soybean Digest. Jan. p. 24-25.
• Summary: Congress included the TEA (Targeted Export
Assistance) program, administered by USDA, in the 1985
Farm Bill as one of several export programs designed to
counter unfair trade practices of foreign competitors. For
the American Soybean Assoc., the TEA program represents
an additional $8.5 million to its campaign to promote U.S.
soyoil in the European Community (EC). Gives details about
the program.
222. Investor’s Daily (Los Angeles). 1987. New Europe-U.S.
trade dispute looms over tax on seed oils. Feb. 4.
• Summary: EC officials, concerned by olive oil surplus,
hope to tax soybeans. The tax would increase olive oil prices
by 15%, but soy oil by 50%.
223. Sawyer, Jon. 1987. Danforth fights European plan to tax
soybean oil. Post-Dispatch (St. Louis, Missouri). Feb. 20.
• Summary: Sen. John C. Danforth, R-Mo, moves to head
off a tax that the European Community is threatening to
impose on imported soybean oil. The tax would be equal to
$1.84 a bushel of soybeans. The tax is a means of offsetting
the cost of the EEC’s farm price supports. The leading
proponent of the tax was France. England and Germany were
opposed.
224. Kohn, Florrie. 1987. Soybean farmers challenged to
protect European market. News (Blufton, Ohio). March 19.
• Summary: This is an interview with Dr. Karl Fangauf,

American Soybean Assoc. North European country director.
Europe buys 48% of U.S. soybean exports, but now there
are rumblings of an agricultural trade war. Rapeseed and
sunflower seed supply lower quality protein, but they contain
more oil (40% vs. 18-20% for soy). Since 1980 EEC grain
and oilseed production has increased sharply in an effort
to build European self-sufficiency in vegetable oils and
proteins. In 1975 soybeans accounted for 74% of all oilseeds
processed in the 10 EEC countries; by 1985 soybean’s
market share had dropped to 59%. When the ASA opened
its office in West Germany in 1960, the challenge was to
introduce the use of soybean meal as a protein for feeds.
Now it is being promoted as being higher in quality and
value than its competitors.
225. Rutherford, B. 1987. World view: Feedstuff needs
and resources. Outlook ‘87: U.S. share to decline. J. of
the American Oil Chemists’ Society 64(3):300-06, 308-09.
March. [1 ref]
• Summary: Compound feed production in the world
continues to increase significantly. The average world
production over the years 1974-76 was 290 million tonnes.
By 1981, this had risen to 377 million tonnes, an annual
growth rate of 4.5%. The increase per year was particularly
significant in the developing countries, where it averaged
13.4%. Between 1975 and 1981, in the developing countries,
compound production more than doubled, from 20 million
tonnes to 43 million tonnes. In Indonesia, construction began
in 1986 on a 1,000 to 1,500 tonne/day soybean facility, with
operation set to begin in late 1987 or early 1988. Thus, the
outlook for U.S. Soybean exports to Indonesia is bright.
However, in the Philippines, a soybean processing plant that
opened in August 1983 closed in February 1984, and all
soybean imports have virtually ended.
China has displaced the U.S. as the principal soybean
supplier to Malaysia’s expanding processing industry, with
China’s share growing from 7% of Malaysia’s soybean
meal market in 1980/81 to 73% in 1984/85; during the same
period, the U.S. share dropped from 52% to zero. Taiwan, the
top pork-producing country in East Asia is also expanding
soybean consumption. China exported 280,000 tonnes
of soybeans to Japan last year. China needs the foreign
exchange. Japan’s import tariffs are some of the lowest
tariffs in the world. However, the mark-up within Japan is
very high. Food costs are at least three time, and sometimes
as much as seven times, higher than in the U.S. Japan’s
goals of being 99% self-sufficient in egg production and
96% in broiler production by 1990 offer potential marketing
opportunities for soybean meal. Specific American Soybean
Assoc. goals in Japan include increasing the crude protein
level 1% in layer/broiler feed and replacing 1% of the fish
meal with soy meal. Another is to increase dairy crude
protein feed levels for a total of 556,000 tonnes of additional
soy meal usage.
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The European Economic Community (EEC) generally
imports about 80% of the Brazilian and Argentine soybean
crops plus soybeans from China. During the 1970s, the
EEC increased protein in feed rations, helping to expand
soybean meal use, but has since limited milk production and
cut animal numbers. Address: President, FEFAC (European
Assoc. of Animal Feed Manufacturers).
226. Democrat-Leader (Norborne, Missouri). 1987. Soybean
farmers applaud U.S. resolve on EC oil tax. April 9.
• Summary: EC tax would double price of U.S. soybean oil
in Europe. Some $2,300 million generated from the proposed
tax would allow EC to continue “a price support of more
than $15.50/bushel of soybeans.” EC now purchases nearly
half of U.S. soybean exports annually.
227. Soybean Update. 1987. Trade projection of USSR
soymeal imports. April 20.
• Summary: Gives a bar chart of soymeal imports in
thousands of tonnes from Argentina, Brazil, and EEC for
1982/83 to 1987/88.
228. Soybean Update. 1987. USSR: The key swing factor in
world soybean demand. April 20.
• Summary: Most of USSR needs are filled by South
America, but EEC is also becoming a chief supplier. EEC
exports benefit U.S. “since the meal is crushed from U.S.
beans.”
229. Horizons. 1987. Historical perspective on U.S. foreign
assistance. Spring. Center-fold pull-out. 8 panels.
• Summary: “1942 March 31–Institute of Inter-American
Affairs formally established–first technical assistance by
United States.
“1943 Nov. 9–Agreement signed to furnish aid to warravaged countries through U.N. Relief and Rehabilitation
Administration.
“1945 Dec. 27–International Monetary Fund and
International Bank for Reconstruction and Development
(World Bank) formed.
“1947 May 15–Congress approves economic and
military aid to Greece and Turkey.
“1947 June 5–Secretary of State Marshall’s speech
voices U.S. interest in rebuilding European economies.
“1948 April 2–Economic Cooperation Act (Marshall
Plan) creates Economic Cooperation Administration.
“1949 Jan. 20–President Truman’s Point IV inauguration
speech.
“1950 June 1–Act for International Development
(Point IV) creates authority for Technical Cooperation
Administration.
“1951 June 30–Termination of Marshall Plan.
“1951 Oct. 31–Mutual Security Act of 1951 unites
military and economic programs and technical assistance.

Mutual Security Agency established.
“1954 July 10–Public Law 480 authorizes sale and use
of U.S. surplus foods for economic development.
“1961 March 1–Peace Corps created.
“1961 March 13–President Kennedy calls on people of
hemisphere to join in an ‘Alliance for Progress.’
“1961 Sept. 3–Foreign Assistance Act combines
International Cooperation Administration, Development
Loan Fund and other U.S. assistance functions.
“1961 Nov. 4–Agency for International Development
created.”
A more detailed chronology continues inside with the
major events from 1961 to 1986.
230. STS–Soya Technology Systems. 1987. Soymilk versus
EEC legislation. Singapore. 34 p. [4 ref]
• Summary: This book is a compilation of four documents:
1. “Explanatory Memorandum on the Designations Used
in the Marketing of Milk and Milk Products,” issued by the
EEC Commission, 20 May 1988 (4 p.). 2. “EEC Report on
Imitation Milk and Milk Products (Commission Report to
the Council).” (March 1986. 22 p.). Defines imitation and
substitute products. 3. “Proposal for a Council Regulation
(EEC) on the Designations Used in the Marketing of Milk
and Milk Products” 29 March 1984, including the proposed
amendments of 1986 (4 p.). 4. Annexes. Designations and
definitions of dairy-related products (4 p.).
Anders Lindner of STS notes in a memo sent out with
the booklet on 4 March 1987 that “Although soymilk and
soymilk products are currently no real threat to the dairy
industry in the EEC, there are forces in motion in Brussels
to give soymilk a hard time. The assumption is, that what
margarine did to butter–soymilk can do to milk.”
231. Soybean Update. 1987. In Greece, ASA works with two
major soybean crushers to introduce soyoil to consumers.
June 22.
• Summary: Each will sell identified brand of high quality
cooking oil. When Greece joined the EEC, it liberalized
its strict trade laws allowing soyoil to be sold to Greek
consumers for the first time.
232. American Soybean Association. 1987. Soya Bluebook
‘87. St. Louis, Missouri: American Soybean Assoc. 270 p.
July. Index (bold face type indicates advertiser). 22 cm.
• Summary: This is the last issue of the Soya Bluebook
published by the American Soybean Association.
Contents: Organization: International associations,
government trading agencies. Soy Directory: Oil extraction
plants/refineries, manufacturers of edible grade soy products
& soyfoods, manufacturers of industrial grade soy products.
Soybean manufacturing support industries: Category listings,
product handling equipment & supplies, soybean processing
equipment & supplies, manufacturing services, alphabetical
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company listings. Marketing & auxiliary services: Marketing
services, commercial services & suppliers, exporters of
soybeans & soybean products, importers of soybeans &
soybean products. Soy statistics: Metric conversions, tables,
charts, graphs. Glossary. Standards and Specifications.
Indexes: Alphabetical company listings, Soya Bluebook
sections and categories, advertisers. Maps.
The section titled “Soy statistics (tables, charts, graphs)
(p. 185-244) is a rich source of information, worldwide.
Contents: Soybean production–Area planted / harvested
and yield: U.S. soybean planting and harvesting dates. U.S.
soybean acreage, yield, and production. U.S. soybean planted
acreage by state. U.S. soybean harvested acreage by state.
U.S. soybean yield by state. U.S. soybean production by
state.
U.S. production of major crops: Soybeans, corn, wheat,
cotton (graph). U.S. harvested acreage of major crops:
Soybeans, corn, wheat, cotton (graph). U.S. yield per acre
of major crops: Soybeans, corn, wheat, cotton (graph).
Argentine soybean area, yield and production by province.
Brazilian soybean area, yield and production by state.
Canadian soybean production. Canadian soybean production
and utilization.
Soybean production by major countries (graph). Share of
world soybean production by major countries (graph). World
soybean production. Soybean acreage by major countries
(graph). Share of world soybean acreage by major countries
(graph).
Soybeans and soybean products: Supply and disposition:
U.S. soybeans: Supply, disposition, acreage / yield and
price. U.S. soybean meal and oil: Supply and disposition.
Soybean usage in the U.S. (graph). U.S. soybean exports–
percent of total usage (graph). Argentine soybeans: Supply
and disposition. Argentine soybean meal and oil: Supply
and disposition. Brazilian soybeans: Supply and disposition.
Brazilian soybean meal and oil: Supply and disposition.
U.S. soybean prices, crop value, farm marketings: Prices
of U.S. soybeans: No.1 yellow. Prices of U.S. soybeans:
Received by farmers. U.S. soybean price support operations.
U.S. soybean crop value. U.S. farm marketings of soybeans.
Soybean processing and products–processing facilities
and product value: U.S. soybean processing plants (map).
Value of U.S. soybean products and crush margin.
Meal: U.S. soybean meal: Prices paid by farmers. U.S.
soybean meal: Average wholesale price, Decatur [Illinois].
U.S. soybean meal: Beginning stocks, production, exports
and domestic disappearance. U.S. oilseed cake and meals:
Supply, disposition, and price. World major protein meals:
Supply and utilization.
Fat and Oils: World major oilseeds: Supply and
utilization. World major vegetable and marine oils: Supply
and utilization. Prices of U.S. soybean oil. U.S. soybean oil
utilization. U.S. soybean oil value as percent of total soybean
value (graph). U.S. soybean oil: Supply, disposition, and

price. U.S. edible fats and oils: Supply and disappearance.
Exports and imports–U.S. exports of soybeans
by month. U.S. soybean exports by port and country
of destination. U.S. exports: Soybeans by country of
destination. U.S. soybean exports by port areas (map).
U.S. exports: Soybean oilseed cake and meal by country
of destination. U.S. exports: Soybean oil by country of
destination. U.S. exports: Soybean oil, P.L. 480, title I
and III by country of destination. U.S. exports: Soybean,
cottonseed and sunflowerseed oils by country of destination.
U.S. exports: Soybean and cottonseed oils by year. Brazilian
exports of soybeans and products to major countries.
Soybean and product exports by major countries (graph).
World share of soybean and product exports (graph).
Before page 199 are two fold-out color maps (color
coded by county): U.S. soybean production 1985, and U.S.
soybean acreage 1985. Two other maps are: American
Soybean Association international offices / world regions,
U.S. soybean processing plants, and U.S. soybean exports by
port areas.
A full-page table (p. 235) shows U.S. exports of
whole soybeans, 1982-1986–Volume of exports (in metric
tons) by country of destination and total value each year.
Region and country of destination: North America: Canada,
Mexico, other, total. South America: Brazil, Colombia,
Ecuador, Peru, Venezuela, other, total. Europe and Russia:
Belgium & Luxembourg, Czechoslovakia, Denmark, France,
Germany (West), Germany (East), Greece, Ireland, Italy,
Netherlands, Norway, Portugal, Romania, Soviet Union,
Spain, Switzerland, United Kingdom, Yugoslavia, other,
total. Middle East. Africa. Asia: China–PRC, China–Taiwan,
India, Indonesia, Japan, Korea (South), Pakistan, other, total.
Australia & Oceania. Other unidentified. Grand total. Value
of exports–total (million $). Address: P.O. Box 27300, St.
Louis, Missouri 63141.
233. Clwyd Connection (Clwyd, Wales). 1987. Newtech
helps ice cream company [Genice]. July. p. 4.
• Summary: A large color photo shows Managing Director
Ray Pierce and Technical Director Irene Barclay with many
1-liter tubs of Genice Ice Delight, a non-dairy soy ice cream.
Genice started developing their product range in April 1986
and began production in March 1987. “Turnover is expected
to total £250,000 this year and will treble fairly quickly.
Smaller health food shops buy Genice products under the
Ice Delight name but the company has also made a major
breakthrough in securing own-label business with suppliers
to supermarket chains [Soya Health Foods Ltd., marketers of
Sunrise Ice Dream]. Up to 7 million people in the UK alone
cannot eat dairy related products.
A company named Newtech, located nearby in the
Deeside Industrial Park, helped Genice to get started. In May
1987 Newtech was designated as an official Business and
Innovation Centre of the European Community. Address:
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UK.
234. Soybean Update. 1987. Targeted Export Assistance
(TEA) funds pack more wallop into ASA’s defense and
promotion of soyoil markets in Europe. Aug. 3. p. 3.
• Summary: Congress mandated TEA as part of the ‘85 Farm
Act to fight unfair trade practice. The American Soybean
Association uses TEA funds to research consumer markets
for soyoil in the United Kingdom, West Germany, Italy,
Spain, Greece and Portugal; and develop advertisements and
other promotions to convince consumers to buy soyoil.
235. Quill (Stronghurst, Illinois). 1987. U.S. farm program
spending no match for European Community or Japan. Aug.
5.
• Summary: The Congressional Budget Office recently
completed a study requested by U.S. Senator John Danforth.
It found that European farm subsidies were the highest
of any major trading nation, except Japan. According to
AgraEurope, in U.S. dollars, Japan spent $4,928 per hectare,
compared with $580 for the EC and $69 for the USA. Thus
the EC spent 8.3 times as much per hectare as the U.S.
236. Danforth, John. 1987. The bottom line: No tax on
soybean products. Higginsville Advance (Higginsville,
Missouri). Aug. 7.
• Summary: The proposed European Community tax on
soybean products imported from the U.S. is dead. It would
have raised the price of soy cooking oil in Europe by 90%.
“The purpose of the tax was twofold. First it would have
forced U.S. farmers–and European consumers–to pay the
cost of Europe’s lavish farm subsidies... Second, it would
have protected European farmers against competition from
U.S. farmers. In Europe, government programs are equal in
value to nearly one-half the value of the entire soybean yield;
in the U.S. the value of the government loan program is well
under 10% of total crop value. European farm subsidies are
the highest of any major trading nation except Japan. When
the Senate adopted my legislation calling for swift and severe
retaliation to the soybean tax, we were sending a simple
message: American farmers will absolutely not pay the price
for the expensive failure of Europe’s farm policies.”
237. J. of the American Oil Chemists’ Society. 1987. World
fats & oils report: Higher oil prices predicted. 64(8):1058-59,
1062, 1064, 1066-78, 1080-85. Aug. [1 ref]
• Summary: Statistics and general information on vegetable
oil production, consumption, and trends in the following
countries is given: Australia, Austria, Brazil, Canada, China,
Czechoslovakia, Egypt, Finland, France, West Germany,
East Germany, Hungary, India, Indonesia, Italy, Ivory Coast,
Japan, Korea, Malaysia, Mexico, the Netherlands, Nigeria,
Norway, Pakistan, Peru, the Philippines, Poland, Soviet
Union, Spain, Sweden, Turkey, Uruguay, Venezuela, and

Yugoslavia.
Tables include: 1. World production and consumption
of major vegetable and marine oils. 2. Top 10 producers of
major vegetable oils (USA, EEC 12 countries, Malaysia,
China, Brazil, USSR, Indonesia, East Europe, Argentina,
India. The oils: soybean, cottonseed, sunflowerseed,
rapeseed, coconut, palm kernel, and palm oil). 3. Top 8
exporters of major edible oils (Malaysia, EEC 12 countries,
Argentina, Philippines, USA, Singapore, Brazil, Indonesia).
4. Top 8 importers of major edible oils (EEC 12 countries,
Africa, India, USA, Singapore, USSR, China, Pakistan).
5. Margarine, compound fat/shortening, and salad oil
production for selected countries (USA, USSR, Japan, India,
Pakistan, Netherlands, West Germany, UK, Canada, Poland,
Brazil).
238. Soybean Update. 1987. ASA’s market expansion
program focuses on activities which build potential for U.S.
soybean sales around the world. Sept. 21. p. 3.
• Summary: “Among next year’s goals, ASA [American
Soybean Association] plans to establish a Latin American
animal nutrition continuing education center in Costa Rica;
step up programs to increase soymeal consumption in China,
India, Pakistan, Turkey, Colombia, and Venezuela; accelerate
promotion of full-fat soymeal for animal feeds; and increase
consumption of identified soyoil in the EC through the
USDA’s Foreign Agricultural Service Targeted Export
Assistance (TEA) program.”
239. Unnevehr, Laurian J.; Gleason, Jane E.; Kauffman,
Harold E. 1987. Soybeans in international agriculture.
Illinois Research 29(2/3):24-26. Summer/Fall.
• Summary: Soybean cultivation originated in the North
China Plain. Today, China is still a major producer of
soybean, accounting for about 10% of world production.
Other countries in Asia produce only minor quantities. Since
1970, production of soybeans has expanded significantly in
four Latin American countries: Argentina, Brazil, Paraguay,
and Uruguay. Among the major producers, the U.S. and
Argentina have the highest average yields of about 2 tonnes/
ha (30 bushels/acre). Lowest average yields, about 1 tonne/
ha (15 bushels/acre), are found in China. Over 80% of world
soybean production is crushed to provide meal and oil.
The soybean is the single largest source of supply in both
protein meal and edible oil markets, providing 30% of the
world’s edible oil and 50% of world supply of protein meal
for animal feeds. Its ratio of protein to oil is highest among
all oilseeds. The soybean also has high-quality protein
compared to other oilseeds.
Because income is a major determinant of soybean meal
and oil consumption, it is not surprising that high-income
industrial countries are the largest consumers. The European
Economic Community (EEC), Japan, and the U.S. account
for two-thirds of world soybean meal consumption and
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one-half of world soybean oil consumption. Recent growth
in demand for soybean products has been greatest in less
developed countries because incomes are growing most
rapidly there. From 1960 to 1980, per capita income in South
Korea tripled from $500 to $1,500.
As a result, meat consumption increased from 12 to
40 kilograms per capita. To satisfy increased meat demand,
livestock production and feed use also increased rapidly,
causing soybean meal consumption to increase from 0 to
300,000 tons in only 20 years. The use of soybeans for food
products is a very small part of total use in most countries,
but there are some exceptions. For instance, from 1983 to
1985, Indonesia used 92.9% as food; China, 73.8%; and
South Korea, 35.9%. Japan protects its domestic soybean
processors by confining imports to whole beans. Address:
1. Asst. Prof. of Agricultural Economics; 2. INTSOY
agricultural economist; 3. Director, INTSOY, and Prof. of
International Agriculture. All: Univ. of Illinois, Urbana, IL
61801.
240. Soybean Update. 1987. Latin debt crisis hurting U.S.
soybean farmers. 2 p. Supplement to Oct. issue.
• Summary: “U.S. soybean farmers have been hard hit by
the export-driven strategies of Latin American debtors,”
which are being forced to export at all costs to earn foreign
exchange to pay their debts. At the same time, International
Monetary Fund austerity programs gave curtailed U.S.
agricultural exports to these nations and dramatically
reduced living standards. Latin American and Caribbean
gross external liabilities have climbed from $241,600 million
in 1980 to $372,900 million in 1984. In 1981/82 the USA
had 86% of world soybean exports by volume, versus 6% for
Argentina, 3% for Brazil and 5% for all others. In 1984/85
the figures were USA 65%, Brazil 14%, Argentina 13%,
others 8%. For world soybean meal exports, the percentage
market shares for 1981/82 and 1984/85 were: Brazil 40/38,
USA 30/20, EC-10 21/21, Argentina 4/13, Others 5/8. For
world soybean oil exports, the percentage market shares for
the two sets of years were: Brazil 24/27, USA 27/20, EC-10
27/26, Argentina 3/14, Others 19/13.
241. Dickrell, Jim. 1987. To the year 2000: Soybeans face
bleak export prospects. Farmer (St. Paul, Minnesota). Nov.
7. p. 12-13.
• Summary: It is not likely the jubilation of American
soybean farmers from the early 1970s will return any
time soon. U.S. soybean exports reached their peak of 25
million tonnes in 1981, and now stand at about 18 million
tonnes. The main reason for the drop in buying by the 12
EEC countries during the 1980s has been the doubling
of sunflower and rapeseed production. EEC soybean
production, primarily in Italy, has also tripled in the past 2
years. The EEC has encouraged domestic oil crop production
by paying lucrative subsidies to European oil crushers. They,

in turn, have been able to offer growers high crop prices,
about $15/bu for soybeans in Italy.
Japan has decreased its imports of soybeans, replacing
them by Canadian canola (rapeseeds), which are less
expensive, in part because they grow in Western Canada.
Rapeseed oil is now the cheapest oil in world markets.
Argentinian soybean yields now average 34.6 bu/acre versus
31.7 in the USA. Eight years ago the U.S. had 65% of the
world soybean market; now it has 49% Eastern European
countries prefer buying soybeans from South Americans,
mainly for political reasons. Address: Minnesota.
242. Daft, Lynn M. 1987. Re: The soy protein isolate market
in the USA. Letter to Dr. Walter J. Wolf at USDA ARS
Northern Regional Research Center, Peoria, Illinois, Nov. 20.
7 p. Typed, with signature on letterhead. [10 ref]
• Summary: Enclosures include: (1) Analysis of estimated
cost of producing isolated soy protein in 1987. (2) Ten
published estimates of the production of soy isolates in the
United States, by year and source (1967-1985). (3) Graph
of U.S. soy protein isolate production from 1967 to 1987,
with two sets of projections (American Soybean Assoc., and
Frost and Sullivan) to 2000. Production reaches 100 million
lb in about 1987. (4) Table showing destinations of U.S.
soy protein isolate exports, calendar year 1982 to 1986. The
largest destination by far is Western Europe. Total isolate
exports decreased from 57.676 million lb in 1982 to 42.250
million lb in 1986, a drop of about 27%. Source: U.S. Dept.
of Commerce. (5) Table showing U.S. exports of soy protein
isolates, from calendar year 1980 to 1986. Source: U.S. Dept.
of Commerce. The price (cents/pound) was: 65.9 in 1980.
73.8 in 1981. 77.8 in 1982. 84.6 in 1983. 87.7 in 1984. 84.1
in 1985. 93.4 in 1986. 94.6 in 1987. The value increased
from $28.8 million in 1980 to a peak of $48.3 million in
1983, then fell to $39.4 million in 1986. (6) Table showing
world soybean production among the top six nations from
1984/85 to 1987/88. Source: FAS (Foreign Agricultural
Service), USDA. The top six in 1987/88 are: USA, Brazil,
China, Argentina, Paraguay, EC-12, other. Total: 101.4
million metric tons (mmt). (7) Table showing estimated
soybean crushing capacity by country in calendar years 1980
and 1984. USA: 37.0 mmt, 64% utilization. Brazil 25.6,
49%. EC-10 15.6, 60%. China 5.0, NA. Argentina 3.8, 89%.
Source: Abel, Daft & Earley. Address: Abel, Daft & Earley,
1410 King St., Alexandria, Virginia 22314. Phone: (703)
739-9090.
243. Cook, Anne. 1987. Organization wants to see soy oil
sweep into new lands. News-Gazette (Champaign, Illinois).
Nov. 25.
• Summary: Hundreds of farmers attending the 10th Illinois
Soy-Corn Conference heard Tom Brennan, an American
Soybean Association (ASA) European marketing executive,
explain that ASA is trying to establish a market position so
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that customers will demand soy oil in 6 targeted markets:
Italy, Spain, Portugal, West Germany, Greece, and the
United Kingdom. The Italian market is a major ASA target
because the country consumes more oil than any other in the
European Economic Community–about 5 times more than
the UK. Per capita annual consumption amounts to about 6
gallons, half of it olive oil and half other kinds. Olive oil is
very expensive so people blend it with other oils at home.
A new government law will require labeling of blended oils
within the next 5 years. The ASA is saying to companies, “If
you market soy oil now, we’ll help you pay for the transition
to specifically labeled oils.” A $645,000 ASA contribution to
one company has worked so well that the company is selling
its oil abroad.
ASA reps had their work cut out for them in Greece,
where selling soy oil for human consumption was illegal
until recently. ASA worked for 2 years with refiners to help
them turn out a high quality soy oil, then they lobbied to
get the law changed. A company named Soya Hellas will
introduce a soy oil product on the consumer market next
year. Address: Staff.
244. Coleman, Laura. 1987. Proposed tax on edible oils stirs
concern. Commercial Appeal (Memphis, Tennessee). Dec. 6.
• Summary: EEC officials say they expect the tax on edibleoil imports to happen eventually. In EEC countries, farmers
are experiencing the unprecedented high prices for their
products that American farmers found in the early 1970s.
These prices are supplemented by high subsidies that bring
the price farmers there receive to $15 per bushel of soybeans.
American farmers get about $4.77. The American Soybean
Association reported that last year U.S. companies imported
1,800 million lb of tropical fats. It would take 171 million bu
of soybeans to produce that amount of soy oil.
245. Soybean Update. 1987. The U.S. Export Enhancement
Program (EEP) is helping U.S. soyoil compete in the world
market. Dec. 7. p. 3.
• Summary: U.S. soyoil is presently being forced from the
market by highly subsidized rapeseed and soybean oils in the
European Community (EC).
246. Citizen Observer (Cameron, Missouri). 1987. U.S.
soybean farmers file complaint. Dec. 24.
• Summary: “U.S. soybean farmers recently asked the
Reagan Administration to initiate an investigation into
the European Community’s (EC) oilseed and protein crop
subsidies and to take necessary action to end EC unfair trade
practices. In a Section 301 Petition filed with the U.S. Trade
Representative’s (USTR) office, the American Soybean
Association (ASA) charges the EC with employing unfair
trade practices which discriminate against the importation
and utilization of U.S. soybeans and soybean meal.”
The EC is by far the largest foreign market for U.S.

soybeans and soybean products.
247. ASA Member Letter. 1987. U.S. soybean farmers
angered by E.C. subsidies. Nov/Dec. p. 2.
• Summary: The American Soybean Association views the
European Community oilseeds policies as the “primary cause
of our decreasing soybean and soy product market share in
the Community... a market share that has dropped 35% in
volume and 40% in value since 1982. The E.C. continues its
attempts to balance its Common Agricultural Policy on the
backs of U.S. soybean farmers.”
248. Bailey, Jeanne; Bender, Karen. 1987. European
Community grain quality project. International Agriculture
Newsletter (Univ. of Illinois) No. 115. p. 1. Dec.
Address: Graduate students, Dep. of Agricultural Economics,
Univ. of Illinois at Urbana-Champaign.
249. Soybean Update. 1987. ASA files unfair trade petition
against EC oilseed subsidy regime. 2 p. Supplement to Dec.
issue.
• Summary: The best summary seen to date of the history
and issues behind the American Soybean Association’s
case against the 12-nation European Community (EC). In
1960 ASA opened its first European office in Hamburg.
In 1962, as part of the Dillon Round of Multilateral Trade
Negotiations, the EC granted the U.S. a commitment that
it would never in the future impose any import restrictions,
including import duties or quotas, on imports of soybean
or soybean meal. The EC granted the “duty free bindings”
to the U.S. in return for U.S. concessions in other areas and
because the EC needed free access to these commodities
to meet its huge feed protein and vegetable oil needs. The
agreement was conducted under the auspices of GATT, the
body regulating international trade. At the time the EC was
only about 10% self sufficient in feed protein and vegetable
oil and maintained no production subsidies for oilseeds or
protein crops.
Protectionists have long regretted the EC’s duty free
soybean commitments. Their chance to try to circumvent
them came in 1973, with the ill-advised U.S. export embargo
on all oilseeds and oilseed products. Arguing that this
showed the EC’s vulnerability, they were able to convince
EC governments to approve subsidies for the production
and utilization of EC-grown oilseeds. These had little
effect during the 1970s because EC grain subsidies were so
lucrative as to prevent land from shifting out of grain into
oilseeds and protein crops.
But in the early 1980s the EC grain subsidies resulted in
the EC becoming a net exporter of wheat and barley, at great
expense to EC taxpayers. In order to reduce grain production,
in 1982 the EC greatly increased the price guarantees for
oilseeds and protein crops. and also established processing
subsidies to ensure EC processors and feed compounders
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a higher profit from using these crops grown in the EC. In
1982 U.S. shipments of soybeans and soybean meal totaled
15 million tonnes, worth $3,500 million. But by 1986 it had
fallen to only about 10 million tonnes, worth only about
$2,000 million, a 40% decline. Meanwhile EC production
of rapeseed, sunflowerseed, and soybeans has skyrocketed.
Growers are paid 3 times the world price.
250. U.S. International Trade Commission. 1987. U.S. global
competitiveness: Oilseeds and oilseed products. Washington,
DC: USITC. xxii + 214 p. No index. 28 cm. Plus 17 p.
Appendixes. USITC Publication 2045. Dec. [100 ref]
• Summary: This is a “Report to the Committee on Finance,
U.S. Senate, Investigation No. 332-240, Under Section
332(g) of the Tariff Act of 1930.” It is filled with valuable
tables, statistics, and analyses.
Contents: 1. Introduction, 2. Global market dimensions.
3. Oilseed complex of the United States. 4. Oilseed complex
of the European Community. 5. Oilseed complex of
Argentina. 6. Oilseed complex of Brazil. 7. Oil palm industry
of Malaysia. 8. Status of U.S. competitiveness. Appendixes.
Figures. Tables.
Soybeans have lost ground to other oilseeds in the
production upswing. Rapeseed, cottonseed, sunflowerseed
and peanuts accounted for almost 75% of the growth in
worldwide oilseed production between 1979-80 and 198586. Their market share grew from 40% to 44%, while the
market share for soybeans fell from 56% to 51%. Developing
countries with improved agricultural output and more
money in their pockets initially splurge on vegetable oil, not
oilseed meal. The U.S. share of the world soybean market
dropped from 78% in 1984 to 65% in 1987. The ITC study
forecasts continued decline. In January 1986, there were
73 soybean crushing mills in the U.S. operated by 13 firms
with the capacity to crush a total of 115.5 million short tons
daily. Of these, the four largest firms held 77% of crushing
capacity, and the 8 largest 93%. Illinois is the leading
soybean crushing state with 24% of total capacity (13
mills), followed by Iowa (17%, 10 mills), Minnesota (7%, 4
mills), and Missouri (6%, 4 mills). Table 3-25 lists soybean
related mergers and other asset transfers in the U.S. soybean
processing industry, Sept. 1983 to Sept. 1987. Address: ITC,
Herbert Hoover Building, 14th St. & Constitution Ave. N.W.,
Washington, DC 20230. Phone: 202-252-1807.
251. U.S. International Trade Commission. 1987. Status
of U.S. competitiveness (Document part). In: USITC.
1987. U.S. Global Competitiveness: Oilseeds and Oilseed
Products. Washington, DC: USITC. xxii + 214 p. See p. 8-1
to 8-32. Chap. 8. USITC Publication 2045. Dec. [100 ref]
• Summary: Contents: Introduction. The changing structure
of oilseed product markets and the loss of U.S. market share:
The U.S. share of world markets, macroeconomic effects
of U.S. export performance (the value of the U.S. dollar,

stagnant world economic growth, the debt crisis in nonpetroleum developing countries), technological development
(research and development, cost differentials {farm costs,
processing costs, transportation costs}), government
involvement in agriculture (U.S. government agriculture
policies, foreign government agriculture policies),
multinationalization (multinational enterprises or MNE’s).
U.S. adjustment efforts: Strategic responses to foreign
competition, cost reduction and capital expenditures.
Industry views of U.S. competitiveness: Questionnaire
respondents (the Commission’s questionnaire asks nine of
the largest U.S. soybean processors for their views on U.S.
competitiveness; competitive assessment of foreign rivals–
Brazil, Argentina, Malaysia, Spain, and EC-11 except Spain,
effects of U.S. and foreign government policies), industry
testimony (National Soybean Processors Association,
American Soybean Association). Prospects for the future.
Tables: 8-1. U.S. shares of selected world markets
related to soybeans, 1978-1986. 8-2. Real and nominal
exchange rate indexes for the U.S. dollar against currencies
of major exporters of oilseeds and oilseed products, in units
of foreign currency per dollar, 1980-1986. 8-3. Effects of real
appreciation and depreciation of the U.S. dollar, 1980-82,
1984-85, and 1986. 8-4. Growth of gross product, import
volumes, and export volumes for industrial and developing
countries.
8-5. Outstanding external debt of developing countries,
1981-1986 (in billion dollars; all vs. non-petroleum, long
term vs. short term). 8-6. Soybean production: Comparison
of costs (dollars per bushel) in selected countries, 1986
(Argentina is $5.04, Brazil is $6.21, USA Corn Belt is
$6.77). 8-7. Soybean mills: Average costs of production
of selected soybean mills, in the United States, EC, and
South America (Brazil and Argentina), 1985 and 1986. 8-8.
U.S. industry response to foreign competition: Strategies
to be initiated or carried out within the next year by 8
U.S. soybean crushers. 8-9. U.S. Industry views on U.S.
competitiveness compared with major competitors (Brazil,
Argentina, Malaysia, EC-11 (not incl. Spain)). Address: ITC,
Herbert Hoover Building, 14th St. & Constitution Ave. N.W.,
Washington, DC 20230. Phone: 202-252-1807.
252. Product Name: [Soya Bolognaise, and Soya Burger
(With Textured Soy Flour)].
Manufacturer’s Name: Biotrek S.A. (Formerly named
Biotrophes Ltd.).
Manufacturer’s Address: 45 Alopekis St., Athens 10676,
Greece. Phone: 301-724-9525.
Date of Introduction: 1987.
New Product–Documentation: Soya Bluebook. 1987. p.
73. Letter from John Lewis. 1987. Dec. Soya Bluebook.
1991. p. 68. Biotrek S.A. is now located at: 52 Pondou
St., Athens 11527. Phone: 30/1/770-8625. John Lewis is
president.
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253. Product Name: [Chocolate Soya Milk].
Manufacturer’s Name: Biotrophes Ltd. (Renamed Biotrek
S.A. by Dec. 1987).
Manufacturer’s Address: 45 Alopekis St., Athens 10676,
Greece. Phone: 301-724-9525.
Date of Introduction: 1987.
New Product–Documentation: Soya Bluebook. 1987.
p. 90. Letter from John Lewis. 1987. Dec. He calls this
chocolate milk with soya protein isolate. He began producing
soyfoods in 1987. Soya Bluebook. 1991. p. 68. Biotrek S.A.
company is now located at: 52 Pondou St., Athens 11527.
Phone: 30/1/770-8625. John Lewis is president.
254. Product Name: [Soy Ice Cream].
Manufacturer’s Name: Biotrophes Ltd.
Manufacturer’s Address: 45 Alopekis St., Athens 10676,
Greece.
Date of Introduction: 1987.
How Stored: Frozen.
New Product–Documentation: Soya Bluebook. 1987. p.
92.
255. Leavenworth, Donald H. 1987. Soybeans in the ‘90s–
World supply and demand. ASTA (American Seed Trade
Association) 16:1-13.
• Summary: Outlines eleven major changes that have taken
place in the world soybean economy during the past six
years, most of them negative for the U.S. soybean industry.
1. Drop in annual crushing capacity utilization from 80%
to 70%. 2. Exports of oil and meal have declined. 3. Plants
have been closed permanently. 4. Crushing volume peaked in
1979-80. 5. The U.S. share of the world market has declined
though the total market is growing 5% a year. 6. Production
of rapeseed and sunflower seed have increased rapidly in
the EEC. 7. The strong dollar has encouraged developing
countries to develop oilseed self sufficiency. 8. Malaysia and
Indonesia have increased palm oil production. 9. Rapeseed
varieties have been improved and Canola oil is now
Canada’s leading oil. 10. Crushing capacity in Brazil and
Argentina have grown dramatically because of high taxes on
soybean exports. 11. The 1981 farm bill gave U.S. farmers a
fixed loan rate averaging $5.02 leading to high U.S. soybean
prices. Address: Cargill, Inc., Minneapolis, Minnesota.
256. Soybean Update. 1988. U.S. Trade Representative
Clayton Yeutter last week formally accepted ASA’s Section
301 complaint against the European Community’s oilseed
policies. Jan. 11.
• Summary: The acceptance by Yeutter (pronounced YAItur) means the U.S. government will now argue the case
concerning European Community and protein crop with the
EC, or with a special GATT dispute settlement panel. A 1962
GATT agreement set EC duties on soybeans and soybean

meal at zero. The Section 301 Petition was filed by the
American Soybean Association with the USTR’s office on 16
Dec. 1987.
257. Soybean Update. 1988. Italy was the top buyer of U.S.
planting seeds in 1987. Jan. 25.
• Summary: ... purchasing a tremendous $15.7 million of
soybean seed, which is about 32,828 tons, according to the
USDA publication Foreign Agriculture. The overall EC
market imported $17,200 million of U.S. soybean seed,
which was an increase of 110% over last year. Turkey
and Mexico were also big soybean seed purchasers, with
shipments valued at $3.3 million, respectively.
258. Soybean Update. 1988. Meetings in Geneva on ASA
Section 301 Petition. Feb. 29.
• Summary: Representatives of the U.S. Government and
the European Community held formal consultations on the
American Soybean Association’s Section 301 petition in
Geneva, Switzerland, on February 19. The ASA petition
charges that EC’s internal oilseeds and protein crop subsidies
have nullified and impaired the EC’s duty-free tariff bindings
and cost American soybean farmers over $1,400 million
annually in lost exports. U.S. representatives called on the
EC to terminate its oilseeds subsidies immediately.
259. Acker, Duane. 1988. Aid, USAID, and U.S. agriculture.
International Agriculture Newsletter (Univ. of Illinois) No.
117. p. 1-3. Feb.
• Summary: U.S. technical assistance projects did not cause
the sharp drop in exports of U.S. commodities experienced
since 1981. Factors that did contribute to the decline include:
the prolonged high value of the dollar; reduced economic
growth; the heavy debt load of low and middle income
countries; an increase in agricultural production from 18
to 60% since 1975 in Argentina, Australia, Canada, China,
and the European Economic Community (EEC); high farm
subsidies in EEC countries; pricing U.S. grain above world
levels; and import duties and other constraints.
There are five principles that apply to the development
of Third World countries: (1) Poor people and poor countries
do not buy much. (2) Strengthening and increasing the
productivity of that part of the private sector that employs the
most workers in a developing country will usually produce
the most rapid economic growth. (3) improved nutrition
improves productivity. (4) As income goes up diets diversify.
With higher incomes, people want a better diet which is often
reflected in the demand for meat. (5) As economics develop,
countries increase both imports and exports. Exports are
essential to help finance imports.
Developing countries that increased per capita food
production the most rapidly also increased their imports of
U.S. agricultural products most rapidly.
USAID, allied to the U.S. State Department, celebrated
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its 25th anniversary in 1986. Address: Director for Food and
Agriculture, U.S. Agency for International Development
(USAID).
260. Soybean Update. 1988. EC soy interest sidelined.
March 7.
• Summary: Much of the recent, anemic EC demand for
soybeans and soymeal from the U.S. has been put aside as
EC buyers await the new South America crop.
“And, as usually happens, EC crushers are expected to
shift their interest from the U.S. to South America in the next
few weeks before switching back to the U.S. early this fall.”
261. Soybean Update. 1988. Portugal has renewed its soyoil
internal consumption quota. March 28.
• Summary: ... “which it first established in 1987 as a
condition for accession into the European Community. The
Community insisted on the soyoil quota to make room for
EC-origin olive oil, rapeseed oil, and sunseed oil in the
Portuguese market. The 1988 quota level is 65,000 tonnes,
unchanged from 1987’s level. U.S. government officials have
protested the quota to EC officials.”
Note: This is the earliest English-language document
seen (Oct. 2007) that uses the word “sunseed” to refer to
“sunflowerseed.”
262. Kohn, Florrie. 1988. Battle brews over soybean trade
[with Europe]. Soybean Digest. Mid-March. p. 37-38.
• Summary: “The fear is that the European Community’s
oilseed industry has developed so far that farmers and
crushers are hooked (on subsidies). EC crushers who process
domestic oilseeds don’t want ASA [American Soybean
Association] to rock the boat.” ASA contends these subsidies
impair duty-free bindings on beans and soymeal granted to
the U.S. by the EC in the 1962 GATT negotiations. “Unfair
trade practices eroded this market from a value of $3,500
million in 1982 to $2,100 million in 1986.” The EC’s subsidy
program sets minimum and target prices for a variety of
crops, including oilseeds and proteins. Processors pay at
least the target price for these crops and, in turn, the EC
Commission provides processors with subsidies equal to the
difference between the target price and the most favorable
world market price. The system provides a double subsidy–
one to farmers and another to processors for buying the EC
crops.
Between 1981 and 1987, EC subsidy programs
encouraged farmers to boost production of oilseeds by
almost 400% to more than 11 million tonnes and expand
soybean production to more than 1.3 million tonnes–8,000%.
Last year, the EC minimum price for soybeans equaled about
$15 per bushel. In addition there’s a 10% to 20% subsidy to
crushers for using EC-produced oilseeds. Sources in the EC
say U.S. bean sales to Europe have dropped because of many
factors.

Demand for U.S. beans has fallen in Europe because
South America is exporting increasing amounts of soymeal
to the EC and soyoil to other markets, and because of
increasing imports of U.S. corn gluten into the EC. In 1974,
the U.S. supplied 76% of the EC’s need for soya; in 1982,
70%; and in 1986, 48%. Since 1982, Brazil has doubled and
Argentina has tripled soybean and soymeal exports to the
EC, displacing U.S. beans.
263. Soybean Update. 1988. American Soybean
Association’s 301 trade complaint [H.Con.Res. 282]. April
25.
• Summary: The Resolution also urges the Administration
to restore to the U.S. soybean industry duty-free access to
EC’s soybean and soymeal market. The EC is the largest
export market for U.S. soybean farmers. However, the EC is
working towards self-sufficiency in oilseeds.
264. Soybean Update. 1988. U.S. and European Community
government officials meet regarding American Soybean
Association’s trade complaint. June 13.
• Summary: U.S. and European Community government
officials last week met for a third time on ASA’s trade
complaint regarding EC oilseed processing subsidies.
ASA staff V-P John Baize reported that no agreement was
reached. The stalemate means that the U.S. will once again
request establishment of a special GATT panel to investigate
the trade complaint. The EC in May blocked the first U.S.
request for such a panel.
Farmers in France make 4 to 6 times more profit
growing oilseeds and protein crops than they do from
growing wheat, while farmers in Italy make more profit than
their soybeans are worth in the world marketplace. European
farmers have subsidies from the European Community.
Using price guarantees three times the world price for
soybeans, rapeseed, sunflowers, and other protein crops,
the EC production has increased 250% in just 6 years. EC
produced only about 4 million tonnes of oilseeds and protein
crops in 1981. Last year, the total skyrocketed to 14 million.
The subsidy system violates the General Agreement on
Tariffs and Trade, which was the motivating factor for ASA
in filing a 301 complaint with GATT.
265. Soybean Update. 1988. The European Community’s
Oils and Fats Management Committee last week voted to
increase Portugal’s annual internal consumption quota for
soyoil from 65,000 tonnes to 85,000 tonnes. Aug. 8.
• Summary: American Soybean Association and
Administration officials have been pressing the EC to
increase or eliminate the quota in order to allow increased
consumer use of soyoil.
266. Looker, Dan. 1988. Iowa’s soybean growers woo
European industry. Des Moines Register (Iowa). Sept. 18. p.
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1, 2J.
• Summary: Iowa Soybean Promotion Board paid about
5% of the cost of the three days visit for a group from the
German company, Meistermarken-Werke, the Bremenbased subsidiary of Unilever, Germany’s largest supplier
of such soy products as margarine and salad dressings to
food services. The 12 nations of the European Economic
Community, the largest single market for U.S. soybeans,
have been increasing their own production of oil-bearing
crops.
German animal scientist, Karl Fangauf, was hired by
the American Soybean Association in 1960 to help increase
markets for U.S. soybeans in Europe. “Early in his career,
he lobbied German lawmakers to repeal a requirement that
farmers use fishmeal instead of soybean meal in livestock
feeds. In 1978, he persuaded Unilever to introduce a soybean
cooking oil to European consumers...
“The U.S. exports about three-fourths of its soybeans as
raw beans, but Brazil and Argentina ship about three-fourths
of their soybean exports in the form of meal and oil... In
1981-82, before the federal government’s 1983 payment-inkind crop reduction program trimmed soybean production,
the U.S. sold 86% of the world soybean exports with a larger
volume of 25.3 million tonnes.” World consumption grew by
nearly 30% during the past decade.
267. Kohn, Florrie. 1988. Dispute intensifies over oilseed
subsidies. Soybean Digest. Aug/Sept. p. 17.
• Summary: In France, farmers make $258 per acre growing
soybeans, a whopping 116% return on investment. In Italy,
farmers spend more money growing soybeans than they
can sell them for on the world market; but they still clear
$274 per acre net profit, a 44% return on investment. These
statistics from the 1986/87 crop year are part of a Landell
Mills Commodities study commissioned by the American
Soybean Association (ASA). The European Community (EC)
buys 25% of the U.S. soybean crop and 40% of U.S. world
exports of soybeans. In January, the Office of the U.S. Trade
Representative (USTR) accepted ASA’s 301 Petition, making
its charges those of the U.S. government. This fall, a GATT
dispute settlement panel will begin hearing arguments from
both sides and decide the issue; a process expected to last 5
to 6 months.
The EC’s domestic subsidies alone don’t violate GATT;
the problem stems from how these subsidies interfere with
world trade and displace soybean imports. In negotiations,
the EC tried to convince the U.S. that they are not buying
so much from the U.S. because its competitive advantage
(compared to South America) has gone down. Agricultural
reform in the EC is already coming about in a balanced
fashion.
268. Nieman, David C. 1988. Vegetarian dietary practices
and endurance performance. American J. of Clinical

Nutrition 48(3S):754-61. Supplement. Sept. Proceedings
of the First International Congress on Vegetarian Nutrition.
Held 16-18 March 1987 at Washington, DC. [82 ref]
• Summary: Contains an interesting history of early research
in this field, starting with the ancient Greek belief that good
athletes should eat a lot of meat. During the mid-1800s,
Liebig, the preeminent physiological chemist of his time,
promoted the concept that energy for all muscular movement
was produced by the oxidation of protein. But from the
mid-to-late 1800s on, vegetarians repeatedly showed their
superiority in endurance exercise, from bicycling to walking.
The key to endurance for an athlete is to consume 70% of
calories in the form of carbohydrates. Address: Dep. of
Nutrition, School of Health, Loma Linda Univ., Loma Linda,
California 92350.
269. Sumarno, -; Rondot, Pierre. 1988. Soybean Yield Gap
Analysis Project. Palawija News (Bogor, Indonesia) 5(3):13. Sept.
• Summary: “Soybean yields at farmers’ fields are generally
much lower than those indicated by trials at research stations.
In Indonesia the figure in 1985 was 0.9 tonnes/ha at farmers’
fields and 2.0 tonnes/ha at most research plots. This yield
difference is termed a yield gap. The Centre was interested
in studying this soybean yield gap, from the aspect of both
socio-economic and agronomic components.
“The first phase of the Soybean Yield Gap Analysis
Project (SYGAP) was conducted in Indonesia from 1985
to 1987. The study was a cooperative undertaking of the
CGPRT Centre and the Indonesia National Agriculture
Research Institutes: Centre for Agro-Economic Research
(CAER) and Central Research Institute for Food Crops
(CRIFC) in Bogor, with technical support from Centre de
Cooperation Internationale en Recherche Agronomique pour
le Development (CIRAD) in France. The project was funded
by the European Economic Community.” Address: 1. Bogor
Research Inst. for Food Crops (BORIF); 2. CGPRT Centre.
270. Archer Daniels Midland Co. 1988. First quarter report
to shareholders. Box 1470, Decatur, IL 62525. 16 p.
• Summary: President Randall’s Report–stated that the
greatest concern of Americans in the 1990s will be the
environment. 1. ADM now has in operation eleven large fluid
bed boilers for cogeneration of power and process steam. 2.
Worldwide technology has been licensed for using a special
grade of starch to render disposable plastics degradable. 3.
Ethanol is a third contribution to clean environment. Ethanol
fuels have a high oxygen content, a major factor in reducing
carbon monoxide poisoning of the atmosphere.
“There is a tremendous demand all over the world for
soy protein products to replace subsidized milk powder.
Our soy protein concentrate plant is completed and is now
operational. We will double its size in early 1989 and are
making plans to double it again before 1990, in response to
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the new demand.
“We are also doubling the size of our edible soy protein
isolate plant, with plans for further increases in 1989 and
beyond. We are constructing a plant for industrial isolates for
the paper industry, to be sold in conjunction with our corn
starches.
ADM now produces soybean flour, grits, TVP,
concentrate and isolate, the most complete line of edible soy
products of any producer.
Chairman Andreas’ Report–The U.S. Government has
more control over what the farmers plan and the prices they
receive today than they have ever had in history.
Government imposed embargoes cause massive
restructuring of world trade and processing. Examples:
Immediately after the 1980 embargo, the following
fundamental permanent adjustments in world trade occurred:
1. The EEC, in emergency meetings, alarmed that the U.S.
would cut off exports for political reasons, resolved to
become self-sufficient, particularly in oilseeds, with the
result that they increased production of wheat and have
become a large surplus producer of wheat. 2. Japan, equally
alarmed, immediately made $1,000 million available to
Brazil to expand soybean production 300%. 3. The Soviet
Union took its order book to Brazil, Canada, Argentina,
Australia, and the EEC, cutting the U.S. from a 75% supplier
to a 25% supplier. 4. Canada and Australia responded with
20% increases in production. Address: Decatur, Illinois.
271. Soybean Update. 1988. GATT ag talks end unresolved.
Dec. 19. p. 3.
• Summary: The General Agreement on Tariffs and Trade
(GATT) midterm negotiations in Montreal broke up recently
without agreement on agricultural trade reform. The U.S.
continued to insist on a commitment to phase out all trade
distorting agricultural subsidies over a set period of time,
while the European Community refused to agree on major
modifications of its Common Agricultural Policy. Other
nations, including the 13-nation Cairns Croup, largely sided
with the U.S. Negotiators in Montreal did reach agreement
on 11 other areas of discussion including trade in services
and finance.
272. Bender, Karen Louise. 1988. Market share as a measure
of U.S. competitiveness in the EEC soybean import market.
MSc thesis in Agricultural Economics, University of Illinois,
Urbana-Champaign. iv + 98 p. 28 cm. [36 ref]
Address: Dep. of Agricultural Economics, Univ. of Illinois,
Urbana-Champaign.
273. Brum, Argemiro Luis. 1988. L’evolution et les
tendences du marche du soja: Le role de la C.E.E. [The
evolution of and trends in the soya market: The role of
the EEC]. France: Centre International des Hautes Etudes
Agronomiques Mediterreneennes (CIHAM). Series: These et

Masters, 4. [Fre]*
274. Dupuy, Pierre. 1989. Un phénomène récent: l’emploi du
soja comme matière première des industries de l’alimentation
humaine [Soya bean: A new product for the food industry in
Europe]. Comptes Rendus de l’Academie d’Agriculture de
France 75(4):51-58. Jan. [7 ref. Fre]
• Summary: In the EEC (mostly in Italy and France),
production of soybeans has reached 1,300,000 metric
tons. In addition to the traditional uses as vegetable oil
and animal feed, there is a new interest in using soybeans
to make human foods, such as soymilk and tofu. Even the
dairy industry has started to process soybeans to make dairy
alternatives.
Note: Hervé Berbille of France observes the following:
“If you read between the lines, this document shows how the
French government is trying to stop soyfoods from catching
on at a very early date (in the 1980s, while these foods were
still not widely known and still in their infancy) by trying to
change their regulatory framework in E.U.
“So, for me, I believe this document is very important
because it indicates clearly the almost official hostility of the
French governmental authorities against soyfoods.”
275. Archer Daniels Midland Co. 1989. Second quarter
report to shareholders. 8 p.
• Summary: The section titled “ADM expands soy protein
operations” (p. 3, 6) notes: “ADM’s new soy protein
concentrate plant at Decatur East became operational in the
December, 1988 Quarter. This facility is producing powdered
and granular concentrate products for the food industry and
for specialty foods.
“Already the market leader in the production and sale
of textured soy protein products, ADM now has a full line of
textured soy protein concentrates being marketed under the
Company’s TVP brand. The addition of these concentrate
products makes ADM the only full line soy protein supplier...
An expansion of the concentrate plant is already underway
and the edible isolated soy protein is also being expanded. A
new isolated soy protein plant for industrial products is under
construction at Decatur East and is scheduled for completion
by the end of 1989.
“The growing demand for soy protein products has been
aided by the reduction in dried milk supplies resulting from
reduced government support programs for milk in the U.S.
and in the European Community.” Address: Decatur, Illinois.
276. Storup, Bernard. 1989. Re: History of Société Soy–
France’s largest tofu manufacturer. Letter to William
Shurtleff at Soyfoods Center, March 3. 3 p. See p. 1-3. [Eng]
• Summary: Soy (also called Société Soy or Soy S.A.R.L.)
was founded in Feb. 1982 by Bernard Storup and Jean de
Preneuf. (Note that “Société” means simply “company” and
S.A.R.L. means “Société a Responsabilite Limitée,” like
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GmbH in German). S.A.R.L. is the legal type of company,
and it is compulsory to have this term on all official papers
in France. Bernard came from a family of dairy product
manufacturers. In the minds of customers and other
companies this company’s name is “Soy,” a term which in
French has no particular connection with soybeans.
Bernard and his wife Françoise came to America in
Nov. 1980 to study tofu and soymilk around the country;
they stayed until July 1981, attending the Soycrafters’
Conference at Colorado State University. Jean de Preneuf did
the same thing from Sept. 1980 to July 1981. Most U.S. tofu
companies were still small and inexperienced at the time,
but those which Bernard and Jean found most interesting
were Island Spring, Nasoya, New England Soy Dairy,
White Wave, and Swan Gardens (Miami, Florida). Jean and
Françoise also visited with William and Akiko Shurtleff in
California.
Upon returning to France, Bernard and Jean set up
a soy dairy (600 square meters) in Cerny, a small village
located (35 km or 22 miles) due south of Paris, near places
named La-Ferté-Alais and Torfu. They started to make tofu
commercially in June 1982. By 1983-84 they were making
2,500 kg/week (5,500 lb/week) of tofu.
In December 1986 the company stopped production
at Cerny and moved to a larger (1,400 square meters) and
more rationally designed plant located 500 km (310 miles)
south of Paris in the foothills (elevation 600 meters) in
St.-Chamond, near St.-Etienne, a little southwest of Lyon.
Situated on the border of the Pilat Natural Regional Park
(Parc Naturel Regional du Pilat, 65,000 ha or 161,000 acres)
they had a nice view of the mountains. They moved to this
location for two main reasons: (1) Because it has some of the
best French water (of the same phreatic groundwater origin
as most French mineral water such as Badoit, Evian, Vittel,
etc.); (2) Because of the geographic location, being at the
center of France, only 2 hours by road from Switzerland and
Italy, 4 hours from Germany, less than 4 hours from Paris,
and 5 hours from Spain. Production at Saint-Chamond began
in Jan. 1987.
“Throughout the years we have developed our own
technology and equipment, and have now a rather good
quality soymilk and tofu. At present, we carry different
families of products on 3 different markets.
“(1) The health-food market. Up to now it has been
our main market, and we are now distributing to nearly all
health-food stores equipped with a cooler (about 1,500 out
of a total of 2,500 in France). The distribution itself is all
done through specialized distributors in this field in France
(about 20). We are the leader in this market (being practically
alone), but this field is nearly saturated for our products.
We should see a maximum increase of 20–30% in the next
3 years, as these traditional health-food stores are getting
more and more competition from supermarkets. We are
presently in the same type of market in Switzerland through

a distributor, and directly in Germany and Belgium.
“(2) The food industry. They are looking for a ‘soy-base’
to lower fats in cooked pork meats (sausages, pâtés, etc.), or
to use in prepared cooked foods (‘plats cuisinés’, or to fill
pastas, etc.). We sell them bulk vacuum-packed tofu pieces
of 3–4 kg each. In terms of volume, this market should be
the more important in the future, but not in terms of sales,
as prices are of course rather low. We began (January 1989)
to sell soymilk in bulk (by 25,000 liters tank) to distributors
interested in having their own brand-names, and dealing
with supermarkets or the health-food market. This soymilk
is packaged in Tetra-Brick cartons by another company.
Up to now we haven’t carried our own brand. There will
be such competition (in price) with soymilk in Europe in
the forthcoming months that it may be better to stay as a
simple supplier. Anyway our position can change rapidly.
We should produce about 2 million liters of soymilk this
year, having contracts already for more than 1 million, on a
market estimated at 7 to 10 million liters in France in 1988.
The soymilk market is estimated to increase at 20 to 30%
a year for the coming years, and most supermarkets are
now considering having their own brands. Prices to final
consumers have been rather high up to now (9 to 12 French
francs [FF] per liter), and should drop clearly in the future.
The leader in Europe, Vandemoortele (with Provamel,
etc., brands), lowered his prices twice last year in France.
Anyway, these figures are and will remain extremely weak
compared to the traditional milk market (plus the dairy
lobby takes a strong position against these substitutes in the
E.C.C.).
“(3) The super and hypermarkets. These represent
actually 54-55% of total food sales in France (1.5% for
health-food stores, 5% for co-ops and direct from factory
sales, the rest for traditional grocery stores). We will
introduce 4 complete lines of products with complete new
packaging in April 1989, on a new brand, ‘Jean de Preneuf’
(remember ‘pre’ means field, and ‘neuf’ new), ‘SOY’ being
our brand-name for health-food markets. We do actually 2 or
3% of our total sales in this market, and hope to be at 35% at
the end of 1989.
“Last year we sold about 550 tonnes of tofu, most of
it under a prepared form (burgers, sausages, desserts, etc);
sales of plain tofu represent about 23% in tonnage, but
only 10% in turnover. We had a total sales in 1988 of about
13,000,000 FF, and nearly no profit (35,000 FF). This can be
explained by the fact that we had very heavy investments,
mainly to automate the production, and because we have a
policy of very reasonable prices (all those who tried to enter
the health-food market became aware of this). For 1989, we
should have total sales of 18 to 19,000,000 FF (introduction
in supermarkets, soymilk sales, sales development in
Germany, etc.). This should represent 750-800 tonnes of
tofu plus about 2,000 tonnes = 2,000,000 liters of soymilk.
We actually use only organic French soybeans, and have the
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‘Nature et Progres’ organic certification symbol/slogan for
all of our products, which is the best one you can have for
organic products.
“There are 27 people working in the company, half
of them being technicians with a strong professional
background (from the dairy industry, agricultural engineers,
automaticians, etc). Jean and I have 90% of the shares, 10%
belonging to people working in the company.”
The company presently has about $2 million (12 million
francs) annual sales. Bernard is the owner and head; Jean is
in PR and sales. Their main products are: 1. Tofu Burgers
(Croque Tofu) sold in 4 flavors and eaten in France with a
sauce, not between buns like a typical U.S. burger. 2. Tofu
Sausages (Roulades de Tofu, Tofinelle) with Sauce and
mushrooms or smoked salmon. These sausages, larger than
a U.S. hot dog, are sold 2 in a package with the sauce. 3.
Soy yogurt-like or parfait-like dessert (Soyeux), sold in 6
flavors. They now market these products plus Tofast Soya
Paste, Tofumé smoked tofu, and Granioc (wholegrain & tofu
meatless burgers) in England, and have a nice brochure to
advertise them.
In April 1989 the company changed its legal status from
Soy S.A.R.L. to Soy S.A. (Société Anonyme), and added 400
square meters of extra cooler and storage space.
In a form filled out for Anthony Marrese in Nov. 1989,
Bernard noted the following production figures: Tofu &
Tofu Fumé 3 tonnes/week. Tofu Burgers (Croque Tofou) 2
tonnes/week. Soy dessert (Soyeux [pudding]) 2 tonnes/week.
Tofinelle sausage 2 tonnes/week. Soymilk 30,000 liters/day
(Maximum capacity 3,000 liters/hour). Société Soy is under
a confidentiality agreement with APV of England and AlfaLaval of Sweden, both of whom are supplying equipment
to them. Anthony notes that all Société Soy products are
professionally done and very good.
Update 1990 March 10. In Oct. 1989 a new syndicate of
7 large French soyfoods manufacturers was formed. Société
Soy is one of the members. In Nov. 1989 a new partner and
investor came into the company. He now owns 20% of the
stock. He is the brother-in-law of the leader of the most
powerful food group in France. Société Soy now employs
about 30 people, an excellent team. Address: Founder and
Owner, Société Soy, 1 rue du Crêt de la Perdrix, 42400 SaintChamond, France. Phone: 77.31.23.66.
277. Storup, Bernard. 1989. Re: The soyfoods and tofu
markets in Europe and France. Letter to William Shurtleff
at Soyfoods Center, March 3. 2 p. Typed, with signature on
letterhead. [Eng]
• Summary: “The coming competition in the soyfoods
market in Europe will be quite different from what happened
in the U.S. There will soon be no room for small companies.
The competition in the complex market with its high
population density leads most food industry companies to
have a necessary minimum critical size, and this will be more

true than ever starting in 1992 with the complete opening
of national boundaries within the EEC. From now on we
should not see the opening of small-scale tofu manufacturers
in Europe–at least not viable ones that are larger than
community scale.
In France, the soyfoods market should evolve rapidly
in two main directions in terms of products. In nearly all
cases, tofu will be used as an ingredient, and not presented as
plain tofu or soya. One major new area is dairylike products
(produits apparentés laitiers in French). Most big dairy
companies are now working on soy-based yogurts. The
first major company to put such a product (Sojasun, major
launch in Oct. 1988) in supermarkets is Laiterie Triballat
(rue Julien Neveu, 35530 Noyal-sur-Vilaine, France. Phone:
99.00.51.01). They are mainly cheese makers and have
nationwide distribution. They also own Bonneterre S.A., the
leader in France for fresh products on the health food market.
Triballat plans to sell about 40 million x 100 gm yogurt cups
(4,000 tonnes) the first year, for a total sales of about 70
million French francs (FF). The product is relatively good
but rather sugary. Last October, Triballat had a national TV
ad campaign to launch its products for 2 weeks on our 5
networks, costing about 10 million FF; another will appear in
the spring. Within a year, 1 or 2 other major dairy companies
should be on the market with similar products.
But actually the market will be much bigger for “mixed
cheeses” (made from a mixture of cow’s milk and soymilk).
Most major cheese makers are working on such products,
but nothing should be launched before at least 1 year. We
already tasted “mixed cheeses”; its hard to tell any difference
from regular cheese. The interest for dairy companies lies in
a different set of facts. It will be increasingly difficult and
expensive in the coming years to find cow’s milk in Europe,
especially after the EEC programs cutting milk production to
reduce milk and butter surpluses. The only growing cheese
market is for low-fat cheese (growing at least 20% a year).
There is also the difference in price between cow’s milk
and soymilk. And there is such competition for cheese that
a good part of the production does not generate adequate
profit. So everybody is looking for a market niche, and they
know there is money to be made by the first new products on
the market in each new niche.
Major players in the soyfoods industry in France are
Sojadoc in Albi (Started Dec. 1981; Make tofu and soymilk),
Cacoja in Issenheim (an affiliate of Coopérative Agricole de
Colmar, or CAC; Started April 1986; Make soymilk and soy
desserts), Sojalpe (Started 1986 or 1987, but bought out in
early 1988 by a large agricultural cooperative, Coopérative
Agricole Silos de Valence; This co-op created a company
named Innoval at the end of 1987; Make tofu and yoghurtlike Innovy). Address: Founder and Owner, Société Soy, 1
rue du Crêt de la Perdrix, 42400 Saint-Chamond, France.
Phone: 77.31.23.66.
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278. Bishop, N.; McGraw, M.; Ward, N. 1989. Aluminium in
infant formulas. Lancet i(8636):490. March 4. [11 ref]
• Summary: “Compared with carefully collected breast
milk (5-20 micrograms/liter), aluminium concentrations
are 10-20 fold greater in most cow’s milk derived formulas
and 100-fold greater in soy-based formulas... The current
European Community directive specifies that the aluminium
content of drinking water must not exceed 200 mcg/liter so
the aluminium concentration in infant formulas may increase
considerably during preparation.
“Aluminium absorption may be increased in the
neonatal period. The permeability of the gastrointestinal tract
is greatest in the first days after birth, enhancing the potential
for absorption of substances normally excluded... Aluminium
is excreted through the kidney, and immature or reduced
renal function can result in accumulation... Preterm infants
are at increased risk of retaining absorbed aluminium...
Aluminium is deposited in bone and brain where, if in
sufficient quantities, it exerts toxic effects...
“There is no evidence that cow’s milk formulas pose
a particular risk to most full-term infants. The American
Committee on Nutrition suggested that it would be prudent
to avoid soy-based formulas in low birthweight infants
and those with impaired renal function, including preterm
infants... Soy-based formulas have the highest aluminium
and phytate contents of any available for newborn infants
and may represent an avoidable hazard when gastrointestinal
and renal function are immature; these formulas should
be available on medical advice only.” Address: 1. MRC
[Medical Research Council] Dunn Nutrition Unit, Cambridge
CB4 1XJ; 2. Dep. of Pediatrics, Southmead Hospital, Bristol;
3. Trace Element Analysis Lab., Dep. of Chemistry, Univ. of
Surrey, Guildford, Surrey. All: England.
279. Hamm, Ulrich; Mueller, Andreas. 1989. Nachfrage
nach imitationsprodukten fuer Milch und Milcherzeugnisse
in der EG-9: Analyse und Prognose unter besonderer
Beruecksichtigung der Aufhebung von Imitationsverboten
[Demand for imitation products for milk and milk
products in the EG-9: Analysis and prognosis with special
consideration for the suspension/cancellation of forbidden
imitation products]. Agrarwirtschaft 38(3):74-83. [35 ref.
Ger]
• Summary: This study, originally published as a report in
1987, indicates that use of tofu in West Germany was only
800 tonnes in 1986 but is expected to reach 4,000 tonnes/
year by 1992. In the entire EG (European community), the
use of tofu in 1986 was about 5,000 tonnes/year, expected to
climb to 12,500 tonnes by 1992.
Soymilk (Sojamilch) consumption in the EG-9 in 1986
was about 16,000 tonnes, expected to grow to 28,500 tonnes
by 1992.
See also Boeckenhoff et al. 1989. Address: Institut
fuer Agrarpolitik und landwirtschaftliche Marktlehre der

Universitaet Stuttgart-Hohenheim, Schloss/Postfach 70 05
62, D-7000 Stuttgart 70, West Germany.
280. Kohn, Florrie. 1989. Is canola coming? Soybean Digest.
March. p. 8-10.
• Summary: An estimated 65,000 acres of canola are now
planted in the U.S. Rapeseed now ranks as the world’s third
most widely grown oilseed. “Most rapeseed oils contain
more than 40% erucic acid, which health experts link to heart
disease. Canadian plant breeders created canola just over 20
years ago when they developed a rapeseed containing less
than 5% erucic acid. Since then, they’ve trimmed the erucic
acid in most canola to less than 2%...
“Four years ago FDA granted canola GRAS status. And
in 1988, it stopped requiring food companies to identify
canola oil as ‘low erucic acid rapeseed oil’ (LEAR) on
food labels... Calgene, a California company that’s invested
heavily in developing canola varieties tailored to the U.S...
“ASA [American Soybean Assoc.] needs to think about
bringing U.S. canola growers under its umbrella... Farmers
see canola as an alternative to planting winter wheat...
“In addition to handling canola at its facility in Windsor,
Canada [ADM Agri-Industries Ltd.], Archer Daniels Midland
Co. (ADM) is switching its newly purchased processing
plant in Velva, North Dakota, to canola...
“Several years ago, Procter & Gamble (P&G) switched
its Puritan brand cooking oil from a soy/sunflower blend
to 100% canola.” A sidebar notes, “Canola oil in Canada
accounts for more than 60% of the vegetable oil products,
including over 80% of all salad oils. Canada grows more
canola than any other country in the world...
“The European Community (EC) encourages its farmers
to grow double zero (00) rapeseed, equivalent to canola.”
281. Smith, Preston. 1989. GATT talks stall in Montreal.
Soybean Digest. March. p. 41-42.
• Summary: The European Community (EC) is not about to
eliminate farm subsidies. “The EC and the U.S. have wide
differences not only in agricultural policies, but also food
philosophies. During and after World War II, Europeans
faced real hunger; the U.S. escaped such peril. The EC food
policy is built around security; ours is centered on providing
the populace with cheap food. Our agricultural trade policy
ideal is for more exports and more free trade. Increasingly,
the EC trade policy is based on protectionism as the 12
nations become a ‘United Europe’ by 1992.
“Since 1979, farm program costs in the EC have
doubled. In 1988, the EC spent $25 billion or 72% of its
operating budget on farm programs. Worldwide, countries
spend $150 billion a year subsidizing their farmers.”
282. Smith, Preston. 1989. Formulating farm policy: Tough
questions face Congress. Washington reporter discusses
political factors shaping the 1990 ag bill. Soybean Digest.
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March. p. 24-25. [1 ref]
• Summary: David Rapp, in his new book titled How the
U.S. got into agriculture and why it can’t get out ($11.95
from Congressional Quarterly Books, Washington, DC),
traces the history of farm programs and concludes that it
is political suicide for any government in the world to do
away with agricultural subsidies. Rapp gives his views on
where U.S. farm policy is headed in the 1990 Farm Bill
given the failure of the GATT talks in Montreal and the
impending budget crisis in Congress due to Gramm-Rudman
restraints. Members of the House of Representatives, which
is dominated by urbanites without much sympathy for farm
programs, are getting bitter about so much money going
into agriculture that could be going into inner city programs.
They are especially upset by the big payments to middleclass and wealthy farmers. “They’re thinking of targeting
payments to those farmers who really need them.”
Much of the 1990 law will be written to put pressure
on the European Community to make them change their
subsidy policies. There is no chance of any country phasing
out ag subsidies. Rapp doubts “that soybean farmers will get
anything more than the basic price support loan. I don’t think
you can structure a soybean marketing loan where it doesn’t
cost any money.”
283. American Soybean Assoc. 1989. Consumer advertising
increases soyoil market in EC. Soybean Update. Supplement
to April 3 issue.
• Summary: “After only 2 years and farmer investment of
$1.2 million, successful ASA consumer marketing programs
in the European Community have increased EC soybean oil
consumption by 11%.” The front side of this leaflet shows
4 ads for branded Soya Margarine, with the slogan “Bring a
bit of taste back into your life.” One soya margarine brand
is Tesco. Checkoff funds plus $16.7 million of government
TEA funds plus $9 million from private industry led to
$190 million in export sales. Every farmer dollar invested
generated $7 of exports. The SPARC program is outlined
and promoted. An accompanying Member Letter further
discusses SPARC.
284. Mitoku Co. Ltd. 1989. Food is medicine: Mitoku
macrobiotic (Ad). East West. April. p. 33.
• Summary: The top half of this full-page ad contains a large
square red seal with four Chinese characters, read “Ishoku
Dogen, which literally means ‘medicine and food (have the)
same source.’ It is an old traditional saying in Japan, and its
not only Oriental philosophy. In the 4th and 5th centuries
BC, a Greek physician spoke of letting food be our medicine.
Hippocrates taught that the effects of occupation, climate and
food, were where much of the cause of illness lay. Today,
modern science and medicine have begun to agree with this
ancient wisdom.”
“Mitoku Macrobiotic products are a selection of some

of the highest quality foods in the world; Miso, Tamari and
Shoyu, premium seaweeds,... mochi.”
USA wholesale distribution: Granum, Seattle,
Washington 98105 (206) 525-0051. Spiral Foods Inc.,
Asheville, North Carolina 28814 (800) 633-2156. Address:
CPO Box 780, Tokyo, Japan 100-91.
285. PTI. 1989. Indian trade tariffs offend U.S. Times of
India (The) (Bombay). May 1. p. 20.
• Summary: “India is described along with Japan, South
Korea, Brazil, Canada and the European community as
among the ‘worst offenders’ in putting up unfair trade
barriers in a national trade estimate report (NTER) released
by Mrs. Carla Hills, the U.S. president’s trade representative
yesterday.” The president is George Bush.
Subsidies by the European community are said to deny
$1.5 billion in sales of American soyabeans to Europe.
286. Earthsave. 1989. How to win an argument with a meat
eater (Ad). New York Times. June 18. p. B-39. National ed.
Business section. Sunday.
• Summary: “The hunger argument: Number of people
worldwide who will die as a result of malnutrition this year:
20 million. Number of people who could be adequately fed
using the land freed if Americans reduced their intake of
meat by 10%: 60 million. Percentage of corn grown in the
U.S. eaten by people: 20. Percentage of corn grown in the
U.S. eaten by livestock: 80. Percentage of oats grown in the
U.S. eaten by livestock: 95. Percentage of protein wasted
by cycling grain through livestock: 90. How frequently a
child dies as a result of malnutrition: every 2.3 seconds.
Pounds of potatoes that can be grown on an acre: 20,000.
Pounds of beef produced on an acre: 165. Percentage of U.S.
farmland devoted to beef production: 56. Pounds of grain
and soybeans needed to produce a pound of edible flesh from
feedlot beef: 16.
“The environmental argument: Cause of global
warming: greenhouse effect. Primary cause of greenhouse
effect: carbon dioxide emissions from fossil fuels. Fossil
fuels needed to produce a meat-centered diet vs. a meatfree diet: 3 times more. Percentage of U.S. topsoil lost to
date: 75. Percentage of U.S. topsoil loss directly related to
livestock raising: 85. Number of acres of U.S. forest cleared
for cropland to produce meat-centered diet: 260 million.
Amount of meat imported to U.S. annually from Central
and South America: 300,000,000 pounds. Percentage of
Central American children under the age of five who are
undernourished: 75. Area of tropical rainforest consumed in
every quarter-pound of rainforest beef: 55 sq. ft. Current rate
of species extinction due to destruction of tropical rainforests
for meat grazing and other uses: 1,000 per year.
“The cancer argument: Increased risk of breast cancer
for women who eat meat daily compared to less than once a
week: 3.8 times. For women who eat eggs daily compared
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to once a week: 2.8 times. For women who eat butter and
cheese 2-4 times a week: 3.25 times. Increased risk of fatal
ovarian cancer for women who eat eggs 3 or more times a
week vs. less than once a week: 3 times. Increased risk of
fatal prostate cancer for men who consume meat, cheese,
eggs and milk daily vs. sparingly or not at all: 3.6 times.
“The cholesterol argument: Number of U.S. medical
schools: 125. Number requiring a course in nutrition: 30.
Nutrition training received by average U.S. physician during
four years in medical school: 2.5 hours. Most common
cause of death in the U.S.: heart attack. How frequently a
heart attack kills in the U.S.: every 45 seconds. Average
U.S. man’s risk of death from heart attack: 50 percent.
Risk of average U.S. man who eats no meat: 15 percent.
Risk of average U.S. man who eats no meat, dairy or eggs:
4 percent. Amount you reduce risk of heart attack if you
reduce consumption of meat, dairy and eggs by 10 percent: 9
percent. Amount you reduce risk if you reduce consumption
by 50 percent: 45 percent. Amount you reduce risk if you
eliminate meat, dairy and eggs from your diet: 90 percent.
Average cholesterol level of people eating a meat-centered
diet: 210 mg/dl. Chance of dying from heart disease if you
are male and your blood cholesterol is 210 mg/dl: greater
than 50 percent.
“The natural resources argument: User of more than
half of all water used for all purposes in the U.S.: livestock
production. Amount of water used in production of the
average cow: sufficient to float a destroyer. Gallons to
produce a pound of wheat: 25. Gallons to produce a pound
of meat: 2,500. Years the world’s known oil reserves would
last if every human ate a meat-centered diet: 13. Years they
would last if human beings no longer ate meat: 260. Calories
of fossil fuel expended to get 1 calorie of protein from beef:
78. To get 1 calorie of protein from soybeans: 2. Percentage
of all raw materials (base products of farming, forestry and
mining, including fossil fuels) consumed by the U.S. that
is devoted to the production of livestock: 33. Percentage of
all raw materials consumed by the U.S. needed to produce a
complete vegetarian diet: 2.
“The antibiotic argument: Percentage of U.S. antibiotics
fed to livestock: 55. Percentage of staphylococci infections
resistant to penicillin in 1960: 13. Percentage resistant in
1988: 91. Response of European Economic Community to
routine feeding of antibiotics to livestock: ban. Response of
U.S. meat and pharmaceutical industries to routine feeding of
antibiotics to livestock: full and complete support.
“The pesticide argument: Common belief: U.S.
Department of Agriculture protects our health through
meat inspection. Reality: fewer than 1 out of every 250,000
slaughtered animals is tested for toxic chemical residues.
Percentage of U.S. mother’s milk containing significant
levels of DDT: 99. Percentage of U.S. vegetarian mother’s
milk containing significant levels of DDT: 8. Contamination
of breast milk, due to chlorinated hydrocarbon pesticides

in animal products, found in meat-eating mothers vs. nonmeat eating mothers: 35 times higher. Amount of Dieldrin
ingested by the average breast-fed American infant: 9 times
the permissible level.
“The ethical argument: Number of animals killed for
meat per hour in the U.S.: 660,000. Occupation with highest
turnover rate in U.S.: slaughterhouse worker. Occupation
with highest rate of on-the-job injury in U.S.: slaughterhouse
worker.
“The survival argument: Athlete to win Ironman
Triathlon more than twice: Dave Scott (6 time winner). Food
choices of Dave Scott: vegetarian. Largest meat eater that
ever lived: Tyrannosaurus Rex.” Address: Box 949, Felton,
California 95018-0949.
287. Dawson, R.J. 1989. Concerns in regulating vegetable
food proteins. In: T.H. Applewhite, ed. 1989. Proceedings
of the World Congress on Vegetable Protein Utilization
in Human Foods and Animal Feedstuffs. Champaign, IL:
American Oil Chemists’ Society. xii + 575 p. See p. 230-33.
• Summary: “Vegetable food proteins, being nutrients and
not additives in most countries are subject to general food
legislation, which is based on quality protection, safety,
nutritive value and organoleptic criteria. In addition they
are subject to regulation for use as food ingredients. There
are many countries in the world, e.g., Belgium, Canada,
Denmark, Finland, France, Federal Republic of Germany,
India, Ireland, Italy, Japan, Luxembourg, Netherlands, New
Zealand, Peru, Sweden, U.K., U.S.A. and EEC, which have
established national and group regulations for the use of
vegetable proteins in food.
Contents: Assessment of the present situation. Codex
Alimentarius Commission: It was established as an
intergovernmental body in 1962 by FAO and WHO to ensure
fair practices in international trade and protect the health of
the consumer; It has established more than 200 individual
commodity standards. Creation of a Codex Committee on
Vegetable Proteins (CCVP) in 1978. Activities of the CCVP:
Elaboration of international standards for vegetable protein
foods. Codex criteria applicable to commodities: Regulation
of the use of vegetable proteins in food, use of VPP
[vegetable protein products] for their functional properties,
use of VPP to increase content of utilizable protein, use of
VPP in partial or complete substitution of the animal protein
in foods, use of VPP as sole protein source in products with
new identities, quantitative methods for the differentiation of
vegetable and animal protein. Address: Food and Agriculture
Organization of the United Nations, Via Delle Terme di
Caracalla, 00100 Rome, Italy.
288. deKieffer, Donald E. 1989. Government-imposed
restrictions on international trade in proteins. In: T.H.
Applewhite, ed. 1989. Proceedings of the World Congress on
Vegetable Protein Utilization in Human Foods and Animal
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Feedstuffs. Champaign, IL: American Oil Chemists’ Society.
xii + 575 p. See p. 17-24.
• Summary: Contents: Abstract. Introduction (Theory of
competitive advantage, cartelization, deregulation). The
problem: World oversupply of protein products. Government
interventions in oilseeds: The European Community
(proposed EC consumption tax, European import barriers,
EC policy on rapeseed, Spain’s domestic consumption
quota, Spain’s export subsidies, Portugal’s domestic
consumption quota), Brazil (differential export taxes,
preferential export financing, tax exemptions and deductions,
minimum price system), Argentina (the Reembolso, the
differential export tax system, price support system),
Malaysia (differential export duty system), Japan, the United
States (the guaranteed loan program, PL-480 and GSM
credit programs, tropical oils bill, the drought bill, import
barriers), Canada. Government interventions in dairy trade:
European Community, United States, Canada. Government
interventions in dairy trade. Discussion.
“Japan is a major importer of oilseeds and oilseed
products... Imports of U.S. soybeans for crushing alone
amounted to $784 million last year.” However Japan
“maintains a monopolistic import regime that combines high
tariffs and nontariff trade barriers designed to protect Japan’s
processing industries.” Japan’s government “requires that
formula feed contain specific amounts of domestic cornmeal
and 2% fish meal for on-farm mixing intended for resale.
These requirements limit the incorporation of alternative
products in the mixture. The U.S., for example, has been able
to export soybeans to Japan, but not soymeal. If Japanese
farmers were able to eliminate expensive fish meal from the
feed, exporters argue, they could replace it with imported
soybean meal.”
A photo shows Donald deKieffer. Address: Pillsbury,
Madison & Sutro, Suite 1100, 1667 K St. N.W., Washington,
DC 20006.
289. Hesser, J.M. 1989. World food uses of vital wheat
gluten. In: T.H. Applewhite, ed. 1989. Proceedings of the
World Congress on Vegetable Protein Utilization in Human
Foods and Animal Feedstuffs. Champaign, IL: American Oil
Chemists’ Society. xii + 575 p. See p. 116-22. Contains 2
pictures and 12 tables. [11 ref]
• Summary: Contents: Abstract. Introduction: Functional
properties: Composition and general properties, Codex
Alimentarius International Standard for vital wheat gluten,
viscoelasticity, water absorption, pH effects, flavor,
nutritional properties, Protein Efficiency Ratio of wheat
gluten blended with soy flour in various ratios.
Applications: Milling and flour fortification, bakery
products, breakfast cereals, meat, fish and poultry products,
pasta, cheese analogs and pizza, nutritional snacks,
breadings, batter mixes, coatings and flavorings, pet foods,
aquaculture feeds. New applications.

World production, consumption and capacity:
Comparison of wheat gluten production by major
geographical areas–1980 and 1987, 1987 EEC wheat
gluten capacity and production by country, worldwide end
uses for wheat gluten in 1980 and 1987. World market:
Overview of 1987 supply and trade by major geographical
regions, Australian, European and North American wheat
gluten consumption by end-use amount (in 1,000 tons)
and percent, Argentine wheat gluten demand by end-use,
Japanese wheat gluten demand by end-use. Product quality.
Acknowledgment. A photo shows J.M. Hesser.
The Protein Efficiency Ratio of wheat gluten is low
(only 0.8), compared with 2.0 for soy flour; but a 30:70 blend
has a PER of 2.4.
The world’s major wheat gluten producing areas in tons
(1980 / 1987) are: Europe 29,500 / 132,300 (89% of this is
produced in EEC countries), North America (USA, Canada,
and Mexico) 30,000 / 54,000, Australia 24,000 / 45,000,
South America 2,000 / 7,000, Japan 3,000 / 6,700.
1987 EEC wheat gluten production by country:
Netherlands 24,000, United Kingdom 22,500, Germany
22,000, France 20,000, Others 11,800: Total: 118,300.
Changes in worldwide end-use patterns for wheat
gluten 1980 / 1987 (percent): Baking 77 / 63, milling (flour
fortification) 4 / 14, meats 0 / 5, pet foods 10 / 8, cereals 3 /
2, other 6 / 8.
Overview of 1987 wheat gluten production / net imports
/ consumption by major geographical regions (tons): Europe
(EEC) 118,300 / -20,000 / 98,300, North America 54,000 /
35,600 / 89,600, Australia 45,000 / -26,900 / 18,100, Japan
6,700 / 3,300 / 10,000, South America 7,000 / -2,500 / 4,500.
Address: International Wheat Gluten Assoc., 4510 W. 89th
St., Prairie Village, Kansas 66207. Phone: 913-341-1155 or
1156.
290. Jolly, Lindsay; Borrell, B.; Perkins, P. 1989. World trade
in vegetable proteins in the 1990’s. In: T.H. Applewhite,
ed. 1989. Proceedings of the World Congress on Vegetable
Protein Utilization in Human Foods and Animal Feedstuffs.
Champaign, IL: American Oil Chemists’ Society. xii + 575 p.
See p. 10-16. Contains 6 charts and graphs. [17 ref]
• Summary: Contents: Abstract. Introduction. The vegetable
proteins market: Demand for vegetable proteins, supply
of vegetable proteins, historical developments. The future
for protein meals: Income and population growth in
developing countries, changes in policy, European Economic
Community, Japan. Discussion.
A photo shows one of the authors. Address: Australian
Bureau of Agricultural and Resource Economics, Canberra
ACT, Australia 2602.
291. Nordquist, Ted. 1989. Recent developments with
soyfoods in Sweden (Interview). SoyaScan Notes. Aug. 13.
Conducted by William Shurtleff of Soyfoods Center.
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• Summary: Ted’s basic work has been to determine the
usefulness of and find applications for a soy base (condensed
or concentrated soymilk) as a substitute for dairy products.
Recently he has been working mostly on a vanilla soy ice
cream with a man named Bo Funeteg, head of the ice cream
and margarine division of Karlshamn, which makes ice
cream for Konsum. There are two major food outlets and
distributors in Sweden: (1) Konsum is like Safeway, but
it is a co-op (owned partially by all its members) and the
largest distributor in Sweden. (2) ICA is 99% owned by each
of its individual stores, and 1% is owned centrally. No soy
products are yet on the market but the ice cream would be
produced by Vinner (in the town of Karlshamn), a division of
Karlshamn Oliefabrik (a private company with yearly gross
sales of 3,000 to 4,000 million Swedish crowns), and private
labeled for Konsum. The name of the ice cream has not yet
been decided, nor is the launch date. A 40-person taste panel
test gave the vanilla soy ice cream a score of 7.5 on a scale
of 1-10.
“We are basically involved in the question ‘Can soya
be used as a substitute for milk products, and if so, in what
way and what are the economics of it.’ No one is questioning
soya as a future product. Even if the soy ice cream got a
grade of 10, Arla (Sweden’s largest milk company, owned by
Swedish farmers) would have to decide what to do with it.
Karlshamn buys all of its dairy products from Arla and Arla
buys all of its oils and fats from Karlshamn. Let’s say that
we could produce a substitute for dairy milk at one-third of
the cost. It could become a political question. Arla might ask
the Swedish government to put an extra tariff on the import
of whole soybeans. It also relates to the larger question
of Sweden joining the Common Market.” Address: Aros
Sojaprodukter, Orsundsbro, Sweden. Phone: 0171-604 56.
292. Crowder, Brad; Davison, Cecil. 1989. Soybeans:
Background for 1990 farm legislation. USDA Economic
Research Service Commodity Economics Division No. AGES
8941. v + 55 p. ERS Staff Report. [25 ref]
• Summary: Contents: Abstract. Foreword. Summary.
Introduction. Structure and performance of the soybean
industry: Production characteristics, soybean yields,
regional production differences, double-cropping soybeans,
domestic soybean uses, processing margins, soybean
product value, costs and returns, price trends. Soybean trade
and foreign competition: Soybean exports, soybean meal
exports, soybean oil exports, policies in other exporting
countries, prospects in importing countries. History of
soybean programs: Programs in the 1950’s and 1960’s,
programs in the 1970’s and 1980’s. Soybean program effects:
Producers, consumers, taxpayers, indirect effects of other
crop programs. Current issues: Production incentives for
soybeans, a marketing loan for soybeans, international issues
affecting oilseeds. Additional Readings. Glossary. Appendix
tables.

Glossary: Acreage reduction program (ARP),
agricultural inputs, agricultural research service (ARS),
agricultural stabilization and conservation service (ASCS),
basic commodities, cargo preference, cash grain farm,
census of agriculture, commodity credit corporation (CCC),
concessional sales, conservation practices, conservation
reserve program (CRP), conserving uses, cost of production,
crop acreage base, crop rotation, crop year, deficiency
payment, developing countries, direct payments, Disaster
Assistance Act of 1988 (PL 100-387), economic research
service, ending stocks, erosion, European Community
(EC), exchange rate, export allocation or quota, export
credit guarantee program (GSM-102), export enhancement
program (EEP), export subsidies, exports, farm, farm acreage
base, farm value, farm-to-retail price spread, feed grains,
Food Security Act of 1985 (PL 99-198), foreign agricultural
service, General Agreement on Tariffs and Trade (GATT),
generic commodity certificates, Gramm-Rudman-Hollings
Deficit Reduction Act, gross farm income, harvested acres,
highly erodible land, import quota, international trade
barriers, International Trade Commission (ITC), loan
rate, marketing loan program, marketing quota, marketing
year, multilateral trade negotiations, National Agricultural
Statistics Service (NASS), net cashflow, nonrecourse loans,
oilseeds, paid land diversion, payment-in-kind (PIK),
permitted acreage, price support programs, producer,
production expenses, program crops, program yield, Public
Law 480 (PL 480), resources, set-aside, spot market, subsidy,
target price, tariffs, trade barriers, upland cotton, world price.
Tables: (1) Distribution of soybean farms, by acres
of soybeans harvested, 1982. (2) Soybean acreage, yields,
and production by region, 1950-88. (3) Use and ending
stocks for U.S. soybeans, 1953-89. (4) Soybean meal supply
and disappearance, 1960-89. (5) Soybean oil supply and
disappearance, 1960-89. (6) U.S. soybean sector costs and
returns, 1976-87. (7) World soybean exports, major exporters
and regions, 1964-89. (8) World soybean imports, major
importers and regions, 1964-89. (9) World soybean meal
exports, major exporters and regions, 1964-89. (10) World
soybean meal imports, major importers and regions, 196489. (11) World soybean oil exports, major exporters and
regions, 1964-89. (12) World soybean oil imports, major
importers and regions, 1964-89. (13) Farm-related program
costs for U.S. soybeans, 1961-88.
Appendix tables: (1) Distribution of soybean farms,
by value of sales, 1982. (2) Value comparisons for U.S.
soybeans, 1950-88. (3) Prices and ending stocks for U.S.
soybeans, 1952-89. (4) Major oilseeds: World supply and
use, 1985-89. (5) World soybean production, consumption,
exports, and ending stocks, 1964-89. (6) World and U.S.
soybean production, exports, ending stocks, and U.S.
share, 1964-89. (7) Soybean production and exports, by
foreign exporters, 1964-89. (8) World soybean trade, annual
averages, 1978-82 and 1983-87. (9) Major protein meals:
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World supply and use, 1985-89. (10) Major vegetable and
marine oils: World supply and use, 1985-89. (11) U.S.
soybean acreage, yield, and production, 1950-89. (12)
Ratios of world soybean exports and ending stocks to world
consumption, and U.S. exports to foreign consumption,
1964-89. (13) Coefficients of variation for U.S. soybeans.
Figures: (1, p. 5) Bar chart of planted soybean acreage,
by region. (2, p. 12) Line graph of soybean average market
prices and support prices. (3, p. 30) Line graph of soybeancorn price ration. Address: ERS.
293. Food and Agricultural Organization of the United
Nations. 1989. Soybeans: Area harvested, yield, and
production. FAO Yearbook–Production (Rome, Italy) 43:155.
• Summary: The following nations are listed for the first time
as soybean producers in the FAO Production Yearbook. * =
Unofficial figure. Venezuela: Harvested 2,000* ha in 1987,
2,000* ha in 1988, and 7,000* ha in 1989.
Greece: Harvested 2,000 ha in 1987, 3,000 ha in 1988,
and 6,000 ha in 1989.
Name changes: Burma is changed to Myanmar.
294. Smith, Preston. 1990. Agriculture’s free trade advocate:
How Aussies deal with fewer subsidies. Soybean Digest. Jan.
p. 28d-e.
• Summary: “At this Senate confirmation hearing, Secretary
of Agriculture Clayton Yeutter, who might consider himself
the epitome of free-traders, said, ‘We need to break the
bonds between government and agriculture.’...
“During his last three years as U.S. Trade
Representative, Yeutter headed up the U.S. proposal to the
General Agreement on Tariffs and Trade (GATT) to phase
out all trade-distorting agricultural subsidies worldwide. But
no matter how bold this proposal is, Yeutter has reiterated
that the U.S. will not ‘unilaterally disarm’ its agricultural
subsidies until everybody else does.
“If the U.S. were looking for a model of free enterprise
and trade–and one that shows a unilateral phase-out of
subsidies–it could easily look to Australia. In 1982, the
Australian government decided to deregulate its industries,
such as banking, shipping and agriculture. In short, Australia
has decided not only to speak free trade, but also to phase out
farm subsidies, regardless if any other country does...
“A 1987 Economic Research Service study says
Australia had one of the lowest producer subsidy equivalents
(PSE) in the world. PSE is the portion of farmers’ gross
income that comes from government assistance... During
1982 to 1986, Japan had an average PSE of 72%, the
European Community was at 35%, Canada 31%, the U.S.
and New Zealand each 25% and Australia 11%...
“In 1901, Australia gained independence from Britain...
Unlike the U.S., where programs date from the 1930s and
have grown in the 1980s, the Australian key farm programs
started in the late 1950s and faded in the 1970s.”

295. Ralston Purina Company. 1990. First quarter report
to shareholders. Annual meeting highlights. Checkerboard
Square, St. Louis, MO 63164. 12 panels.
• Summary: For the three months ended Dec. 31, 1989.
Paul Hatfield, CEO of Protein Technologies International,
reported: “To reach our nearly 2,000 customers in over
35 countries our marketing representatives are located
throughout the world,” he said. “The markets in which we
compete can be characterized by three key factors.
“First is changing economics. World protein economics
have changed over the last four years due primarily to
reduced intervention by the U.S. and European Economic
Community.
“Secondly, consumer lifestyle trends are favorable.
Today’s consumer in most developed economies around the
world is making many food choices based on perceived need
to improve health through nutrition.
“The third factor is technology. The worldwide food,
feed, and paper industries are taking advantage of advanced
technological solutions to meet their own customers’
demands for optimal value.” Address: St. Louis, Missouri.
296. Lindner, Anders. 1990. The Second Hamburg Soya
Conference, held Oct. 1989 (Interview). SoyaScan Notes.
March 27. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: This conference was put on by the American
Soybean Association / West Germany (Dr. Fangauf) and
Lucas Meyer/Hamburg. The focus this year was soyfoods.
There were about 300 attendees. It was at the Sheraton Hotel
in Hamburg, lasted 3 days, and was very well organized and
run. Simultaneous translation was available. For example,
a woman from the German government discussed soyfoods
legislation in the EEC. Anders was also an invited speaker.
Anders does not feel a lot of new information was presented
on soyfoods. The proceedings will be published as a book.
Address: Norra Stranden #16F, Domsten, Helsenborg,
Sweden. Phone: 42-92776.
297. Lindner, Anders. 1990. Re: The soymilk market in
Europe. Letter (fax) to William Shurtleff at Soyfoods Center,
April 4 and April 26. 3 p. [Eng]
• Summary: The following figures contain many
guesstimates. The only countries in western and eastern
Europe where significant amounts of soymilk are produced
are Belgium, West Germany, France, England, and
Switzerland. The following are the seven largest soymilk
manufacturers in Europe, ranked in descending order of size:
1. Alpro/Vandemoortele, Belgium. Capacity: 35 million
liters/year. Present output: 25 million liters/year. Growth:
Believe so, but don’t know how much.
2. DE-VAU-GE (DVG), West Germany. Capacity:
20 million liters/year. They are running their plant at full
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capacity, but as Adventists I think they don’t work on Friday
afternoon or Saturday, they close down during the summer,
and they send one road tanker of soymilk each week to
Granose in England, where it is made into soy yogurt. So
they probably end up making about 12 million liters a year
of soymilk in long life packs. Soon some of their soymilk
will be made into tofu. Growth: Would if they could, but they
can’t with the line they have, which they bought from DTD/
STS for DM 4 million. DVG is making an excellent profit on
their soymilk products, that’s for sure. This is in part because
they have the Neuform chain at their disposal.
3. Cacoja, France. Capacity: 11 million liters/year.
Believed to be running at full capacity. Growth: Planning
a new line but no decision yet as far as I know. I think that
Cacoja produces more than 1 million liters/year. They visited
DTD/STS a year ago to discuss a second line. The first
one had a capacity of 2,000 liters/hour or approximately 5
million liters/year.
4. Soya Health Foods Ltd., Manchester, England
(Sunrise Soya Milk). Capacity estimated at 8 million liters/
year. Actual production not known.
5. Soyana, Switzerland. Capacity and production not
known. Soyana has consistently refused to allow us to visit
them. Even our Indian client who wanted to discuss purchase
of their Dahi dessert recipe was given the cold shoulder. I
think that they have their own soymilk plant, but I’m not
sure. Why shouldn’t they, when they have plenty of products
in Swiss shops.
6. Galactina, Switzerland. Capacity estimated at 6
million liters/year. Most is used for products other than liquid
soymilk. They sell limited amounts of soymilk, definitely
less than 1 million liters/year packed in Tetra Brik Aseptic at
the Thun Dairy in Switzerland.
7. Schoeller in Nuremberg, West Germany. Capacity not
known. Soymilk used in ice cream production. There are also
soymilk producers in Italy [Crivellaro], and Spain [Proti].
“Total size of European soymilk market in 1989
estimated at 50 million liters. Some is in the form of dairy
analog products. Alpro and DE-VAU-GE have about 70% of
the market, including bulk distributed product. Growth rate
over the past few years 10–15%.
“General observations of the European soymilk industry
and market: The dairy industry in France was the first to go
into soymilk to offer alternatives to consumers who prefer
‘non-dairy dairy type products’. The soymilk-based ice
cream of West Germany’s Schoeller may start a trend for the
rest of the European ice cream industry. There has been no
equivalent to the U.S. Tofutti boom in Europe so far. Major
liquid food companies do not at present see soymilk as a
significant product for Europe but follow the trends and do
some development, just in case.
“The future? It is necessary to make a distinction
between Eastern and Western Europe. Western Europe
has a surplus food production in general and surplus dairy

milk production in particular. The health aspect alone, i.e.
soymilk without improved palatability, will not significantly
increase soymilk sales in Western Europe. The removal of
dairy production subsidies in the EEC in the years to come,
especially after 1992, may give an incentive to the big names
in the food industry to develop soymilk into mainstream
market products. There is EEC legislation on imitation
dairy products and soymilk is mentioned as an example, but
currently different member countries use their own laws.
“Many Eastern European countries have food shortages
but lack money and entrepreneurship to venture into an
unknown product like soymilk on their own. Furthermore,
in these difficult markets, western companies with soymilk
technology do not seem to find it worth the effort to first
educate on the advantages and uses of soymilk and then to
promote and arrange financing before they can hope to sell
a soymilk processing plant. The new Eastern Europe with
market economies now evolving gives hope for the future in
general, but I couldn’t make any guesses about soymilk.
“It is the aim of EEC to dismantle the agricultural
subsidies. This will effect dairy production and new cheaper
protein sources will be sought by the food industry. Soymilk
definitely has a chance of ‘growing up’ when this happens.
“STS-Soya Technology Systems Limited no longer
exists. It was the decision of APV’s CEO to close it down as
an independent company when the big APV reorganization
took place. When we moved to Denmark we became DTDSoya Technology Division. Now Danish Turnkey Dairies
has itself become a division of the APV Pasilac Ltd and the
official name is DTD-APV Pasilac Ltd (the result of mergers
and takeovers!). Asger Somer Hansen now handles soymilk
activities within the APV group and works in DTD-APV
Pasilac Ltd.
“John Wilson still works at Alfa-Laval in Lund as far
as I know–at least he did 2 years ago. Alfa-Laval also has
another soymilk person, a young woman.
Note: Lindner, the managing director of Soya
Technology Systems from May 1982 until Nov. 1989, has a
good grasp of the world soymilk market. Address: P.O. Box
19002, S-250 09 Helsingborg, Sweden. Phone: 42-92776.
298. Product Name: [Soymilk (Fresh)].
Foreign Name: Leche de Soya.
Manufacturer’s Name: Productos Alimenticios Soyavyn.
Manufacturer’s Address: Planta Soyavyn, 2a Calle
Poniente No. 2-4, Lourdes, Colón, Depto. La Libertad, El
Salvador. Phone: 51-0705 or 23-3554.
Date of Introduction: 1990 April.
Ingredients: Water, soybeans, sugar, flavorings
(saborizantes), minerals, vitamin A.
Wt/Vol., Packaging, Price: ¼, ½, or 1 liter pre-printed
plastic bag.
How Stored: Refrigerated.
New Product–Documentation: Label and letter sent by
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Kris Duville of Productos Alimenticios Soyavyn. 1992. April
22. 5.5 by 9.75 inches. Pre-printed plastic bag. Blue and red
on white. “This is a product rich in protein, oil, vitamins
and minerals. It is recommended for good health because it
contains no cholesterol or lactose. You can consume it with
honey or sugar to taste. Serve hot with cinnamon, chocolate,
vanilla or coffee. Serve cold blended with fruits. Use as a
substitute for cow’s milk in cooking and pastry recipes. Keep
refrigerated.” This is a fresh (not a dried) soymilk product.
Letter sent by Kris Duville of Productos Alimenticios
Soyavyn. 1992. June 2. This product was introduced in
April 1990. They make it using an improved version of the
traditional process, grinding hot and working with batches of
about 500 liters. The equipment is made out of stainless steel
and made by Packo Inox Belgium; it was donated by the
European Community.

299. Karas, Thomas. 1990. Current developments with
soyfoods in Europe (Interview). SoyaScan Notes. May 10.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Thomas feels that the time has come to reactivate the European Soyfoods Association, since most
of the major upcoming problems with relate to Europe as
a whole. He, Klaus Gaiser of Yamato, and Jean Preneuf
of Société Soy are all interested in this. He would like
information about the Soyfoods Association of America,
its objectives, activities, accomplishments etc. He foresees
the national soyfoods associations being smaller and
focusing more on quality issues, such as organic. As far as
standards go, the key concept is declaration of ingredients
and attributes rather than regulation. In the post-1992
European Community (Gemeinschaft) this will be a big
problem, because the EC’s standards of declaration will be
very low/minimal, whereas those in Germany are very high/
demanding. Now Cacoja in France is making a product
they call tofu that is made using ultrafiltration but is not
coagulated. Thomas tried the tofu and that allayed his fears–
it was not very good, tasting like tofu made from isolates.
On May 19 there will be another meeting of the German
Tofu Assoc. near Frankfurt hosted by Tofuhaus Tiefenthal
(Albert Hess). Thomas asks Shurtleff to write a letter/
greeting (Gruesswort, Vorbild) to the attendees explaining
what has been learned by the Soyfoods Assoc. in America.
Explain to the small tofu makers (“the soy freaks”) how
important it is to stick together. Klaus and Thomas want to
try again to make the German association work.
Thomas has always understood that Linn (Linn Tahu, or
Linn Oriental Products, or Soy Linn) and Vanka-Kawat were
the same.
Schoeller, a very big manufacturer of ice cream and
frozen foods in Nuremberg, makes Soja Stangen, soy ice
cream bars. It is a very new product. Thomas has an article
about the product in a dairy journal. The product manager
from Schoeller, who now works for Huegli, told Thomas that
there is a very small amount of soy in this ice cream. Thomas
also heard that Schoeller tried to sell the “Soy Bars” in the
company’s line of soy ice cream shops.
Dr. Upgar is one of the biggest food producers in
Germany. They make almost every kind of food, including
frozen foods, baked goods, convenience foods, etc. The
product manager from Dr. Upgar called Thomas, asked him
some questions about tofu, and told him that they are now
experimenting with tofu in desserts. He was not sure how far
they will go with this.
Thomas has no idea how much tofu Heuschen-Schrouff
is now making, but their tofu is losing its popularity. Many
former customers are not satisfied, and are now coming
to Soyastern to buy their more expensive tofu. HeuschenSchrouff has too many other things to do. But Heuschen
tofu is by far the cheapest in West Germany, costing only
DM 2.50/kg compared with Soyastern’s price of DM 4/kg
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or lower to wholesalers or food processors, and DM 6/kg
to retailers. “We wonder why Heuschen tofu is extremely
sour even when it is fresh. Several years Mr. Puik visited
Soyastern and brought fresh tofu. The pH was 4.5. The shelf
life is very long, 6-8 weeks. I heard from a guy who toured
the plant that they put some acids in the cooling tank water.”
Thomas’ situation looks better; tofu production is now
up to 8,000 kg/week. Address: Bochumerstr. 92-104, D-4270
Dorsten, West Germany. Phone: 2362-26801.
300. Nordquist, Ted. 1990. The soymilk market in
Scandinavia (Interview). SoyaScan Notes. May 18.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: The most popular soymilk in Scandinavia is that
imported under the Nutana brand and made by DE-VAU-GE
in West Germany. It is sold in an aseptic package. Nutana,
located in Rimbo, Sweden, and owned by the Seventh-day
Adventists, is a wholesaler and distributor for vegetarian
products. Some Alpro soymilk is imported to Sweden
but there seems to be less and less of it because Nutana
has a very active marketing organization in Scandinavia.
Within Scandinavia, Sweden is by far the biggest market
for soyfoods. The population sizes are Sweden 8.3 million,
Denmark 5.07 million, Finland 5.0 million, Norway 4.2
million, and Iceland 251,000. Alpro’s soymilk dessert, in
vanilla and chocolate flavors, is selling well.
The soymilk market in Scandinavia is, at most, 150,000
liters/year. It is growing slowly. This is still too small to
be interesting or to pay for printing aseptic packages for a
soymilk product. The minimum order for a Tetra Brik carton
is 200,000 units, and the normal economical order for one
single package is about 350,000 to 400,000 units. The labels
are so expensive that he would not want to buy more than a
2-year supply. So he would not start until he can sell at least
200,000 liters/year. The cost of aseptic cartons is a major
problem for soymilk makers in Europe. All are struggling.
Aros will be interested in the next 2-3 years. His first product
will probably be a “cooking milk” rather than a milk for
drinking. He may work with the milk company Semper to
produce a children’s “Välling” (pronounced VEL-ling). This
is a very popular breakfast product for both children and
adults, usually made from powdered milk plus oats or wheat.
It is sold as powder which is mixed with water and heated on
the stove to make a sort of thick milk. They have developed
a soy-based counterpart that tastes better than its dairy
counterpart.
Ted’s long term goal is to have his fresh soymilk
beat powdered cow’s milk on the market. His soy-base is
so neutral or bland in taste that it can be used in place of
powdered milk in ice creams, margarines, etc. That is his
basic marketing strategy. As 1992 approaches and subsidies
are eliminated over the next 2 years, 8,000 Swedish farmers
are projected to loose their jobs from competition from
the Continent. In Sweden there is a tremendous surplus

production of milk and dairy products, as well as meat,
wheat, barley, and oats. In Sweden, the dairy farmer
presently gets almost 2 crowns/liter for his milk. That milk
is retailed for 5.90 Swedish crowns/liter, but it would cost
6-8 crowns/per liter if it were not subsidized by the Swedish
government. What is not sold as a liquid is spray dried, and
sold at a low price to companies like Karlshamn to make ice
cream and margarine. The price will go up as the subsidies
are eliminated–all over Europe. Ted can produce liquid
soymilk at 1.10 crowns/liter without subsidies. So Ted wants
the farmers which would otherwise go out of business to
start growing a new soybean that grows well in Sweden.
Ted would buy those soybeans, make soymilk, and use it
in Sweden in place of powdered milk, and export it as a
premium product at a higher price.
Ted’s soymilk system started with some ideas that he
got from Alfa-Laval in Lund–the concept of starting with
unsoaked, whole soybeans. They exchanged this for Ted’s
information on tofu. They have never been successful in
making a bland soymilk like the one Ted makes today. Ted
left Alfa-Laval in 1983-84 and went to Trensums. He has
worked with Mark Ljungström (pronounced YUNG-strum)
at Trensums for 6 years. Mark has built the machinery (using
mostly Alfa-Laval equipment but with pieces from other
suppliers) and Ted has the processing concepts. This has
been repeatedly tested, changed, re-run, etc. until now it is
a unique, excellent system. During the past 2 years, Arla
(the Swedish milk company, and Semper, their development
subsidiary) and Karlshamn (the Swedish fat company, that
uses 90% vegetable oils) have entered the project. In the
fall of 1989 Arla decided the leave the project because the
new director of Semper knew nothing about soya. So now
Ted/Aros, Trensums, and Karlshamn are working together.
Address: Aros Sojaprodukter, Bergsvagen 1, S-19063
Orsundsbro, Sweden. Phone: 0171-604 56.
301. Daenzer, Walter. 1990. The tofu and soymilk markets
in Switzerland (Interview). SoyaScan Notes. May 30.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Soyana introduced its Soyaquell brand in
about 1985 for the mainstream market. The Soyana brand is
reserved for the Reform market. Many (but not all) Soyana
products are now sold under the Soyaquell brand–such as
tofu, soymilk, etc. New products include Tofu Pastete (cakeshaped hors d’oeuvres, 1989) and some new Tofu Burgers.
Competition in the soyfoods market is terrible in
Switzerland–its the most competitive market in Europe.
The market is small and people have very high quality
expectations. Galactina is trying to get into all the Reform
stores. They are doing everything they can to market their
products there. Some years ago the regular food industry
got interested in soya, but their standards allowed them to
make tofu and related products using soy protein isolates.
Baer Weichkaeserei had a big campaign which resulted
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in Galactina tofu products being kicked out of all Co-op
supermarkets. Also Galactina products had many problems
selling in the supermarkets. So Galactina has decided to
sell their products in the Reform stores. And now Soyana
has lots of competition from Galactina. The Swiss Biona
Association used to sell only Swiss soyfoods. Nothing else
was imported until about 2 years ago. At that time, they got
offers to sell soymilk made in France and Germany. “Then
Biona did something terrible; they gave the Biona sign to
all foreign suppliers. So now Société Soy is coming in from
France, Heirler with a big range of products from Germany,
etc. Products from all over Europe are now being imported to
Switzerland and sold at Reform stores.”
Soyana invested a great deal of money as a pioneer
in the Swiss soyfoods market. Just when it looked like
they were about to recover their losses, the terrible new
competition began. And the competitors are using every
trick in the book, including unfair means and deceptive
advertising. They have no sense of purity of product; for
example they say they are using nigari but they use calcium
sulfate with 10% nigari. Soyana does not pasteurize its tofu
but the competition does. So now Soyana has to educate its
former customers about the advantages of not pasteurizing.
Now Soyana has to become a quality pioneer and an
advertising pioneer. Reaching and convincing all these
people costs lots of money, but Soyana is doing it. Soyfoods
have changed from being an alternative food to being a big
money maker, so the big food companies jump in with the
goal of making more money by selling lower priced, lower
quality foods. Their advertising is often dishonest.
“The whole soy thing has proved to be an alternative
for people who really need it. And that is a stable market,
but it is not booming. In America it seems that the big food
producers have slept while the soyfoods market has grown,
but in Switzerland the situation is different. Many big Swiss
companies jumped in when they got the idea that soya is
healthy, but many of them didn’t know anything about the
products. So now Soyana is looking for alternate things to do
to avoid this terrible situation.”
If Soyana tries to export its products from Switzerland,
it has to pay 20% customs duty, and Swiss wages are high.
But companies that import foods to Switzerland have to
pay a much smaller tax, and the process is easier. This
will not change with the opening of trade in 1992 because
Switzerland is not part of the EEC! Swiss has always
cherished its separateness, independence, and neutrality.
Concerning the term Broteinheit (“Bread Unit,” it is not
Broteinhalt) relating to diabetic exchanges, the term is not
well defined or agreed upon by professionals, so it is a big
problem.
Soyana used to be the only soymilk manufacturer in
Switzerland. Then a Swiss-French company with a French
name started making soymilk. Their prices were low, but
they couldn’t reach the big consumer chains. Address:

Soyana, Postfach 8039, Zurich, Switzerland. Phone: 01/202
89 97.
302. SoyaFoods (ASA, Europe). 1990. Misleading use of
dairy names. 1(1):2. Spring/Summer.
• Summary: “New UK regulations banning the misleading
use of dairy names have been introduced in the UK. The
Milk and Milk Products (Protection and Designations)
Regulations 1990 implement EC Council Regulation
1898/87/EEC which protects dairy names by prohibiting the
use of terms such as ‘soyamilk’ on labels...
“It will also be an offence to claim or suggest that a
product is a dairy product by using dairy imagery in the
labelling or advertising of non-dairy products. In countries,
like France, where there are even difficulties in using the
term ‘Soyadrink’, alternatives such as the Japanese term
‘tonyu’ are being considered.”
303. SoyaFoods (ASA, Europe). 1990. ADM expansion.
1(1):2. Spring/Summer.
• Summary: “A $70 million soya protein complex is to
be built by the Archer Daniels Midland Company at its
soyabean processing plant in Europoort, Holland. ADM
plans for the plant to be in operation by the end of 1990
and the complex will have facilities to produce soya flour,
concentrates, isolates and textured soya products. The recent
reduction of EC support schemes for dairy products was one
of the reasons behind the expansion. ADM believes that now
that dairy products have increased in price, soyaproteins
are more competitive and with the growth of the European
Market and the new possibilities in the Soviet Union, this
expansion has great potential.”
Note: This is the earliest English-language document
seen (Aug. 2003) that contains the term “soyaproteins” (or
“soyaprotein”).
304. Lindner, Anders. 1990. Re: Consumption of soymilk in
Europe, by country and per capita. Letter (fax) to William
Shurtleff at Soyfoods Center, June 19. 1 p.
• Summary: The following figures are my guesstimates
for the amount of soymilk consumed in major European
countries. Most of the soymilk produced in Belgium [by
Alpro] and Germany [by DE-VAU-GE] is consumed in other
countries. Note: The large consumption in the U.K. is due
to both its large total population and its large population of
vegetarians and vegans. The latter do not consume milk or
other animal products.
Country (Population)–Soymilk consumption in million
liters–% of total–liters per capita per year
United Kingdom (56.7 million)–20 million liters*–40%
of total–0.35
West Germany (60.2 million)–10 million liters–20% of
total–0.17
France (55.8 million)–6 million liters**–12% of
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total–0.11
Belgium (9.9 million)–3 million liters–6% of total–0.30
Netherlands (14.7 million)–2 million liters–4% of
total–0.14
Switzerland (6.5 million)–2 million liters–4% of
total–0.31
Scandinavia*** (22.8 million)–2 million liters–4% of
total–0.088
Italy (57.4 million)–1 million liters–2% of total–0.017
Austria (7.6 million)–1 million liters–2% of total–0.13
Spain (39.8 million)–1 million liters–2% of total–0.025
Others**** (24.3 million)–2 million liters–4% of
total–0.082
Total (355.7 million)–50 million liters–100%–0.14
* Neil Rabheru, founder and director of Unisoy, the
largest soymilk manufacturer in the UK, estimates that 1820 million liters/year of soymilk are consumed in the UK.
** Bernard Storup of Société Soy, a large soymilk maker
in France, estimates consumption of soymilk in France to
be much higher, about 11 million liters. Storup’s estimate
is probably more accurate. *** Scandinavia = Sweden (8.3
million), Denmark (5.0 million), Finland (5.0 million),
Norway (4.2 million), Iceland (0.25 million).
**** Others = Portugal (10.2 million), Greece (10.0
million), Ireland (3.7 million), Luxembourg (0.369 million),
Malta (0.358 million).
Highest per capita consumption: United Kingdom
0.35, Switzerland 0.31, Belgium 0.30, West Germany 0.17,
Netherlands 0.14, Austria 0.13, France 0.11. Lowest per
capita consumption: Italy 0.017, Spain 0.025. Address: P.O.
Box 19002, S-250 09 Helsingborg, Sweden. Phone: 4292776.
305. SoyaScan Notes. 1990. The meaning of the symbol “e”
appearing on European food labels (Overview). July 19.
Compiled by William Shurtleff of Soyfoods Center.
• Summary: This is a European Economic Community
mark, usually written just to the right of a product’s weight
(e.g. 250 g e), signifying that the product has been packaged
under the average weight system as covered by the United
Kingdom’s weights and measures act of 1985.
306. Chibarie, François; Sabin, Jean-Claude. 1990.
EuroSoja: Colloque CETIOM; Colloque ONIDOL
[EuroSoja: CETIOM Symposium and ONIDOL Symposium
(Brochure)]. Secretariat: 5, blvd. de la Méditerranée, 31400
Toulouse, France. 4 p. Plus 2 pages of inserts titled EuroSoja
in French and English. [Fre; Eng]
• Summary: On 5-7 Sept. 1990 a 3-day symposium on “The
Soybean Chain of Production” will be held in Strasbourg,
France (near the West German border), at the Palais des
Congres, sponsored by these two French organizations.
CETIOM Symposium: The latest agronomic data. Sept. 5:
Soybean nitrogen balance and the environment. Soybean

development and phytosanitary risks. Sept. 6: Breeding
priorities for tomorrow’s soybean. The two symposia
working jointly. The pressure of the food processing industry
and the breeding answer to improvements in soybean quality
for human feeding. Under the chairmanship of Jean-Claude
Sabin and René Ecochard. CETIOM Symposium Synthesis:
Emile Chone. Onidol Symposium Synthesis: Jean-Paul
Jamet. American breeding: Professor Wilcox (USA). Asian
breeding: Professor Sun Huan (China). European breeding:
Jean Dayde-Isa Beauvais (France).
ONIDOL Symposium: Soybean outlets for human
nutrition. Sept. 5: History of soybeans worldwide and the
use of soybeans in human food. Under the chairmanship
of François Chibarie (Chairman of soybean committee
ONIDOL): M. Martin (A.S.A. Brussels) (USA). P. Maitre
(Consultant AFISA) (France). Soybean proteins: topics of the
day. Under the chairmanship of D. Valery-Masson (Former
chairman GEPV). G. Wermeersch (SOFIPROTEOL)
(France). A. Uzzan (Scientific Consultant GEPVRAUC). P. Collin (SAPA) (France). M. Welsby (Protéin
Technologies International). J.C. Turbant (France Protéine
Services). Docteur C. Rouaud (SAFRANE). A. Van Hecke
(EUVEPRO). Sept. 6: Soyfood products (written “Les
soyfoods–produits du soja” in French). Joint symposium
(see above). Under the chairmanship of Maurice Rochet
(President of AFISA, Association Francaise des Industriel
du Soja): P. Vandemoortele (Alpro) (Belgium). J. de Preneuf
(Soy) (France). M. Helie. Professor Lecerf (Lille-France).
Professor Sautier (Paris INSERM-France). Professor
Gauthier (Nantes-France).
Interprofessional European Congress. ONIDOL AISO.
Simultaneous translation into French, Italian, German, and
English. Under the patronage of the Ministry of Agriculture.
Organized by oleaginous French and Italian interprofessions.
Soybean position in EEC context. Short-dated and middated future. Economic soybean stake in Europe. Address:
Toulouse, France. Phone: 61 53 81 80.
307. MacNeil/Lehrer Newshour. 1990. Infant mortality,
worldwide and in the United States. Television broadcast.
PBS. Oct. 3. *
• Summary: On average, 40,000 children under the age of 5
die each day worldwide, mostly from preventable illnesses
and diseases, and from malnutrition. In America every year
some 40,000 babies die before the age of 1. The main cause
is low birth weight, but a major cause is maternal drug abuse,
especially cocaine and crack cocaine. 30% of the pregnant
women in America do not have adequate access to prenatal
care. The USA is 20th from the top on a ranking of countries
by infant mortality rate. Japan has the world’s lowest (i.e.
best) infant mortality rate, followed by Sweden, Finland,
Switzerland, Canada, Ireland, Netherlands, France, Denmark,
and East Germany. Below the USA are Israel and Greece.
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308. Roberts, Peter. 1990. History of Direct Foods Ltd. and
Compassion in World Farming. Part I (Interview). SoyaScan
Notes. Dec. 12. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Peter was born in 1924 in the UK. His father
was a doctor. By the 1950s, while he and his wife Anna were
running a dairy and chicken farm, Little Barnett Farm, in
the village of Froxfield, Hampshire, England, they became
increasingly concerned with the cruelties inherent in both
intensive factory farming, and traditional dairy farming–the
separation of the calf from the cow, the marketing of the
unwanted bull calves and the worn-out dairy cows, etc. So
in about 1958 he and his wife stopped eating meat. They
switched to a lacto-vegetarian diet, which they still practice.
Their 3 children are now also vegetarians.
As they changed their farming practices to treat their
animals more kindly, they found that farming became more
and more uneconomical. Peter wrote an article for a local
paper, the Squeaker, concerning the many problems with
factory farming. He received many favorable replies, stating
that the animal welfare organizations in the UK seemed
to be concerned mostly with dogs and cats, but that much
work needed to be done to protect factory farm animals.
So in about 1961 they sold their farm. Peter worked briefly
as a lime quarrier, then in 1967 he and Anna founded a
pioneering organization named Compassion in World
Farming (CIWF) to address the increasing problems with
factory farming that he had experienced first-hand, and to get
some decent standards for farm animals. Their main goals
were to get rid of: (1) battery cages for chickens, (2) dry sow
stalls (known in America as “gestation stalls”) for pigs, and
(3) veal crates for veal calves. Their strategy was to educate
consumers as to how the food they were eating had been
produced. They encouraged consumers either to switch from
animal products grown on factory farms to those raised by
free range farming methods, or to become vegetarians. Many
members got upset as they learned about factory farming,
decided to stop eating meat, and began to ask CIWF about
alternatives. So the Roberts began to search for a goodtasting, nutritious, and reasonably priced protein alternative
to meat sold in a convenient form. They got 3 samples of
modern soy protein products (all dried) from the USA and
found TVP made by ADM to be the best. When they wrote
to ADM enquiring about marketing rights in the UK, the
reply asked “How many million dollars can you put into it?
We foresee a big future in Britain.” That response killed the
project temporarily. In 1965 The British Arkady Co. Ltd.
(Arkady Soya Mills) had started to sell ADM’s TVP in the
United Kingdom, but Peter hadn’t heard of Arkady at the
time. About 4-6 months later a sales rep from British Arkady
approached Peter, said he had been referred by ADM, and
asked what Peter had in mind. Peter said he would like to
retail TVP, especially in the health food area, especially
in Britain but not restricted to Britain. Arkady offered to

supply Peter but would not offer any exclusive arrangement.
Arkady agreed not to compete with Peter, saying they were
interested only in selling to food manufacturers, not to the
retail market. Peter accepted and in 1969 placed a trial order
of about 10 lb of beef chunks or mince. The Roberts called
their product Protoveg (pronounced PRO-toe-vej), registered
the trademark (though the registration was unsuccessfully
challenged by Mapleton’s Foods, a large British health food
company), and sold it in 9 different flavors and textures: beef
chunks, beef mince, ham chunks, ham mince, pork chunks,
pork mince, natural (unflavored) chunks, natural mince, and
Smokey Snaps (which resembled bacon bits). They packed
it in 4.5 oz. double cellophane bags with a label between
the two bags, developed a recipe leaflet and order form, and
distributed it via their Compassion in World Farming and via
Beauty Without Cruelty (Lady Dowding’s anti-fur-trapping
group). The 4.5 ounces yielded 1 pound of hydrated product;
the mince hydrated in 2 minutes and the chunks in 15-20
minutes.
The product was instantly successful, which surprised
the Roberts. The trustees of CIWF decided it would not
be possible (for legal and financial reasons) to establish a
commercial branch of the organization, so the Roberts used
the money they had left after selling their farm then buying
a house, and in Aug. 1969 established Direct Foods Ltd.,
a private company owned by Peter and Anna and run as a
mail order business out of their new home in Greatham (5
miles from Petersfield), Hampshire. The health food shops
in the UK were selling alternatives to meat, such as canned
meatlike products made by Worthington Foods and Granose,
but textured soya proteins were not available. TVP was
tasty and nutritious, it looked and tasted like meat, and it
was much less expensive than the canned products or meat.
Direct Foods started advertising in some magazines, such as
The Vegetarian and various health food publications. Next
they began to sell to health food shops. Continued. Address:
Compassion in World Farming, 20 Lavant St., Petersfield,
Haunts (Hampshire) GU32 3EW, England. Phone: 0730
64208.
309. Roberts, Peter. 1990. History of Direct Foods Ltd. and
Compassion in World Farming. Part II (Interview). SoyaScan
Notes. Dec. 12. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: In about 1970 Direct Foods launched 20 more
convenience (add water, cook, and serve) vegetarian protein
products, all were TVP-based alternatives to meat sold
under the Ranch House brand. These included Curry, Stew,
Goulash, Bolognese, Vegetable Mince, Soysage, Seasavour,
Sizzleberg, Sosmix, Savoury Macaroni Mix. etc. All were
vegan products except the bolognese, which contained milk
powder, but even the milk was soon eliminated, so that all
products were vegan. etc. Anna wrote three cookbooks, with
even more recipes: (1) The Earth Shall Feed Us (1976; now
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out of print); (2) The Protoveg Cookbook (1984, which sold
about 8,000 copies via mail order and health food shops; now
out of print); and (3) The Magic Bean (April 1985, published
and distributed more widely by Thorsons). These were sold
in both health food stores and regular bookstores.
At this time British Arkady was making a product
named Banger Mix (a “banger” is a sausage), made with
soya protein and pig fat. Peter asked them to replace the pig
fat with a hardened vegetable oil. The Roberts named the
resulting product Sosmix. Introduced in about 1970, it was a
dry sausage mix and soon became their best-seller. Because
Sosmix became such a success, British Arkady invited Direct
Foods to market Arkady’s new vegetarian Burger Mix. Direct
Foods accepted and again the product did well. Shortly after
that, in about 1972, Brewhurst Health Food Supplies Ltd.,
the biggest health food distributor in the UK, asked if they
could distribute the Direct Foods line of products. Direct
Foods appointed Brewhurst as their first distributor, but
did not give them an exclusive distributorship. This was a
major breakthrough; sales tripled almost immediately. Soon
Direct Foods appointed other distributors, and exporters, that
exported to Jamaica, Malta, and Greece. So Direct Foods
remained a product developer, marketer, and mail-order
house.
In 1973 British Arkady started making TVP in England,
then in 1974 they were acquired by ADM, largely because
ADM had seen the rapid growth of the European TVP
market, especially among food manufacturers. Most of
Arkady’s TVP was being sold to food manufacturers (for use
in canned stews, etc.) and institutional foodservice, not to
retailers.
The Roberts continue to run their growing business
out of their home. The kitchen was the weighing room, the
lounge was the dispatch room, and the rest of the house
became the warehouse. There was no room left for the
Roberts. Moreover, with a steady stream of delivery trucks
coming down their narrow country dead-end road, they
began to have problems with the town planning authorities.
So in about 1974 they rented a warehouse for Direct Foods
in Petersfield, about 5 miles away from Greatham–and
breathed a sigh of relief at home. At this time their bestselling products were Sosmix, Protoveg Beef Chunks, and
Beef Mince. Sales began to grow rapidly. For a short while,
Brian Welsby’s Haldane Foods did the mixing of the Ranch
House line of products under contract.
In about 1976 and 1977 Direct Foods participated in its
first exhibition, the huge Ideal Home Exhibition, which runs
for a month every spring at Olympia in London. They served
samples of Sosmix, which was an entirely new product for
the British public, and it was a great success. Long lines of
people were attracted by the smell, then won over by the
ease of preparation, low price (less than half the price of eat
sausage), and health benefits of this meatless sausage.
Direct Foods’ first competitor was Itona (pronounced

ai-TOE-nuh), which by 1978 had started buying TVP from
Arkady and selling it as Itona TVP. Itona had purchased
other soy products (probably soy flour) from Arkady before
this. At one stage, they tried to make an agreement with
Arkady which would have forced Direct Foods to buy from
Itona, but this did not work.
Another strong competitor was Real Foods in
Edinburgh, Scotland. They sold flavored TVP in 50 kg paper
sacks to health food shops so that the shops could weigh out
any amount the customer desired. This approach lowers the
price of TVP to the consumer but in the end hurts the market
due to lack of recipe information. After a while Real Foods
disappeared.
In about 1979 the Roberts started their own health food
store, named The Bran Tub, in Petersfield. In England a
“bran tub” is sort of like a “lucky dip” where kids dive for
presents.
Over the years Direct Foods had many problems with
local regulators concerning labeling–but won in every case.
One thought Protoveg was misbranded because the label said
it was a vegetarian product but it contained salt–which was
a mineral not a vegetable! Another tried to outlaw the term
Sosmix because it sounded too much like sausage. The most
important was when the public health authority took Direct
Foods to court claiming that the term “Vegetable Goulash”
was a contradiction in terms since “goulash” typically
contained meat. Peter argued the 4-hour case himself and his
victory set a major precedent. Representatives from many
large food companies were present in the courtroom, and
they congratulated Peter afterwards.
In March 1985 the Roberts sold Direct Foods (which
was making good money) to British Arkady. Arkady had
tried to sell their Arkady TVP to the retail trade through
the Cash and Carry chain but had failed–at considerable
expense to Arkady. Now Arkady wanted to buy either a
majority share in Direct Foods or buy the entire company.
Peter knew that if he said “no,” Arkady was in a position to
undercut Direct Foods and take away much of their market
share. A major loss of market share would be a disaster,
since Direct Foods’ sales would then drop below the steadily
rising threshold needed to cover their overhead and make
a profit. Moreover, the Roberts wanted to spend more
time concentrating on their animal welfare work through
Compassion in World Farming. During the period from 1969
to 1985 Peter had devoted about 2/3 of his work time to
CIWF and 1/3 to Direct Foods. Direct Foods was run mainly
by Anna Roberts (who put in about the same amount of time
as Peter), her sister, and her sister’s husband, Bob Howe,
who was production manager at the mixing and packaging
warehouse. At the time of the sale Direct Foods had 18
employees and was buying 30 tons a week of TVP from
British Arkady.
Note: In 2002 Peter Roberts was honored with an MBE
(Most Excellent Member of the British Empire) for his
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founding of and work with Compassion in World Farming.
Address: Compassion in World Farming, 20 Lavant St.,
Petersfield, Haunts (Hampshire) GU32 3EW, England.
Phone: 0730 64208.
310. Moore, Stephen D. 1991. Tetra Pak proposes friendly
takeover of Alfa-Laval valued at $2.91 billion. Wall Street
Journal. Jan. 29. p. A13.
• Summary: “If successful, the union would spawn one
of the world’s biggest producers of food packaging and
processing equipment.” Alfa-Laval’s board unanimously
endorsed the Tetra Pak Group’s offer. “The surprise bid also
promised further financial relief for Sweden’s Wallenberg
group, Alfa-Laval’s biggest owner, which has struggled in
recent months to digest a spate of expensive takeovers. AlfaLaval is a venerable, Stockholm-based industrial concern
and well-known maker of farm equipment. But in recent
years, Alfa-Laval’s fastest growth has come in its industrial
division which produces complete dairy and food processing
factories.
“Tetra Pak is a private company, founded in southern
Sweden but now head-quartered in Lausanne, Switzerland,
and owned by a Liechtenstein-based family foundation. It
claims to be one of the world’s biggest manufacturers of
paper beverage cartons. The proposed takeover would open a
spate of potential synergies.
“Tetra Pak’s Mr. Hagman said that average annual sales
growth of 18% during the 1980s had opened possibilities
for aggressive expansion... Tetra Pak will concentrate its
resources toward the goal of being world leader in food
packaging and distribution.
“But Mr. Hagman ruled out any interest in packing or
distributing non-foods. That policy led Tetra Pak to spurn an
approach from Procter & Gamble Co. of the U.S. about using
Tetra Pak’s cartons to package detergents or shampoos.”
Tetra Pak’s CEO, Bertil Hagman, said Tetra Pak’s sales
last year exceeded $4,835 million and industry analysts
estimate that before tax profit will probably approach $717
million. Alfa-Laval expects 1990 sales of $3,136 million
with pretax profits of $292 million.
In a display of its financial clout, Tetra Pak said it would
finance the Alfa-Laval acquisition from internal funds.
311. Tetra Pak Inc. 1991. Use of UHT/Aseptic white dairy
milk in Europe and other countries, 1989. 889 Bridgeport
Ave., Shelton, CT 06489. 2 p. Feb. 5. Unpublished
manuscript.
• Summary: The following statistics are from Tetra Pak
Statistics in Lausanne, Switzerland. In western Europe,
27,896 million liters of milk are consumed in total. Of
this, 24,108 million liters are consumed in the eleven EEC
countries. Countries not in the EEC are Austria, Cyprus,
Finland, Iceland, Norway, Sweden, Switzerland, and Turkey.
The four countries with the largest total milk consumption

are the UK (6,687 million liters), France (3,735), Spain
(3,624), and Germany (3,470). Of the all the milk consumed
in Europe, 9,660 million liters (35% of the total) is packaged
in UHT/Aseptic cartons. Of the all the milk consumed in the
EEC, 9,376 million liters (39% of the EEC total) is packaged
in UHT/Aseptic cartons. The four countries in which UHT/
Aseptic packaging is most widely used are France (3,000
million liters; 80% of all milk in France), Spain (2,125;
59%), Germany (1,578; 45%), and Italy (1,497; 52%).
Outside of Europe, the world’s biggest dairy milk
consumers are: USA (24,429 million liters; 0.2% UHT/
Aseptic), India (5,001; 0.4%), Japan (4,803; 4%), Mexico
(2,895; 8%), and Canada (2,504; 0%). Countries with the
highest percentage of UHT packaging are Yemen (39 million
liters of milk consumed; 95% in UHT), Pakistan (97; 92%),
Saudi Arabia (158; 82%), Thailand (34; 70%), Singapore
(28; 64%), and Chile (151; 61%). Address: Shelton,
Connecticut.
312. Kerntke, Ulrich. 1991. Soya: Not just for eccentrics.
Dragoco Report No. 3. p. 83-97. [5 ref. Eng]
• Summary: An interesting overview of soybean production
worldwide and the markets for tofu and soymilk in Europe.
Figure 1 is a bar chart ranking countries that produce more
than 1 million tonnes of soybeans by their yields in tonnes
per hectare. The country with the highest yield by far is Italy
(approx. 3.1 tonnes/ha), followed by Canada (2.3), USA
(2.2), Argentina (2.1), Paraguay (1.8), Brazil (1.7), China
(1.3), Indonesia (1.1), and India (0.8 tonnes/ha).
Figure 2 is a graph of soybean production in 4 major
countries and others from 1935 to 1990.
Figure 3 shows world market share of soybean
production among 4 major countries and others from 1935
to 1990. The U.S. market share grew steadily until about
1965, but has fallen ever since. Brazil’s market share showed
significant growth after 1965, and Argentina’s after 1975.
Figure 4 shows the number of countries producing more
than 100,000 tonnes of soybeans from 1935 to 1990. This
number stayed steady at about 6-7 from 1935 to 1965, then
rapidly increased to 15 in 1975 and 27 in 1990. Figures 6
and 7 are bar charts showing consumption of tofu in 1986,
with projections to 1992 in France, Great Britain, Germany,
Netherlands, and the rest of the EC (especially Switzerland).
In 1992 for tofu, Germany is expected to be the leader
followed by Great Britain and France. For soymilk, Great
Britain is expected to be by far the leader, followed by
Germany and France. The source of the tofu and soymilk
information is Institut für Agrarpolitik, Stuttgart. Address:
Product Manager, Flavor Div., Dragoco, Gerberding & Co.
GmbH, D-3450 Holzminden, Germany. Phone: (05531) 704
327.
313. Hoffman, Steven M. 1991. Natural foods in Europe:
Old world, new opportunities. Natural Foods Merchandiser.
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May. p. 20, 22-23.
• Summary: “Today’s market for natural and organic
products in the European Community (EC) is estimated
by industry sources at roughly $4 billion at the retail level,
with 25 percent of those sales in organic products. These
figures are similar to U.S. sales estimates. However, in
Europe the business has a much more regional focus in
terms of marketing, sales and distribution. This is in part due
to differences in language, culture, tradition, policies and
politics... The EC is moving ahead to unite its 12 member
countries in 1992. The economic unification will bring
together 320 million people into a single common market...
“In the organic sector, industry leaders hope for a single
organic standard for the EC, to be voted on this month by the
European Parliament. This will hopefully end the confusion
caused by a multitude of laws and certification seals, says
Tom Harding, industry consultant and vice president of the
International Federation of Organic Agriculture Movements
(IFOAM), headquartered in Tholey-Theley, Germany...
“The German natural products market is a strong
one, with retail sales estimated at well over $1.5 billion...
However, it remains divided along philosophical and
distribution lines between Neuform Reformhouses and the
organic and environmentally-based ‘Green’ stores.
“France... has one of the most developed organic
agriculture systems in the world. Distriborg, one of the
largest natural foods distributors in Europe, services the
French retail market, including its own chain of stores, Dame
Nature (Lady Nature).
“In Belgium, one major supermarket chain, Delhaize,
has incorporated organic produce, snacks and bread into its
product mix... The European macrobiotic movement began
in Belgium in the 1950s... Watch for industry growth in
southern Europe, Italy, Portugal and Spain.
“According to Carl Haest, who was also the sales and
development manager for Belgium-based Lima S.A., one of
the first macrobiotic food companies in Europe, a vegetarian
community called Eden was established outside of Berlin in
1893. ‘These people reacted to the ill health they believed
was due to the industrialization of the food supply,’ he says.
‘They embraced three concepts: life reform, earth reform
and nutritional reform, and founded the first of the Neuform
Reformhouse stores to supply the products they needed...’
“The Neuform stores continued to prosper well
into the 20th century, and now number more than 2,000
outlets. These stores are organized into a retailer-owned
cooperative of approximately 1,300 member owners, and
are supplied products bearing the Neuform label by more
than 70 companies under contract... Of the 5,000 total items
carried in the Neuform stores, approximately 70 are certified
organic, he says... ‘To educate the retailer, Neuform has
established its own state-recognized academy near Frankfurt,
Germany, where a person needs to pass four courses–
approximately 18 months of study–in order to open a shop.’

“Over the course of time, reformhouses became the
German ‘health food store,’ with an emphasis on dietary
products and supplements. In the early 1970s, small
‘Green’ stores, called ‘Naturkostladen,’ or natural foods
stores, began to appear. These stores offer organic and
environmentally sound products, and now number close to
1,400 throughout Germany. They are the main competition
of the reformhouses...
“Supplements are not emphasized in the green stores.
‘These retail shops take the nutritional approach,’ says
Hubert Rottner, one of the organizers of BioFach, a trade
show for the green stores held annually in Mannheim. ‘The
reformhouses were like the natural foods stores of today,
but they lost their roots and became “pill” shops. The green
stores are more political, more environmentally aware...
“’Today, there is a movement in the Neuform
reformhouses for more certified organic products... The
old world and the new world is not Europe and the United
States,’ Haest concludes. ‘The old world is consumerism
and conformism. The new world is sustainability.’” Address:
Editorial director.
314. Vandemoortele, Ph. 1991. Il latte di soia: dalla
tradizione asiatica al supermarket europeo [Soymilk: From
the Asiatic tradition to the European supermarket]. Giornale
della Soia (Il) (Italy) 7(3):16-17. May. [Ita]
• Summary: See next page. From a speech presented at the
Euro Soja conference in Strasbourg, France. Discusses: The
tradition. Imitation or substitute for milk? New production
techniques. New products. Quality standards. Terminology.
The market. Soymilk production. The future. Conclusion.
Agrarwirtschaft recently published figures estimating
that soymilk production in the EEC grew from 16,000 tonnes
in 1986 to an estimated 28,000 tons in 1992. A color photo
shows the following products: Soja Styl’ (French), Drink
Soja Chocolat (Formoja, France), Soyeux (Dessert in yogurt
cup), Inno Fun (Innoval, France), Soja Dessert (in Yogurt
cup, France), Drink Bar (Ligne S, France), Soja Biostar
(Nectar Framboise, France). Address: Alpro, Belgium.
315. Kohn, Florrie. 1991. Soybean showdown? U.S. patience
running out as EC stalls on oilseed subsidy reforms. Soybean
Digest. June/July. p. 8-9.
• Summary: In 1991 the European Community (EC)
minimum price for soybeans was $649/tonne, whereas
the world price was $250/tonne. Sunseed and rapeseed
also receive price supports far above the world price.
Consequently, U.S. exports of soybeans and soybean meal to
the EC have fallen from about 19 million tonnes in 1980 to
about 6 million tonnes in 1990.
316. Drosihn, Bernd; Hess, Albert; Nagel, Christian. 1991.
The tofu industry and market in West Germany (Interview).
SoyaScan Notes. Aug. 25. Conducted by William Shurtleff of
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Soyfoods Center.
• Summary: Bernd is in the USA with Albert Hess of Das
Tofuhaus. They just had a nice visit to Northern Soy in
Rochester, New York. Svadesha Vegetarische Feinkost
bought Byodo Naturkost in April 1991 and is now in
financial trouble because the owners do not understand the
tofu market; they are trying to sell Byodo, which is now also
having trouble.
Since Huegli bought Soyastern and Yamato, the two
companies have steadily lost market share. For the past
two years, Soyastern’s quality has been very poor, and
they have sometimes been unable to fill orders–but that has
improved somewhat since they were bought by Huegli (a
Swiss company). In 1988 Soyastern alone had 35-40% of
the German tofu market, and now it is 20-25%. Soyastern’s
actual output of tofu stayed about constant but the market
as a whole is growing well. Yamato has always been well
organized. Another problem is that Huegli is seen by natural
food store owners as a “big food company” and these owners
do not want to support such companies by buying from them.
Roughly 20 tonnes/week of tofu are now made in
Germany, and that is growing at 10-15% a year. Of total
sales, roughly 35% is plain tofu and 65% is tofu products.
There are many more tofu products. Tofu and tofu products
now have much more shelf space in food stores, and many
stores that used to carry only one brand of tofu now carry
3-5. Roughly 90% of the tofu sold in Germany is made with
organically grown soybeans; Hensel is one major company
whose tofu is not organic. A rapidly growing proportion of
these organic soybeans are now grown in Europe. The main
countries supplying organic soybeans for tofu in Germany, in
descending order, are: USA, France, Austria, Hungary, and
Germany (the latter grows 20-30 tonnes/year). Some smaller
companies (such as Taifun, Albert Hess of Das Tofuhaus,
and Christian Nagel) have all been growing well. The largest
tofu manufacturers in Germany are: (1) Huegli with 40% of
the German tofu market–composed of Soyastern, Yamato,

and KMK–is by far the biggest; they also have some brands
in the Reform market, and in canteens. Hensel, which has
strong connections with Huegli, is not a manufacturer; their
tofu is produced at KMK (Kurhessische Molkerei Kassel)
in Kassel, which is owned by Huegli. In early 1990 Huegli
purchased Heirler, the biggest distributor of fresh health
foods in West Germany, and also a brand name in 2,000
Reform Houses in Germany; (2) DE-VAU-GE (GranoVita
brand), with 10% of the market, is big in the Reform market;
(3) Christian Nagel Hamburg Tofu Manufaktur, 7-8%;
(4) Geestland in Bremerhaven, 7-8%; (5) Das Tofuhaus
in Lautersheim, 7-8%; (6) Taifun; (7) Svadesha; (8) Soto.
Bernd’s company is still small but he now makes much more
tofu than tempeh, and his sales are growing fast. He got
his tofu equipment from Tofurei Jutta Schoenemann near
Nuremberg–which was run by a housewife and her husband.
They bought their equipment in Japan, made 100-200 kg/
week of tofu, and went out of business about 2 years ago. He
is not aware of any companies that have gone out of business
during the past year, although Svadesha and Byodo are
having a hard time.
A major change is that KMK is now producing the tofu
for Soyastern and Yamato. Yamato’s plant will be closed at
the end of this year. It is less expensive for Huegli to produce
all of their tofu at one place. Thus by early 1992 KMK will
be the largest tofu plant in Germany. It is not clear what
will happen to Klaus Gaiser; he does not want to move
away from Tuebingen. Thomas Karas is probably living in
Cologne; he was very lucky to be able to sell his company
to Huegli though he had debts of about 1 million marks.
Huegli assumed only one-fourth of these debts. Soyastern’s
two main sources of capital (one bank and the man who
sold him the chicken factory) took over one-fourth of the
debt. Another one-forth was taken over by his supplier of
soybeans, and Thomas took on the last one-fourth himself.
The price of tofu in the USA is much lower than in
Germany, except for Heuschen-Schrouff tofu, which is sold
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in Asian food stores. Tofu sold in Asian food stores in Europe
is generally much less expensive than that sold in natural
food stores. Huegli is trying to recover the market share they
have been losing by selling their tofu less expensively; this
will probably bring down all tofu prices in Germany–but
Bernd hopes it does not fall to the American level.
The organic German Soyfoods Association has had
a struggle. People are now encouraging Klaus Gaiser to
establish an association of all soyfoods manufacturers
in Germany. Another big question is how soyfoods
manufacturers will relate to the unified European Community
in 1992. Address: 1. Founder and president, Viana Naturkost
GmbH, Cologne; 2. Owner, Das Tofuhaus; 3. Owner
Hamburger Tofu Manufaktur. All: Germany. Phone: (02233)
41323 or 221-121175.
317. Archer Daniels Midland Co. 1991. Annual report. P.O.
Box 1470, Decatur, IL 62525. 33 p. Sept.
• Summary: Net sales and other operating income for 1991
(year ended June 30) were $8,468 million, up 9.2% from
1990. Net earnings for 1991 were $466.7 million, down
3.5% from 1990. Shareholders’ equity (net worth) is $3,922
million, up 9.8% from 1990.
“Foreign oilseeds operations were strengthened with
the acquisition of a major softseed plant in Erith, U.K., and
several plants in Canada. Soy protein facilities currently
being added to the Europoort plant in The Netherlands
should be in operation by year’s end and a marketing
arrangement to supply Loders Croklaan, B.V., with soy
protein concentrate gives the plant a good production base to
begin operations.”
“ADM now operates 136 U.S. processing plants and
owns, or has an ownership interest in, 34 foreign plants in
seven countries. The Company 149 terminal, country, and
river grain elevators.” A 2-page color photo (p. 2-3) shows
“ADM’s Europoort plant, near Rotterdam, the world’s largest
soybean processing facility. Construction is underway for
the addition of a vegetable oil refinery, soy protein plants
and a second cogeneration unit.” ADM’s “oilseed processing
operations operated at lower profit levels. Export margins
were reduced due to heavily subsidized South American and
European oilseed product sales.”
“The protein specialties division expanded its position
as the world’s largest supplier of value-added soy proteins
this year. Construction began on a facility at Europoort to
produce soy protein concentrates, isolated soy proteins and
the specialized raw material from which these products are
formulated. The facility will serve the growing demand in
Europe and the USSR for food and animal feed ingredients.
“ADM will produce a line of soy protein concentrates
which Loders Croklaan will market to the animal feed
industry in Western Europe. The combination of ADM’s
production technology and Loders Croklaan’s leadership
position in the animal feed ingredient market will provide a

major improvement in efficiency. Products will be supplied
from the Europoort facility.
“Consumer acceptance of the all-vegetable protein
food item, Midland Harvest’s Harvest Burger, has been
encouraging and exceeds expectations. This low-fat,
cholesterol-free, reduced calorie product is being sold in
selected U.S. markets and in several international markets,
notably England and other European Community countries,
the USSR, Czechoslovakia, Finland, Mexico and Canada.
“Haldane Food Groups acquired two additional
companies: Granose Foods Ltd., a pioneer in the health
food industry, and Unisoya [on 21 Dec. 1990], a soya milk
production company. Additional bottling capacity was
installed at Saucemasters Limited when the company moved
operations to a larger facility shared with Snackmasters
Limited, a newly formed company manufacturing snack
meals. These TVP-based products are used with either
noodles or rice and are sold through supermarkets and health
food stores. Genice Limited added more yogurts and nondairy ice creams to its product range. Frozen meals from both
Vegetarian Cuisine Limited and Vegetarian Feasts Limited
increased their market share. Production at the leased
Coventry factory was transferred to the Granose factory
at Newport Pagnell, where additional land is available for
further expansion.”
Page 32 lists the many ADM divisions worldwide. In
Europe, key soyfoods-related divisions are: The British
Arkady Co. Ltd. (William Pringle, Division Director),
and ADM International Ltd. (John R. Mahlich, Managing
Director). Both are located in the UK. Note: The Haldane
Foods Group (Peter Fitch, Managing Director), which
is currently under British Arkady, will soon become an
independent division. Since 1985 Peter Fitch and John
Mahlich have skillfully acquired 11 of England’s most
important natural-, vegetarian-, and soyfood manufacturing
companies to make the Haldane Foods Group unique in the
world as a professional, efficient, and innovative group with
a very promising future in a rapidly growing market.
Note: In Dec. 1990, ADM started making soy protein
concentrates at its plant in Europoort, Netherlands. Address:
Decatur, Illinois.
318. SoyaFoods (ASA, Europe). 1991. Soyafoods in Portugal.
2(2):4-5. Autumn.
• Summary: Portugal’s 10 million people have an average
annual income of $US4,000, the second lowest in Europe.
A revolutionary coup in 1974 ended a 48-year dictatorship
and led to a stable democracy. In 1986 Portugal entered
the European Community (EC). The population wishes
to consume more and better foods. Portugal imports
approximately 800,000 tonnes of soya beans per year, of
which 200,000 are used as full fat soya flour. The remaining
600,000 are crushed to produce approximately 405,000
tonnes of soya bean meal used in animal feed and 105,000
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tonnes of soya bean oil used in animal feed (30,000) and
edible oils (75,000). There are roughly 12 soya bean oil
refiners, 3 of which are also crushers.
The country has a Mediterranean-style diet with olive
oil and fish. Soyfoods are sold mostly at the small number
of small ‘dietetic’ food stores; they include soymilk (called
“vegetable milk”), soya desserts, tofu, meat extenders, and
soy protein concentrates. The market is still very small.
Portugal has only one tofu manufacturer, Provida (located
at Quinta dos Linhais, Cortegaca, 2715 Pero Pinheiro),
whose production is 2,000 kg/month. The company, whose
executive director is Mr. Alcino de Sousa, also packs
textured soy flour (meat extender) and estimates that the
market for meat extenders in Portugal is 24 tonnes/year. Mr.
Sousa is interested in a joint venture with a European or U.S.
producer of tofu or soymilk. All remaining soya products
available in Portugal are imported. The largest importer and
distributor, Dietimport, “has 5 stores and imports and sells
approximately 25 tonnes per year of textured soya protein
and 20,000 litres per year of soya milk, soya desserts, and
soya yogurts; it also sells 100 kg per day of tofu produced
locally.”
319. Tribe, Sushila. 1991. Tofu and other soyfoods in Greece
(Interview). SoyaScan Notes. Nov. 21. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: Tofu is no longer available in Athens. Until
recently there was a man who made tofu at home in Athens
and sold it only at the Alpha-Beta supermarket. People would
line up to buy it. He only made about 10 kg a week. But
he died several years ago. Sushila would like to start a tofu
company in Athens. She knows an investor who is willing
to put up money, perhaps as much as $500,000. She wants
to make organic tofu, ready-to-eat tofu products, and maybe
tempeh. Address: Thoukididou #50, Alimos 17455, Athens,
Greece. Phone: 1-98-45-894.
320. Vakirtzoglou, Euphrosini. 1991. Nea mayriki-sintayes
me soya [Recipes for soya]. Thessaloniki, Greece: Published
by the author. 127 p. Illust. Index. 29 cm. [Gre]
• Summary: This attractive book, the first of its kind ever
published in Greek, contains large color photos of its soybased dishes on almost every page. It features recipes using
soy oil, soy sauce, soy margarine, textured soy flour (mince
and chunks), soya-based pasta, soymilk, and tofu–but no
tempeh. The last 2 pages of the book are full-page color
photos of various soya products that are imported to Greece,
largely by Mr. George Tselepidis (Andreou Dimitriou 47,
Sikies 56625, Thessalonika, Greece. Phone: 625741) who is
very interested in new soya products (and perhaps making
them), and is the exclusive agent for the soya products used
by the author. These products include Provamel Soya Milk,
Sunwheel soya sauce and tamari, Meridian soya margarine,
soy oil, and ten shelf-stable soy products with Greek labels.

Published with technical and material support from Biotrek
S.A., Greece’s primary dealer in soya products.
The book contains many recipes and ideas for using
soyfoods in place of meat and milk during Lent and other
religious holidays of the Greek Orthodox Church. The
attractive 4-page brochure promoting the book contains
colorful photos of many soy-based preparations on a table in
front of Greek Orthodox icon paintings.
The author notes in a letter that she hopes to translate
the book into English and is now preparing another book on
Soya Sweets, Pastry, and Confectionery. Unfortunately, there
are presently no companies in Greece making tofu, soymilk,
or tempeh, nor are these products available in Greece.
In addition to writing, the author has owned a private
kindergarten for the last 3 years, and for more than 1 year
she has given cooking and housekeeping lessons in an
organization named “Faros Tiflon Elathos,” which educates
the blind. Address: Lahana 35, GR-546 38 Thessaloniki,
Greece. Phone: 031 824 311.
321. Euronature. 1991? Euronature (Portfolio). 9 rue Camille
Périer, 78400 Chatou, France. Six inserts. Undated. 30 cm.
[Eng]
• Summary: The six documents enclosed in this portfolio
include: (1) The five holding companies or groups and their
subsidiaries. Euronature consists of five groups or holding
companies: Biodetic SA, Gourmet International Holding SA,
Seatide International SA, Les Spécialités Gastronomiques
Françaises SA, and Soregas SA.
The first group, Biodietic SA, consists of the following
companies: Celnat (France), Jonathan BVBA (Belgium),
Lima NV (Belgium), Reformwaren NV (Belgium), Sicof
BV (Netherlands), Super Diet SA (France), Viver Sarl
(France). Note that the first 3 companies in this group are
actively involved with soyfoods. Euronature shows a strong
commitment to organically grown foods and to organic
farming.
(2) Introduction to Euronature: Founding, believing in
people and their talent, federating and grouping businesses,
creating a driving European force, the best products Nature
can provide, four sectors of activity (organic and health food
products, sweet regional specialties, festive and gourmet
products, fish and shellfish). “Euronature was founded in
June 1989 with the objective of bringing together talent and
know-how on a European scale. Today, Euronature is a food
products group operating in many countries in the EEC...
Euronature is dedicated to grouping and supporting existing
companies, to help them grow on solid foundations.”
(3) Back to Nature: “Organic products are the best
answer to the consumer’s wish to eat healthy foods and
protect his health in the long term. They are also one answer
to the critical need to regenerate farming land...” (4) Sweet
specialties. (5) Riches born on French soil (a color photo
shows a flock of geese). Products include foie gras and meat
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conserves. (6) Resources of the sea (a color photo shows
many dead fish). Seatide International offers “the very best
in the treatment and sale of fish and shellfish.” Address:
Chatou, France. Phone: (1) 39 52 00 26.
322. Larson, Donald W.; Rask, Norman. 1992. Industry
note: Changing competitiveness in world soybean markets.
Agribusiness: An International Journal 8(1):79-91. Jan. [11
ref]
• Summary: Contents: Introduction. World soybean
production. Soybean and soybean product trade shares.
Factors affecting competitiveness and trade: Costs of
production, government policy. Conclusions. The GATT
negotiations and the New Economic Order are based on the
assumption of competitiveness in world markets. The landed
cost of soybeans in Japan and at Rotterdam [Netherlands]
favors Argentina and Brazil over the USA. The USA has
steadily lost export market share for soybeans and soy
products, from about 95% in early 1979 to 45% in 1990.
During this time the Brazilian share has grown to 30% and
the Argentine share to 16%. A fundamental shift from the
export of soybeans to the export of more soybean products
has occurred largely because of policies favoring product
exports from Argentina and Brazil.
Tables show: (1) Soybean area harvested in six major
producing countries in five groups of selected years from
1974 to 1990, and the percentage change during this time.
The percentage changes are: Argentina +16,333%, Paraguay
+10,000%, Brazil +96%, USA +20%, and China -43%. (2)
Comparative soybean yields in the USA, Canada, Argentina,
Brazil, Australia, and the world in 7 groups of years from
1975 to 1990. Canada usually has the highest yields. (3)
Soybean production costs in Argentina ($127/acre), Brazil
($145/acre), and USA ($192/acre). (4) Production and
marketing costs for soybeans landed in Rotterdam and Japan
for Argentina, Brazil, and USA. In each port, Argentina has
the lowest landed costs and USA has the highest.
Bar charts show: (1) Percentage shares of world soybean
exports by major exporters (USA, EC-12, Argentina, Brazil,
Paraguay, Others) 1980-1990. (2) Percentage shares of
world soybean oil exports by major exporters (USA, EC-12,
Argentina, Brazil, Others) 1980-1990. (3) Percentage shares
of world soybean meal exports by major exporters (USA,
EC-12, Argentina, Brazil, Others) 1980-1990. Address:
Professors in the Dep. of Agricultural Economics and Rural
Sociology, The Ohio State Univ.
323. Kushi, Michio. 1992. Introduction to Culinary
Treasures of Japan, by John and Jan Belleme. 16 p. Jan.
Unpublished manuscript.
• Summary: This manuscript, which was published in a
condensed form in the actual book, tells the story of Mitoku
and their work to export traditional Japanese natural foods to
the Western world. Michio Kushi was instrumental in getting

Mr. Akiyoshi Kazama involved in this work. Mr. Kushi,
who became a World Federalist after World War II, came to
the U.S. in Nov. 1949 to study at Columbia University. He
continuously sought ways of establishing world peace, and
increasingly came to believe that a proper diet is the basis for
health, happiness, and peace.
In April 1966 the author’s wife, Aveline, opened a small
store named Erewhon in Boston. Michio began to search
for a Japanese source for foods that Erewhon would sell. He
was introduced to Mr. Kazama (who lived in Tokyo) through
a Japanese friend, Mr. Obayashi, who resided at that time
in New York City. Michio felt that Mr. Kazama understood
his desire for foods of high quality. So Mr. Kazama “began
his search for food producers and manufacturers who
were sincere and willing to supply the kind of quality we
requested. I know that for him, at that time, it was a great
gamble. It was also a painstaking and slow step-by-step
process.”
Mr. Kazama was born on 1 Feb. 1930 in Yamanashi
prefecture. He graduated from Waseda University in Tokyo,
then was selected to study business in the United States.
After arriving in Chicago, Illinois, he was drafted by the U.S.
government to serve in the American Army in Korea and in
Japan from 1956 to 1958. Upon his return to Japan, he settled
in Tokyo where he became an import agent for a German
company dealing in optics and electronics. After the Kushis
contacted him, he became involved in the emerging natural
food business. [He founded a company named Mitoku. Mi =
Michio. To = Tomoko (Aveline’s given name in Japanese).
Ku = Kushi].
In 1968 Mr. Kazama made his first shipment of Japanese
natural foods to Erewhon; the order was worth $3,000.
The Kushis first met Mr. Kazama in Boston in 1970. Over
the years, the volume of Mitoku’s exports steadily grew,
and expanded to Europe, Australia, and the Middle East.
Today Mitoku ships its products to about 35 countries.
Approximately 40% of Mitoku’s exports go to America, 40%
to Europe, and 20% to Australia and other regions. Annual
sales are about $10 million. Among the major suppliers
are Sendai Miso Shoyu Co. Ltd., Hatcho Miso Co. Ltd.,
Hagoromo Miso, Ltd., Hanamaruki Miso Co. Ltd, San Iku
Foods Co. Ltd.
Distributors of Mitoku’s products include the following:
In the USA: Westbrae Natural Foods Inc., Great Eastern
Sun Inc., U.S. Mills Inc., Tree of Life Inc., and Shojin
Natural Foods (Hawaii). In Canada: Koyo Foods Inc., Flora
Distributors Ltd., and Timbuktu. In Costa Rica: Distribuidora
de Productos Macrobioticos S.A. In England: Sunwheel
Foods Ltd, Clearspring Natural Grocer, Meridian Foods
Ltd. In France: Celnat, Tama. In Belgium: Lima N.V. In the
United Arab Emirates: Emirates Trading & Marketing Est.
In South Africa: Key Health. In Austria: Naturkostladen,
Lebenszeichen. In Switzerland: S’lotusbluemli, Terrasana,
Futonhaus. In Sweden: Kung Markatta. In Norway:
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Alternative Import. In Finland: Makro Bios. In Portugal:
Armazens Da Matinha. In Spain: Kunga. In Italy: La Finestra
Sul Cielo, Probios S.R.L., Dalla Terra al Cielo, Solo Natura.
In Israel: Tivoli Ltd. In Australia: Pureharvest. In New
Zealand: Enso. In Singapore: Nature’s Best. In Yugoslavia:
General Export. In Japan: Seibu Department Stores Ltd.,
Tokyu Department Stores Ltd. Among the countries reached
indirectly through trans-shipment are Hungary, reached
through Austria, various South American countries reached
through the United States, and other countries such as
Poland, Czechoslovakia, Iceland, Andorra, Ireland and the
Caribbean Islands.
As Mitoku developed its international operations,
Mr. Kazama hired many students from Western countries,
including Blake Rankin (USA), Ferro Ledvinka (Italy),
Christopher Geoffrey Dawson (New Zealand, starting 1979),
Robbie Swinnerton (England), Terrie Adams (USA), and
Michelle Harbroun (France).
“For the past 10 years, Mitoku has echoed and supported
the macrobiotic perspective with its motto ‘Isshoku-Dogen.’
These words, though they have been forgotten in the last
few centuries by the very people in the health care field who
should remember them well, mean literally ‘medicine and
food have the same source,’ and can be translated as ‘food is
medicine.’ This saying has been used and known as part of
the ancestral heritage of wisdom transmitted from generation
to generation for several thousand years in Oriental countries
such as China, Korea and Japan.
“In an attempt to preserve Japanese traditions, Japan
has instituted a ‘Living Treasures’ program granting official
recognition and support to [living masters in] various cultural
areas such as theater, music, dance, sculpture, carpentry,
weaving... and arts and crafts. Ironically, though, Japan has
not granted the same official recognition to its traditional
methods of food processing and production in spite of the
fact that increasingly large numbers of people throughout the
world are now appreciating traditionally processed Japanese
food products and have become aware of their important
health benefits. The Japanese traditional arts of producing
miso, soysauce, tofu, natto, amazake, rice vinegar, sake,
mirin, condiments and pickles as well as cooking methods
and preparation are unique among the culinary practices of
the world... These foods are also works of art... It is my hope
and recommendation that official recognition and support be
granted by the ‘Living Treasures of Japan’ to those who have
dedicated their life to the traditional art of food production
and processing in spite of the hardships and commercial
disadvantages they are compelled to face in business
competition and present-day economical conditions.”
Address: 62 Buckminster Rd., Brookline, Massachusetts
02146.
324. National Agricultural Library, Information Systems
Div. comp. 1992--. World List of Agricultural Serials

(Computerized database). NAL, 10301 Baltimore Blvd.,
Beltsville, MD 20705. [56444 ref]
• Summary: First available for use: Feb., 1992. Statistics as
of 10 March 1992: Total number of records: 56,444 from
171 countries in 66 languages. Fields: Serial title, Place of
publication, publisher, Year and month of volume 1, number
1. Continues and/or continued by. Frequency. NAL Call
Number. There is NO holdings field in WLAS but NAL
holdings are given in ISIS.
Talk with David Goldberg, NAL Information Systems
Div., Database Administrator; he developed this database.
1992. March 10. The database first became available for
public use 2 weeks ago, in late Feb. 1992, when a CDROM disk was released for sale, mainly to agricultural and
land-grant libraries. The database manager system is Star,
produced by Quadra on Alpha-Micro. For journals in foreign
and exotic languages, the “Translated Title” is usually not
given.
The database started from machine-readable on-line
serial cataloging data that was produced at NAL, starting
in 1973. This data went first into AGRICOLA and then
into WLAS. There are probably twice as many serials in
the stacks that had ceased publication before 1973, than
exist in machine-readable form. Thus many old serials
held by NAL are not in WLAS. NAL records were first
available in machine-readable form in 1970–which is about
10 years earlier than the average university library. Old
serials in WLAS include journals received in 1973 that
began publication much earlier, and world lists of serials
in the fields of poultry and aquaculture. They will put in
the old serials when money for retrospective conversion
becomes available. If they do a respective conversion, those
records must go through OCLC, and must follow CONSER
(Conversion of Serials) standards, established by 30 main
research libraries. NAL’s old manual/card serials records are
much briefer than they should be.
If funds did become available to do a retrospective
conversion, NAL would go their old shelf-list and work in
call-number ranges. They would go into the stacks and work
shelf by shelf; it would take a long time, especially to get
the exact holdings. The American Poultry Historical Society
(whose Hall of Fame is at NAL) gave NAL money to do just
this is creating a World List of Poultry Serials. They found
150% more records in the stacks than had been computerized
since 1973. NAL has about 48,000 serial titles in the library,
of which about 2,200 are indexed in AGRICOLA. CAB has
published a list of 11,000 agricultural serials, 800 pages long.
WLAS lists many serials that are not at NAL, including
all serials indexed in CAB Abstracts (over 10,000 titles)
and all indexed in AGRIS (2,800 titles). Lists of serials
sent from Brazil, Germany, Morocco, Africa, China, India,
etc. have been mostly input. First they search for the serial
title on OCLC; of it exists there, they download the record.
If it is not in OCLC, they add the given information, with
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no holdings but usually title, publisher, language, country,
sometimes an earlier or later title.
The funding for WLAS came mostly from NAL, and to
a lesser extent CAB, FAO, and the European Community.
Anyone at NAL can sit down at a terminal and use WLAS,
just like AGRICOLA on CD-ROM. What he would like
to see for the future is an inter-net connection, where
international libraries can enter the database and edit their
own holdings. There would be a holdings field for every
participating library.
NAL has a card file called the ASF (Alphabetical
Serials File), but it is hard to use. The VTLS ISIS system,
NAL’s latest on-line catalog, became usable in about 1987.
[Note: VTLS, Inc. (Virginia Tech Library Systems, a private
corporation) is located at 1800 Kraft Drive, Blacksburg,
Virginia 24060. Phone: 703-231-3605. Their main activity
is automating libraries.] David used to be in cataloging as
editor of the World List, which was where the data entry
was done. Every time a serial changes its title, it gets a new
record; one serial changed its name 11 times.
325. SoyaFoods (ASA, Europe). 1992. Dairy alternatives
gaining ground in Holland. 3(1):2. Winter.
• Summary: “Since the Dutch law banning dairy substitutes
was over-ruled by the EC in 1989 the Dutch dairy industry
fears it could lose 5-10% of its domestic sales to dairy
alternatives... Margarine is seen as the real threat with 40,000
tonnes market volume lost to margarine producers. The dairy
industry also loses out to coffee creamers.”
326. Frost & Sullivan Inc. 1992. The European market for
protein ingredients. New York, NY: F&S. 383 p. #E1712/P.
98 tables. 6 figures.
• Summary: “Sales of protein ingredients to the food
industry in Western Europe in 1991 amounted to $1.3
billion. This is expected to increase to $1.5 billion by 1996.”
Contents: Executive summary. 1. Introduction, scope and
methodology. 2. Protein ingredients–Technology, economics
and trends: Introduction, vegetable proteins (soy flour
and grits, soy protein concentrates, soy protein isolates,
textured soy proteins, wheat gluten), animal proteins (milkbased, egg-based, other, single cell proteins incl. yeast and
mycoproteins). 3. End-user markets for protein ingredients–
Industry requirements, historical and future developments:
Introduction, nutrition claims, the food industry (meat and
meat products, dairy products and desserts, bakery and
cereal products, specialty infant and health food, pet foods,
miscellaneous foods). 4. The markets for protein ingredients
in Western Europe: Germany (For each country is given:
The food industry, protein ingredients off-take by the food
industry, sales of protein ingredients to the food industry,
volume off-take of protein ingredients by the food industry,
sales of protein ingredients by type), United Kingdom,
France, Italy, The Benelux countries, Spain and Portugal,

other EC countries, other Western European countries. 5.
Profiles of major suppliers of protein ingredients in Western
Europe: Includes Aarhus Oliefabrik, Archer Daniels Midland
Co., British Arkady Co., BSN, Cargill, Central Soya,
Dalgety, Danmark Protein, Eridania/Beghin-Sey [sic, Say],
Loders Croklaan, Lucas Meyer, Nattermann Phospholipid,
Nestle, Protein Technologies, International, RHM Ingredients
Ltd., Solnuts BV, Unilever Group. Appendices. A. Names
and addresses of suppliers of protein ingredients in Western
Europe. B. Company index. Address: 106 Fulton St., New
York, NY 10038. Phone: 212-233-1080.
327. Oil Market Listener (Energy Listener Series) (Energy
Information Limited, NYC). 1992. Environmental report:
Growing interest in biodiesel fuel despite relatively high-cost
production. Aug. 3. 4 p.
• Summary: Contents: Executive summary. Buses at
Olympics in Barcelona, Spain. Biodiesel provides source of
clean, renewable alternative to diesel fuel. Cost of production
poses most significant hurdle for biodiesel. Biodiesel shares
problems encountered by other biofuels. EC proposed
tax incentives for biodiesel opposed by oil companies [in
Europe]. Biodiesel market in US likely to center around
alternative-fuel vehicle fleets.
Includes two attachments: (1) Trip report to Ferruzzi in
Milan, Italy, by Joseph Roetheli (USDA) to Daniel Kugler
(27 March 1992, 5 p.). (2) “Germans design engines for
vegetable oil fuels.” Inform news release (Feb. 1992, 2
p.). (3) “City of Florence to use Diesel-Bi to cut polluting
emissions.” Ferruzzi news release (22 Jan. 1992, 2 p.).
328. PTI. 1992. US, EC heading for trade war. Times of India
(The) (Bombay). Aug. 20. p. 13.
• Summary: In the first major trade battle of the post-Cold
War era, the U.S. is preparing to double tariffs on $1 billion
worth of European food products, such as cheese, fine wines,
cognac and mineral water.
Such a trade war could scuttle the Uruguay Round of
trade talks under GATT [the General Agreement on Tariffs
and Trade] and perhaps even GATT itself.
The heart of the problem seems to be soyabeans;
European Community subsidies, especially in France and
Germany, are said (according to the American Soybean
Association, or ASA) to be costing American soyabean
farmers at least $1 billion a year.
The Europeans have offered to compensate the U.S. for
the loss of soybean sales, but ASA opposes the compensation
offer.
329. Polemis, Aphrodite. 1992. From a traditional Greek
kitchen. Summertown, Tennessee: The Book Publishing Co.
192 p. Illust. *
• Summary: Vegetarian versions of authentic Greek dishes
by the author of a best-selling book of Greek cooking. When
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two of Aphrodite’s children became vegetarians, she changed
all of the recipes she had so lovingly prepared for them
for years by taking out the meat. The author is a native of
Greece.
330. CSY Agri-Processing, Inc. 1992. Fact sheet (Brochure).
Fort Wayne, Indiana: Public Relations Dept., Central Soya
Co., Inc. 4 p. 28 cm.
• Summary: CSY Agri-Processing, Inc. is an international
agribusiness company with holdings in the oilseed
processing, feed manufacturing, and pork processing
industries. The corporation is a Ferruzzi-Montedison
company, operating as a member of the Eridania BeghinSay agro-industrial group. The five primary holdings of
CSY Agri-Processing, Inc. are Central Soya Company,
Inc.,–Oilseed Products Group, Central Soya Feed Company,
Inc., Provimi Holding B.V., Innovative Pork Concepts, and
CanAmera Foods.
CSY Agri-Processing generates more than $2
billion in annual sales, and its various businesses employ
approximately 4,000 people. Almost all of the holding
company’s principal operations–soybean processing,
feed manufacturing, grain merchandising, vegetable oil
refining, the manufacture of soy proteins and lecithins, and
pork processing–involve the acquisition of agricultural
products and their resale in processed form. The company is
headquartered in Fort Wayne, Indiana, and counts among its
holdings more than 70 plants and facilities throughout the
world.
The five primary holdings are: (1) Central Soya
Company, Inc.–Oilseed Products Group, which operates
nine complexes and has 3 divisions: Soybean Processing
Div. (owns 6 soybean processing plants with a capacity
to crush about 100 million bushels annually), Refined Oil
Div. (refines more than 600 million pounds of vegetable
oils annually), and Chemurgy Div. (a world leader in the
manufacture and marketing of soy proteins, lecithins, and
related products).
(2) Central Soya Feed Co. has 3 divisions: Domestic
Feed Div. (whose brands include Master Mix, Tindle Feeds,
Farmacy, and Lipscomb’s), Animal Health and Nutrition
Div., and International Feed Div.
(3) Provimi Holding B.V. is the holding company for
CSY Agri-Processing’s European Feed operations, which
include 14 feed and premix plants in Portugal, France,
Switzerland, The Netherlands, Belgium, Greece, Italy,
Poland and Hungary. Provimi Holding’s operations market
more than 200 basic poultry, swine, dairy, beef and specialty
feeds under the Master Mix, Provimi, Protector, Celtic, and
Vetem brand names.
(4) Innovative Pork Concepts is a CSY Agri-Processing
unit that has formed a pork processing joint venture with
Mitsubishi Corporation and Mitsubishi International
Corporation. The joint venture, named Indiana Packers Co.,

operates a 300,000 square foot automated pork processing
facility with a capacity to process 600 hogs per hour in
Delphi, Indiana.
(5) CanAmera Foods is a Canadian oilseed processing
and vegetable oil refining joint venture, formed in March
of 1992. It is Canada’s largest oilseed processing and
refining business, and was formed through the combining
of the operations of CSP Foods Ltd. and Central Soya of
Canada Ltd., and the subsequent acquisition of the edible
oils business of Maple Leaf Foods by the new venture.
CanAmera Foods operates five crushing plants and five
edible oil refineries.
The fully integrated, equally-owned joint venture has a
strong presence throughout Canada and good access to U.S.
and offshore markets. Its strategically located plants have
both soybean and canola crushing capability, and produce a
broad line of edible oil products marketed under well-known
trademarks and brand names.
“Research: Heavy emphasis is placed on research and
technology by each of the operating units of CSY AgriProcessing. Research is divided into two groups: Feed
Research, with operations in Decatur, Indiana and Kerkdriel,
The Netherlands; and Oilseeds Research, headquartered in
Fort Wayne.”
Note: Central Soya’s parent company is Eridania
Beghin-Say (EBS), which is headquartered in Paris. This is
a newly formed agro-industrial group, that includes anything
related to food and processing of agricultural products or
commodities. It does market some foods at the retail level.
Eridania was an oilseed processor and Beghin-Say processed
sugar beets. One company in the group processes starch.
Central Soya is the only U.S. company in the group; the rest
are in Europe. Cereol is a conglomerate of European soybean
crushers. Between 1985 and today, the Eridania BeghinSay’s revenues have more than quadrupled to more than
$9,400 million, making it the 6th largest food company in the
world considering food products exclusively. “This growth
has placed Eridania Beghin-Say in important leadership
positions within the EC and North American markets in the
sugar, starch and starch derivatives, oilseed processing, and
animal feed areas, as well as in certain major segments of the
consumer food products area such as consumer oils, sauces,
condiments, and spices. EBS’s entry into the consumer
food products market with well-known brands like Lesieur,
Kiope, Carapelli and Ducros has constituted one of the most
important components of the company’s growth strategy.”
Address: P.O. Box 1400, Fort Wayne, Indiana 46801-1400.
Phone: 219/425-5100.
331. Bradsher, Keith. 1992. U.S. puts a 200% punitive tax
on white wines from Europe: A trade war is possible as
Washington fights farmers’ subsidies. New York Times. Nov.
6. p. A1, C4.
• Summary: “After years of skirmishing over European farm
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subsidies, the Bush Administration fired the first shot today
in what may become a trade war, announcing that in 30 days
it would begin collecting a 200 percent import tax on all still
white wines from the European Community... In addition
to about $270 million in wine, about $30 million worth of
cooking oil and pet food ingredients [especially gluten] will
also be taxed...
“The United States decided to single out white wines
because France, the European Community’s leading shipper
of white wine to the United States, with sales of $125
million last year, has been the most steadfast opponent of
compromise in the subsidies dispute. France’s farmers are a
potent political force and general elections are scheduled for
the spring...
“Two GATT panels have ruled that the European
Community has violated world trade rules with its indirect
subsidies for soybeans, rapeseed and other oilseeds. But the
European Community has used its veto to block American
efforts to get GATT approval for its retaliatory taxes.”
332. Sadasivam, Bharati. 1992. Seeds of the U.S.-E.C.
discord: Agricultural subsidies dispute. Times of India (The)
(Bombay). Nov. 13. p. 15.
• Summary: Oilseeds (especially soybeans) are at the heart
of the present dispute concerning agricultural subsidies
between the USA and the European Community–a dispute
that threatens to escalate into a trans-Atlantic trade war.
“Thirty years ago Europe imported all its oilseeds from
the U.S. and agreed to impose no import tariff on them, as
part of the Kennedy round of [GATT; General Agreement on
Tariffs and Trade] talks to break down trade barriers.” But
U.S. soybean producers, who benefited most directly from
this huge market, were rudely awakened 15 years later when
Europe (specifically France and Germany) started growing
its own oilseeds to meet the rising demand for oils.
Aided by generous subsidies from Brussels under
the Common Agricultural Policy, production of oilseeds
in Europe finally peaked, leading to a fall in prices. Thus,
oilseeds grown in Europe began to edge out those imported
from the USA, and soon began to compete with them in
markets elsewhere around the world.
The American Soybean Association (ASA), which
viewed this as a betrayal of the Kennedy round of talks,
began to put pressure on the Ronald Reagan and George
Bush administrations to retaliate against European farmers
and policies.
The U.S. demanded that the E.C. cut its production of
oilseeds from 11.4 million tonnes (metric tons) this year
to between 7 and 9 million tonnes. It also demanded from
Europe $1 billion in compensation to U.S. farmers for
apparent losses of income and jobs.
The Europeans initially agreed to compensation–but
not more than $400 million, and that in the form of greater
access to American corn and meat products in European

markets–not in the form of cash payments to U.S. soybean
farmers. It came as no surprise when the U.S. rejected the
offer. The Americans feel that they are in the right since two
GATT panels have ruled against the E.C.
The U.S. government is under increasing pressure from
the soyabean lobby.
333. Bradsher, Keith. 1992. Europeans agree with U.S. on
cutting farm subsidies; French withhold support. 2 sides
compromise. Other obstacles remain in a worldwide effort
for freer trade. New York Times. Nov. 21. p. 1.
• Summary: On Nov. 20 a compromise was reached between
the USA and the EC on oilseed subsidies that may avert a
trade war. But France, which does not accept the agreement,
may still invoke its right under community rules to veto the
agreement. France is the community’s largest producer and
exporter of food.
“Today’s compromise calls for deep cuts in the
European Community’s subsidized grain exports and
subsidized production of soybeans and other oilseed crops...
The United States accepted far more modest subsidy
restraints than it had initially sought, and the Europeans
agreed to across-the-board limits on farm subsidies, which
they had refused to consider for more than two decades.”
334. SoyaFoods (ASA, Europe). 1992. Packaging and
environment: Editorial. 3(3):1. Autumn.
• Summary: “Last month the EC announced their packaging
and packaging waste proposals... The directive sets targets
to be achieved in the next 10 years by which time the EC
is to make 90% of all its packaging recoverable and 60%
recyclable.”
Tetra Pak, suppliers of soya milk and dessert cartons,
has recently published a leaflet titled “Tetra Pak and the
Environment,” which outlines the company’s policy
of minimizing the effects of food packaging on the
environment. The contents is summarized.
335. SoyaFoods (ASA, Europe). 1992. Central Soya acquires
Aarhus’ Protein Division. 3(3):2. Autumn.
• Summary: Central Soya has agreed to purchase the Protein
Division of Aarhus Oliefabrik A/S, located in Aarhus,
Denmark. “This will strategically position Central Soya to
take advantage of the dynamic changes taking place in the
EC, Eastern Europe and the Commonwealth of Independent
States,” said David Swanson, Chairman, President, and CEO
of Central Soya.
Note: On 2 Nov. 1992 Central Soya issued a news
release stating that they had, indeed, acquired the Protein
Division of Aarhus.
336. Balios, J.; Poupoulis, C. 1992. Effect of biotin on the
fatty acid composition of abdominal fat, liver fat and blood
serum fat of broilers fed high fat diets. In: 1992. Proceedings,
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19th World’s Poultry Congress. Volume 1. Beekbergen,
Netherlands: World’s Poultry Science Association. See p.
594-597. Held: 19-24 Sept. in Amsterdam, Netherlands. [8
ref. Eng]*
Address: Dep. of Animal Production, Faculty of Agriculture,
Aristotle Univ., 540 06 Thessaloniki, Macedonia, Greece.
337. SoyaFoods (ASA, Europe). 1993. Expansion plans for
Ferruzzi. 4(1):2-3. Winter.
• Summary: “The Italian agri-food group Ferruzzi aims,
at least, to double the size of its food and agri-industrial
business from 10 trillion lira to just under 24 trillion lira
by the year 2000. Ferruzzi believe that the growth will be
stimulated by the rapidly expanding European food industry
which had a growth rate of 34% between 1985 and 1990.
“Italy, France and Spain account for half of Ferruzzi’s
agro-industrial sales and are the countries where most of
its consumer product sales are generated. These countries
spend as much on food products as the other 9 member states
put together. Italy, alone, accounts for 20% of the total EC
expenditure on food and has the highest annual per capita
spending.”
338. Paine, Heather. 1993. Re: Use of the term “soya milk”
on product labels in the United Kingdom. Letter (fax) to
William Shurtleff at Soyfoods Center, Oct. 20. 1 p.
• Summary: “I should clarify the situation on labeling in the
UK. In my opinion, the term ‘soya milk’ is not permitted
in the UK, although it is still used. The UK authorities, in
this instance, seem to have a relaxed approach, but under
EC Regulation No. 1898/87, the term ‘soya milk’ is not
permitted anywhere in the European Community. I believe
Ireland is also in breach of the Regulation and that the matter
has been raised in the European Court of Justice.
“ASA [American Soybean Association] have just
renewed my contract for another year so SoyaFoods is safe
for 1994!” Address: Editor, SoyaFoods, 27a Santos Rd.,
London, SW18 1NT, England. Phone: 081-874-5059.
339. Wittenburg, Bonnie. 1993. Archer Daniels Midland
Company: NYSE–ADM. Minneapolis, Minnesota: Dain
Bosworth. 36 p. 28 cm.
• Summary: Contents: Summary and recommendation:
Valuation. Company profile. Operating review. Corn refining:
High fructose corn syrup (HFCS), ethanol, bioproducts.
Oilseed processing (soybeans, soymeal, soyoil): Edible
soy proteins (soy protein concentrates, isolates, soy flour,
and textured soy flour). Wheat milling. Other products
and businesses. International trade: NAFTA and GATT.
Financials. Recent results. Outlook and conclusion.
Index of exhibits. ADM sales by segment in 1988
and 1993 (p. 5; In 1993: Oilseed processing 50%, corn
refining 28%, wheat milling 13%, other 9%). U.S. oilseed
processing capacity (p. 20; ADM 28% of U.S. capacity,

Cargill 25%, Bunge 16%, Ag Processors 14%, Central Soya
10%, Other 7%). World oilseed production by crop (p. 20;
Soybeans account for 52% of the 227.3 million metric tons
[tonnes] total). World soybean production by country (p.
20; Total 116.9 million tonnes, of which the U.S. produces
51%, Brazil 19%, Argentina 10%, China 9%, Other 11%).
World vegetable oil consumption 1992 by crop (p. 21; Total
584. million tonnes, of which soybean is 30%, palm 21%,
rapeseed 15%, sunseed [sunflowerseed] 14%, peanut 6%,
cottonseed 6%, other 3%). Soybean meal use by livestock (p.
20; Poultry 51%, swine 27%, beef 8%, dairy cows 7%, other
7%). Largest exporters of soybean meal: 1990-1994 (tonnes
in 1993/94 EC-12 8,830, Brazil 6,550. USA 4,944). Largest
importers of soybean meal: 1990-1994 (tonnes in 1993/94
EC-12 13,630, Asia and Oceania 4,936, Middle East and
North Africa 2,443).
This “Dain Bosworth Research Report” is “A
fundamental appraisal of investment value.” “ADM is so big
and efficient, and its product lines are so diverse, that it can
benefit from almost any positive trend impacting agriculture
worldwide. ADM is believed to be the largest corn refiner,
oilseed processor and flour miller in the United States...
We recommend purchase of ADM shares based on our
expectations of improved earnings momentum beginning in
the fourth fiscal quarter of fiscal 1994.”
Concerning edible soy proteins (p. 23-24): The entire
U.S. meat substitute market is estimated at $50-100 million
annually today, and growing at 5-8% a year. The Green Giant
Division of Pillsbury is marketing ADM’s burgers under
the name Green Giant Harvest Burger. Worthington Foods
of Ohio is the leader in the meat substitute category. Their
Morningstar Farms burgers are precooked whereas ADM’s
burgers require cooking. ADM sold 70 million veggie
burgers in fiscal 1993 and is now building capacity to triple
production. A company named Aton, said to be one of the
largest private enterprises in the Ukraine, has an agreement
with ADM whereby ADM will be shipping $100 million of
soy-based food ingredients to the Ukraine by the summer of
1994.
Toepfer, which was started in Germany in 1919, handles
approximately 9% of the total world grain trade and about
35% of the world trade in feedstuffs. ADM owns 50% of
Toepfer; the other half is owned by 14 cooperatives from 7
countries including Gold Kist, Agway, Harvest States, AGP,
etc. in the USA.
“We continue to believe that the long-term story for
ADM is among the best of the companies we follow.”
“In our opinion, ADM is among the best positioned, best
managed, and financially sound ag processing companies
around” (p. 35). Address: 60 South Sixth St., Minneapolis,
Minnesota 55402-4422. Phone: (612) 371-2728.
340. Agriculture Canada, Oilseeds Division, International
Markets Bureau, Markets and Industry Services Branch.
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1994. Oilseed sector profile. Ottawa, Ontario, Canada. [iv] +
23 + 1 + 12 p. Jan. 28 cm. Spiral bound. [3 ref]
• Summary: Contents: Foreword. 1. Introduction. 2. The
seed production subsector: Canola, soybeans, flaxseed,
sunflower, mustard, safflower, composition.
3. The processing subsector: Background, crushing
plants, industry statistics, methods of processing, oilseed
crushings, vegetable oils, vegetable oilmeals, economic
value of the industry. 4. The marketing subsector: Oilseeds
marketing, hedging, processed oilseed products marketing.
5. Organizations: Canola, soybeans, flaxseed, crushers.
6. The environment: Domestic, international.
Appendix A: Role of the federal government in the
Canadian oilseeds industry: Research, regulation, marketing.
Appendix B. Oilseed industry directory: Industry association,
oilseed processing companies, oilseed sector trading
companies, research / education institutions, government,
others.
Soybeans (p. 3): “Soybeans were introduced into
Canada in 1893; however they did not become a commercial
oilseed crop until the late 1920’s. In that year [sic, about
March 1930], the first soybean crushing plant [Milton
Oil Refineries, Ltd.] was built in Milton, Ontario. The
introduction of modern crushing mills occurred in the late
1930s. Increased demand for vegetable oil and protein meal
during the early 1940’s firmly established the crop and by
1950, soybeans had become a major cash crop in Ontario.
Strong promotional efforts by the crushing industry assisted
in continued expansion of the crop. During the 1980s,
soybeans were introduced into Québec, the Maritimes and
Manitoba as a source of livestock feed... In Québec, whole
soybeans have become a viable alternative feed source. In
other regions, whole soybeans are only a minor ingredient
for livestock.”
The soybean growers, like their canola counterparts,
have shown a high degree of cohesion and organizational
ability. In 1949, the Ontario Soybean Growers’ Marketing
Board was founded. The Board represents 25,000 producers
and negotiates the pricing arrangements for Ontario
soybeans. Its functions are discussed in more detail further
in this report. The handling, crushing, and exporting of
soybeans and soybean products is handled by private
companies.
“Canadian soybean production has increased sharply
from the late 1970’s when up to 60 percent of Canadian
soybean requirements had to be imported. In 1987, domestic
production reached a level capable of supplying most
internal demands for crushing (Table 3). Although some
soybeans are still being imported from the U.S., Canada
exports a larger volume of high quality white hilum soybeans
for food utilization in Asian and European markets.
Domestic crush of these larger crops has made Canada
self-sufficient in soyoil production; however, soymeal is still
in a deficit position. About 600,000 tonnes representing close

to 50 percent of domestic soymeal utilization requirements
needs to be imported yearly.
“Up to 1991, the soybean crushing industry was
operating below capacity.” In that year, Victory Soya Mills
in Toronto was closed. “The result is that the crushing
capacity now meets the production of soybeans for crushing.
Therefore, without an increase in crushing capacity, Canada
will remain a net importer of oilmeals. Nevertheless,
increasing the crush is economically questionable until a
viable market outlet is found to absorb the additional soyoil
produced. The 1992 elimination of the U.S. crude soyoil
tariff (18%) could ease the situation. The two companies
crushing soybeans in Canada are corporately linked to large
multinational corporations, with major U.S. operations.
Therefore, without tariff, the unrestricted movement of
soyoil between the two countries is a possibility.”
“Economic value of the industry (p. 12): The oilseed
crushing industry makes a large and positive contribution
to the Canadian economy. It is a processing industry and as
such it provides enhanced strength to the economy through
value-added contributions and the financial multiplier effect.
In 1992 (table 16) the direct economic benefits were $1,810
million, and the contribution to the Canadian balance of
payments was $599 million in total import replacement and
$322 million in export earnings for a total contribution of
$921 million.
Tables show: (3) Canadian supply and disposition
of soybeans, soyoil and soymeal, 1988-1993. (5) Oilseed
crushing facilities in Canada. Owners and their soybean
crushing plants are: ADM Agri-Industries Ltd. (Windsor,
Ontario): 1,250 tonnes capacity per 24 hours. CanAmera
Foods (Hamilton, Ontario): 1270 tonnes capacity per 24
hours.
(7) Oilseed crushings in Canada: The soybean crush was
#2 largest in Canada after canola and ahead of sunflower
seed. The soybean crush was 908,200 tonnes in 1988, then
916,000 tonnes in 1989, then 1,083,500 tonnes in 1990, then
943,600 tonnes in 1991, and 995,200 tonnes in 1992.
(8) Vegetable oil production in Canada. Soybean oil
is #2, far behind canola oil and far ahead of sunflower oil.
During these 5 years, soybean oil production ranged from a
low of 159,000 tonnes in 1988 to a high of 194,800 tonnes in
1990.
(9) Vegetable oil trade. During these 5 years, soybean
oil imports to Canada were very small, ranging from a low
of 4,000 tonnes in 1989 to a high of 16,000 tonnes in 1990.
Soybean oil exports from Canada were even smaller, ranging
from a low of 1,000 tonnes in 1989 to a high of 5,300 tonnes
in 1991. Both soybean crushers also have their own soy oil
refineries. The capacity of the ADM Agri-Industries Ltd.
refinery (Windsor, Ontario) is 159,000 tonnes per year,
whereas that of CanAmera Foods (Toronto) is 147,000
tonnes per year.
(13) Vegetable oilmeal production: Soybean meal is #2,
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behind canola meal but far ahead of sunflower meal. During
these 5 years, soybean meal production ranged from a low of
698,300 tonnes in 1988 to a high of 835,800 tonnes in 1990.
(14) Vegetable oilmeal trade. During these 5 years,
soybean oil imports to Canada were large, and vastly larger
than any other oilmeal, ranging from a low of 565,400 tonnes
in 1990 to a high of 692,100 tonnes in 1988. Soybean meal
exports from Canada were very small, ranging from a low of
200 tonnes in 1989 to a high of 33,100 tonnes in 1992. By
contrast, large amounts of canola meal (about half of the total
amount produced each year) were exported.
(18) Soymeal imports by province. The top 3 in 1988
were: Ontario 326,026 tonnes. Manitoba 169,687 tonnes.
(19) Soybean exports by major markets: The top 8 in
1992 were: USA 69,135 tonnes. Portugal 62,515 tonnes.
Netherlands 27,349 tonnes. Former USSR 20,752 tonnes.
Hong Kong 19,376 tonnes. Singapore 17,268 tonnes. Japan
11,306 tonnes. Malaysia 10,687 tonnes. Quebec 137,365
tonnes. Total 1992 245,668 tonnes.
(24) EC-12 production of major oilseeds, 1989193. In 1992-93 the leading oilseeds produced in the
European Community were: Rapeseed 6,217,000 tonnes.
Sunflowerseed 3,940,000 tonnes. Soybeans 1,294,000
tonnes. Cottonseed 606 tonnes. Linseed 316 tonnes. Address:
930 Carling Ave., Ottawa, ONT K1A 0C5, Canada. Phone:
(613) 995-8324.
341. Mahlich, John. 1994. History and development of the
Haldane Foods Group Ltd. Part III (Interview). SoyaScan
Notes. March 8. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Continued: Perhaps the key concept that
governed the formation of the Haldane Group was adding
value to soya–even though that policy was never clearly
spelled out. In one sense, each company was acquired, one
by one, without any overarching plan, on its own merits.
Yet all companies in the group (except Saucemasters) make
value-added foods from soya. The Group is fundamentally a
“healthy foods” company that makes only vegetarian foods
(i.e. those which contain no meat, fish, or poultry). Most
of the foods are also vegan in that they contain no animal
products.
The Group has bought about 13 companies and each had
its own niche, name and reputation. Each company had its
own brands, each of which had a reputation, and the Group
has tried to keep these and promote them.
The Haldane Group could not have developed without
the very strong health food market in the UK, where there
are more than 2,000 health food retail shops. Equally
important is the strong interest in vegetarian foods in the
UK. When British Arkady bought Direct Foods in 1985,
supermarkets in the UK had no space at all for healthier
foods or vegetarian foods. Now they all have a separate
health food section and that section is steadily growing.

Companies like Birds Eye (owned by Unilever) stand
like a praying mantis and wait until the Haldane Group has
built the market for Vegeburgers to such a size that they
can enter the market with their own vege burger backed
by all of their marketing clout; they will try to push out
competing products and steal your market. “They come
into the supermarkets with their overriding discounts and
they say ‘We’re already selling you £20 million. Put this
product in and then you get another million pounds, plus
you get a preferential discount, etc.” This is a real concern
as the Haldane Group becomes more of a force in the UK
market. Fortunately there are 350 million people in the entire
European Community. Moreover the Haldane Group has a
bright future because they are “extremely inventive” and
they have many loyal customers. They are leaders and other
companies are following.
“Most all of these companies that we bought were
started by devotees of healthier foods or vegetarians.”
They all started small but most did not realize what a big,
expensive step it is to get into food processing. So many of
the companies were founded on good ideas but were crippled
because their founders lacked business experience and were
undercapitalized.
The various products sold by the companies in the
Haldane Group are being made in five factories: the Unisoy
factory (soyamilk), the Genice factory (non-dairy yogurts,
ice creams, and margarine), the Haldane factory (which
makes all dry mixes), and the Granose factory (which makes
frozen burgers and many other non-dry products).
The Group now sells a large amount of frozen vegetarian
sausages. If you make a conventional skinless sausage, you
must first make it in the skin, then case harden it, then finally
remove the skin. But removing the skin costs you money. So
the Group has gotten a unique machine (they were the first
to get it, but there are now a few others in other companies)
that makes skinless sausages from the start. The machine was
invented by another British company of which John used
to be a director. These skinless sausages have become a big
business and the product is of excellent quality. The Group
plans to introduce this sausage product in new forms, such as
sausage roles in pastry.
The Haldane Group is also doing a lot of private labeling
for supermarket chains. The big food companies in the UK
spend many millions of pounds on advertising, and they can
slip in a vegetarian product under a known brand name. An
example is ADM’s Harvest Burger sold under the Green
Giant label in the USA, which led to a big increase Harvest
Burger sales. The Haldane Group cannot afford to spend
huge sums of money advertising its own brands. So they are
finding that it is in their own interest to develop their own
brands but at the same time to go to some of the supermarket
chains and offer to make products under the supermarket’s
brand. This is one way the Haldane Group can find new
growth. Continued. Address: The British Arkady Co. Ltd.,
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Skerton Road, Old Trafford, Manchester M16 0NJ, England,
UK. Phone: 061-872-7161. Fax: 61-873-8083.
342. Ling, C. 1994. We must stop the Europeans renaming
our soya milk and calling it soya drink (Letter to the editor).
Health Food Business (England). March. p. 37.
• Summary: “UK manufacturers of soya milk are being
faced with a threat from the Continent to relegate the title
of soya milk to `soya drink’, and Plamil Foods, which
pioneered British soya milk 29 years ago, is challenging any
possible directive emanating from the EC, and is liaising
with Haldane Foods and GranoVita in this effort.”
Over the year, the UK Ministry of Agriculture and Food
has been in touch with UK soya milk makers because of
attempts by the EC to change the product’s name and the UK
Ministry has, to date, resisted any change. However it is now
being taken to the European Court of Justice on this vexing
issue.
Plamil Foods has written Gilian Shephard, Minister
of Agriculture and Food, to explain that any change would
not only involve large expenditures in changing cartons,
packaging, labels. promotional material, etc. but it would
also create considerable confusion among consumers.
How far will the EC go in trying to interfere with other
English food names? “Now is the time to nip any attempt in
the bud.” Address: Plamil Foods, Folkestone, Kent, England.
343. Soyafoods (ASA, Europe). 1994. UK catches up with
soya ‘milk’ rules. 5(1):2. Spring.
• Summary: “Since 1987 it has been illegal, in the EC
(according to EC regulation 1898/97) to use the word ‘milk’
on ‘soyamilk’ products. Hence the appearance of ‘soya
drinks’ and ‘soya beverage’ labels throughout Europe,
excepting the UK and Ireland.
“The UK, however, has taken a somewhat relaxed
view of this ruling–until recently that is.” The Ministry of
Agriculture, Fisheries and Food (MAFF) is now cracking
down and UK manufacturers may soon be required to use the
term ‘soya drink.’ During negotiations on the EC regulation,
MAFF tried to obtain an exemption for soya milks but failed.
Yet the same regulation allows the term “coconut milk.”
344. Moyes, John. 1994. Dear Soyafoods. Re: Use of the
term “soya milk” in the UK. Soyafoods (ASA, Europe)
5(2):7. Summer.
• Summary: “The soya milk industry was somewhat
perplexed by the article “UK catches up with soya ‘milk’
rules” in your Spring issue. Far from MAFF cracking down
on manufacturers, the UK Minister for Agriculture, Fisheries,
and Food, Gillian Shephard MP, has gone on record as
asking for ‘all steps to be taken to try and ensure that the
term ‘soya milk’ can continue to be used in the UK.
“The UK government has submitted robust arguments
to the Commission and industry is making its own

representations in support of the Government position. It is
abundantly clear that the influential dairy lobby within the
EC is seeking to enforce an arcane directive in the mistaken
belief that ‘soya milk’ represents a serious threat to their
industry.
“The plain fact is that soya milk is a niche product and
has no impact on dairy milk consumption. It is used by
people who cannot take milk for medical reasons or reject
it on moral and ethical grounds, e.g. vegans. The chance
of selling cow’s milk to these people is minimal, therefore
the enforcement of the regulation would have no practical
benefit to the dairy industry at all.”
345. Archer Daniels Midland Co. 1994. Annual report. P.O.
Box 1470, Decatur, IL 62525. 42 p. Sept.
• Summary: Net sales and other operating income for 1994
(year ended June 30) were $11,374 million, up 15.9%
from 1993. Net earnings for 1994 were $484.1 million,
down 14.8% from 1993. Shareholders’ equity (net worth)
is $5,045 million, up 3.3% from 1993. Net earnings per
common share: $1.40, down 11.4% from 1993. Number of
shareholders: 33,940.
ADM’s decline in profits was due largely to the great
Midwestern flood of 1993 and rise in corn costs. Today ADM
has 165 operating plants, 300 grain elevators, 2,000 barges,
and 10,000 railroad cars. On any given day, together with
affiliates in Europe, the company has 100 cargo ships on the
high seas.
ADM Began processing corn in 1971, with a single
wet-milling plant that had an annual processing capacity of
104,000 tons. Today ADM has an annual wet and dry corn
processing capacity of 14.2 million tons. Corn is the origin
of ADM’s river of dextrose, from which is made HFCS,
sorbitol, cornstarch, and ethanol. It is fermented to yield
lysine, threonine, lactic acid, citric acid, and MSG. New
products from corn fermentation scheduled for production by
ADM in late 1994 include xanthan gum (a high-performance
stabilizer is syrups, salad dressings, etc.), tryptophan, and
vitamin C.
In recent years the U.S. government “has been providing
strong incentives for farmers to grow more corn and fewer
soybeans, thus turning the oilseed growing business over
to Canada, Brazil, Argentina, India and the European
Union (EU)–all while U.S. acreage shrank by 10 million
acres... Consumers all over the world got a major setback
when trade negotiators in Paris sat around a shiny table
quarreling over which one should take the biggest cut in
the production of oilseeds. The result was that the United
States gave up its policy of being competitive in world
markets for vegetable oil and the EU agreed to drastically
reduce oilseed production. French farmers, proud of their
productivity, protested.” Many countries are in dire need of
more cooking oil. “It was agreed that Europe would first idle
several million acres and then be allowed to produce oilseeds
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on those acres for industrial purposes only. The result is
obscene. The EU is requiring processors to take perfectly
good cooking oil worth $1.65 a gallon and turn it into diesel
fuel worth perhaps 40 cents.
A sidebar on p. 13 gives ADM’s views opposing the
U.S. government’s efforts to reduce the amount of cropland,
mainly to reduce surpluses but also for soil conservation.
A graph shows that world oilseed acreage has risen
dramatically since 1967, while that in the USA rose slowly
from 1967 to 1982, then fell thereafter.
NutriBev is a new milk alternative made largely from
soy protein isolates and concentrates; it has the same
nutritional value as milk but can be produced free of lactose.
The Harvest Burger plant is being greatly expanded to
meet the product’s rapid growth in sales. “The USDA’s
new school lunch regulations will soon make it possible
for school districts to be reimbursed for using 100% soy
products such as Harvest Burger. In addition, schools will
be required to reduce average fat levels in meals. A number
of fat-reduced products contain ADM soy isolates. ADM’s
soy products are thus well positioned as extenders or a standalone products. Before the new regulations were announced,
ADM provided testimony on the benefits of soy protein at a
number of USDA hearings. We have put increased emphasis
on increased soy protein research. We are also isolating some
of the components in soy that are said by many scientists
to inhibit cancer and some types of diabetes.” A half-page
color photo shows the Green Giant Harvest Burger and its
package. A new lecithin plant was fully integrated into the
existing oil refinery at Europoort, Netherlands, increasing
efficiency substantially.
Pages 16-18 discuss ADM’s worldwide procurement
network and its unique partnership with A.C. Topfer.
Page 41 shows the officers of ADM’s subsidiaries
and divisions: David H. Swanson is chairman of Premiere
Agri-Technologies, Inc. Larry H. Cunningham is president
of ADM Protein Specialties Division. John R. Mahlich is
managing director of The British Arkady Co., Ltd.
Update: March 1995. The Republican congress is now
downsizing the U.S. government and trying to balance the
federal budget. Yet ADM is quite dependent on government
subsidies, especially for their most profitable products such
as ethanol and PL-480 food products. How vulnerable does
this make ADM, which is the largest manufacturer of ethyl
alcohol in the world? One cannot tell from reading ADM’s
annual report. Address: Decatur, Illinois.
346. Voldeng, Harvey D. 1994. Dr. Sven Holmberg and
breeding short-season soybeans (Interview). SoyaScan
Notes. Nov. 29. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Dr. Voldeng said in March 1993: “When you
look into Dr. Holmberg’s work, it was remarkable. He was a
very, very good soybean breeder. Nobody in Europe, even up

until now, has conducted breeding programs on the scale and
with the number of crosses that he did.” He got big results
on a small budget, with funding coming mostly from a small
private seed company and perhaps some from the Swedish
government.
Dr. Holmberg’s program at Fiskeby was closed down
after his death in Nov. 1981 and some of the work was taken
up by a young lad in southern Sweden. Dr. Voldeng has quite
a bit of correspondence, pedigree lists, and other documents
on file from Dr. Holmberg, and he will look there for details
and to see if Holmberg’s soybeans were tested in other
northern European countries, especially Norway, Finland,
Denmark, Ireland, or Iceland.
Note 1. Ireland is located the furthest south of these
countries, on about the same latitude as northern Germany,
and south of the southern tip of Sweden.
Note 2. This is the earliest document seen (Aug. 2015)
concerning soybeans in Iceland. Unfortunately we are not
told when Dr. Holmberg’s soybeans were first grown in
Iceland, or if they matured and produced seed.
The soybean breeder before Dr. Voldeng was Dr. Lorne
Donovan, who was the successor to Dr. Dimmock. In the
mid- or early 1960s, Holmberg worked his way over on a
cattle ship from Norway one year (he obviously was paying
his own way), and spent some time with Dr. Donovan in
Canada. Dr. Voldeng met Dr. Holmberg once, in about 19781980, when he was still some fairly active. “He went out to
the field with me. He had fairly severe arthritis, so he had
to walk with a cane. His sister lived with him, and we all
drove out to the field. We walked around the plots. He had a
very good program, though it was not that large. In Eastern
European countries, such as Poland, they had programs
and 100 times more financial support than he had, but they
made practically no crosses. Holmberg made hundreds of
crosses, and that was not easy in the climate and latitude of
Fiskeby. He was a remarkably good soybean breeder, there
is no question about that.” Dr. Voldeng does not know what
his academic training was. He heard that before World War
II, the Swedish government could see that a problem was
coming, that they could be blockaded for vegetable oils.
So they paid for his trip to Hokkaido, Japan, and the Kurile
Islands to collect soybeans. “He told me, ‘When I got to
those places I could see birch trees and it looked just like
Sweden. So I knew that if I found soybeans there, they could
be adapted to Sweden.’ He was right, but it took a lot of work
to adapt them. He knew exactly what he was looking for.
Dr. Voldeng thinks that. Dr. Holmberg’s program is no
longer active. “It was more a labor of love that his father had
started and he continued. Eventually they were purchased
by one of the big plant breeding companies in Scandinavia–
probably Hilleshög (which focused on breeding hybrid sugar
beets), when Dr. Sven Holmberg was in his later years; he
supervised the transfer. Hilleshög was later sold to Volvo,
and then to Syngenta AB–so it seems unlikely that any
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archives or photos survive. He made little or no money from
his soybean work though he has contributed immensely to
short-season soybeans worldwide.
Note: A letter from the Fiskeby Board AB in June 1994
states that Dr. Holmberg’s Institute, which used to be in
Fiskeby, Norrköping, Sweden, no longer exists. Address:
Agriculture Canada, Central Experimental Farm (CEF),
Building #110, Ottawa, ONT K1A 0C6, Canada. Phone: 613995-3700 x 7653.
347. Archer Daniels Midland Co. 1994. First quarter report
to shareholders, and a report on the 71st Annual Shareholders
Meeting. Box 1470, Decatur, IL 62525. 16 p. 20 x 9 cm.
• Summary: Comments by president James R. Randall.
ADM is a growth company that continues to grow in
three basic ways. First, by continuing to expand the basic
businesses: crushing, refining, milling, etc. Second, to grow
vertically and upgrade basic products into higher margin
items. Central Soya’s feed division was purchased along
with a worldwide network of premix plants to give ADM
excellent distribution of its amino acids and vitamins for
animal feeds. By the end of 1995, ADM will be producing
all three of the vitamins known as antioxidants. “Our soy
protein businesses also continue to grow. Our European
concentrate plant is now at full capacity and is being
expanded. Our U.S. isolate and concentrate business is
well ahead of previous years.” Pillsbury’s sales of ADM’s
vegeburgers are “up nearly 900 percent over a year ago. Our
third growth area is to grow internationally. There are 94
million new people added to the face of the globe annually
and feeding people is our business.” These people are being
added in “Asia, Africa, Central and South America, places
where we have little or no presence, and we need to be there.
In the past year we have formed partnerships and have plants
in Turkey, Greece, Bulgaria, Hungary, and Czechoslovakia in
Eastern Europe. ADM is forming new alliances in Asia.
Comments by Michael Andreas, vice chairman of the
board and executive vice president. There is no free trade
in today’s world. “Twenty years ago soybean farmers in the
U.S. couldn’t agree on a program for soybeans because the
cost to produce them varied so widely from north to south.
So they opted for so-called free trade with a low loan rate
as a safety net. It all sounded pretty good. Over the last
15 years, however, I observed the following. Ten million
acres of soybeans disappeared from the U.S., while areas
in Argentina and Brazil increased 14 million acres where
land was cheaper and subsidized credits were available.
An additional 18.7 million oilseed acres were planted in
Canada and Europe, again with heavy subsidies. Twentytwo soybean factories [crushing plants] were closed in our
country, while fifty sprung up in South America and Europe.
Our share of the world market in soybean products was
cut in half. In fact, over 20,000 soybean farmers left the
business, and 50,000 jobs were lost at home. And you know

we still have the same program today.
“Let’s look at Japan. They are truly the masters of
managed trade. After the war, Japan put an extremely high
tariff on imported vegetable oil but none on raw materials
like soybeans and canola, so they could create jobs at
home. Factories sprung up in the ‘50s and ‘60s like wildfire
when they set their systems in place. Canada responded by
growing more and more oilseeds and subsidizing exports
with cheap freight to the ports. Canada became a colony
again. They got no factories, no jobs. Why not?
“Japan had all the factories because they could pay
a premium for raw materials (in this case subsidized raw
materials), run their factories, and charge the consumers
double the market for their products. Taxes on the profits
were collected by the government and used to help subsidize
automobile exports. Sound complicated? As I said, this was
managed trade, and it worked like a charm.
“And don’t think for a minute that China hasn’t learned
from these tricks of the trade. They’re putting the same
systems in place as fast as they can.”
Comments by Dwayne O. Andreas, chairman of
the board and chief executive. He discusses the many
accomplishments of the Clinton administration, including
opening up trade with China. “The second thing he did that
is absolutely super for agriculture and ADM is that he got
NAFTA through the Congress over the opposition of his
labor constituency, one of the greatest achievements for
trade of this century. Our exports to Mexico have tripled just
since NAFTA, and they are going to triple again.” Address:
Decatur, Illinois.
348. Soyafoods (ASA, Europe). 1994. EU rules against ‘soya
milk.’ 5(3):1. Autumn.
• Summary: On June 16 the EU Milk Management
Committee, despite opposition from the UK, decided by a
vote of 10 to 1 (with Ireland abstaining) that use of the term
“soya milk” should be phased out because they consider
that it infringes on the Dairy Designations Regulations
(1989/87/EEC). The UK Government opposed the decision
because it does not believe that consumers are confused by
use of the term. But the UK Government has decided not to
appeal the decision. These regulations specify that the term
“milk” should be used only for cow’s milk, although some
traditionally named products such as coconut milk, cream
sherry and cream crackers are exempted.
About £10 million of ‘soya milk’ is sold each year in the
UK, compared with £3.3 billion of regular milk.
349. Soyafoods (ASA, Europe). 1995. Bean sprouts from
Evers Specials BV. 6(1):4. Spring.
• Summary: This company specializes in growing bean
sprouts and is the largest bean sprout producer in the
European Community. It is not clear whether or not they
produce soy sprouts. For more information contact: Evers
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Specials BV, Stationsstraat 33, 6678 AC Oosterhout (Gld.),
Netherlands. Phone: +31 881 81422.
350. Bluebook Update (Bar Harbor, Maine). 1995. UK Soya
Milk Alliance petitions EU. 2(2):3. April/June.
• Summary: Three leading soymilk manufacturers in the
UK (Vandemoortele (UK) Ltd., Haldane Foods Group, and
Plamil Foods Ltd.), have formed the Soya Milk Alliance
in order to petition the European Union (EU) to accept the
term “soya milk.” This decision followed a ruling on 16 June
1994 by the EU Milk Management Committee that the term
“soya milk” could not be used on soymilk packages in the
UK or Europe. The basis of the Committee’s decision is EC
Regulation 1898/87 of July 2, 1987, which states that the
term “milk” is prohibited from use when the food does not
contain any dairy ingredient. However the UK government
has repeatedly drawn the Commission’s attention to clause
3.1 which grants exemptions for foods “the exact nature of
which is clear from traditional usage.”
The campaign to save the term “soya milk” has gained
considerable momentum as 23 ministers have already signed
a petition addressed to the Commission. According to the
Alliance, many more ministers have agreed to sign the
petition.
351. Archer Daniels Midland Co. 1995. Annual report. P.O.
Box 1470, Decatur, IL 62525. 42 p. Sept.
• Summary: Net sales and other operating income for 1995
(year ended June 30) were $12,671 million, up 11.4% from
1994. Net earnings for 1995 were $795.9 million, up 64.4%
from 1994. Shareholders’ equity (net worth) is $5,854
million, up 16% from 1994. Net earnings per common
share: $1.47, up 65.2% from 1994. Number of shareholders:
34,385.
On the cover is an American flag and a photo of
President John F. Kennedy with the famous quotation from
his 1961 inaugural address, “Ask not what your country can
do for you–ask what you can do for your country.” ADM
contributed $6.5 billion last year to America’s balance of
trade.
On page 3 are graphs showing rising global consumption
of soybean meal and vegetable oils from 1964 to 2004,
and lysine from 1975 to 2004. For lysine, the equivalent
of ten more ADMs will be needed in the next 10 years, for
vegetable oil 5 more ADMs, and for soybean meal one more
ADM.
On pages 4-5 is a speech delivered by President
Eisenhower in 1953 urging the USA to export more food and
fewer weapons. Ike’s program [Public Law 480 or Food for
Peace] resulted in $50 billion in exports to needy countries
from 1954 to 1994.
“While the whole of ADM’s business can be divided
into families of products and services, virtually all can
be summarized in a single thought: value-added.” ADM

makes peanut oil at a mill in Augusta, Georgia. “Soybean
oil: Our Europoort facility in the Netherlands remains the
world’s busiest soybean processor, while in the United
Kingdom plans are underway to install a new state-of-the-art
vegetable oil refinery and packaging plant at Erith [on the
River Thames about 13 miles east of the center of London].
Crushing and refining operations are also being modernized
in Hamburg, Germany. These terminals give us access to the
three most important rivers in Europe–the Rhine, Elbe and
Danube–all the way to the Black Sea” (p. 7).
ADM makes vitamin E from soybean oil distillate. With
the completion of a new state-of-the art facility in Decatur,
Illinois, ADM has begin to make distilled monoglycerides
from soybeans (p. 9).
“BioProducts: ADM BioProducts traditionally
introduces at least one new fermentation product each year:
in the past year the newcomer was xanthan gum for both
food and industrial applications. In 1996 ADM BioProducts
expects to add ascorbic acid (vitamin C), astaxanthan and
biotin to a lineup that includes monosodium glutamate,
sorbitol, citric and lactic acids and their salts. ADM’s vitamin
C will be produced in a brand-new world-class facility in
Decatur. Other products planned for the near future include
penicillin, vitamin B-12 and beta-carotene.
“Amino acids for the feed industry remain a major
focus of ADM BioProducts. Units to produce threonine
and tryptophan are now in full production. This, along
with our interest in a methionine plant, makes ADM the
only company offering all four leading amino acids: lysine,
methionine, tryptophan and threonine” (p. 13).
Isolated soy protein: Construction of increased isolate
capacity has begun at Europoort (Netherlands) and in the
USA. “Low nitrite ProFam 781 was successfully introduced
into the European infant formula market during the past
year. The Pacific Rim and former Soviet Union are growing
markets for isolates.” Harvest Burgers: “Since the beginning
of our joint venture with Pillsbury 46 million Harvest
Burgers have been sold under the Green Giant label... In
Europe Harvest Burger products are now being carried
by a German supermarket chain with over 2,300 stores.
Another German firm is introducing a line of Harvest Burger
frozen entrees that will eventually be marketed in seven EC
countries” (p. 15).
“Other soy-based foods: Work is underway on a soybased dry mix that is the nutritional equivalent of milk.
This product would be distributed at little expense wherever
starvation exists or powdered milk is too expensive.
The product has a shelf life of over a year, requires no
refrigeration and is made by adding water.
“A similar product is being developed as a milk
alternative for North America. This flavored cholesterol-free
product would be carried in the refrigerated dairy section
of supermarkets and would appeal to the lactose-intolerant
(31% of Americans) and other health-conscious consumers.
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A frozen dessert version of this product is also being
developed. In the United Kingdom Haldane Foods offers the
soy-based Vege Mince, Vege Bites, Vege Steaks, yogurt and
‘pot noodles’” (p. 15). A full-page color photo (p. 14) shows
rich soymilk being poured onto a bowl of cereal and fruits.
“Cogeneration is an efficient low-cost source of energy
and steam and is the source of power for our seven largest
plants in the U.S., the U.K., Ireland, Germany, and the
Netherlands. Our cogeneration system is decades ahead of
most U.S. technology, and offers substantial savings over
traditional power sources. The key is ADM’s fluidized bed
technology which enables the cogeneration plants to run on
an unusual mixture of high-sulfur coal, discarded tires and
limestone” (p. 21).
“Note 11–Antitrust investigation and related litigation:
The Company, along with a number of other domestic
and foreign companies, is the subject of a grand jury
investigation into possible related crimes in the food
additives industry. The investigation is directed towards
possible price-fixing with respect to lysine, citric acid and
high fructose corn syrup. Neither the Company nor any
director, officer or employee has been charged in connection
with the investigation.”
Stephen Yu, managing director of ADM Asia Pacific,
Ltd. is unrelated to the Stephen Yu who was a tofu pioneer
and founder of Victor Food Products, Ltd. (of Toronto,
Ontario, once Canada’s largest tofu manufacturer). Address:
Decatur, Illinois.
352. Mbwika, J.; Schmidt, O.; Chema, S. 1995. The
COMESA vegetable oils / protein sector improvement
network (VOPSIN). Paper presented at the Third BiAnnual SoyAfrica Conference. 10 p. + 4 p. of charts and
graphs. Held 3-5 Oct. 1995 at Johannesburg, South Africa.
Organized by Aproma.
• Summary: Contents: Background: How the VOPSIN
project came about, IDRC involvement in the subsector,
AGREF involvement in the subsector. The production to
consumption systems approach. Project objectives. Expected
outputs: Nationally, regionally. Subsector advocacy:
Problems encountered. Project achievements. Experiences
in the region: Soyabeans in the oilcrop food/feed system, the
policy envelope, maximizing local employment? Possible
collaboration between VOPSIN and SoyAfrica. Conclusion.
What used to be called the Preferential Trade Area for
Eastern and Southern Africa (PTA) is now called COMESA–
Common Market for Eastern and Southern Africa. At its
eighth meeting, held in July 1992 in Lusaka, the COMESA
Committee identified oilcrops among six commodity crops
for agro-industrial development. The oilcrops were given top
priority because (1) they constitute a big import bill among
COMESA countries, and (2) they have potential power to
contribute to household food security. Zimbabwe is the only
COMESA country which is self sufficient in edible oils.

Kenya, for example, imports over 80% of her edible oil
requirements costing over US$60 million annually. Tanzania,
Zambia, and Uganda are 60%, 40%, and 5% self sufficient in
edible oils respectively.
The VOPSIN project is now in its second year. In the
first year activities were launched in Malawi and Uganda.
Developments in Kenya, Tanzania, Zambia, and Zimbabwe
are discussed. “A newsletter targeting the stakeholders and
key players in the region is in press and the first issue will
be distributed by November, 1995... The VOPSIN project
mandate is to cover 13 COMESA countries when sufficient
funds are mustered.”
A graph (diagram 4) shows soybean production in
the area from 1981 to 1994; the leading soybean producer
is Zimbabwe (peak of 126,000 tonnes in 1989), followed
by Zambia, Uganda, Tanzania, and Malawi. Address: 1.
Agricultural Research Foundation, Kenya. Phone: +256 2 44
80 86.
353. Rocher, Joseph. 1995. A chronicle of the USA-Europe
conflict. What place for African producers? Paper presented
at the Third Bi-Annual SoyAfrica Conference. 5 p. Held
3-5 Oct. 1995 at Johannesburg, South Africa. Organized by
Aproma.
• Summary: Contents: Background. Europe vs. USA: the
“Compromise.” The conflict within GATT. The world price
for soya and indirect dumping. Developing soya production
in Africa: actions at the macro level (1. Redefinition of
Article IV of the GATT/WTO dealing with “dumping.” 2.
Reform of the Common Agricultural Policy in the year 2004.
3. Right policies and agricultural protection in Africa).
This is a fascinating article expressing a viewpoint rarely
heard in the USA by an expert on GATT; he has written in
book titled GATT in Practice (1994).
“During the 1950’s European countries were rebuilding
their few processing plants; they were also looking for
alternatives to American soya. The Europeans continued
to allow US imports, but only as a compromise, a tradeoff which would allow the EEC to give better protection
to Europe’s cereal production. In 1962, the six European
member countries accepted a zero tariff on all US soya
imports. as a direct result, the American pattern of
protein consumption was allowed to penetrate European
agriculture.”
“It was not until July 1973 that the US embargo on
soya exports was announced with the Gatt permission: the
Article XI of the agreement defines conditions under which
quantitative restrictions on imports or exports are allowed.
Under this article, a country facing a drastic reduction in
agriculture production (due to a drought, for example) is
permitted to forbid exports (impose an embargo), in order to
maintain national market prices at a level acceptable to the
consumer.”
“Towards the end of the 1970’s the European
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Community felt that it had made a mistake. In 1979, Brussels
put a mechanism in place–a major new support programme
for oilseed production within the Community which was
designed to reverse the trend of growing dependency on
American and, by now, Brazilian soya. The mechanism,
rather than erecting import barriers, gave incentives to the
processing industry to use European-grown raw materials.
At the same time, the US dollar rose on the international
currency markets. Cargill and other US-based traders (ADM,
Central Soya, ConAgra, Anderson Clayton) tried to maintain
downward pressure on the price paid to North American
farmers. This resulted in tension within the producers
lobbying organisation, the American Soybean Association
(Southern US farmers, whose costs are higher, sought a
‘marketing loan’ which would cover the difference between
the market price and a higher, subsidised price).
“In 1987, the American Soybean Association with
government backing lodged a complaint in GATT (a second
dispute panel on soya) in an attempt to condemn the EC
practice of giving subsidies for oilseed crushing; the US
considered this a violation of the GATT Article III (National
Treatment) which states that national and imported products
must be treated on an equal basis.”
The EC responded again by making adjustments
acceptable to the USA.
“In 1991, the EC proposed a new oilseed’s regime,
based on direct compensatory payments to farmers, a
subsidy mechanism inspired by US ‘deficiency payments.’
But Washington attacked the proposal on two counts: it was
deemed to be a support to production, rather than an income
support; and it was considered contrary to the concession
granted to the US back in 1962 by the EC during the
Kennedy Round of GATT... of zero tariffs for soya sold into
Europe.”
“Finally, the ‘Washington Compromise’ (or ‘Blair House
agreement’) of 20 November 1992, limiting the amount of
European land for oilseeds to 5,128,000 hectares, seemed a
solution to the soya dispute. The ‘Compromise’ also included
a ceiling of 1 million tonnes of EC oilseeds for industrial
use.”
“A major issue not properly treated during the
Uruguay Round is the question of ‘indirect’ dumping.
Soya is produced in the USA without subsidies. However,
it is part of a crop rotation with, two products (wheat and
corn) which receive subsidies (deficiency payments). This
situation creates an indirect subsidy system which puts
soya on the world market at a price lower than the real cost
of production. So we can consider that acceptance by the
GATT/WTO of the deficiency payment has two major effects
on African countries for their agriculture in general, for soya
production in particular: deficiency system means that a
major part of the agriculture policy is paid by the taxpayer
(i.e., state budget) rather them by the consumer.”
However the article contains a number of errors

concerning the history of soybean production in the USA.
Address: Director of Rongead, 14 rue Antoine Dumont, Lyon
Cedex 08, France. Phone: (33) 72 71 66 70.
354. Paine, Heather. 1995. Soyafrica ‘95. Soyafoods (ASA,
Europe) 6(3):6. Autumn.
• Summary: On October 3-5, 1995 the third bi-annual
Soyafrica conference was held in Johannesburg, South
Africa, at the Karos Indaba Hotel; it was attended by
80 delegates from various African nations. Participants
registered on Oct. 3, and papers were presented on Oct. 4-5.
The conference was sponsored and organized by APROMA,
with assistance from the Commercial Oilseed Processors
Association of Zimbabwe. APROMA is an international,
professional non-profit Association of the Commission of
the European Union (EU), whose members are organizations
and individuals involved in coffee, cocoa, cotton, oilseeds,
and other commodity sectors in ACP [African, Caribbean,
and Pacific] countries and in the EU. The author was invited
to speak about processing trends in Europe. Delegates hope
their countries can become self-sufficient in soybean product;
they do not consider their countries to be potential exporters.
This year’s conference adopted the format of two
separate and parallel sessions, one for small scale soybean
processors, and the other for large scale. The keynote
address on the first day was given by Dr. Sidi Osho of the
International Institute of Tropical Agriculture (Ibadan,
Nigeria) who discussed her work on soybean processing
and utilization. She believes that soya may solve many of
Africa’s nutrition problems, and stressed the need for more
research, and the need to develop and maintain links between
policy makers, industry, and other research organizations.
Appropriate technologies should be encouraged to upgrade
traditional processes, which can then be implemented at the
household level.
Prof. J.J. Roberts of the University of Pretoria, South
Africa, looked at the more commercial side of soybean
processing and discussed research being conducted at his
university.
Mr. George Hutchinson of the Commercial Oilseeds
Producers’ Association (COPA), Harare, Zimbabwe, gave an
overview of soybean production in southern Africa, noting
that Nigeria, South Africa, and Zimbabwe are presently the
largest producers and users.
Dr. Kenneth Bailey, a nutrition consultant with the
World Health Organization talked about the value of
soya in human nutrition, especially in relation to feeding
young children. The prevalence of malnutrition in Africa
is increasing at the rate of 50% every 5 years. While breast
feeding is still widely practiced in most African countries,
many problems arise during weaning when inappropriate
low-protein foods are given to children, often with disastrous
results.
At the household level, a major problem is training
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people how to cook and process soybeans correctly; the
second day’s session on small-scale production addressed
this problem in detail.
At the end of the conference, 8 recommendations were
agreed upon: 1. A regional soyabean database should be
established. 2. A regional quarterly soybean newsletter
should be established. 3. A regional Soybean Training Center
should be established, and an existing institution should be
up-graded to a regional training center. 4. The work, terms of
reference, and a budget for the Steering Committee should be
formalized. A constitution for the Steering Committee should
be drafted. 5. Each country should identify project ideas
for promotion of soybean production and utilization among
small scale farmers. 6. Assistance should be provided to the
national programs to develop the project ideas into project
documents and/or funding where external funding is needed.
7. A request should be sent to the Director-General of FAO
for the establishment of the African Soyabean Network as
part of the Global Soynet. 8. APROMA should be asked
to assist (hiring a full-time person and other funding) with
activities 1-7 above.
Contacts: (1) APROMA, 52 avenue Louis Lepoutre,
B-1600 Brussels, Belgium. Phone: +32 2345 2174; Fax:
+32 2 345 2304. (2) Mr. George Hutchinson, Commercial
Oilseeds Producers’ Association (COPA), Box 592, Harare,
Zimbabwe. Phone/fax: +263 4 790423. Address: Editor,
Soyafoods, P.O. Box 328, Richmond, Surrey TW9 1GB,
England, UK. Phone: 0181 940 9278.
355. British Dietetic Association. 1995. Vegetarian diets.
Position paper. Birmingham, England: British Dietetic
Association. *
356. Wendel, Armin. 1995. Lecithin. In: Martin Grayson,
executive editor. 1995. Kirk-Othmer: Encyclopedia of
Chemical Technology, 4th ed. New York: John Wiley
& Sons. See Vol. 15, p. 192-210. A Wiley-Interscience
Publication. [51 ref]
• Summary: A comprehensive treatment of lecithin.
Contents: Introduction. Physical properties. Chemical
properties: Hydrolysis, acyl side-chain reactions
(hydrogenation, hydroxylation, autoxidation), browning
reactions, other reactions of phospholipids. Manufacture
and processing: Purification processes. Commercial
grades. Economic aspects. Specifications and standards:
Food Chemical Codex, U.S. Pharmacopeia (USP XXII),
European Community. Analytical and test methods. Health
and safety factors. Uses: Animal feed, baking products,
candy / confections (incl. chocolate), cosmetics and soaps,
food (dehydrated foods, ice cream, macaroni and noodles,
margarine, edible oils and fats, inks and dyes), liposomes
(See Note 2) paints, petroleum products, pharmaceuticals,
plant protection, plastics, release / antisticking agents,
elastomers, textiles. Bibliography.

Note 1. Rhône-Poulenc was a French chemical and
pharmaceutical company founded in 1928. In 1999 it
merged with Hoechst AG to form Aventis. As of 2015, the
pharmaceutical operations of Rhône-Poulenc are part of
Sanofi and the chemicals divisions are part of Solvay group
and Bayer Crop Science.
Note 2: A liposome is a spherical vesicle having at least
one lipid bilayer. The liposome can be used as a vehicle
for administration of nutrients and pharmaceutical drugs.
Liposomes are most often composed of phospholipids,
especially phosphatidylcholine. Address: Rhône-Poulenc
Rorer, Germany.
357. Feder, Barnaby J. 1996. Out of the lab, a revolution on
the farm: New genetic weapons to battle bugs and weeds.
New York Times. March 3. Section 3 (Money & Business). p.
1, 11. Sunday.
• Summary: “Biotechnology is leading to a revolution in
farming by allowing genetic characteristics to be transferred
selectively from one species to another.” A petunia gene
now protects soybean plants from Monsanto’s powerful
Roundup herbicide, allowing farmers to spray more Roundup
herbicide on “Roundup-Ready” genetically engineered
soybeans. (Note: Roundup has been used and recommended
for use on soybeans since the early 1980s). Farmers pay a
licensing fee of $5 a bag–in addition to the cost of the seeds.
Limited varieties are available from Asgrow Seed Company.
Farmers are hoping that Roundup-resistant soybeans
will reduce their reliance on costlier and more hazardous
chemicals. Under the licensing agreement, farmers must
promise not to sell or give away any seed or to save any for
planting next year. They must use Roundup herbicide (made
by Monsanto) and allow inspections by Monsanto officials.
Monsanto and Asgrow are working together closely on
the project. But many soybean farmers are worried about
planting Roundup-resistant soybeans because the European
Union has not yet agreed to allow them to be imported. Trade
negotiators and major exporters such as ADM are confident
the problem will disappear by harvest time, in part because
they have the backing of European scientific reviews.
Similar goals are being pursued using traditional
breeding technologies. Selective breeding of mutant
soybeans, for example, allowed Du Pont and scores of seed
companies to develop popular soybean lines that tolerate Du
Pont’s powerful Synchrony herbicides, much as Asgrow’s
soybeans tolerate Roundup. First marketed in 1993,
Synchrony-resistant crops could cover as many as 5 million
of acres of farmland this year.
The genetic engineering revolution began in the mid1970s when scientists discovered an easy way to make
copies of the genes, and then to move them among species.
The results of genetic engineering, known as “transgenic”
products, first showed up as niche items like Calgene
Inc.’s Flav’r Sav’r tomatoes that were designed to ripen
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more slowly and thus arrive fresher at supermarkets, and a
bacterially produced version of an enzyme used in cheese
production that previously had to be extracted from a
calf’s stomach. “This spring, though, the gene-shifting
technologies will finally burst out of the nation’s laboratories
and test plots and into everyday farming of crops like corn,
soybeans, and cotton.” Now the payoff begins. Ciba-Geigy
and Mycogen have spliced a gene from the common bacteria
Bacillus thuringiensis–known at Bt–into Maximizer brand
corn seeds. The seed then produces a protein hitherto found
only in bacteria, and this protein kills the European corn
borer. Cotton seeds containing the BT gene kill bollworms
and tobacco budworm while raising crop yields 15-20%.
“Coming soon will be corn or soybeans with higher oil or
protein content to make them more valuable as animal feed,
and colored cotton that will reduce the need for chemical
dyeing.”
The spread of genetic engineering into big commodity
crops will be a major test of its potential to help feed a world
that is expected to double its population over the next 40
years. “Experts say at least half of the acreage of the nation’s
major crops will be covered with plants harboring a foreign
gene early in the next century.” Executives at Pioneer HiBred International, America’s largest seed company, think
the new developments may be as important for agriculture as
the first plow. Pioneer expects transgenic product to account
for one-third to one-half of its product lines by the year 2000.
“Other powerful new technologies are also converging on
farming, like computerized mapping of soils and yields, and
the use of satellites to precisely position planters’ sprayers
and other equipment.”
But critics fear that the nation is lurching recklessly
toward a series of giant environmental experiments that
could backfire. The hottest area of debate is insect-resistant
crops. The worry is that insects and weeds will quickly build
up resistance to the transgenic plants and pesticides used in
conjunction with them, possibly leaving farmers worse off
than before–after a short burst of productivity.
358. Montanaro, Pamela. 1996. Attending the First National
Soybean Workshop in Cuba (Interview). SoyaScan Notes.
April 15. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Pam Montanaro, Coordinator of the Cuba
Campaign Department of Global Exchange, just returned
from 2 weeks in Cuba. She led an alternative medicine
group during the first week. While there, she attended the
First National Soybean Workshop (Primer Taller Nacional
Soya), 2-day meeting held on 11-12 April 1996 at the Food
Research Institute outside Havana. It was attended by
about 200 Cubans, and many important Cubans were there,
including Jesu Montané Oropesa, a top advisor to Fidel
Castro, and Vilma Espín, head of the Federation of Cuban
Women (Federation de Mujeres Cubanos, FMC). One of

the founders of the Cuban revolution in the 1950s, she is
married to Raul Castro (Fidel’s brother), is a chemist or
biochemist, speaks good English, and has been involved with
popularizing soybeans and soyfoods in Cuba for many years.
In the early 1960s Vilma organized a Cuban group named
“Friends of the Soybean.”
The afternoon sessions on the first day were divided
into two parts: Soybean production, and soybean utilization.
The first was open to everyone, the second was restricted
to speakers only, because of Cuba’s proprietary soymilk
and soy yogurt technology. Dr. Gilberto Fleites, a top
Cuban cancer surgeon who is also a vegetarian, gave a
presentation to both sessions on soy, diet and health, with
an excellent slide show that he has developed; he answered
many questions and received many requests for talk to other
organizations.
The conference was attended by representatives from
both agriculture and food processing from every Cuban
province. The food representatives brought samples of their
best soy yogurt and soy cream cheese. At the conference
there was a contest to see which organization had the best
soy yogurt. Las Tunas won, with a special award going to a
factory in Havana. In all, the conference was very up-beat.
Video- and audio tapes were made of most of the sessions,
and the proceedings are expected to be available in Spanish.
Pam has a Spanish language conference agenda.
At the conference, Pam learned that two other foreign
groups are apparently involved with growing soybeans in
Cuba. Vilma Espín’s women’s group (FMC) has a project
very similar to Global Exchange’s funded by Oxfam Canada
and now underway in the easternmost province of Cuba,
Santiago de Cuba (near Guantanamo Bay, the U.S. naval
base). The project is getting its seeds from INIFAT, but there
seems to be poor communication between INIFAT and this
project, to the extent that Pam wondered if a rivalry might
have developed between them. Oxfam Canada first began
work in Cuba in Jan. 1995 and Pam helped to interest them
in work with soy. Canadians Minor Sinclair and Sheila
Katz are now involved with this soy project. A second
Cuban group is also working on this project, the National
Association for Small-Scale Agriculture (Association
Nacional de Agricultura Pequena, ANAP). They just had
their first harvest and got a good yield of about 2 tons of seed
per acre. Minor (who now lives in Havana with his wife,
Martha Thomson) in writing up a report on the project for
Pam. Pam’s combine has not yet arrived in Cuba.
An Italian NGO (non-governmental organization),
which is part of the European Union, is said to be trying to
do another soy project, and has offered to invest $1 million
in the project.
During 1996, nationwide, Cuba hopes to grow between
6,700 ha and 8,040 ha of soybeans (500 to 600 caberillas; 1
caberilla = 13.4 ha). If all goes well, this area would provide
them with about 15,000 metric tons of soybeans–enough for
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all their food needs but only about 10% of their total needs
including vegetable oil and livestock feed.
Only two foreigners attended the soy conference–Pam
and a man from Mexico. Pam heard that Cuba has signed a
contract to export its soymilk manufacturing technology to
an organization in Semaya, Mexico. This would be Cuba’s
first known export of such technology. Last year Cubans
did a lot of traveling throughout Latin America looking for
customers.
Tito Nuñez’s vegetarian restaurant in the Botanical
Garden, next to a Japanese garden, is just lovely and
becoming very popular. The food is organically grown and
presented in a beautiful way. Address: Coordinator of Soy
Cubano! Company, Food and Medicine Campaign, c/o
Global Exchange, 2017 Mission St. #303C, San Francisco,
California 94110. Phone: 415-255-7296 or 415-558-8682.
359. Soyafoods (ASA, Europe). 1996. Soya ‘milk’ ruling goes
against UK. 7(1):2. Spring.
• Summary: The European Union (EU) Commissioner has
told the British government that it cannot continue to allow
the name ‘soy milk’ on labels. The Commission, which was
backed by all other EU member states, will not change its
1987 regulation which restricts use of the word ‘milk’ to
products obtained from milking cows or other dairy animals.
360. Ag Retailer (St. Louis, Missouri). 1996. Roundup Ready
soybeans win two key approvals. May.
• Summary: “Regulatory approval to allow importation of
whole Roundup Ready soybeans into Japan has been granted
by the Japanese Ministry of Agriculture, Forestry and
Fisheries (MAFF). That approval says that Roundup Ready
soybeans can be imported into as well as cultivated in Japan,
based on the safety evaluation by MAFF’s Evaluation Expert
Committee.
“Meanwhile, the European Commission has confirmed
that it officially has cleared the way for Roundup Ready
soybeans to be imported and marketed in the 15 member
countries of the European Union. The decision, which is
binding on all EU countries, says that because Roundup
Ready soybeans are as safe as other soybeans, they can be
handled without segregation or labeling. The decision covers
only imported soybeans. No request was made for planting
of Roundup Ready soybeans in Europe.”
361. Balin, Malaia. 1996. Greek Orthodox Christianity,
religious holidays (including Lent), and the use of animal
products and dairy products (Interview). SoyaScan Notes.
June 17. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: The Greek Orthodox Church is the official
church of Greece, and 98% of the citizens are members of
it. Church members celebrate the religious holiday of Lent,
the 40 days before Easter, differently than members of the

Western Christian Church. Each church member is expected
to cleanse and prepare his or her body for this special
occasion by avoiding the use of animal products, including
meat, dairy products, butter, and eggs. However on two days
each week (Wednesday and Friday) members are allowed to
eat certain seafoods which “contain no blood”–specifically
squid and shrimp. Greeks maintain a lot of their traditions
and culture, so an estimated 50-60% of Greek Orthodox
Church members in Greece observe the Lenten diet and eat
no animal products for the full 40 days. The same plantbased diet is observed for the 3 weeks before Christmas,
for one week before each time a person receives Holy
Communion, for 2-3 weeks before the very big holiday of
August 15 which is the Holy Name day of the Virgin Mary.
In Malaia’s family and house they have about 9 saints for
whom similar date name ceremonies are celebrated–each
preceded by a period of dietary cleansing. Greek families
observe these practices very strictly both in Greece and in
Greek communities overseas.
So soy-based meat and dairy alternatives could become
popular in Greece as a food for Lent and other religious
holidays. This is very interesting and represents a big
business opportunity. Address: 13259 S.E. 45th St., Kent,
Washington (state) 98042. Phone: 206-639-4776.
362. Soyafoods (ASA, Europe). 1996. UK government
approves alternative name for ‘soya milk.’ 7(2):2. Summer.
• Summary: The newly approved name is “Soya–Non-dairy
alternative to milk.” All British soya milks must be relabelled using this name because of a June 1994 ruling of the
EC Management Committee for Milk and Milk Products.
363. Soyafoods (ASA, Europe). 1996. EU votes ‘yes’ on
glyphosate tolerant soybeans. 7(2):2. Summer.
• Summary: These genetically modified soybeans, developed
by Monsanto, are marketed under the brand-name “RoundUp Ready.” They are resistant to glyphosate herbicides. The
approval relates to European Union (EU) laws governing
the release into the environment of genetically modified
organisms (GMOs).
364. Hizer, Cynthia. 1996. The versatile vegetarian: A
Greek beginning–meatless meals have roots that reach back
millennia; Pythagoras’ theory. Atlanta Journal-Constitution.
Sept. 5. p. H.09.
365. Gaiser, Klaus. 1996. Re: Update on work with seitan
and tofu in Germany. Letter (fax) to William Shurtleff at
Soyfoods Center, Sept. 21. 3 p. Typed, with signature on
letterhead. [Ger]
• Summary: Klaus founded Topas GmbH in April 1993.
Originally the name stood for TO-fu + PA-sta, but after late
1996, as Klaus developed more and more seitan products,
it came to mean TO-fu + PA-sta + S-eitan. Klaus sold
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his company Yamato Tofuhaus [in April 1989] to a firm
named Huegli. With the money from the sale he purchased
a 300-year old oak-framed farmhouse (with a 2,000 liter
fountain in the old vault cellar) for himself, his wife, and 5
children. For the next three years he stayed on to manage
Yamato Tofuhaus, but by the end of 1992 he found the work
unsatisfying so he left and decided to start another health
food business of his own. In the meantime, Huegli bought
Heiler, Germany’s biggest reform food wholesale company.
Heiler was also dealing with tofu, so together Huegli and
Heiler sold quite a lot of tofu and tofu products–about 2
metric tons per week of tofu convenience foods by 1992 and
maybe another ton of tofu and tofu-varieties such as smoked
tofu. Nowadays their annual sales are not that high; Klaus
has no exact statistics, but he would estimate they are about
two-thirds of 1992 levels.
In early 1995 Klaus tried to find a place for his company
in the tofu market again, but her soon realized his place had
been taken. “The German health food market was and is so
flooded with tofu products that you just have to come with a
real big bang to awaken any interest of the retail shop owners
in a new tofu product. They just don’t see any reason for
selling the 23rd variety of tofu-burger and the 17th variety of
tofu-spread.”
Klaus then remembered an old recipe that used wheat
gluten. He saves each and every product development
experiment in his computer and has about 800 by now.
The gluten was colored with red fermented rice (beni-koji,
made with Monascus purpureus) and thus was very meatlike. In fact, when spiced, it so resembled a sausage that
he first thought it was too daring to offer such a product to
vegetarians. This product turned out to be the basis for his
new business. He called it “Wheaty” and started selling it as
a cold cut in late 1995. Since that time, monthly sales have
gone up and up. “A mere joy.” He could sell much more if
he had enough money for costly advertisements, etc. Now
his company is selling seven products, based mostly on
seitan, with some tofu. Other companies are now starting
to try to imitate his most successful product, Wheaty. Klaus
believes that seitan has a very bright future in Germany,
yet in a new form. The traditional lumps of gluten cooked
in soy sauce have not been able to electrify large portions
of the population. So Klaus has “re-invented seitan” to
resemble familiar German meat products. “And this is the
most effective way to convince a greater number of ‘normal’
people of the value of a vegetarian diet.”
One serious problem is that red-fermented rice made
with Monascus purpureus is not allowed as a food ingredient
in Germany; there was a recent ruling by a German court of
law. Moreover, as a food coloring, it is classified as a “food
additive” so it needs an “E-number” from EC bureaucracy
in Brussels, Belgium,–which it has not yet gotten. This is a
pity, since it is the only natural heat-resistant meat color, as
well as an excellent flavor enhancer, source of vitamin B,

and cholesterol reducer. If it were legal, it could be made by
Karl Selg-Mann, who is Germany’s only manufacturer of soy
sauce and miso.
Talk with Klaus by phone. 1996. Sept. 21. He presently
does not own a factory; he finds other food companies to
make his products. Klaus speaks almost perfect English.
He hitch-hiked in England and Scotland in 1975, then
lived for a year in China in 1976, arriving 3 days after Mao
Tsedong died [Note: Mao died in Sept. 1976]. The BNN
(Bundesverband Naturkost und Naturwaren), a German
organization promoting organic foods, has established
regulations concerning wheat gluten; originally they said
it could only be made from whole wheat. But they found
that was too expansive so now they allow the use of 10%
by weight of vital wheat gluten. Address: Founder and
owner, Topas GmbH, Bollbergstr. 41, 72116 Öschingen
[near Tuebingen], Germany. Phone: 07473/25515. Fax:
07473/8320.
366. Geary, James; Planck, Nina; Voorst, Bruce van.
1996. Battle of the bean genes: European consumers and
environmentalists are finding bioengineered soybeans hard to
swallow. Time (International Edition, Amsterdam). Oct. 28.
p. 46-47.
• Summary: This week an America freighter will sail into
the port of Amsterdam carrying a very unusual cargo:
200,000 tons of genetically modified soybeans–the first such
product to be approved by the European Union. Last week
in Hamburg, Germany, 40 Greenpeace activists, dressed
from head to toe as huge rabbits (two photos), camped
in a gigantic cage in front of the German headquarters of
Unilever, one of Europe’s largest soybean importers, holding
signs that proclaimed in German: “Genetically manipulated
soybeans. No! We don’t want to be laboratory animals.”
They were referring to Monsanto’s new Roundup Ready
soybeans. These plants can stand repeated dousing with
the herbicide Roundup, made by Monsanto. They were
given this capability by splicing a snippet of DNA from
Agrobacterium, a common soil bacterium, into the soybean’s
natural string of reproductive code.
Germans are the most outspoken in Europe in their
opposition to genetically engineered foods. Some reasons
for the opposition to these genetically engineered seeds: 1.
Introducing foreign genes into organisms is still an imprecise
science and could produce unexpected results–for example,
conceivably turning a food into an allergen or a carcinogen.
2. It is wrong and too dangerous to tinker with nature at
this level; there are possibilities of “gene jumping,” when
microorganisms carry DNA from one plant to another. 3.
If genetically engineered crops dominate other varieties, it
could result in a crop monoculture; this seemingly invincible
crop could be devastated by a pesticide resistant insect–the
Irish potato famine all over again.
Another major issue is freedom of choice. Because
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the Roundup Ready soybeans will not be segregated from
regular soybeans or labeled, consumers will have no
idea in which foods they appear. Many Europeans find it
intolerable that they have no say in what they eat. A pool
conducted in Germany for Greenpeace found that 73% of
German consumers would avoid genetically altered soybean
products, and 87% advocate boycotting firms using modified
soybeans without appropriate labeling. Angry European food
manufacturers are threatening to find alternative suppliers or
switch to alternative plants sources. With Britain’s mad-cow
disease crisis still fresh in their minds, retailers know that
consumers are watching what they eat. Euro-Commerce, a
trade organization representing food retailers and wholesalers
in some 20 European countries, is calling for mandatory
labeling of genetically engineered foods.
367. ASA Today (St. Louis, Missouri). 1996. European
response to genetically modified soybeans: Special update to
ASA members. 3(1):3-4. Oct/Nov.
• Summary: “Special emphasis is placed on the current
situation in the European Union, one of our key export
markets.
“Background: The first commercially available
variety of GMO soybeans, Roundup (R) Ready, have been
approved for importation and processing by government
regulatory agencies in the United States, Europe, Canada,
Mexico, Argentina, and Japan. Regulatory bodies in these
countries have declared these soybeans safe and the same
as conventional soybeans in composition, nutritional profile
and functionality. Because these GMO soybeans have been
determined equivalent to conventional soybeans in safety
and nutrition, government agencies have not required that
they be segregated or labeled, either in the U.S. or abroad.
“Last spring regulatory approval was granted by the
European Union allowing the importation and processing
of Roundup Ready soybeans into food and feed. However,
despite these approvals, consumer acceptance issues
regarding biotechnology and GMO soybeans exist in parts
of Europe which could affect U.S. soybeans exports to
certain European markets. No significant consumer or market
acceptance issues regarding GMO soybeans have surfaced
outside Europe.
“Present situation: Greenpeace and other activist groups
have mounted strident opposition to the introduction of
GMO soybeans into Europe.” Their efforts have raised
concern among consumers and segments of the food industry
in several European markets, including Germany, Austria,
the United Kingdom, Switzerland and Scandinavia. Based
on a consumer ‘right to know’ platform, these groups are
advocating segregation of the GMO soybeans and the
labeling of all products containing GMO soybeans. They
are threatening a possible boycott of all U.S. soybeans and
derivative products if their demands for segregation and
labeling of GMO soybeans are not met.

“This campaign is particularly strong in Germany.
Large-scale consumer research in Germany indicates that a
significant percentage of the population currently is uncertain
about the application of modern biotechnology. Greenpeace
is exploiting this situation and has launched, with a few other
organizations, a campaign attacking genetically modified
crops in general and GMO soybeans in particular. The
German media response has been strong, but even-handed,
and German consumers’ direct response has yet to be
determined.
“As a result of the continued pressure by Greenpeace
and other activists, Unilever-Germany, the largest consumer
food company in Germany, recently announced that, while
it supports biotechnology in general, it will not use soybean
oil in their margarine and vegetable oil brands until UnileverGermany is more confident of positive consumer attitudes.
Nestle-Germany has announced a similar position.
“Because of this situation, some European purchasers
are looking for supplies of soybeans guaranteed to be GMO
free. At the current time, traditional exporters in the U.S.
are not guaranteeing shipments of non-GMO soybeans.
Greenpeace has identified some small and non-traditional
suppliers who are reportedly offering supplies of non-GMO
soybeans for export at ‘modest’ premiums. The grain trade
knows little or nothing about these suppliers; it is believed
that they could offer only limited supplies, and it is not clear
how they would execute shipments.
“ASA actions: The American Soybean Association
anticipated this controversy in Germany and, along with the
United Soybean Board (USB) and industry stakeholders,
has been monitoring and attempting to positively influence
the situation since the beginning. ASA staff in Germany
and Brussels are involved on a daily basis. We are listening
to consumers and are working with industry partners in
Germany and other European countries to address questions
and help share information. We are also keeping close tabs
on the possible spillover of the issue into other European
countries.
“Since March, when regulatory approval was
announced, ASA has carried out extensive industry
educational programs in Germany and the European Union
with market development funding provided by the U.S.
Department of Agriculture and USB. These programs
include the publication and distribution of written materials
targeted at the food industry, a visit to Germany by ASA
CEO Steve Censky and ASA and USB farmer leaders for
discussions on the subject at top industry levels, and the
support of videos and consumer magazine inserts developed
to explain the safety and benefits of biotechnology and
GMO soybeans. ASA is working closely with a coalition
of German food processors, oilseed crushers, and others to
disseminate factual, science-based information to retailers
and consumers.
“In discussions with the trade and the press, ASA has
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maintained that segregation of GMO soybeans and nongenetically modified varieties is impractical and unnecessary,
since they are no different in composition or safety.
“ASA supports modern biotechnology efforts and
believes that farmers, consumers, the environment, and the
entire ag-industry will benefit from biotechnology. We will
continue to work to educate our customers on the benefits
and safety of biotechnology.
“As marketers of U.S. soybeans, ASA and our members
also must be responsive to our customers. Consumer attitude
surveys indicate that German consumers are concerned about
the inclusion of genetically modified ingredients in their
food products. Whether real or imagined, their concerns are
a reality. ASA will continue to work with industry partners
to develop strategies and messages that protect the German
market (7% of total U.S. soybean exports) and the European
Union market at large (over 40% of total U.S. soybean
exports).”
368. Holin, Fae. 1996. Roundup Ready beans stir
environmental boycott. Soybean Digest. Nov. p. 5.
• Summary: Jeremy Rifkin, president of the Foundation on
Economic Trends, is leading this boycott in the USA and
Europe of Monsanto’s genetically engineered (transgenic)
Roundup Ready soybeans by asking consumers to boycott
foods in which these soybeans appear unlabeled–such as
Green Giant Harvest Burgers, Similac infant formula, and
McDonald’s french fries (which may be fried in soybean oil).
Both the European Union and Japan recently approved
the use of Roundup Ready soybeans in feed and food. “And
one of Europe’s largest soybean processors, Oelmuhle
Hamburg AG [in Germany], says it will begin importing and
processing genetically modified U.S. beans this fall, despite
Greenpeace protests.”
“Roundup Ready soybeans are being harvested for
the first time this year from nearly 1 million acres. That’s
predicted to increase tenfold next year.”
369. Lane, Mick. 1996. New test identifies biotech beans and
corn: Company claims. Soybean Digest. Nov. p. 19.
• Summary: The article begins: “A new test that identifies
biotech-produced [genetically engineered] crops such as
Roundup Ready soybeans could possibly stir up more
problems than it solves. That’s the concern of many biotech
proponents, including farmers, in the U.S.”
The European Union and Japan have now given the
long-awaited green light to import these transgenic crops
for feed and food uses. But antibiotech groups in Europe,
especially in Germany, are waging a vigorous campaign “to
keep biotech-produced food products out of the food chain.”
Until recently, there has been no quick, simple test
to show whether or not a sample of seeds contains any
that have been genetically modified. But a new company
named Genetic ID, in Fairfield, Iowa, has announced that it

has developed test that can detect the presence of biotechintroduced genes in grains and foods.
Monsanto spokesperson Karen Marshall expressed
concern that the test could not say what percentage of
the beans in a ship or bin were actually Roundup Ready.
She emphasized that there is no difference in the oil from
Roundup Ready soybeans and only a minute difference in the
protein.
Jeff Wells, general manager of Genetic Id, said that his
company’s test takes about 2 days, recognizes foreign DNA
in an organism with complete accuracy, and costs about
$500 per sample. He believes the test will help U.S. farmers
who are willing to contract and market soybeans as not
genetically altered.
Richard Godown, senior vice president of the
Biotechnology Industry Organization in Washington, DC,
is concerned that the test gives no information on the safety
or health value of a food being tested. “People just want to
know whether a product has been genetically engineered...
We are concerned that the test, because it gives incomplete
information, could be used by antibiotech groups for a biased
purpose, and that is to stigmatize biotech foods.”
370. Wolf, Julie. 1997. Europe turns up nose at biotech food:
Lacking EU rules for modified crops, farm sector could
suffer. Wall Street Journal. Jan. 2. p. 8.
• Summary: Greenpeace has blocked corn and soybean
shipments at German harbors and along German rivers and
railway lines. Some consumers believe that genetically
modified crops raise the risk of throwing nature and animal
life off balance. “Business is mobilizing in response to these
concerns. The focus is on soybeans, which are used in some
60% of all processed foods sold in Europe. Monsanto helps
fund an industry-sponsored soybean information office in
Germany.” “The issue of food labeling lies at the heart of the
controversy.”
Novartis AG, the Swiss chemical colossus formed by
the merger of Ciba-Geigy AG and Sandoz AG, estimates that
genetically modified corn could one day account for half of
all corn produced in developed countries. This would mean
planting such corn on about 15 million hectares (37.1 million
acres) of land in the U.S.
371. GMF–Genetically Modified Foods Market Intelligence
(Genetic ID, Fairfield, Iowa). 1997. New survey: EU
consumers don’t want GM foods. No. 5. Jan. 22. p. 1-2.
• Summary: “Two new surveys of European consumer
attitudes regarding genetically modified (GM) foods were
released recently. As anticipated, they showed a majority of
consumers having unfavorable opinions toward GM foods.”
The big majority of European consumers want labeling of
GM foods.
“One survey was conducted by Market & Opinion
Research International (MORI) of the UK and commissioned
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by Greenpeace. It consisted of telephone interviews with
4,840 consumers in Denmark, France, UK, Italy, the
Netherlands, and Sweden. between December 11 and 20,
1996. The ages of the respondents were 15 and up, except
in Denmark where they were 13 and up. Each person
interviewed was asked two questions.
“A German company, GfK Market Research, conducted
a survey of 2500 randomly selected German consumers
between the ages of 16 and 69 from both the eastern and
western parts of the country. They were asked a series
of questions about their attitudes toward GM foods. (see
‘Consumer attitudes in Germany’ below).
“Opinions: development and introduction of GM foods:
The first question in the MORI/Greenpeace survey was,
‘Thinking of genetically modified food or food derived
from genetic engineering, what is your opinion towards the
development and introduction of such foods?’ A total of 59%
surveyed in all the countries indicated opposition to GM
foods, while 22% indicated support. Of those opposing, 37%
were opposed to a great extent and 22% opposed slightly. Of
those supporting, 6% supported to a great extent, and 16%
supported slightly.”
A graph, titled “Country-by-country responses to
question one:” shows that the opposition to GM food was
highest in Sweden (76% opposed), followed by France
(66%) and Denmark (65%); it was lowest in Italy (44%
opposed).
“Happy to eat GM food? The second question was: ‘To
what extent do you agree or disagree that: I personally would
be happy to eat genetically modified food.’ A total of 67%
disagreed with the statement, with a total of 17% agreeing.
Of those disagreeing, 46% strongly disagreed and 21%
tended disagree. Of those agreeing with the statement, 12%
tended to agree and 5% strongly agreed.
A graph, titled “Country-by-country responses to
question two:” shows that the opposition to eating GM food
was highest in Sweden (78% opposed), followed by France
(76%) and Denmark (63%); it was lowest in the UK (53%
opposed).
The next section is about “Consumer attitudes in
Germany” at the end of 1993, long before the highly
publicized introduction of genetically modified foods.
“German consumers had opinions even then that were quite
similar to today’s.”
372. Kilman, Scott. 1997. European food retailers want
notice of genetically engineered U.S. crops. Wall Street
Journal. May 30. p. A2, A6.
• Summary: “Several of Europe’s largest food retailers
are pressing U.S. grain shippers to identify genetically
engineered [GE] crops–a demand that some traders worry
might jeopardize two big U.S. exports to Europe: soybeans
and corn.” The British Retail Consortium and other retail
trade associations have signed an open letter to U.S. grain

exporters such as ADM and Continental Grain. If the U.S.
companies don’t act voluntarily, the letter warns, several
EU member nations might require the complete segregation
of GE crops from their traditional counterparts. Signatories
include groups from Denmark, Finland, France, Germany,
Sweden and the UK–incl. J. Sainsbury PLC, the UK’s 2nd
largest supermarket chain.
In March 1996 the European Union [EU] began
permitting imports of U.S. GE crops. But Norway, which
is not a member of the EU, has stopped importing U.S.
soybeans.
Major U.S. exporters say it would be too expensive to
segregate GE soybeans and corn, and it isn’t necessary since
the food from these plants is nutritionally the same as that
from traditional plants. But the EU retailers want consumers
to have freedom of choice. Address: Staff reporter.
373. Marking, Syl. 1997. Bean growers build ‘exciting’
export markets: ASA’s directors give progress reports.
Soybean Digest. May/June. p. 28-29.
• Summary: Joseph Zack, the American Soybean
Association’s regional director in Belgium, discusses
the controversy over Roundup Ready soybeans after the
European Union improved their import. Opposition, led
by consumer activist organizations such as Greenpeace,
peaked in about mid-1996, and appears to be subsiding. “The
campaign was fed by emotion and lacked scientific fact said
Zack.”
“Phillip Laney, ASA’s country director in Beijing,
China, described events in the world’s most highly populated
country as ‘revolutionary.’
“’In a period of about three years, China has shifted
from being a major exporter of soybeans, soy meal and soy
oil to now being a major importer,’ Laney said.
“’This past calendar year, there has been a dramatic
occurrence,’ he continued. ‘China has imported 1.1. million
metric tons of soybeans. And the U.S. industry got a very
good 78% market share of those sales, plus a small share of
soy meal sales. In this current marketing year, and we’re only
five months into it, we’ve already shipped 1.4 million metric
tons of soybeans, 600,000 metric tons of meal and 300,000
of oil. The totals keep going up week by week.’”
Virgil Miedema, ASA’s country director in India, noted
that India has a huge population but soybean consumption
is very low. ASA is focusing on the poultry industry, “which
is growing about 15% a year. There is a huge and growing
demand for meat and protein... The inclusion rate (the
amount used in rations) for soybean meal is up to about 8%.”
“For now, ASA’s educational efforts focus on increasing the
inclusion rate for soybean meal and soon on the human food
aspect.”
Kent Nelson, ASA’s country director in Japan, noted that
for the USA, this is the oldest and largest soybean market.
ASA opened its Tokyo office in 1956. Last year the U.S.
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exported about 150 million bushels of soybeans to Japan
worth $1.2 billion. New opportunities? Replacing fish meal
in rations. In biodiesel in the Tokyo metropolitan bus system.
A newspaper in Kobe, with circulation of over 1 million,
recently switched to using soy ink. A photo shows Phillip
Laney (ASA, China).
374. Soyafoods (ASA, Europe). 1997. New equipment from
ProSoya. 8(2):6. Summer.
• Summary: Two large black-and white photos show the new
equipment: (1) Continuous hydration tank (ST2000; consists
of three tanks, one atop the other). (2) Low-cost desludging
centrifuges (EC2000; the twin stage self-desludging
centrifuges are located side-by-side). For details contact:
ProSoya, Inc., 2-5310 Canotek Road, Ottawa, Ontario,
Canada K1J 9N5. Phone: +1 (0)613 745-9115.
375. Product Name: [Soya Burger, and Soya Barbecue].
Manufacturer’s Name: Zographos-Dietetic Products SACI.
Manufacturer’s Address: 32 Chris. Smyrnis Str., 185 40
Piraeus, Greece. Phone: +30 (0)1 422-0320.
Date of Introduction: 1997 July.
How Stored: Shelf stable.
New Product–Documentation: Spot (with two large photos
of products and packages) in Soyafoods. 1997. Summer, p. 5.
“Greek company launches soya products.” The Soya Burger
retail pack contains (in dry form) one sachet of textured soya
mince and one sachet of vegetable mix. Mix, add water,
shape into patties, then fry or bake. The Soya Barbecue pack
contains one sachet of soya chunks, one of spices, and one of
skewers. Reconstitute, season, and roast.
376. Ontario Soybean Growers’ Marketing Board (OSGMB).
1997. Overview of the Canadian soyfoods market. Chatham,
Ontario, Canada: OSGMB. 44 p. 28 cm.
• Summary: This excellent, complete, and accurate
market study was compiled by the Collège d’Alfred of
the University of Guelph, under contract with the Ontario
Soybean Growers’ Marketing Board (OSGMB). The project
leaders were Suzanne Lavoie, Charles Goubau, and Ian
Walker. The field research was conducted between Jan. 15
and Aug. 31, 1997. The first study of the Canadian soyfoods
market was published in March 1990 (vi + 40 pages).
Contents: Acknowledgments. Summary. Introduction.
Research procedures: Methodology, limitations (of the
100 companies in this study, over 75% were visited,
interviews were conducted in person, and product samples
were collected). The Canadian soyfoods market: History,
structure of the Canadian soyfood industry, market highlights
by region (The Maritimes, Quebec, Ontario, the Prairies
{Manitoba, Saskatchewan, and Alberta}, British Columbia),
factors influencing the soyfoods market (A closer look at
Canadian demographic trends, a closer look at Canadian
immigration trends, a closer look at vegetarianism and

family food expenditure trends, research on soyfoods and
their health benefits, the American influence). Supply and
demand of soybeans for use in soyfoods: Soybean production
in Ontario, imports and exports of soybeans, imports and
exports of soy products, the soybean crushing industry
in Ontario, consumption of whole soybeans by soyfood
processors. Opportunities in the Canadian soyfoods market.
Soyfood processors and their needs. Market opportunities for
food-grade soybeans. Summary comments. Bibliography.
Tables show: (1) Major soyfood companies established
in the province of Quebec (p. 13). (2) Major soyfood
companies established in the province of Ontario (p. 16).
(3) Major soyfood companies established in the province of
British Columbia (p. 19).
(4) Percentage of change in units and sales of soyfoods
by product in grocery stores in Canada between 1994 and
1996 (soy sauce, soy flour, soy oil, soymilk, tofu and meat
analogs). (p. 21). (5) Percentage distribution of population in
Canada by province (p. 22. In 1996, 37.5% lived in Ontario
and 24.6% in Quebec). (6) Percentage distribution of age
groups–Canada (p. 22; In the 15-24 age group, 19% did not
eat meat in 1992, down from 23% in 1986).
(7) Percentage of population who do not eat meat &
share of budget spent on meat, Canada 1986 and 1992
(p. 28). (8) Canadian soybean: Supply and disposition
(September–August crop year)–in metric tons (p. 31). (9)
Canadian soybean exports by country of destination (p.
32. In 1997-98 some 325,000 tonnes went to the European
Union, 145,000 to the USA, 85,000 to Japan, 40,000 to Hong
Kong, 75,000 to other Asia, and 15,000 to other places).
(10) Imports and exports–All countries, dollar values (p.
33. The leading imports are soybean meal $202.7 million,
crude soybean oil $16.75 million, and whole soybeans for
oil extraction $12.59 million. The leading exports are protein
concentrates and textured protein substances $9.1 million,
soybean meal 6.5 million, and brans, sharps and other
residues $4.3 million).
(11) Soybean crushing facilities in Canada (p. 34. All
are located in Ontario province; ADM Agri-Industries Ltd.,
Windsor. Capacity: 3,600 tonnes/day of raw soybeans.
CanAmera Foods, Hamilton, 3,000. Helin Oil Packers,
Whitby, 250. Started crushing in 1997. Cold Springs Farm
Ltd., Thamesford, 100. Started 1995. Sunfield Oil Seeds,
Wingham, 100. Started 1994. Dennis Jackson Seeds
Services Ltd., Dresden, 40. Started 1994. Tri County Protein
Corporation, Iroquois, 100. Not in operation yet).
(12) Estimated quantities of soybean utilized by soyfood
processors–1996–metric tons (p. 35. Total volume of whole
soybeans consumed: 9,650 tonnes, of which 4,780 are for
soymilk, 4,775 are for tofu, and 95 are for other soyfood
products). Total volume of whole soybeans consumed by
province (by soyfood processors): British Columbia 3,825
tonnes, Ontario 3,050 (excluding crushing plants), the
Maritimes and Quebec 2,535, and the Prairies 240.
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(13) Major foreign companies in the Canadian soyfood
market (p. 37. Soy cheese: Soyco Foods, Sharon’s Finest,
Cemac Foods Corp. {Nu-Tofu}. Frozen desserts: Tofutti
Brands Inc. Tempeh: Turtle Island Foods Inc. Tetra Pak
packaged soymilk: Westbrae Natural Foods, Cenat, Pacific
Select, Vitasoy USA Inc., Eden Food Inc. Tofu: Mori-Nu,
Vitasoy USA Inc. Prepared dishes: Amy’s, Sharon’s Finest.
Meat analogs: Fantastic Food Inc. MGM Brands, Northern
Soy, Soy Boy, Turtle Island Foods Inc. Salad dressing:
Nasoya Foods. Soy sauce: Eden Foods Inc., Kikkoman
Foods Inc.).
The Prairie Provinces (Manitoba, Saskatchewan, and
Alberta) contained about 16.6% of Canada’s population
(4.5 million persons) in 1995. “The province of Alberta
[Capital = Edmonton] is different from the other two Prairie
provinces, due mainly to its larger population base, its
growing Oriental population and its proximity to Vancouver.
Calgary [a large city in Alberta province] and Edmonton
have their own Chinatowns, including small Oriental-owned
tofu and soymilk production facilities.” Note: According to
the Canadian Soyfoods Directory (1997, p. 14), there are 7
soyfoods companies in Alberta province, 2 in Manitoba, and
none in Saskatchewan. Address: OSGMB, 180 Riverview
Dr., P.O. Box 1199, Chatham, ON N7M 5L8, Canada. Phone:
519-352-7730.
377. Liebowitz, Annie; et al. 1997. A portrait of world
power: The 65 men and women who shape and rule the
world today... Vanity Fair. Nov. p. 217-75. See p. 262.
• Summary: Dwayne O. Andreas, Chairman of Archer
Daniels Midland Co., is one of the 65 men and women
profiled with a half-page photo and brief biography (p. 262).
The Chairman of Archer Daniels Midland Company was
photographed by Nigel Parry on 1 May 197 at his apartment
in New York City.
Born in Worthington, Minnesota, he “attended Wheaton
College (Illinois) before leaving to join his father and
brothers in a soybean processing business.” He married
Dorothy Inez; they have three children.
Others include President Bill Clinton, The Dalai Lama,
Her Majesty Queen Elizabeth II, Pope John Paul II, Bill
Gates (Microsoft), Al Gore, Alan Greenspan, Andrew S.
Grove (Intel), etc. A color photo shows Andreas, together
with 1 page of information about him.
378. Kantz, Brian. 1997. Seed money: America’s top ten seed
companies. Farm Chemicals (Willoughby, Ohio) 160(13):48,
50, 52, 53. Dec.
• Summary: America’s ten largest seed companies, based on
1996 sales of all crops, are: (1) Pioneer Hi-Bred International
$1,721 million. (2) Novartis Seeds $959 million. (3)
Limagrain $552 million. (4) ELM / Seminis $525 million. (5)
DeKalb Genetics $388 million. (6) Asgrow Seed Co. $175
million* (* = estimate). (7) Garst Seed Co. $165 million*.

(8) Mycogen Seeds $156 million. (9) Cargill Hybrid Seeds
$155 million*. (10) Delta & Pine Land $153 million.
Nearly all of America’s traditional ag chem
(“agricultural chemical”) dealerships sell seed, and the
percentage of their overall sales attributed to seed sales
is generally growing each year. Thus, seed–especially
“transgenic seed”–has become a big opportunity in the past
few years for these dealerships.
Many of the big seed companies are also involved
in crop protection–one more bit of evidence that the line
is blurring between crop protection and seed. Examples:
DuPont, a major maker of ag chemicals that protect crops,
has a 20% stake in #1 ranked Pioneer. Novartis owns
Novartis Seeds. Monsanto has interests in Seminis, DeKalb,
Asgrow, and Delta & Pine Land. DowElanco has a stake in
Mycogen. Zeneca owns part of Garst.
No. 1, Pioneer, America’s pre-eminent seed company
with a long history and strong germplasm base, invested
a massive $130 million in R&D during 1997, and is
positioning itself at the forefront of seed innovation.
“Pioneer now touts performance–yield plus value-added
characteristics–as the true measure of seed quality.” Pioneer
has long been identified as the leader in hybrid corn; the
company owns 44% of the U.S. seedcorn market, and corn
generates more than 85% of Pioneer’s revenues. Less well
known is Pioneer’s strength in soybeans–18% of the U.S.
market. In the fall of 1996 Pioneer (whose president and
CEO is Charles S. Johnson) and DuPont created an equally
owned joint venture research company named Optimum
Quality Grains.
No. 2, Novartis Seeds (of Golden Valley, Minnesota)
was formed on 1 Jan. 1997 through the blockbuster merger
of Ciba Seeds and Northrup King Co. That merger was
possible because of the mid-1996 merger of pharmaceutical
giants Sandoz and Ciba-Geigy. Novartis is also the home of
some of the seed industry’s other familiar names: Rogers,
S&G, Hilleshog, Pride, Stauffer, and Funks G. Novartis
Seeds is the industry leader in Bacillus thuringiensis (Bt)
corn, and is expected to spend more than $100 million
on R&D in 1997, guided by president & CEO Edward T.
Shonsey.
No. 3, Limagrain, based in Chappes, France, is the top
seed producer in the European Union (EU), as well as a
premier producer of wheat and other field crop seeds in the
USA. Limagrain owns historic Vilmorin in France. In the
U.S., the Limagrain Group owns (among others) CallahanWestfield (of Westfield, Indiana), a marketer of corn and
soybean seeds, and Vilmorin (of Empire, California) a
marketer of vegetable seeds. In addition, the Limagrain
Genetics Research division in Lebanon, Indiana, studies uses
and advancements for corn, soybeans, and canola in North
America.
No. 4, ELM / Seminis. ELM stands for Empresas La
Moderna of Mexico. They formed Seminis in the mid-1990s
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by combining two long-time vegetable industry leaders: The
vegetable division of Asgrow and Petoseed. “What Pioneer
is to corn, Seminis Vegetable Seeds (Saticoy, California) is
to vegetables. And even that may be an understatement.” The
company has the largest vegetable seed germplasm collection
in the world. This year ELM agreed to a technical alliance
with Monsanto.
No. 5, DeKalb Genetics Corp. (DeKalb, Illinois), is best
known for its corn seeds; it owns 11% of the North American
corn market, second only to Pioneer. It is also a major
seller of Roundup Ready soybeans–a product which helped
increase company soybean sales by 21% this year. Monsanto
owns 40% of DeKalb and the companies have a long-term
research collaboration effort. The CEO is Bruce P. Bickner.
No. 6, Asgrow Seed Co. (Des Moines, Iowa) has a
private breeding that has produced some notable “soybean”
firsts in the past 20 years: the first variety with iron-chlorosis
tolerance, the first with resistance to races of soybean cyst
nematode, the first with Phytophthora root rot protection,
the first with imidazolinone (IMI) herbicide resistance, and
one of the first with tolerance to Roundup herbicide. Asgrow
remains a market leader in Roundup Ready soybeans. Copresidents of Asgrow Seed Co. / Hartz Seed Co. are John
Schillinger and Danny Kennedy.
No. 7, Garst Seed Co. (Slater, Iowa) changed its name to
ICI Seeds, then to ICI Garst, then back to Garst. Operating
under the corporate umbrella of Zeneca, it has emerged
as one of the leaders in the science of gene-stacking,
which involves taking multiple traits such as resistance to
herbicides, insects, diseases, and poor soil, and combining
them in a single hybrid. Developments in this multipleresistance area full under the G-STAC program, which stands
for “Garst State of the Art Crops.” Coming in 1998 are corn
hybrids stacked with IMI, Bt, and Liberty protection. Despite
biotech advances, Garst adamantly stands by its philosophy
that yield comes first–whether in corn, soybeans, alfalfa,
sorghum, or canola. “Still, the company projects that traitdriven technologies will account for 83% of its sales by
2001.” President: Col Seccombe.
No. 8, Mycogen Seeds (San Diego, California) is the
leading U.S. seller of sunflower seeds, but also sells corn and
soybeans. DowElanco owns a majority of the company.
No. 9, Cargill Hybrid Seeds. Privately owned Cargill,
Inc. (Minneapolis, Minnesota), owner of this seed company,
had sales of $56 billion in fiscal year 1997–making it one
of the largest food- and agriculture-related companies in the
world. Cargill’s focus is now on food-corn hybrids. Seed
company head is Brian Hill.
No. 10, Delta & Pine Land Co. (Scott, Mississippi) has
long been the U.S. leader in cotton seeds, controlling more
than 70% of the U.S. cotton seed market in 1996. D&PL’s
flagship brand is Deltapine, which alone owns 42% of the
market. The company is working with Monsanto to develop
the Bt cotton technology and Roundup Ready cotton.

Overall, USDA estimates show that almost 25% of U.S.
cotton acreage in 1997 was devoted to transgenic varieties
from D&PL. Chairman and CEO is Roger D. Malkin. The
company breeds and markets soybean seed as well. Small
portrait photos show most of the company heads mentioned.
379. Food and Agricultural Organization of the United
Nations. 1997. Soybeans: Area harvested, yield, and
production. FAO Yearbook–Production (Rome, Italy) 51:10203.
• Summary: The 1997 Production Yearbook, under
“Soybeans” (p. 102-03, in English, French, and Spanish)
gives area harvested (1,000 ha), yield (kg/ha), and production
(1,000 MT), each for the years 1989-91, 1995, 1996, 1997,
for the following places: World. Africa: Benin, Burkina
Faso, Burundi, Congo–Democratic Republic, Cote d’Ivoire,
Egypt, Ethiopia PDR, Ethiopia, Gabon, Liberia, Morocco,
Nigeria, Rwanda, South Africa, Tanzania, Uganda, Zambia,
Zimbabwe.
North and Central America: Canada, El Salvador,
Guatemala, Honduras, Nicaragua, USA.
South America: Argentina, Bolivia, Brazil, Colombia,
Ecuador, Paraguay, Peru, Uruguay, Venezuela.
Asia (fmr = former). Asia: Azerbaijan, Bhutan,
Cambodia, China, India, Indonesia, Iran, Iraq, Japan,
Kazakhstan, Korea–Democratic People’s Republic of (north),
Korea–Republic of (south), Laos, Myanmar, Nepal, Pakistan,
Philippines, Sri Lanka, Syria, Thailand, Turkey, Viet Nam
(Vietnam).
Europe (former). Europe. Albania, Austria, Bosnia
Herzegovina, Bulgaria, Croatia, Czechoslovakia, Czech
Republic, France, Germany, Greece, Hungary, Italy, Latvia,
Moldova Republic, Romania, Russian Federation, Slovakia,
Spain, Switzerland, Ukraine, Yugoslav SFR, Yugoslavia.
Oceania. Australia.
USSR.
380. Balaram, Gunvanthi. 1998. Environmentalists seek ban
on engineered soyabeans. Times of India (The) (Bombay).
Jan. 12. p. 16.
• Summary: “Vienna–Genetically engineered soyabeans are
causing a furore [furor] in Europe, with environmentalists
and health activists seeking to bring a ban on the soyabeans
from being sold in the region on the grounds that they could
pose a threat to human health.”
In Austria, a range of organizations–led by Greenpeace–
has recently held a successful national referendum, which
calls for all genetically engineered organisms, including
soyabeans, from being sold in local food stores, and from
being used in food production or agriculture in Austria.
There were highly visible protests throughout western
Europe following the European Union’s decision to allow the
import of Monsanto’s Roundup Ready soyabeans from the
United States. Roundup Ready soybeans have been modified
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to contains a gene that resists the effects of Monsanto’s
Roundup herbicide.
Other groups in Austria want a law stating that all food
products that contain genetically engineered soyabeans
must have the words “Genetically Engineered” appear
prominently on the label. That way the Austrian consumer
could decide whether or not to buy such soyabeans.
Note: This is the earliest article or ad seen (Sept. 2010)
in The Times of India that contains the term “Roundup
Ready” or “genetically engineered” in connection with
soyabeans or with Monsanto.
381. Badische Bauern Zeitung (BBZ, Germany). 1998. Soja
wieder leicht im Kommen [Soybeans are becoming slightly
popular]. Jan. 31. No. 5. p. 24. [Ger]
• Summary: Recently a meeting of the members of German
Soybean Association (Der Duetsche Soja-Förderring, www.
sojafeorderring.de) took place in Rheinau-Freistett in Baden.
At this meeting the results of a land-use survey, which had
been conducted at the two locations of Linx and Auggen,
were presented. Note: Rheinau is a city on the Rhine river in
the German state of Baden-Württemberg.
In 1997 the amount of land in Germany cultivated in
soybeans rose to 270 ha from 232 ha. Of this total, 126 ha
[46.6%] was in Baden-Wuerttemberg. The average yield in
Germany was about 2 metric tons (MT) per ha compared
with 3 MT per ha in 1995. The most popular variety was
Maple Glen [which originated in Canada].
There were large differences in the protein content of the
soybeans.
Note: 1 hectare (ha) = 2.471 acres. 1 metric ton (MT,
tonne) = 1,000 kg = 2,204 pounds. 1 kg = 2.2046 pounds. 1
bushel of soybeans weighs 60 pounds. Therefore an average
yield of 3 MT/ha (metric tons per ha) was good compared
with average soybean yields worldwide. According to USDA
and FAS estimates, soybean yields in 1994/95 were 2.94 MT/
ha in the European Union, 2.78 MT/ha in the USA, 2.22 in
Brazil, and 2.22 in Argentina.
382. Ontario Soybean Growers’ Marketing Board Newsletter.
1998. Belle of the ball. April. p. 4.
• Summary: “Canola is called the ‘Cinderella’ crop of
Western Canada.” The crop that was once called rapeseed
has been “transformed from a low quality industrial oil crop
with poor livestock feeding value, to a top quality food oil
crop with reasonably good feed protein.” Canadian plant
breeders transformed the crop, giving prairie farmers a
desperately needed alternative to wheat.
“Like soybeans, the first canola varieties developed
through biotechnology are herbicide-resistant types.
Unfortunately those varieties have not been approved for
consumption in the European Union,...”
Because of “disease and insect problems, canola can
only be grown once in a four year crop rotation.”

“While it is great to see the tremendous investment in
research and development going into making canola an even
better crop, it’s alarming to realize that the work in soybean
biotechnology being done in Ontario is very limited.”
Address: Box 1199, Chatham, ONT, Canada N7M 5L8.
383. Sofroniou, Peter. 1998. European Union controversy
over GMOs intensifies. Natural Foods Merchandiser. Aug.
p. 18.
• Summary: Prince Charles issued outspoken comments
against genetically modified foods; they were published in
The Daily Telegraph (a well-known British newspaper) just
two days after Monsanto launched a $1.6 million advertising
campaign aimed at persuading UK consumers of the benefits
of GMOs. The prince questions whether human beings have
the right to experiment with the building blocks of life, and
warned of unknown long-term consequences of GM foods
for health and the environment. Address: NFM European
correspondent. Phone: 217-424-5228.
384. Sharma, L.K. 1998. NGOs reject genetically modified
food. Times of India (The) (Bombay). Sept. 6. p. 8.
• Summary: London–One is reminded of the early days of
nuclear power, but this time the field is agriculture. Those is
favour of genetically engineered crops are promising plenty,
whereas the opposition is conjuring up a mega disaster with
agricultural, health, and ecological dimensions.
This week a new European delegation, EC/1139, came
into force requiring labelling of foods and food ingredients
derived from genetically modified soya and maize crops.
This is in addition to a host of new regulations that govern
the release and marketing of such organisms.
At the moment, the main company playing defense is
the American biotech company Monsanto.
However a working group of the Royal Society has
come to certain conclusions on the subject. The president of
the Society said the new “plant breeding technology offered
hope for feeding the eight billion people who would be there
in 2020s.” Address: The Times of India News Service.
385. Behling, Ann. 1998. Biotechnology battle continues in
Europe: Foods containing transgenic crops must be labeled.
Soybean Digest. Aug/Sept. p. 44-45.
• Summary: The European Commission (EC) recently
passed a law requiring that all food products be labeled if
they may contain any transgenic crops. In the Netherlands
labeling has been required for over a year on all products
containing Roundup Ready soybeans in any form.
A recent survey of people living in Great Britain
conducted by Market & Opinion Research International, a
polling firm based in London, found that 58% oppose the
introduction of genetically modified food, up from 51% in a
1996 survey.
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386. ProSoya Inc. 1998. Creating great opportunities in
the health food industry: Advanced soymilk technology
(Portfolio). Ottawa, Ontario, Canada. 17 inserts. 31 cm.
• Summary: The 17 documents enclosed in this portfolio
(containing many black-and-white photos) include: (1)
Cover letter from Brian Harrigan, Executive vice-president.
(2) Creating great opportunities in the health food industry:
Advanced soymilk technology (4-page brochure). (3)
Soymilk systems: VS 30/40, VS 200, VS 700, VS 2000,
VS 3000 and VS 4000. (4) Equipment for upgrading. (5)
Production chart. Nutritional comparison of soyfoods (four
bar charts). (6) ST 2000–Continuous soaking and hydraulic
conveying system. (7) ST 2000-OPT–Dry bean conveying
system, washing/dewatering augers, an circulating pumps.
(8) EC 200–Extractor. (9) EC 1000 & EC 2000–Twin-stage,
self-desludging extractors. (10) EC-OPT–Okara conveying
system and spare cone. (11) Continuous heaters. (12)
Continuous cookers. (13) VF series–Model 200, 3000, and
60000–Vacuum flash deodorizing systems. Address: 2-5350
Canotek Road, Ottawa, ONT, K1J 9N5, Canada. Phone: 613745-9115.
387. Soyafoods (ASA, Europe). 1998. Cargill and
Vandemoortele. 9(3):3. Autumn.
• Summary: “The European Commission has approved
Cargill’s acquisition of Vandemoortele’s oilseed crushing
and oil refining activities in Belgium and Germany. Both
companies will set up a joint venture company to operate
their oil packing activities in the EU.”
388. SoyaScan Notes. 1998. Chronology of major soyrelated events and trends during 1998 (Overview). Dec. 31.
Compiled by William Shurtleff of Soyfoods Center.
• Summary: June–Britain’s Prince Charles, who practices
organic farming and is a patron of the Soil Association,
writes an article attacking genetically modified food that is
published in Britain’s Daily Telegraph. Explaining that he
wouldn’t eat such food or knowingly give it to his family or
guests, he concludes, “I happen to believe that this kind of
genetic engineering takes mankind into realms that belong
to God and God alone.” The prince’s surprise article helped
unleash a wave of anti-GMO activity and sentiment, that
continued for weeks in the British press and carried over to
the Continent.
Sept.–New European Union (EU) labeling laws,
requiring labeling of genetically modified ingredients, go
into effect. However the regulation exempts foods which
contain no soy protein but do contain soy oil or soy lecithin.
Sept.–Imagine Foods of Palo Alto, California, the natural
foods leader in nondairy beverages, launches Soy Dream, the
company’s first soy product. They support the product with
an extensive and very creative advertising campaign.
Sept.–Protein Technologies International starts to offer
certified non-GMO soy protein isolates.

Oct.–The Hain Food Group (which owns Westbrae) has
announced that it will start to label some of its products as
GMO-Free (i.e. free of genetically modified / engineered
organisms). It has developed a “Pure Food” logo and a “Just
Say No to GEOs” slogan.
Oct. 16–Worthington Foods purchases the Harvest
Burger product line from ADM; by agreement, ADM will
continue to make the Harvest Burgers at its Illinois plant.
Nov. 1-2–Conference titled “Estrogen, phytoestrogens
and cognitive function” held in Seattle, Washington
(organized by Mark Messina), largely to learn more about
the research of Lon White on tofu and dementia/Alzheimer’s
disease.
1998 Dec. 31–DE-VAU-GE acquires Bruno Fischer
GmbH, which sells bottled soymilk; both companies are
located in Germany.
Major trends: (1) The steady expansion of genetically
engineered Roundup Ready soybeans. This year an
estimated 30% of America’s soybean acreage was planted to
genetically engineered soybeans. This is one of the hottest
and most controversial stories in most countries of the
world–except the United States, where it gets unbelievably
little media coverage. (2) The hype about the health benefits
of soyfoods continues to increase. There are definitely
some health benefits, but the exaggerated statements that
now routinely appear in articles and advertisements go far
beyond what can be supported by scientific evidence. The
media seems intent on making as much money as possible
as it whips up the story of soy’s health benefits. The bigger
the story it becomes, the more money they can make later
debunking it. (3) The natural foods industry is changing into
a supplements industry because of the higher profit margin
on supplements. Many consumers are being misled into
thinking that supplements are more important than healthy
foods in determining good health. (4) Among commercial
soy products this year, the ratio of supplements to foods has
increased sharply.
Areas of potential danger on the horizon: (1) Lon White
of Hawaii and his data on tofu and dementia/Alzheimer’s
disease. (2) Young girls discovering that overdoses of
soy isoflavones could be useful in growing breasts, then
publicizing that information using the Internet and World
Wide Web. (3) The danger that the media will start to debunk
its own hyped story of the health benefits of soy. (4) The
concern that the FDA health label claim for soy will not
include traditional soy products–such as tofu and soymilk–
which contain too much fat. Therefore manufacturers will be
tempted to add soy protein isolates to raise the protein to a
level that will trigger the health claim.
389. Lamp, Greg. 1999. The euro kicks in this month:
What the new single European currency may mean for U.S.
farmers. Soybean Digest. Jan. p. 16h.
• Summary: Of the 15 countries in the European Union,
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eleven will introduce the euro as a common currency on 1
January 1999 in order to create a more solid, competitive
marketplace. The euro will greatly facilitate trade between
European countries. Two of the 15 countries (Sweden
and Greece) do not qualify, and two others (the UK and
Denmark) have chosen not to participate. Initially the euro
will be used only for non-cash transactions. Euro coins and
bank notes will officially go into circulation 3 years later.
One concern is that the euro will become so successful
that it will replace the dollar as the main world currency. For
example, petroleum, which is generally priced in dollars,
could someday be priced in euros.
Note: EMU is the European Monetary Union.
390. Harter, Lisa. 1999. Protein Technologies International
now offers certified non-GMO isolates suited to each
customer’s needs (Interview). SoyaScan Notes. Feb. 17.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: PTI began to offer certified non-GMO isolates
in the fall of 1998. The demand for this type of product was
driven largely by enquiries from customers in Europe, but
also from Australia and New Zealand. Starting September
1, 1998, food manufacturers in the EU (European Union)
were required by labeling laws to list GMO products in
the ingredients listing. More than 65% of PTI’s business is
outside the United States.
In order to ensure that the isolates are free of genetically
engineered soybeans, PTI (starting in 1998) contracted
with farmers to grow non-GMO soybeans; after they were
harvested, the soybeans were stored in special silos. The
beans are crushed (by a crusher with whom PTI has a
contract), the oil extracted, and the resulting flakes made
into soy protein isolates using the water-wash process–
the same process to make all PTI isolates–which keeps
isoflavone levels high. PTI audited the process (which they
call an “identity preserved” {IP} process), and can provide
certification to any customer that buys one of these products
saying “This product comes from a non-GMO source.”
PTI has to schedule production runs of non-GMO
isolates in advance, and the company attempts to notify
existing or potential customers far in advance as to when
these runs will take place. Each time PTI does such a run,
they have to shut down the plant and clean out their entire
production line, to ensure there is no “contamination”–which
is quite expensive and complicated. Thus the non-GMO
isolates are more expensive than the regular isolates.
It is important to understand that PTI develops each
product to suit the needs of individual customers. Although
they now offer more than 100 different types of isolates, they
are a customer-driven rather than a product-driven company.
They do not send out a laundry list or a catalog. They do not
have a brochure describing their policies on non-GMO. Their
product offerings are changing constantly.
Talk with Jim Skiff (phone: 217-235-1020) of US

Soy, LLC. 1999. May 12. PTI makes the isolates that it
calls GMO-Free from STS soybeans, which are resistant to
DuPont’s powerful herbicide named Synchrony, but are not
genetically engineered. So STS soybeans, bred by DuPont
and others from mutant lines and first marketed in 1993, are
kind of midway between traditional soybeans and GMOsoybeans. A deal involving STS soybeans makes sense since
PTI is owned by DuPont, which has a major alliance with
Pioneer Hi-Bred, which is the source of STS soybeans!
When Jim and his partner, Ramlakhan Boodram, called PTI
recently to ask their R&D people if they sell isolates which
are guaranteed to be GMO-Free, they said that they did not,
“because that would be impossible and the liability would be
too great.” PTI processes its STS soybeans in Bloomington,
Illinois, at a plant owned by DuPont. It is extremely
expensive to stop and clean out a plant such as this one.
Address: Account Representative, Checkerboard Square St.
Louis, Missouri 63164. Phone: 800-325-7108 PTI.
391. Ontario Soybean Growers’ Marketing Board Newsletter.
1999. Market opportunity for non-GMO soybeans? April. p.
6.
• Summary: In Argentina, an estimated 70% of the 1999
soybean acres have been planted to Roundup Ready
varieties. In America, the figure is predicted to be 50%, and
in Canada 30%.
In the Americans, it seems that genetically engineered
crops are a non-issue. “Consumer groups have a reasonably
strong level of trust in the regulatory systems that are in
place for the registration of new products. The story in
Europe is very different. After the ‘Mad Cow’ fiasco a few
years ago. there is little trust in government regulatory
bodies.
“Even though some genetically modified (GM) soybeans
and corn have been approved for import and consumption
within the European Union, over most of Europe the crops
have not been approved for production. A few countries
have imposed a two to three year period during which no
GM crops will be grown. Consumer concerns have led a few
countries to completely ban the imports and production of
GM crops until further notice.”
“Recently, consumer concerns have led some European
food companies to demand that their suppliers provide only
non-genetically modified products. It seems likely that the
demand for non-GM soybeans in Europe and the market
opportunity for Ontario soybeans will be around for some
time to come.” Address: Box 1199, Chatham, ONT, Canada
N7M 5L8.
392. Holz, Alan. 1999. How have U.S. exports of soybeans
to western Europe changed over the past few years?
Have these figures been affected by European concern
with genetically engineered (Roundup Ready) soybeans?
(Interview). SoyaScan Notes. May 18. Conducted by William
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Shurtleff of Soyfoods Center. [1 ref]
• Summary: Exports of soybeans / soybean meal from
the USA to the EC-15 countries (the 15 countries in the
European Community) are as follows (in million metric tons)
from fiscal year 1994 (FY-94 = Oct. 1993 to Sept. 1994).
Source: U.S. Bureau of Census data:
8.07 / 1.42 (FY-92)
6.20 / 0.73 (FY-93)
9.52 / 1.42 (FY-95, the peak for soybeans)
7.55 / 0.90 (FY-96)
8.04 / 1.31 (FY-97)
7.06 / 2.01 (FY-98, ending Sept. 1998). So while exports
of soybeans to the EC-15 have been decreasing, exports
of soybean meal have been increasing–recently. Crushing
margins in Europe’s large crushing industry strongly
determine where the EC-15 countries import soybeans or
soybean meal.
Next we must look at soybean imports by the European
Union (EU), which are as follows:
13.11 (FY-93-94)
16.05 (FY-94-95)
14.25 (FY-95-96)
15.31 (FY-96-97)
16.88 (FY-97-98)
15.62 (FY-98-99). So EU soybean imports are generally
increasing, but they are down during the last year. And
their total imports are down partly because their indigenous
production of oilseeds and soybeans is up.
Alan, who has been a USDA oilseed analyst for many
years, thinks that the Roundup Ready soybean issue has
only a small effect on western European consumption levels.
The Europeans, more or less, buy what they need from the
cheapest source. So prices probably explain more of the
drop in exports than the Roundup Ready issue. Another key
factor is indigenous European oilseed production, which has
risen from 11.5 million metric tons (MMT) in 1993-94, to
an estimated 15.5 million tonnes this year (1998-99 analysis
year). The Europeans grow a relatively small amount of
soybeans (1.7 MMT) this year and 800,000 tonnes in 199394 (mostly in Italy). The biggest oilseed crop in the EC-15
is rapeseed (9.4 MMT) followed by sunflower (3.6 MMT),
soybeans, and cottonseed (0.7). Most of the increase in
European production is caused by yield, and only a small
amount by greater area. Copra and palm kernel which are
grown in the tropics and imported to the UK.
Another factor depressing U.S. soybean prices is that
over the last 10 years the European Community, China,
India, Argentina, Brazil, Canada, and the USA have all taken
land out of grain production and started to cultivate oilseeds
(including soybeans). This extra worldwide production has
led to an increased supply and stocks. U.S. farmers continue
to plant more soybeans since the loan rates favor soybeans
over corn.
Concerning Brazilian exports: “Brazil has probably been

selling some Roundup Ready soybeans whether they call
them ‘Roundup Ready’ or not. That technology is available
all over.” Alan has no firm evidence but he says that this is
the rumor.
In conclusion: Only a complex interaction of many
variables can explain accurately why soybean exports to
western Europe are down during the last year. If Roundup
Ready is a factor, it is probably a very small one. The huge
stocks (unused, unsold soybeans) are the main factor keeping
soybean prices low.
Some interests outside the U.S. are concerned that we
will become so dependant on a few highly developed strains
and varieties that, if something goes wrong, there will be
a food security problem. But this is less of an issue now
than ever before because the U.S.’s percentage of the world
oilseed supplies is now much less than it was in the past.
There are many other producers and exporters. So with a
more diversified source of supply, the risk is less. However
the risk for American soybean farmers is more, because we
are becoming increasingly dependant on certain soybean
markets–such as China–and on certain varieties, which is the
farmer’s risk but not the consumer’s risk. Address: USDA
Foreign Agricultural Service, Oilseeds & Products, Room
5638 South, 14th & Independence, Washington, DC 20250.
Phone: 202-720-0143.
393. Hayes, Keri. 1999. Biosafety protocol is put on hold.
Bluebook Update (Bar Harbor, Maine) 6(2):1, 7. April/June.
• Summary: Delegates from 174 countries gathered in
Cartagena, Colombia, for 10 days of negotiations. Their goal
was to establish international rules for handling, trading, and
transporting living genetically modified organisms. But on
Feb. 24 they suspended their talks. On one side of the debate
was the “Miami Group” (USA, Canada, Australia, Argentina,
Chile, and Uruguay) and on the other was all other countries,
led by the European Union–which is pushing for labeling of
any products that contain GE ingredients.
394. Soybean Digest. 1999. Global Soy Forum: A roundup of
the world’s best soybean research. June. p. 5-7, 10-13, 16-17,
20, 22, 24-25, 28, 30, 32, 34, 36-37, 39-42.
• Summary: This special issue previews the forthcoming
Global Soy Forum ‘99, to be held in Chicago August 4-7.
It summarizes key papers to be presented. Contents: Let’s
face the challenge (p. 5). A special invitation to Soybean
Digest readers, by co-chairs Dave Erickson and Long (p.
6). Program (p. 7). Genetic improvement (p. 10-13). Crop
& soil management (p. 16-17, 20, 22). Pest management (p.
24-25, 28, 30). Processing and utilization (p. 32, 34, 36-37).
Management & marketing (p. 39-42).
A pie chart (p. 5) shows world soybean production in
1997: USA 47%, Brazil 20%, Argentina 11%, China 10%,
India 3%, Canada 2%, Paraguay 2%, EU [European Union]
1%, other 4%.
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Note: This event is surrounded by an amount of hype
usually not found with professional agricultural conferences.
On page 6, co-chairs Erickson and Long state: “In August,
you have an opportunity to be part of an event that soybean
farmers will be talking about for years to come. Global Soy
Forum ‘99–the first worldwide assembly of the soybean
industry... this is truly the event of the century for our
industry. We’re expecting 1,000+ participants, representing
more than 45 countries...”
Note: What nonsense! In fact, this is the sixth World
Soybean Research Conference. The constitution of the World
Soybean Research Conferences states that they will be held
“about every five years to consider research progress since
the previous conference.” The first such conference was held
on 3-8 Aug. 1975 at the Ramada Inn in Champaign, Illinois
(USA), and sponsored by four U.S. organizations, including
the University of Illinois; 622 people from 48 countries
attended. The second was held in 1979 at North Carolina
State University (USA). The third was held in Aug. 1985 at
Iowa State University, Ames, Iowa (USA); 1,050 persons
from 66 countries attended. The fourth was held in March
1989 in Buenos Aires, Argentina–for the first time outside
the USA. The sixth was held in Feb. 1994 in Chiang Mai,
Thailand.
Like most past World Soybean Research Conferences,
this one focuses on soybean production, and has relatively
little about soybean utilization or soyfoods. One paper in the
Utilization section is titled “Is tofu safe to eat?”
395. Consumer Reports. 1999. Seeds of change: In the U.S.
and elsewhere, the food supply is being genetically altered.
Here’s why you should care. Sept. p. 41-46.
• Summary: About genetically engineered foods in
American, with focus on soybeans and corn. One of the most
accurate, informative, and fair articles on the subject seen
to date. Most Americans, even those who read food labels
carefully, are unaware that many of the foods they now buy
contain genetically engineered ingredients. By contrast, most
Europeans are well aware of this. Today, only three years
after the first large-scale commercial harvest of genetically
engineered crops, they cover more than one-fourth of U.S.
cropland–more than 90 million acres. That includes more
than 55% of all soybeans, 35% of all corn, and nearly
50% of all cotton. The USDA has approved 50 genetically
engineered crop plants, though some aren’t yet being grown
in large numbers.
Two of the biggest issues in the debate over genetically
engineered foods are: (1) Should they be labeled–as is
required several European countries. The U.S. government
has opposed mandatory labeling, arguing that Americans
aren’t interested in the issue and that they don’t have
anything to worry about. Yet a Time magazine poll in
Jan. 1999 found that 81% of respondents said genetically
engineered food should be labeled as such. (2) What are the

long-term environmental and health effects of genetically
engineered crops? There is no evidence that genetically
engineered foods are unsafe to eat but there are several
studies that raise serious concerns about their environmental
impact. One recent study showed that when the larvae
of monarch butterflies eat the pollen from genetically
engineered corn, they die.
In July Gerber and Heinz announced that they were
planning to removed genetically engineered ingredients from
all their baby foods. Now that European Union regulations
prohibit imports of unapproved varieties of genetically
engineered corn, U.S. corn exports to Europe have virtually
stopped–a $200 million loss.
Basically, genetically engineered crops have been
promoted to farmers, not to consumers. To date, they
contain no consumer benefits. Do genetically engineered
crops give higher yields? USDA data from 1996 to 1998
show significantly higher yields in some regions for some
years, yet in other regions yields were lower. Do genetically
engineered crops require less total use of pesticides? In some
regions they do, in others they do not.
The magazine bought a variety of processed and fast
foods that contain soybeans or corn, then had the DNA of
these foods analyzed. They found genetically engineered
ingredients in: (1) Three powdered infant formulas: Enfamil
ProSobee Soy Formula, Similac Isomil Soy Formula, and
Nestle Carnation Alsoy. (2) Several soy burgers, including
Boca Burger Chef Max’s Favorite, Morningstar Farms
Better ‘n Burgers, Morningstar Farms Harvest Burgers, and
McDonald’s McVeggie Burgers (sold in select stores in New
York City).
A sidebar on the last page of the article is titled
“Recommendations.” (1) Labeling: “Consumers have
a fundamental right to know what they eat, and federal
officials should require that all foods containing genetically
engineered ingredients be labeled as such, including milk
with recombinant bovine growth hormone. Regulatory
precedent favors labeling.” For example, the FDA requires
irradiated food and orange juice made from concentrate to
be so labeled. (2) Safety testing: “Consumer Union believes
that genetically engineered foods should be subject to a
mandatory federal human-safety review before they hit the
market. Today U.S. companies can choose whether or not
they want federal review.” (3) Organic standard: “The USDA
should set a single, national standard for certified-organic
food that excludes genetically engineered food from the
definition.” (4) Marker genes: “Industry should cease using
antibiotic ‘marker’ genes in the manufacture of genetically
modified crops.”
396. Stecklow, Steve. 1999. Soys from Brazil–A Latin
nation’s beans are sold as ‘non-GM,’ but don’t ask farmers:
They plant biotech seeds, defying the government and its
raiding parties. Wall Street Journal. Dec. 28. p. A1, A4.
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• Summary: Brazilian soybean farmers are smuggling in
transgenic (genetically engineered) soybean seeds (known in
Brazil as transgenicos) from Argentina along Brazil’s remote
southeast border. The three southernmost Brazilian states
that share a border with Argentina–Parana, Santa Catarina,
and Rio Grande do Sul (RGS)–have long been three of
Brazil’s largest soybean producers. Some Brazilian farmers
gave been growing transgenic soybeans for 2-3 seasons.
Agriculture officials in Rio Grande do Sul now estimate
that 13% of its 7.5 million acres are growing transgenic
soybeans this season. Farmers say the percentage is even
higher, adding that these transgenics are routinely mixed
with traditional soybeans before they are sold or exported.
Agricultural experts in Rio Grande do Sul say that their state
may have less trangenic soybeans than other states, which
aren’t enforcing the law.
Earlier this year, Brazil’s federal Agriculture Ministry
approved the use of Monsanto’s Roundup-Ready soybeans.
But in August Brazil’s chapter of Greenpeace, a consumer
group, and Brazil’s environmental protecting agency won
a court ruling that halted use of the seeds pending an
environmental-impact study, which is expected to take at
least a year. Monsanto has not yet appealed. So, in fact,
Brazil hasn’t yet approved the planting of biotech soybeans.
European companies are importing Brazilian soybeans and
marketing them as GMO-free–but they usually aren’t. One
such company is Soya International Ltd. in Manchester,
England, which “imports more than 15,000 tons of Brazilian
soy a year and supplies it to supermarket chains for their
private-label goods.” What to do? The European Union,
which requires labeling of transgenic foods, plans a limit of
just 1% bioengineered residue in any ingredient for foods to
avoid the label.
Brazilian farmers believe that transgenic soybeans help
to lower their production costs by reducing overall herbicide
costs by 20%. Thirteen months ago RGS narrowly elected
a new governor Olivo Dutra of the leftist Workers Party.
He is convinced that, given the GM backlash in Europe,
transgenic soybeans are a dead end for Brazilian farmers. His
government is now conducting surprise inspections. But the
farmers are upset and very emotional. They have developed
conspiracy theories to explain what’s happening. Address:
Staff reporter.
397. Cavanaugh, Jeff. 2000. Soy what? GM soybeans breed
controversy in Brazil. Indiana Agri-News (La Salle, Illinois).
Jan. 14.
• Summary: Brief chronology: 1998 Dec. Rio Grande do
Sul’s newly elected state government came out against
genetically engineered (GE) soybeans.
1999 Aug.–A Brazilian court ruled that GE soybeans
could no longer be grown until an environmental impact
statement on their use had been completed. State and local
police began to enforce the ban, with spot inspections. GE

crops, if found, were confiscated and burned.
These problems merely highlighted the fact that Brazil,
long assume to be GE free by European food importers, “had
been planting and exporting GE soybeans for quite some
time.”
The European Union (EU) already requires all GE food
to be labeled–since consumers want to know what they are
buying and eating. With the new uncertainties, the EU plans
to put a limit of one percent on the GE content of any food
sold as non-GE.
Officials in Rio Grande do Sul admit that about 13% of
the soybeans grown in the state are in fact GE. U.S. estimates
put that figure at about 20%, rising to 40-50% for Brazil as a
whole. Address: AgriNews publications.
398. ASA Today (St. Louis, Missouri). 2000. Biotechnology
in the Middle East: ASA’s 5th Annual Middle East Regional
Soybean Conference in Tel Aviv. 7(1):4-page insert after p. 4.
Oct/Nov.
• Summary: Contents: Introduction. Acceptance of biotech
crops raising concerns. A difficult situation. Israel’s position.
Chicken feed. Conference program and presentations. The
bottom line.
“The Middle East region includes Israel, the largest
buyer of U.S. soybeans in the Middle East, and Turkey,
the largest buyer of soy products [oil, meal, etc.] in the
region, plus the countries of Egypt, Saudi Arabia, Syria,
Lebanon and Jordan. Together these seven countries last year
purchased more than 1.6 million metric tons of U.S. soybean
products, the equivalent of 68 million bushels of soybeans.”
“ASA’s [American Soybean Association’s] activities
to expand U.S. soybean exports are funded by producer
checkoff dollars and cost share funding from USDA’s
Foreign Agricultural Service.” The hot topic this year was
acceptance of biotech [genetically engineered or GE] crops.
Closely related was tolerance levels and the high cost of zero
tolerance.
Dr. Michael Shemer, Senior Vice President of Tivall
Foods, gave a presentation titled “Value added soy-food
products and effects of bio-tech crops.” He said: “’The
situation that we face is very, very difficult.’” Tivall, based
in Israel, is the largest producer of value-added soy based
meat alternatives for Europe. 60-70% of Tivall’s business is
for export. Shemer said that European customers are telling
Tivall that 1% tolerance of genetically engineered ingredients
is not acceptable, and if Tivall wants to do business, their
products must contain less than 0.1% GE ingredients. “’Just
last week we lost a huge [piece of] business in Germany
because they found one percent GMO [GE] in our product
that is already there,’ Shemer said.
“Tivall, a partner of Nestle’s, is a company that has
revolutionized the field” of value-added soy based meat
alternatives “such as sausages, nuggets, and ready meals. A
new fibrous vegetable protein (FVP) technology was making
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possible soy based products that mimicked the muscle
texture found in animal tissue.”
“Israel may soon implement a labeling policy modeled
after that in the European Union (EU)” (that food products
containing GE ingredients must be labeled).
“While food products are the primary area of concern,
the feed industry is also coming under fire. Some customers
in Europe are asking their poultry suppliers to certify that
only non-biotech [GE] ingredients were fed.” The Deputy
General Manager of Olivex, Ltd., a soybean crusher in Tel
Aviv, says that he receives such requests “day after day.”
399. Soybean Digest. 2001. Mad cow disease could spike
soybean prices. Jan. p. 56h.
• Summary: Three European countries, France, Italy, and
Greece, have banned the use of meat and bone meal in all
livestock feeds to protect against the spread of “mad cow”
disease. Germany is expected to adopt a similar policy and
the rest of the European Union could follow suit.
These restrictions could open up a huge new market for
soybeans. However Europeans may be reluctant to accept
genetically modified soybeans from the USA, and therefore
may turn to South American suppliers.
The big question is: What will these countries do with
their banned meat and bone meal? Will they sell it at cheaply
to countries that have not banned it?
400. Ellison, Sarah; Wilke, John R.; Shishkin, Philip. 2001.
Nestle’s deal to buy Ralston Purina gets nod in Europe. Wall
Street Journal. July 30. p. B9.
• Summary: The European Commission gave its conditional
approval to Swiss food Giant Nestle SA in its $10.1 billion
bid to acquire Ralston Purina Co., the American pet food
maker. But the deal has not yet been approved by the U.S.
Federal Trade Commission (FTC).
401. The Non-GMO Source (Fairfield, Iowa). 2001. EU’s
new GMO rules present challenges and opportunities. 1(6):12. Sept.
• Summary: The European Commission has just released
its new rules for labeling and tracing genetically modified
food products. The Commission says that the new labeling
rules will give consumers freedom of choice while ensuring
environmental safety. They will require traceability
throughout the food chain “from farm to table,” including
documentation at every stage. The new labeling requirements
extend to highly refined soy or corn oil, products whose
DNA is often difficult to detect. The new rules also call for
strict labeling of GE feed. If a food or feed contains 1% or
more of any genetically engineered ingredient, it must be
labeled. The laws ensure that the regulatory framework in the
EU, both labeling and traceability, guarantee a high level of
environmental and health protection. Enforcement is set for
2001.

402. Wilkinson, Endymion. 2001. Chinese culinary history.
China Review International (Hawaii) 8(2):285-302. Fall. [49
ref]
• Summary: This article consists of reviews of three
books. The first book (p. 285-91) is: H.T. Huang (Huang
Hsing-Tsung). Fermentations and Food Science. Part 5 of
Biology and Biological Technology, volume 6 of Science
and Civilization in China, edited by Joseph Needham.
Cambridge: Cambridge University Press, 2000. xxviii, 741
pp. Hardcover. £90. ISBN 521-65270-0. This is an excellent,
positive review by a man who is deeply knowledgeable and
interested in both Chinese history and Chinese food history.
He was European Union Ambassador to China from 1994
to 2001 and author of one of the best books on Chinese
history. He begins by noting that this book “goes to the
very heart of what makes Chinese food Chinese by tracing
the historical development of the chemical basis of the
fermentations used in Chinese food processing. Dr. Huang
is deeply qualified to write such a study...” He discusses
each chapter in order. Concerning chapter (d) on soybean
processing and fermentation, he observes: “From the Han
to the Tang soybeans were normally cooked into granules
(doufan) or congees (douzhou) and eaten as a staple (zhushi).
By the Tang, wheat was replacing soybeans, which were
increasingly used as a supplemental food (fushi).” Because
soybeans had an unpleasant beany flavor and required a
long time to cook by boiling, the Chinese experimented with
other ways of processing them. Sprouting beans (dadou
huangjuan) had been used as a medicine since at least the
Han; soybean sprouts emerged as a foodstuff in the Song.
“A form of soybean curd (doufu in Chinese, pronounced
tofu in Japanese) may have been discovered in the Han but
it only became a popular foodstuff in the Song (at which
time it was imported to Japan by Buddhist monks, who at
first called it Chinese curd, Tôfu).” Note: The first character,
when pronounced Tô in Japanese means “China,” but when
pronounced Tang refers to that Chinese dynasty (618-907)
shortly before the Song (960-1279).
“By the Former Han, salted or semi-fermented black
beans (shi; modern pronunciation, chi, douchi) were
produced by stopping the fermentation process halfway...”
Huang believes that soy sauce made from jiang began
to emerge during the Han dynasty but did not acquire its
modern name of jiangyou (soy sauce) until the Song “(it
is only from the Qing [1644-1912] that it became the main
condiment and seasoning in Chinese cooking).”
Wilkinson is critical of the series editor for the continued
use of Needham’s obsolete system of romanization.
The second work is: Xu Hairong, editor in chief.
Zhongguo yinshi shi (The history of Chinese food and drink).
6 volumes. Beijing: Huaxia Chubanshe, 1999, 4,067 pp.
Hardcover. ISBN: 7-5080-1958-X. Since the 1980s, much
excellent research has been done on Chinese culinary history,
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and this 6-volume Chinese-language work sums up much of
this scholarship. More than 4,000 pages long (with plenty of
illustrations), it is by far the largest history of Chinese food
and drink available. Most of the authors are professional
historians and several have already made important
contributions in this field. A brief analysis of each volume
is given. Unfortunately, the absence of an index makes this
large work difficult to use as a reference. It is followed by an
overview of other valuable works (mostly in Chinese) in the
field.
The third book is The Cambridge World History of
Food, 2 vols. (2000). Wilkinson is sharply critical of this
work, both because so little material on Chinese culinary
history is presented, and because that material contains so
many errors and inconsistencies–examples of which he
presents one by one for 4 pages! Address: Harvard Univ.
[Cambridge, Massachusetts].
403. Pollan, Michael. 2002. Power steer. New York Times
Magazine. March 31. 14 p. Sunday.
• Summary: This is the biography of a feedlot steer named
Poky (No. 534), which the author purchased as a calf in order
to study how the American way of life and death works for
such an animal. Extremely well researched and written. The
calf, born March 13, was castrated in April at the same time
it is branded and vaccinated; the rest of its early life is the
stage least changed by the modern industrialization of meat.
Initially it nursed in a green pasture, then soon began to
graze on native grasses. For the first 6 months it was with its
mother and with Mother Nature. In October he was weaned
from his mother–a traumatic time for most ranch animals. In
14 months his weight would jump from 80 lb to 1,200 lb on
a diet of corn, protein supplements, and drugs.
On Jan. 4 he boarded a truck for a Kansas feedlot; it was
like traveling from the country to the big premodern city–
with a population of up to 100,000 cattle. It was crowded,
filthy, and stinking. The reasons these animal cities aren’t
disease ridden is modern antibiotics. Cattle are designed to
eat forage (grasses), not eat grain (corn), so they must be
taught to eat this unnatural diet from a trough. To prevent
this “hot” diet from making them sick (and sometimes die),
they are fed Rumesin, a powerful antibiotic. The corn makes
the meat fatty and marbled. Many of the health problems
related to eating beef are really problems with eating cornfed
beef. In 1997 the FDA banned the feeding of rendered cow
parts back to cows–cannibalism. But FDA rules still permit
feeding nonruminant animal protein to cows. This includes
feather meal, pig and fish parts, and chicken manure.
Most of the antibiotics sold in America are used in
livestock feed. It is now generally acknowledged that this
practice leads directly to the evolution of new antibioticresistant “superbacteria.” However, in the debate over the
use of antibiotics on livestock, the distinction is usually
made between clinical and nonclinical uses. “Public

health advocates don’t object to treating sick animals with
antibiotics.” Yet what makes most of the animals sick is their
corn feed and the crowded feedlots.
Also discusses hormone ear implants (a practice banned
in the European Union), the dangers of Eschericia coli 0157
bacteria (first isolated in the 1980s), a way of killing 70%
them by acidifying the cow’s stomach with a diet of hay in
the final days before slaughter (a change considered wildly
impractical by the cattle industry), the role of fossil fuels
in growing the corn fed to steers (a typical steer will have
consumed 284 gallons of oil via corn in its lifetime), and
finally the slaughterhouse. There are about 100 million head
of cattle in the USA. Four giant meatpacking companies now
slaughter and market more than 80% of the beef cattle born
in the USA.
404. NewsEdge Corporation. 2002. Business wire: Bunge’s
unsecured debt placed on ‘rating watch negative’ after Cereol
bid (News release). Chicago, Illinois. 2 p. July 25.
• Summary: Bunge Ltd. has announced a definite agreement
to acquire a controlling stake, approximately 55%, in Cereol
S.A., a leading French agribusiness company, from Edison
S.p.A. for approximately 449.2 million Euro. Later, Bunge
plans to offer to purchase the remaining 45% of publicly held
Cereol shares, for a total of 821.4 million Euro paid for all of
Cereol’s shares. Bunge will also pay up to an additional 77
million Euro following the resolution of a legal arbitration
proceeding pending against Cereol. The transaction is
expected to close in late 2002 or early 2003; it is subject to
regulatory approvals of the USA and European Union.
Bunge is organized as a Bermuda corporation. About
40% of Bunge’s equity is outstanding; the remainder is held
by family members and private shareholders connected
with the company. The company’s sales in 2001 were
$11.5 billion and EBITDA (earnings before interest, taxes,
depreciation and amortization) were about $700 million.
Bunge’s products fall into five areas: agribusiness, fertilizer,
edible oils, wheat milling and bakery, and other (corn and
soy derived products).
Cereol has operations in North America and Europe,
where it is a leader in oilseed processing, edible oil products,
and soy ingredients. Net sales for 2001 were reported at 4.7
billion Euro and EBITDA was 272 billion Euro.
The combined operations of Bunge and Cereo will
become the world’s largest oilseed processor with nearly 34
million tonnes (metric tons) of oilseed processing capacity.
Note: Cereol was created on 1 Jan. 1990 when the
Ferruzzi-owned European crushing operations were
reorganized into a new company.
405. Soyfoods (ASA, Europe). 2002. EU funding
phytoestrogen research. 13(3):1. Summer.
406. American Soybean Assoc. 2003. Bean beat: ASA

© Copyright Soyinfo Center 2015

HISTORY OF SOY IN GREECE, THE EUROPEAN UNION & SMALL EUROPEAN COUNTRIES (1939-2015) 179
debunks European oilseed producers’ complaint. Soybean
Digest. Feb. p. 57.
• Summary: The European Oilseed Alliance (EOA) recently
complained against U.S. oilseed policy to the European
Commission (EC), alleging that the USA is in violation of
its World Trade Organization (WTO) commitments. EOA
claims that U.S. price support programs (under the latest
U.S. Farm Bill) have caused U.S. soy exports to Europe to
increase, and that this has resulted in a loss in income for
European oilseed growers / producers.
However ASA points out that from 1995/96 to 2001/02
the U.S. market share for soybeans in the EU has dropped
from 61% down to only 41%. The actual tonnage of U.S.
soybeans exported decreased by more than one million
metric tons (tonnes) or 37 million bushels.
During this same 6-year period, EU imports of soybeans
and soybean meal have increased, partly as a result of the
EU’s ban on the use of meat- and bone meal in animal feeds
[in an attempt to prevent mad cow disease]; Soybean meal
has been used instead.
During this period, both Brazil and Argentina have
significantly increased market share and tonnages in the
EU, largely due to the huge devaluation in the Brazilian
and Argentine currencies, which makes their soy imports
to Europe less expensive. The growth of South American
exports has also increased because Brazilian and Argentine
soybean farmers have been able to enjoy the production
benefits of Roundup Ready soybeans without having to
pay for those benefits like U.S. soybean farmers do [with
a technology fee of $11 per metric ton of seeds]. This is
because of “poor intellectual property enforcement in
Argentina and widespread illegal piracy and growing of
Roundup Ready soybeans in Brazil. The U.S. attaché in
Brazil estimates 70% of the soybean crop in southern Brazil
is pirated Roundup Ready soybeans.”
407. Thompson, James. 2003. Soybean king turns soybean
governor. Soybean Digest. March. p. 14.
• Summary: Blairo Maggi may be the world’s biggest
soybean farmer. Sometimes called the “King of Soybeans,”
he grows nearly 250,000 acres. On January 1 he was sworn
in as governor of the Brazilian state of Mato Grosso. He ran
on a platform of tripling agricultural production in the state
in 10 years.
Maggi says that Europeans, who want non-biotech [not
genetically engineered] soybeans, aren’t paying for them.
The added cost of certifying non-biotech soybeans is one that
Brazil is trying to pass on the European buyers, but so far
these buyers haven’t paid an extra cent for the non-biotech
soybeans.
Brazil has filed papers with the World Trade
Organization (WTO) claiming that U.S. subsidies for cotton
are unfair. He asks: How can Brazil compete with U.S.
cotton producers who receive more money from the U.S.

Treasury than the value of their crop when it is sold?
Maggi offers two major proposals for trade: (1) Brazil
should strengthen the Mercosur trade bloc consisting of
Brazil, Argentina, Uruguay and Paraguay. A trade deal with
the European Union (EU) would be a good alternative, he
adds. (2) Brazil should study entry into the proposed Free
Trade Area of the Americas, as long as agricultural subsidies
and the opening of U.S. markets are open for discussion.
He concludes with a profound observation about
national security risks: “World poverty is a real threat to the
security of rich nations.”
Color photos show: (1) Blairo Maggi. (2) James
Thompson.
408. Uhland, Vicky. 2003. McDonald’s market clout enters
antibiotics debate. Natural Foods Merchandiser. April. p. 1,
12.
• Summary: McDonald’s Corp, the huge hamburger
chain, announced in June that it will stop buying meat
from producers who feed their animals growth-promoting
antibiotics. This is expected to change the way animals are
raised worldwide and worries some major meat industry
groups–which quickly endorsed the Coalition for Animal
Health’s condemnation of McDonald’s plan.
In June, McDonald’s announced its Global Policy on
Antibiotics which requires only direct suppliers–mostly
chicken producers–to stop using 24 growth-promoting
antibiotics that are used in human medicine. McDonald’s
encourages its independent or indirect suppliers–beef and
pork producers–to do likewise. McDonald’s, which buys
more than 2.5 billion pounds of chicken, beef and pork each
year, believes that policy will ultimately help protect public
health.
In May 2002 a bill was introduced in Congress
that seeks to preserve the effectiveness of antibiotics by
restricting their addition to animal feed. The bill cites (1)
a federal report stating that the more antibiotics a person
consumes, the less effective those antibiotics become, (2)
a resolution adopted by the American Medical Association
in June 2001 opposing nontherapeutic use of antibiotics
in animals, and (3) the 1998 European-Union ban on
growth-promoting antibiotics in animal feed. The National
Cattlemen’s Beef Association already recommends that beef
producers avoid antibiotics for growth promotion.
409. Sosland, Morton I. 2003. Upholding suit to end ban on
GMOs [editorial]. World Grain 21(6):6. June.
• Summary: The USA, supported by a group of importing
and exporting countries, filed a lawsuit in the World Trade
Organization (WTO) to challenge the moratorium the
European Union first imposed 5 years ago that prohibits
imports of GMO that are not properly labeled and traceable
back to their origins. Joining in the suit were Canada,
Argentina, and Egypt.
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410. Montaigne, Fen. 2003. Everybody loves Atlantic
salmon: Here’s the catch... As wild populations falter and
salmon farms go global, this noble sport fish has turned into
the chicken of the sea. National Geographic. July. p. 100-23.
• Summary: Where have all the salmon gone? Before the
industrial age, at least ten million Atlantic salmon (Salmo
salar, the “leaper” in Latin) once spawned each year in
every river in New England and around the Atlantic Ocean,
jumping rapids and waterfalls as it swam upstream. Then
came the industrial revolution, with its dams and pollution
that rendered many ancient salmon rivers uninhabitable.
Conservationists fought back and by the late 1990s most
commercial nets had been purchased and retired. People
waited for a rebound in salmon numbers–but so far they have
been disappointed. Wild Atlantic salmon populations are now
about 3.5 million–half of what they were 30 years ago. In the
United States, whose rivers once teemed with nearly half a
million Atlantic salmon, there are now only a few hundred.
But wild Atlantic salmon have been in steep decline for
decades, and today they are rapidly being replaced by about
50 million farmed Atlantic salmon which “swim round and
round in pens as they are fed pellets to speed their growth,
pigments to mimic the pink hue of wild salmon flesh, and
pesticides to kill the lice that go hand-in-hand with an
industrial feedlot.” The new industry, with 2 billion dollars
a year in sales, produces 2.6 billion pounds of fish and is
largely controlled by a handful of multinational corporations.
The industry, still dominated by Norwegian firms, spread
to the UK and Canada in the 1970s and to the USA in the
1980s. Some 800,000 of these once-noble creatures may be
packed into one nylon net cage, where they can find no outlet
for their strength; the cage and soon the shallow estuary
around it is polluted with their defecation. We have bent
them to the will of man; it is completely unnatural and very
sad to see.
These salmon are now widely sold in markets for $5 a
pound. Farmed salmon now outnumber wild salmon about
300 or 400 to one. Norway has the largest population of
wild salmon; some 600,000 of them migrate up the nation’s
650 salmon rivers to spawn. And it was in Norway in the
late 1960s that Atlantic salmon farming began as a cottage
industry.
But there is now growing evidence that Atlantic salmon
raised in pens using aquaculture threaten their wild relatives.
Many experts believe aquaculture is the single most serious
threat to the survival of Atlantic salmon, because the sea lice
escape from the net cages and attack the wild salmon.
411. American Soybean Assoc. 2003. Bean beat: ASA
compels action against illegal Brazilian soy exports. Corn
and Soybean Digest. Aug. p. 27.
• Summary: For several years, ASA has been urging
Monsanto to take legal action against Brazilian farmers who

are growing pirated Roundup Ready (RR) Soybean seed,
because this gives those farmers an unfair advantage in the
global marketplace.
The Brazilian government is now finalizing Provisional
Measure 113, which will allow RR soybeans from the current
Brazilian harvest to be sold legally at home or abroad. ASA
calculates that U.S. farmers now pay a premium of $9.30
to $15.50 per acre for RR Soybean seed, while Brazilian
farmers pay nothing for the patented technology on seed
smuggled into Brazil.
An estimated 70-75% of Brazil’s total soybean
production is exported as “whole soybeans or soymeal,” and
of that amount about 70-73% is shipped to the European
Union and Japan. Monsanto will try to collect royalties from
exporters of RR soybeans.
412. The Non-GMO Source (Fairfield, Iowa). 2003. Europe’s
non-GM soy production news. 3(9):4. Sept.
• Summary: Soybean production in the European Union
(EU) decreased to 808,000 tonnes (metric tons) in 20022003, down from 1,234,000 tonnes in 2002-2001. Use of
soybean meal continues to be greater than 30 million tonnes.
Soybean production in the past year in the EU is
concentrated in Italy (566,000 tonnes; 70.0% of the total)
and France (204,000 tonnes; 25.2% of the total). Small
amounts are also produced in Austria (which bans GMO-soy)
and Spain.
Carrefour, France’s No. 1 supermarket chain, says it has
secured a non-GMO supply chain from Brazil with a GM
threshold of below 1%.
413. The Non-GMO Source (Fairfield, Iowa). 2003. UN
biosafety protocol on GMOs takes effect: First international
law giving nations the right to regulate imports of GM foods
goes into force September 11. 3(9):8. Sept.
• Summary: Fifty nations have ratified the Cartagena
Protocol on Biosafety, the first international law regulating
genetically modified organisms. Formed under the United
Nations Convention on Biological Diversity, it will take
effect on September 11. It was first adopted (by 130
nations) in Jan. 2000 in Montreal [Canada], after 4 years of
negotiations. It was named after the Colombian city that, in
1999, hosted the meetings to establish the protocol–which
seeks to protect biological diversity worldwide and is guided
by the “precautionary principle”–which forms the basis of
the European Union’s regulations on GM foods. The USA
believes this protocol creates barriers to international trade,
and wants the WTO to supersede the protocol.
414. Iowa Soybean Review (Iowa Soybean Association,
Urbandale, Iowa). 2003. Top U.S. customers received
assistance. 15(1):15. Oct.
• Summary: Every one of the top ten U.S. soybean
customers was once a recipient of some type of U.S. foreign
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assistance. “Today these nations are powerful U.S. trade
partners. A table shows export value in millions of U.S.
dollars.”
Whole soybeans: European Union $1,167 million. China
$1,012. Mexico $755. Japan $724. Taiwan $385. Indonesia
$245. Korea $226. Canada $130. Thailand $115. Israel $95
million.
Soybean meal: Canada $200 million. Indonesia
$167. Philippines $138. Dominican Republic $71. Turkey
$62. Saudi Arabia $59. Japan $59. Mexico $50. Egypt
$49. Thailand $44 million. Source: U.S. Department of
Commerce.

Serbia-Montenegro appears for the first time. Harvested
112,000 ha (yield = 2,099F kg/ha) in 1999-2001, 87,000
(yield = 2,369F) in 2001, 100,000 (yield = 2442F) in 2002,
and 131,000 (yield = 1,720F) in 2003. Produced 224,000
metric tons in 1999-2001, 207,000 MT in 201, 244,000 MT
in 2002, and 226,000 MT in 2003.
Oceania. Australia.
Note: In this 2003 Yearbook the USSR was not listed for
the first time in the history of the publication.

415. Mescher, Kelly. 2003. EU makes ruling: Food products
must have GMO label. Iowa Soybean Review (Iowa Soybean
Association, Urbandale, Iowa) 15(1):18-19. Oct.
• Summary: A colorful photo shows 15 bottles–each a
different size, shape, and color–of commercial European
soy oil. Most seem to be from Germany, with names like:
Salador: reines Sojaöl. Homa: reines Soja-Öl. Sojola. Soya:
Pflanznöl. Viva: Reines Soja-Öl. Reichelt Reines Sojaöl.
Soja Oel.
“By definition, all protein and DNA is removed from the
oil during processing... There is no way to detect it.” But the
battle over labeling is still not over.

417. Non-GMO Report (The) (Fairfield, Iowa). 2004. EU
coexistence report recommends GMO-free zones: Rules
would also make GM producers liable for contamination of
non-GM crops. 4(2):12-13. Feb.
• Summary: “The European Parliament recently adopted a
report calling for rules to be established at the Community
level on the coexistence of genetically modified (GM) crops
with ordinary crops ‘without delay.’ The rule states that
the member states should be free to restrict GM crops and
establish GMO-free zones.
“A majority adopted the report with 327 Members of the
European Parliament (MEPs) voting in favor, 52 against, and
34 abstentions.”
“The report also recommends labeling of genetically
modified organisms in seeds at a threshold of 0.1%.”

416. Food and Agricultural Organization of the United
Nations. 2003. Soybeans: Area harvested, yield, and
production. FAO Yearbook–Production (Rome, Italy) 57:11516.
• Summary: The 2003 Production Yearbook, under
“Soybeans” (p. 115-16, in English, French, and Spanish)
gives area harvested (1,000 ha), yield (kg/ha), and production
(1,000 metric tons), each for the years 1989-91, 1995,
1996, 1997, for the following places: World. Africa: Benin,
Burkina Faso, Burundi, Congo–Democratic Republic, Cote
d’Ivoire, Egypt, Ethiopia PDR, Ethiopia, Gabon, Liberia,
Madagascar, Morocco, Nigeria, Rwanda, South Africa,
Tanzania, Uganda, Zambia, Zimbabwe.
North and Central America: Belize, Canada, El
Salvador, Guatemala, Honduras, Nicaragua, Panama, USA.
South America: Argentina, Bolivia, Brazil, Colombia,
Ecuador, Paraguay, Peru, Suriname, Uruguay, Venezuela.
Asia (fmr = former). Asia: Azerbaijan, Bhutan,
Cambodia, China, East Timor (1,000 MT), Georgia, India,
Indonesia, Iran, Iraq, Japan, Kazakhstan, Korea–Democratic
People’s Republic of (north), Korea–Republic of (south),
Laos, Myanmar, Nepal, Pakistan, Philippines, Sri Lanka,
Syria, Tajikistan, Thailand, Turkey, Viet Nam (Vietnam).
Europe (former). Europe. Albania, Austria, Bosnia
Herzegovina, Bulgaria, Croatia, Czechoslovakia, Czech
Republic, France, Germany, Greece, Hungary, Italy, Moldova
Republic, Romania, Russian Federation, Serbia-Montenegro,
Slovakia, Slovenia, Spain, Switzerland, Ukraine. Note:

418. Drosihn, Bernd. 2004. Update on soyfoods in Europe.
Part I (Interview). SoyaScan Notes. March 15. Conducted by
William Shurtleff of Soyfoods Center.
• Summary: This interview was conducted during Bernd’s
visit to Soyfoods Center. The biggest development for
soyfoods in Europe during the past 5-7 years is that soymilk
has entered the mainstream market in several countries,
driven mainly by Alpro (whose brand was changed to
AlproSoya from Alpro 2-3 years ago), the main soymilk
maker in Europe. AlproSoya is spending lots of money
promoting soymilk and educating consumers about the health
benefits of soyfoods. And although there are no health claims
in Europe (there is sort of one in the UK) and no FDA, there
is a great deal of information available about the health
benefits of soy. Women, especially those in their 40s and 50s
near the age of menopause, are the target of much advertising
and educational material. AlproSoya uses brochures, Internet
and TV advertising to educate these people. However Bernd
feels that Alpro’s style is a little old-fashioned.
Meat alternatives and dairy alternatives are also growing
rapidly, but they are still niche products. The organic
movement in Europe has long been bigger and stronger
than its American counterpart, and it continues to grow at
a healthy rate. In Germany, the government greatly helps
the organic movement–which is also strong in France, Italy,
and Spain in both mainstream and health food sectors. The
organic and soyfoods movements have generally worked
closely together to help one another, although not all
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soyfoods companies (especially those based in the Asian
market) use organic ingredients. Sojaxa, the former European
soyfoods association, is now named Ensa. Ensa is still based
in France and it gets some money from the department of
agriculture in France because some soybeans are grown
in southern France. Since soybeans are not an important
European crop (most are imported), they are not promoted by
European governments.
The discovery of mad cow disease in about the year
2000 in many European countries outside of the UK had
a very positive effect on soyfoods. It was a rising tide that
lifted all ships (soyfoods companies). From that time on
soyfoods gradually started to be recognized in mainstream
markets.
Bernd buys all his soybeans (specific desired varieties
at a specified price) under a “Fair Trade” contract from a
specific organization in southern Brazil; all are certified nonGE (genetically engineered).
Many European companies now state in their brochures
that the FDA has given a heart-healthy claim for soy protein
in the USA. But American food has a bad reputation in
Europe, being strongly linked with McDonalds, CocaCola, Burger King, etc. So Europeans tend to be skeptical
of American claims related to food. Instead European
companies prefer to cite the original research articles and
summarize their findings.
Bernd is not aware of any negative information about
soy on the Internet–probably because most of it is in English.
The three largest soyfoods markets in Europe (in total
sales) are probably the UK, France, and Germany–in that
order. But in terms of per capita consumption, the largest
are probably the UK, Netherlands, Belgium, France, and
Germany–in that order.
Alpro, which has a very close connection to France,
has done a great deal to develop the market there. Bernard
Storup’s company, Nutrition et Soja S.A., now owned by
Novartis, is doing well and is also strong in France. Bernd
just saw Bernard (and his business partner Jean de Preneuf)
at the Nuremberg show in Germany. Bernard would like to
get out of his relationship with Novartis (formerly Sandoz),
because they no longer get funding and Novartis has no
interest in Nutrition et Soja. Note: Sandoz AG (Basel,
Switzerland) merged with Ciba-Geigy in March 1996 to
become Novartis. Jean is “the Steve Demos of Europe”–very
creative and very crazy. He has an old farmhouse in the
south of France and he also has another business that makes
sunglasses.
The creation of the EU (European Union) and the euro
as a currency has helped Viana and most other soyfoods
companies in Europe by greatly facilitating exports and
imports across country borders. As a result of its move to a
new and larger factory, the creation of the EU, and the advent
of mad cow disease, Viana’s exports now 35-40% of total
sales, and are growing faster than sales in Germany. Viana

exports outside the EU (to Croatia, Czechoslovakia, Israel,
Morocco, Bahrain, etc.) account for about 1.5% of sales. The
economies of eastern Europe are developing very slowly.
Bernd knows of 2-3 tofu makers in Poland (incl. Polsoja;
tofu is sold in supermarkets) and at least 2 in Czechoslovakia
(one employs 60-80 people). In Austria, Guenter Ebner
works for Viana, sells Viana products, knows the eastern
European market very well, provides much information to
Bernd about this market. The founder of Sojarei Vollwertkost
GmbH, Guenter had his company taken over by the major
shareholder in an unfriendly way; they kicked Guenter out.
The boundaries between eastern and western Europe
are slowly breaking down. The move toward a unified
greater Europe will be accelerated on May 1 of this year
when 10 eastern European countries are scheduled to join
the EU: Cyprus, Czech Republic, Estonia, Hungary, Latvia,
Lithuania, Malta, Poland, Slovakia, and Slovenia.
Bernd estimates that only about 10% of Germans
consume soyfoods at least once a month; this figure is
much lower than in the USA. Viana’s exports have grown.
Continued. Address: Founder and president, Viana Naturkost
GmbH, 54578 Wiesbaum / Vulkaneifel, Germany. Phone:
+49 06593-99670.
419. Drosihn, Bernd. 2004. Update on soyfoods in Europe.
Part II (Interview). SoyaScan Notes. March 15. Conducted
by William Shurtleff of Soyfoods Center.
• Summary: Soymilk: A major new soymilk maker in Europe
is named Wild (www.wild.de), an old German food company
that specializes in fruits and ingredients; their retail soymilk
is named Soy and Joy. Their most famous brand is Caprisun,
a non-soy drink in a foil pouch, well known in the USA.
They and So Good, the Australian soymilk now made with
Solae, are both strong competitors of Alpro.
Several weeks ago Hain-Celestial of New York
purchased two German soymilk makers, both owned by
Bruno Fischer, Jr.: Natumi and Gut Honneroth. He sold
both companies at a low price–probably because he had to.
Bruno had gotten his soymilk into Aldi, the mother company
of Trader Joe’s and the No. 1 discounter in Germany–and
maybe in all of Europe, and he developed a large soymilk
business with Aldi–perhaps so large he could no longer
handle it himself. Bruno also made a lot of private label
soymilk. With Hain, Bruno found a large German dairy to
make soymilk for Aldi under a new Aldi brand. The new
European CEO of Hain-Celestial is Philippe Woitrin, who
was CEO of Lima Foods when Hain acquired it.
Triballat makes the best soy yogurts (Sojasun brand)
in the world–in Bernd’s opinion. They have a new brand,
Sojadé, which are delicious creamy yogurt drinks–maybe
organic. The Japanese Yakult concept of drinking live
beneficial probiotic bacteria each morning has now caught on
in a big way in Europe. Yakult is one of the best entries into
the European food market in years. Bernd just saw White
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Wave’s Silk Alive [the name was soon changed; it was sold
commercially only under the name “Silk Live”], a similar
product, at the Anaheim Natural Products Expo. But he
liked the Wildwood smoothie even better, and the WholeSoy
fermented soymilk best of all American products.
In France a small company named Sojami (pronounced
so-zha-MEE), which started about 10 years ago, makes very
creative, unique, and interesting soy cheeses and cultured soy
yogurts. The founder has a university research background
and is a very nice guy.
Tofu: Tofu consumption in Europe has expanded
steadily over the past 5-7 years, but it is still a very small
product. The largest maker of the tofu and tofu products
sold in Germany is Life Food GmbH / Taifun Produkte, run
by Wolfgang Heck and Guenter Klein. Heuschen-Schrouff
B.V. (Landgraaf, Netherlands) and Viana are tied for second
place. About 10 years ago, Heuschen-Schrouff started selling
their tofu under the organic So Fine brand (www.sofine.nl).
An Indian-run company in Kerkrade, Netherlands, run by
the brothers Singh (both Sikhs), makes tofu mostly for the
Asian (Indonesian) market. In 2001 Viana started selling its
tofu to the mainstream market under the Veggie Life brand;
this English-language brand name communicates well to
people speaking many different languages throughout the
EU (European Union)–though distribution is still limited
to Germany and Austria. Soto Tofu, formerly run by Rolf
Barthof has been sold to a very large dairy company,
Algäuland. Viana’s main products are tofu and tofu
products–such as meat and cheese alternatives. Viana is #1
in Germany in meat alternatives. Germans buy soyfoods for
three main reasons: They are good for one’s health, they taste
good, and good for the environment. Bernd is a vegan, but
about 90% of Viana’s products are sold to non-vegetarians.
Early tofu companies still active in Europe include
Sojafarm (founded and still run by Lothar Stassen), Albert’s
Tofuhaus (Albert Hess; exports lots of his products to
France). A basic problem with the smaller, early tofumakers
in Germany is that they didn’t have the creativity or power to
put a brand on the market. So both these companies produce
a lot of tofu under private labels. Lothar bought the Svadesha
brand (Svadesha was the first German tofu company) and
produces tofu under the Svadesha brand. About 2-3 years
ago he also purchased the Nagel’s Tofu brand from Christian
Nagel, who now markets the tofu under his former brand.
So Lothar makes tofu under 3 brands. Berief Feinkost (in
Beckum [Bochum?], northern Germany), started 10-15
years ago, tries to cover the mainstream tofu market, but not
very successfully. Kassel Tofu Kato (started by Gyoergy /
Yuri Debrecini, who was at Soyastern). Thomas Karas is no
longer involved with soyfoods; he tried to enter the computer
business but Bernd does not know what he is doing now. In
Spain, the market leader is Natursoy near Barcelona. Nearby
is Salvador Sala of Vegetalia. In Spain, there is a lot of
interest in and rapid growth of soyfoods and organic foods.

In Italy the Ki Group (Schenker) owns a tofu company–fairly
old but not very creative.
In the United States, Pulmuone now has three U.S.
factories; their first one in Southgate, southern California, a
new one at Fullerton, California, and a 3rd one in New York.
The Fullerton factory is the most modern Bernd has ever
seen. There they make Gourmet Tofu, introduced in about
Jan. 2004, which is presliced and marinated, in 4 flavors /
styles: Baked, Sliced, and Marinated.
Meat alternatives: Nestle now owns Osem which owns
Tivall, the Israeli maker of meat alternatives. Since all of
Tivall’s products are held together by eggs or egg whites,
none of them are vegan–and none are organic. Quorn, which
also contains lots of egg protein, is owned by AstraZeneca
[Marlow Foods]–which wants to sell the company because
growth and profits have been lower than expected. DEVAU-GE in Germany is a very big company, they make
large amounts of meat alternatives (incl. burgers), and they
do a lot of business with Aldi in breakfast cereals–not in
soyfoods. Bernd thinks they are good, and very economical
manufacturers, but they are not very creative and they
have no USP (unique sales point); moreover, many of their
products contain egg protein, but their quality is lower than
that of Tivall. Bernd believes his meat alternatives are as
good as Tivall’s, but more expensive, in part because of
organic ingredients. Tivall makes its raw materials in Israel,
then exports these to Europe for cutting and flavoring.
Klaus Gaiser owns Topas which sells Viti brand meat
alternatives based on wheat gluten, with no soy; he owns the
brand and markets the products, but he has meat companies
manufacture them. However, when his typically 3-year
contract with the manufacturer expires, he has to find a
new manufacturer, but the previous one keeps making his
products under their own brand. In the USA: At Turtle Island
Foods (Hood River, Oregon), Bernd met Hans Wrobel, a
German who does product development. Note: Hans and
Rhonda Wrobel of The Higher Taste developed Tofurky
in Portland, Oregon. Bernd makes Pizzarella, a tofu-based
cheese alternative. Address: Founder and president, Viana
Naturkost GmbH, 54578 Wiesbaum / Vulkaneifel, Germany.
Phone: +49 06593-99670.
420. Thompson, James. 2004. Fingerprints and soybeans.
Corn and Soybean Digest. March. p. 20.
• Summary: Brazil’s president Lula seems to be trying
to demonstrate Brazil’s independence from the USA. Yet
both Brazil and the USA have common interests; both
would benefit from reduced European Union (EU) farm
subsidies, and from a workable and reasonable EU polity on
traceability and labeling of biotech [genetically engineered]
crops. U.S. researchers could probably learn a lot from
Brazilian scientists about controlling soybean rust–a problem
the Brazilians have been studying since 2001.
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421. Dansby, Angela. 2004. Global adoption of biotech crops
rising: European Union wild card on future acreage and rate
of adoption. Seed World 142(5):6, 8-9. May.
• Summary: As of 2003, 18 countries have adopted
genetically engineered (GE) crops. The countries with
the largest GE acreage (in million acres) are USA 42.8,
Argentina 13.9, Canada 4.4, Brazil 3.0, China 2.8, South
Africa 0.4, Australia 0.10, India 0.10, and Romania and India
each less than 0.1.
The European Union’s regulations on biotech food
and feed traceability and labeling went into effect on 18
April 2004; these are seen as paving the way for new GE
crop approvals, and ending the EU’s 5-year ban on them.
“The rules, officially adopted in July 2003, require food and
animal feed to be labeled if they contain 0.9 percent or more
biotech ingredients.” Address: Editor, Seed World.
422. Clay, Jason W. 2004. World agriculture and the
environment: A commodity by commodity guide to impacts
and practices. Washington, DC: Island Press. xii + 570 p.
Illust. Maps. Index. 26 cm. [26 soy ref]
• Summary: Chapter 8, titled “Soybeans” (p. 173-202) has
the following contents: Introductory worldwide overview
table. Overview. Producing countries. Consuming countries.
Production systems. Genetically modified soybeans
(transgenic). Processing. Substitutes. Market chain. Market
trends. Environmental impacts of production: Introduction,
conversion of natural habitat, soil erosion, groundwater
contamination from fertilizers and pesticides, extraction of
limestone (in Brazil). Better management practices (BMPs):
Introduction, using zoning to restrict agricultural expansion,
adopt no-till or conservation tillage practices, encourage
fallowing and crop rotation, minimize fertilizer and pesticide
use, link adoption of BMPs to government subsidy programs,
eliminate soybean subsidies and market barriers. Outlook.
Figures: (1) Map of soybean production worldwide.
(2) Pie chart of area in production (million ha) for leading
soybean producing countries. USA 29.3%, Brazil 13.6%,
China 9.3%, Argentina 8.6%, India 6.2%, other 7.1%.
Tables: (1) Applications and substitutions of palm, seed,
and fish oils and animal fats. The applications are: Spreads,
margarines, and vanaspati. Shortenings. Confectionary fats.
Frying fats. Ice cream fats.
(2) Global vegetable oil production, 1998-99 (in
millions of metric tons). The leaders are: Soybean oil 24.3.
Palm oil 17.2. Canola (rapeseed) oil. 13.0. Sunflower oil 9.4.
Peanut oil 4.4. (3) Players in the U.S. soybean market chain.
Producers / growers (380,000). Grain elevators. Central
elevators / ports. Oil processors. European Union importers.
U.S. based animal feed and food manufacturers.
(4) Annual economic benefits of to-till adoption in
Brazil.
Soybeans are also mentioned on pages 214 (palm oil
contrasted with soybean oil) and 415 (corn as a substitute for

soybeans).
The section titled “Genetically modified soybeans”
(p. 180-81) presents (we believe) a balanced picture of the
benefits and disadvantages of this new technology:
“Genetically modified soybeans offer considerable
appeal for producers. With transgenic varieties of soybean,
producers report that they use fewer chemical inputs,
especially herbicides, because they can time the use better.
They also save money because they make fewer passes over
the field and have less wear and tear on their machines.
These factors appear to lower on-farm production costs
(although there is only data at this time for one to four
years, depending on how long producers have been using
the technology). There are reports of a 10 percent overall
increase in soybean production, but these reports are
anecdotal.
“From an environmental point of view, use of
genetically modified soybeans also has some positive
impacts. Transgenic soybeans allow producers to use no-till
cultivation practices for the first time in areas of continuous
cultivation. Because the soybeans have been bred to tolerate
a broad-spectrum herbicide, weeds are no longer managed
by plowing them under to kill them at the beginning of
the growing season or by cultivating the soil during the
growing season when weeds normally grow. Now, a onetime spraying of herbicides can kill weeds after the soybeans
are growing. This means that organic residue is left on the
surface to decompose, building up levels of soil organic
matter from year to year. The organic matter on the surface
also acts as mulch. It holds water like a sponge, protects the
soil from the sun, inhibits weed growth, and protects the
soil structure. Inputs are more effective when they become
attached to organic matter and are released more slowly.
In this way they are not washed away with the first rain.
Since ‘Roundup-ready’ soybeans permit the use of no-till
production practices, they can reduce soil erosion, in some
reports by as much as half.
On the other side of the issue, there are several concerns
about use of genetically modified organisms (GMOs).
First, there is a general concern that transgenic crops may
cross with other plant species. This could create pesticide
resistance and, as a result, super weeds or pests. In addition,
the application of the same herbicide (in the case of
soybeans, glyphosate or Roundup) over long periods of time
will most likely create resistant weeds. This problem could
very easily force producers onto an herbicide treadmill.
Another concern with crops such as transgenic soybeans is
that the applications of pesticides can also kill life in the soil
that is essential to the maintenance of good soil structure.
It is not exactly clear what the net gain or loss is
from herbicide-tolerant soybeans. Even so, there appears
to be enough promise in the general approach to proceed
cautiously with it. The major issue, however, is that neither
Monsanto nor the producers have proceeded cautiously.
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There are serious concerns that insufficient information
exists or is being collected about the potential long-term
impacts of GMOs in general (and transgenic soybeans
in particular) before they are released on a wide scale.
Insufficient field trials, insufficient monitoring, and perhaps
most important, insufficient transparency (access to the
corporate research protocols and results that document the
benign impact of the technology) were all part of the release
of this GMO as well as others.
Perhaps the most important issue raised for soybeans
by GMO research is how the same technology used in
producing herbicide-tolerant varieties can be used to
improve existing soybean breeding programs as well as the
production of conventional soybeans. GMO technology
could allow traits to be selected virtually overnight by
comparison to the hit-or-miss techniques of traditional
breeding programs.
“Conventional plant breeding created a fivefold increase
in new soybean varieties certified by the U.S. Department
of Agriculture (USDA) between 1961-64 and 1991-94. The
development of soybean varieties that tolerated low levels of
soil phosphorus and high levels of aluminum was critical to
the expansion of soybean production throughout the greater
Amazon. Whether traditional or gene-spliced, soybeanbreeding programs have implications for where and how
soybeans can be planted, how productive they will be, how
long it takes them to produce, and how resistant they will be
to pests and climate shifts.” Address: [World Wildlife Fund,
USA].
423. Drews, Joachim. 2004. Die ‘Nazi-bohne’: Anbau,
verwendung und Auswirkung der Sojabohne im Deutschen
Reich und Suedosteuropa (1933-1945) [The ‘Nazi-bean’:
Cultivation, utilization and consequences of the soybean
in the German Reich and southeast Europe (1933-1945)].
Berlin, Hamburg, Muenster: LIT Verlag. 332 p. Illust. 21 cm.
Series: Politik und Geschichte, Vol. 4. [672 + 1130 footnotes.
Ger]
• Summary: Based on his 2002 PhD thesis at Hannover
University. A very comprehensive bibliography, although
many of the references are incomplete. Contents: Foreword.
Introduction. History of the soybean as a raw material
and foodstuff until 1933. Biology, origin and distribution.
Breeding, cultivation and utilization in Germany.
Part I: Breeding and cultivation of soybeans. Breeding
in National Socialism: The place of breeding research, food
freedom as a goal of Nazi agrarian and nutrition policy, plant
breeding on the upswing (Aufwind), reaction of soybean
breeders to the [Nazi] seizure of power, results of soybean
breeding and cultivation trials. Cultivation in National
Socialism: Reorganization of plant varieties, soybeans in
cultivation trials 1934-1942, from breeders to peasants–
growing out varieties and industrializing their production
from 1936, “The German soybean marches”–Soybean

cultivation and the press, new areas of cultivation in the in
the framework of German expansion of power in Europe.
Summary.
Part II: Utilization of soybeans. From the oil plant to
the protein plant–Soybeans as a foodstuff, the nutrition
policy of the “Third Reich,” from “nutrition in the world
economy” to “nutritional harmony,” making an ideology out
of food, soybeans, nutritional freedom, and the rationalizing
of food. The introduction of the soybean as a foodstuff:
Soya in private households, production and sale of soy flour
(Sojamehls), soybean flour in the feeding of the community,
the “Nazi-bean”–the soybean in the feeding of the armed
forces, summary.
Part III: Soybean cultivation in Southeastern Europe.
The greater European economic realm and southeastern
Europe, the world economy vs. the domestic economy,
the plan of the larger realm economy as a strategy for
solving crises, the concept of the larger realm economy
as an integration formula of the German elite, the Central
European economy’s day, the cultivation of trade politics
depending on southeastern Europe, the larger European
economy and the new order in the “Third Reich,” the
planes of economic development in southeastern Europe,
the world economic crisis and its consequences for German
trade in southeastern Europe, the interests of I.G. Farben in
southeastern Europe, the soybean contracts, the development
and significance of soya compensation, soybean production
in the specialty world (Fachwelt) and in the press.
Cultivation in southeastern Europe: Rumania, Bulgaria,
Yugoslavia, Hungary, and Greece, the role of soya imports in
the German economy. Summary.
Part IV: Concluding considerations. Summary. Outlook.
Appendices: Abbreviations (p. 299. Archival sources.
Bibliography (Literature): Primary literature (261 refs),
contemporary (with the Nazi period) articles and treatises
with no author given (84 refs), secondary literature:
Resources (Hilfsmittel) and compilations of sources
(Quelleneditionen) (18 refs), monographs and theses (22
refs).
List of illustrations. General index. Edelsoja goodtasting, long-lasting whole soy flour is mentioned on pages
42-51, 127, 143-52, 158-59, 176, 183, 303, 310, and 327-28.
Ladislaus Berczeller, the Hungarian scientist who developed
Edelsoja in Vienna in 1923, Edelsoja, is mentioned on pages
42, 50-51.
Photos show:
(1) A notice about Edel-Soja in a publication for
housewives in 1932 (p. 50).
(2) An announcement of soybean cultivation in a weekly
publication in Kurmark in 1939 (p. 101).
(3) An advertisement from the Edelsoja works in Vienna
in 1939 (p. 144)
(4) The title page of the Little Edelsoja Cookbook (das
kleine Edelsoja-Kochbuch) (1936) (p. 145) .
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(5) An advertisement for whole soy flour (1941) (p.
182). At the bottom right is mentioned the New Edelsoja Co.,
Inc. of Berlin.
Note 1. I.G. Farbenindustrie is indexed as “IG Farben”
and is mentioned on at least 56 pages in this excellent book.
Edelsoja is mentioned on pages 40, 42-51, 143-46, 14850,152, 159, 176, 182 footnote. Address: Hanover, Germany.
424. Hottinger, Greg. 2004. The best natural foods on
the market today: A yuppie’s guide to hippie food. Vol. I.
Asheville, North Carolina: Huckleberry Mountain Press. 223
p. Index. 23 cm. [94 ref]
• Summary: This book looks very commercial because it
mentions many natural products by brand name. We wonder
if companies paid to be mentioned. Contains scattered
recipes for branded products, and scattered sidebars titled
“Hippie wisdom.” Discusses: Almonds, almond butter,
almond milk, American Miso Co., antibiotics (used in
agriculture in 4 different ways; prevention, treatment, and
control of disease, and growth promotion. In 1998 the
European Union banned the use of antibiotics to promote
growth in livestock. In Oct. 2000 the FDA proposed a ban
on two antibiotics also used to treat humans), antioxidants,
Bifidobacterium (bifidus), bovine growth hormone, bovine
somatotropin (BST), Bragg Live Foods, Bragg Liquid
Aminos, breast cancer, calcium, canola oil, celiac disease,
cereal & Kellogg Brothers, cheese alternatives, dulse,
edamame, Eden Foods (says “Eden Foods opened shop
in 1968. By 1969 they were grinding their own flours and
bottling their own oils and nut butters”), FDA, flaxseed oil,
Galaxy Foods (says they “started in 1972 when founder
Angelo Morini invented a new way to make a cheese
product free of saturated fat, cholesterol, and the milk
sugar, lactose”), genetically engineered foods, ghee, ginger,
gluten sensitivity, glycemic index, GMO [genetically
engineered] crops, Graham–Sylvester, heart disease,
hippie foods, Horizon Organic, hormones, Lactobacillus,
lactose intolerance, Lappe–Francis Moore, Lightlife Foods,
magnesium, Maine Coast Sea Vegetables, Messina–Mark,
milk–problems with, miso, Miso Master brand, nutritional
yeast, oils, olive oil, omega-3 and omega-6 fatty acids,
organic farming, palm oil, phytochemicals, phytoestrogens,
prostate cancer, protein, Red Star nutritional yeast, quinoa,
saturated fat, sodium, soymilk, soy products, soy sauce, soy
supplements and concerns, soy yogurts, spelt, Stonyfield
Farm, tahini, tamari, tempeh, trans fats (hydrogenated oils),
WholeSoy Company. Near the back are many color coupons
for the companies mentioned in the book by name. Address:
MPH, RD, Asheville, North Carolina.
425. U.S. Agency for International Development. 2004.
Celebrating Food for Peace 1954-2004: Bringing hope to the
hungry. Washington, DC: U.S. Government Printing Office.
16 p. http://pdf.usaid.gov/pdf_docs/PDABZ818.pdf

• Summary: At the top of the cover: “Food can be a powerful
instrument for all the free world in building a durable
peace.”–President Dwight D. Eisenhower.
On page 2 is a message from President George W. Bush:
“Across the earth, America is feeding the hungry. More
than 60 percent of international emergency food aid comes
as a gift of the people of the United States... Millions are
facing great affliction, but with our help, they will not face
it alone. America has a special calling to come to their aid
and we will do so with the compassion and generosity that
have always defined the United States. February 1, 2003,
Washington, D.C.”
Contents: Message from Secretary of State Colin
Powell. Message from USAID Administrator Andrew S.
Natsios. Over the past 50 years, “Approximately 3 billion
people in 150 countries have benefited directly from our
food.” What is Food for Peace? (“Over the past 50 years,
the Food for Peace program has sent 106 million metric
tons to the hungry of the world, feeding billions of people
and saving countless lives. The program depends on the
unparalleled productivity of American farmers and the
American agricultural system. Without this vast system there
would be no Food for Peace program. On average, American
generosity provides 60 percent of the world’s food aid,
feeding millions of desperately hungry people every year”).
Who has received our food? (“* The number of
countries in the program has varied from 47 to 106. * The
number of those assisted has varied from 17.3 million in
1963 to 133 million in 2003. * In 1958, Food for Peace
shipped 4.48 million metric tons, the largest single-year
donation to the world’s hungry. * The commodities that Food
for Peace sends around the world come from virtually every
state. * One hundred thirty-five countries have received FFP
food aid since 1954”).
“The history of America’s food aid: America’s food
assistance programs began in 1812, when President James
Madison sent emergency aid to earthquake victims in
Venezuela. Herbert Hoover led a huge feeding program in
Russia during the 1920s in addition to famine relief programs
during World War I and World War II in Europe. In 1949,
the United States launched the Marshall Plan, which brought
tons of food to the people of Western Europe, planted the
seeds for a rejuvenated and now fully united Europe, and
laid the foundations for a permanent U.S. food aid program.
Many European countries we helped at that time have
long since become major food exporters and important
international donors.
“On July 10, 1954, President Dwight D. Eisenhower
signed the Agricultural Trade Development Assistance Act-or
Public Law (PL) 480-into law. The purpose of the legislation,
the President said, was to “lay the basis for a permanent
expansion of our exports of agricultural products with lasting
benefits to ourselves and peoples of other lands.” The Food
for Peace of 1966 revised the basic structure of the programs
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and placed the emphasis clearly on the humanitarian goals
of the program. The policy statement shifted from surplus
disposal to planned production for export to meet world food
needs.
“From food aid to self reliance. Many countries that
received U.S. food aid in the early years of PL 480 have
become self-sufficient or even food exporters and major
international donors. Among them are such prosperous
European nations as France, Germany, Belgium, Austria,
Italy, the United Kingdom, Spain, Greece, Portugal, Cyprus,
Turkey, Poland, and the former Czechoslovakia.”
“Partnerships in food aid: USAID works with many
NGOs and PVOs (private voluntary organizations) to
provide food for both emergency and long-term development
projects.”
Food for Peace Success: Afghanistan, Ethiopia, India
(During the 1960s, 1970s, and 1980s, India was the largest
recipient of American food aid, reaching a historic high
of $1.5 billion worth in the 1960s), Iraq, Southern Africa
drought, improving agriculture, enhancing health, reducing
the impact of HIV/AIDS, increasing access to education
Looking ahead. Fifty years of Food for Peace. A fullpage table with 5 columns shows: (1) Year (1954-2003). (2)
Number of beneficiaries (millions). Commodity value ($
millions). Gross value ($ millions). U.S. agricultural exports
(metric tons). Address: Washington, DC. Phone: 703-875-

4901 (1991).
426. SoyaScan Notes. 2005. Searching for soy in the Vatican
(Overview). April 15. Compiled by William Shurtleff of
Soyfoods Center.
• Summary: On 14 April 2005 Prof. Ted Hymowitz of the
University of Illinois conducted a search at the request of
William Shurtleff of Soyfoods Center for any reference to
soy in connection with the Vatican. He searched for (Holy
See or Vatican) and (Soybean or Glycine) on the following
databases: Lexis Nexus, CAB, Agricola, Biosys, PubMed,
FSTA, Cc, and Caris. He found nothing.
427. Iowa Soybean Review (Iowa Soybean Association,
Urbandale, Iowa). 2005. Taiwan places stamp of approval on
U.S. soy ink. 16(7):14. May.
• Summary: “Stop the presses! The successful use of soy
ink in the United States has made quite an impression on
Taiwan’s government. Soybean checkoff farmer-leaders
have met with officials from Taiwan’s Printing Technology
Research Institute to discuss the potential of using soy ink in
printing operations. The printing industry has demonstrated
a strong interest in soy ink, especially companies with export
business to the European Union and Japan. The U.S. and
Taiwanese governments are collaborating to register soy ink
as a ‘green’ or environmentally friendly certified product
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in Taiwan. If successful, Taiwan government agencies
will prioritize soy ink as their first choice for government
publications, with a 10 percent price premium over
petroleum-based ink.”
428. Alexander, Melissa. 2005. Oilseeds: Drought cuts
soybean prospects in parts of South America. Grain market
review. World Grain 23(6):14. June.
• Summary: Graphs show: Soybean exports (in 1,000
tonnes) from Brazil and Argentina from 1995-96 to 200405. Brazil exports about twice as much. (2) European Union
soybean imports (in 1,000 tonnes) from 1995-96 to 2005-06.
The amount rose to a peak in 2001-02, and since then has
generally decreased.
429. Golbitz, Peter. 2005. Enhancing relationships with
buyers in the new world market. Paper presented at 2nd
annual Midwest Specialty Grains Conference. 19 p. Held
23-25 Aug. 2005 at Bloomington (near Minneapolis),
Minnesota. [6 ref]
• Summary: An excellent PowerPoint presentation with 19
slides containing color photos and graphics. (2) In 2004 in
Western nations, the retail market for soyfood products is
worth $4.0 billion. (4) The world’s soybean crop is currently
valued at $65-$70 billion before processing, and over $100
billion as processed soybean oil and meal. The USA is still
the world’s largest soybean producer. (5) During the past 5
years, world soybean production has increased at an average
rate of 6.8% per year. Over the past 40 years, it has increased
500% and is forecast to top 229 million tonnes (metric tons)
in 2004/05. A bar chart shows world production from 1965
to 2004.
(6) A table shows world soybean production and
compound annual growth rate (CAGR) for leading world
producers from 2000 to 2005. In descending order of annual
production in 2004 they are: USA (3.3% CAGR), Brazil
(12.4%), Argentina (8.8%), China (4.0%), India (5.5%),
Paraguay (9.3%), other (5.4%), and total (6.8%). Total world
production for each year is given. The compound average
growth rate over the past 5 years is shown in the final column
(and in parentheses after each country, above). Note that
Brazil’s production is growing the fastest and the USA’s
the slowest. (7) A pie chart shows utilization of soybeans
worldwide: Crushed for soybean oil and meal 83.2%. For
seed and use on farms 7.5%. Used directly as human food
6.2%. Change in stocks (leftover) 3.1%.
(8) The specialty soybean market (6.2% of the total)
of 13.4 million tonnes is worth an estimated $3.0 to $3.5
billion. The U.S. is thought to have about 50% of this
market. A table shows “Estimated world use of soybeans
for direct food by region in 2005.” Asia 95.7% of total.
Africa 1.8%. Europe 1.2%. USA 0.8%. South America
0.3%. Central America and Caribbean 0.1%. (9) Six factors
influencing today’s market and the U.S. ability to compete.

(10) The issue of genetically engineered soybeans: The U.S.
is not sensitive to our customers’ needs and concerns. A bar
chart shows the percentage of the U.S. soybean crop that has
been genetically engineered: Rising from 40% in 1998 to
about 85% in 2005.
(11) A graph shows that since 1996 the U.S. share of
world soybean exports has decreased from 65% to 45%,
while Brazil’s share has increased from 22% to 35% and
Argentina’s from 2% to 14%. (12) U.S. exports have fallen
from 26.9 million tonnes in 2000 to 24.9 million tonnes in
2004, a decrease of 1.9%. Over these past 5 years, 16 of
the top 25 nations buying U.S. soybeans have reduced their
imports of U.S. soybeans. A table shows details for each
nation each year, with a final column for average percentage
change per year. The biggest average annual percentage
decreases for the past 5 years have been: Netherlands
-44.4%. United Kingdom -24.9%. France -24.1%. Greece
-20.6%. Israel -20.0%. Thus, “Dropping exports show that
we haven’t been paying attention to our best customers’
needs.” (13-14) Eight things the U.S. can do to improve this
situation. Address: Bar Harbor, Maine.
430. McKee, David. 2005. South America: The world’s
soybean super supplier. Brazil, Argentina and Paraguay have
seen their combined soybean production rise 350% during
the past 20 years. World Grain 23(8):32-34, 36, 38. Aug.
• Summary: A superb, insightful, long article. In Brazil
and Argentina, and to a lesser extent in Paraguay and
Bolivia, soybean production has grown dramatically in
recent decades. “In fact the accelerating expansion of South
American soybean production in the last 20 years may be
unprecedented for any agricultural commodity in a single
region of the world in terms of planted area, absolute
increases in harvests, volumes, processing and rising export
values.
In 2005-06, considering the soy complex as a whole,
Brazil will surpass the USA as the world’s leading exporter
with a combined 42.5 million tonnes–based on USDA
forecasts. Argentina, at 36.8 million tonnes, will be just
behind the U.S.’s 37.7 million tonnes (see bar charts, p. 36).
The USA is still the world leader in soybean shipments, but
in soybean meal and soy oil, Brazil and Argentina have long
ranked number one and two ahead of the U.S.
The main reason for this unprecedented expansion in
South American soybean supply during the last decade is the
unprecedented demand in growth from China; rapidly rising
incomes there have led to more meat consumption and a
bigger, more sophisticated livestock feed industry.
In 1995 China was nearly self-sufficient in soybeans
with almost 14 million tonnes of domestic production and
less than 1 million tonnes of imports. Yet by 2004-05 (Sept.
to Aug.) China had passed the E.U. [European Union] to
become the world’s leading importer with 23.2 million
tonnes. During the same period, exports of soybeans from
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Brazil and Argentina increased by 27 million tonnes.
The soybean is a more important crop in South America
than even in North America. In Brazil, Argentina, and
Paraguay, soybeans and soy products are the most valuable
category of agricultural exports.
What has caused this remarkable rise? In Brazil it is
the availability of a huge amount of unused arable land in
the country’s “Midwest.” In Brazil, soybean production has
progressed historically from the southern states of Parana
and Rio Grande do Sul, northward into the interior of
Brazil’s Midwest.
A sidebar, titled “Capital: The ABCD’s of the soybean
industry,” explains that the “role of international capital
in the expansion of Brazilian and Argentinian soybean
production cannot be overstated.” Huge multinational firms
like ADM, Bunge, Cargill, and Louis Dreyfus dominate
soybean crushing and trade in both countries. They have
provided their own infrastructure as well as seed, fertilizer,
and crop financing. Cargill and Bunge even produce and
distribute phosphate fertilizer in South America. The ‘big
four” own more than half of the soybean solvent extraction
plants in Brazil, and account for a much larger percentage
of the country’s total installed crush capacity of 39 million
tonnes a year. Bunge is the leading soybean crusher in Brazil,
with Cargill at no. 2. But Cargill is the leading soybean
exporter, operating five export terminals along Brazil’s
Atlantic coast. ADM was the latecomer to Brazil, but after
arriving, its strategy has been swift and decisive.
In Argentina, ADM does not own any soybean crushing
plants, but in 2004, together with its trading subsidiary,
Toepfer, it exported about 20% of all of Argentina’s
soybeans–1.8 million tonnes. In Paraguay, ADM moves as
much as 40% of the soybean harvest.
Photos show: (1) Aerial view of a new soybean crushing
plant at General San Martin Port on the Parana River in
Argentina’s Santa Fe Province. Like much of the country’s
soybean extraction capacity, it was built purposely for
export. (2) Aerial view of Louis Dreyfus port facility and
soybean crushing plant in General Lagos, Argentina.
Bar charts show (p. 36): (1–very interesting) Exports
(in million tons) of soybeans, soybean oil, and soybean meal
from Argentina, Brazil, and the USA in the years 1r95 and
2005. In 2005, Argentina exports mostly meal, followed by
soybeans, then oil. Brazil exports mostly soybeans, followed
by meal, then oil. The USA exports mostly soybeans (more
than Argentina and Brazil), followed by small amounts of
meal and oil. (2) Soybean area and harvest (production):
In 2005, the USA as the largest total production, followed
by Brazil and Argentina. But U.S. production has shown
relatively small percentage growth, compared with the
percentages of in Brazil (#2) and Argentina (#1).
431. Lyddon, Chris. 2005. Global grain trade review. World
Grain 23(12):34-38, 40-41. Dec.

• Summary: For soybeans in 2004-05, the top exporters (in
1,000 tonnes [metric tons]) are: 1. USA 29,801. 2. Brazil
20,538. 3. Argentina 9,600. 4. Paraguay 2,600. And Canada
1,025. Total world exports: 65,034.
Top importers: 1. China 25,700. 2. E.U.-25 16,000. 3.
Japan 4,300. 4. Mexico 3,500. 5. Taiwan 2,300.
Statistics are also given for soybean meal.
The five leading U.S. seaports for imports and exports
of all grains are (in million tonnes): 1. South Louisiana
44.169. 2. Houston, Texas 5.273. 3. Portland, Oregon 3.548.
4. Duluth, Minnesota 2.573. 5. Corpus Christi, Texas 1.687.
Address: World Grain’s European Editor, chris.lyddon@
ntlworld.com.
432. Bockey, Dieter. 2005. Current status of biodiesel in the
European Union. In: G. Knothe, J. Van Gerpen and J. Krahl,
eds. 2005. The Biodiesel Handbook. Champaign, Illinois:
AOCS Press. ix + 302 p. See p. 194-203. [2 ref]
• Summary: Contents: Introduction (incl. chronology of
laws): Directive promoting biofuels (went into effect on 28
May 2003), energy tax directive, conversion into national
legislation, amendments to the mineral oil tax (biofuel =
mineral oil), changes to the mineral oil tax regulation, fuel
quality, situation in the EU member countries, capacity and
development of production.
In Germany, 90% of the feedstock for biodiesel is
rapeseed oil, whereas sunflower oil is widely used in
southern Europe.
Table 3 (p. 202), titled “biodiesel production capacity in
Europe in 2004,” shows (in 1000 metric tons/year): Germany
1097, France 520, Italy 370, Austria 120, followed by 8 other
countries each with less than 100.
Table 4 (p. 202), titled “Development of biodiesel sales
in Germany” (in metric tons) shows that they have grown
dramatically from 20 in 1991 to 100,000 in 1997, to 850,000
in 2004. Address: Union for Promoting Oilseed and Protein
Plants, 10117 Berlin, Germany.
433. Knothe, Gerhard; Van Gerpen, Jon Harlan; Krahl,
Jurgen. eds. 2005. The biodiesel handbook. Champaign,
Illinois: AOCS Press [American Oil Chemists Society]. ix +
302 p. Illust. Index. 24 cm. [793 ref]
• Summary: Contents: Preface. Introduction: What is
biodiesel? 2. The history of vegetable oil-based diesel
fuels. 3. The basics of diesel engines and diesel fuels.
4.1. Biodiesel production. 4.2. Alternative feedstocks and
technologies for biodiesel production. 5. Analytical methods
for biodiesel. 6.1. Cetane numbers. 6.2. Viscosity. 6.3 Cold
weather properties and performance of biodiesel. 6.4.1.
Oxidation: Literature overview. 6.4.2. Stability of biodiesel.
6.5. Biodiesel lubricity. 6.6. Biodegradability, biological and
chemical oxygen demand and toxicity of biodiesel fuels.
6.7. Soybean oil composition for biodiesel. 7.1. Impact of
biodiesel fuel on pollutant emissions from diesel engines.
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7.2. Influence of biodiesel and different petrodiesel fuels on
exhaust emissions and health effects. 8.1. Current status of
the biodiesel industry. 8.2 Biodiesel in the European Union:
Current status of legislation and production. 8.2.1. Biodiesel
quality management: The AGOM story. 8.3. Status of
biodiesel in Asia, the Americas, Australia, and South Africa.
8.4. Environmental implications of biodiesel. 8.5. Potential
production of biodiesel. 9.1. Other uses of biodiesel. 10.1.
Other alternative fuels from vegetable oils. 11.1. Glycerol.
Appendixes A, B, and C.
More than half of the above chapters are cited
separately with an abstract / summary (which see). Address:
1. NCAUR, ARS / USDA, Peoria, Illinois; 2. Dep. of
Biological and Agricultural Engineering, Univ. of Idaho,
Moscow, Idaho; 3. Univ. of Applied Sciences, Coburg,
Germany.
434. Laws, Forrest. 2006. WTO opposes EU’s biotech
‘moratorium.’ Western Farm Press 28(8):3. March 11.
• Summary: “A WTO dispute settlement panel has issued
a preliminary ruling that the European Union is engaged
in an illegal moratorium on the importation of genetically
modified foods as charged in a complaint brought by the
United States, Canada and Argentina.
“The ruling, which reportedly runs more than 1,000
pages, said similar bans imposed separately by France,
Germany, Austria, Italy, Luxembourg and Greece also
violated WTO rules.”
“EU officials say they have allowed the import of
nine biotech crops since 2004,...” Rick Ostlie (Northwood,
North Dakota), first vice president of the American Soybean
Association says: “’What must follow is the more important
“step two,” a challenge to EU’s unfair traceability and
labeling laws.’”
435. McKee, David. 2006. South Asia: Oilseeds and feed.
Regional review. Region is second largest market for
imported vegetable oil behind the E.U.; India could become
a driving force in global soybean demand. World Grain
24(8):27-30. Aug.
• Summary: “The future of India’s oilseed crushing industry
is closely tied to development of the feed sector and demand
for protein meals.”
In about 1990 China ceased to be self-sufficient in
oilseeds. Shortly thereafter, China created a new and very
successful model; it eliminated the tariffs on both imported
oilseeds and vegetable oil, then encouraged the oilseed
processing sector to build new plants in port cities. This
caused cooking oil prices to fall, which stimulated demand.
It also led to the production of large amounts of high-protein
oilseed meals, especially soybean meal.
A graph shows production and consumption of wheat,
rice, and oilseeds in India, Pakistan, and Bangladesh in
2005/06. India, mostly because of its large population, is by

far the leader in production and consumption of oilseeds in
South Asia.
The major global players in the oilseed industry are
Bunge, Cargill, and ADM (through its Singapore-based
subsidiary, Wilmar Holdings Pte.). They have all bought
into or constructed vegetable oil refineries in South Asia,
starting in 2003, when Bunge acquired the vegetable oil
business of Hindustan Lever. In 2004 Cargill entered a joint
venture with a local company and gained control of four
refineries. Wilmar, already a leader in soybean crushing in
China and palm oil production in Indonesia, has partnered
with the Adani Group, one of India’s largest companies,
to build a refinery in the state of Gujarat (in west India) at
Adani’s wholly owned port facility at Mundra (near Mumbai,
formerly Bombay).
None of these multinationals have invested in oilseed
crushing in the region–for three main regions. (1) They
refine crude palm oil imported from their own operations in
Southeast Asia, and soybean oil from their crushing plants
in South America. (2) Indian government policy protects
domestic oilseed growers and processors through high
import tariffs on oilseeds (30% on soybeans) and vegetable
oils (45% on soybean oil and 80% on refined palm oil). (3)
They have restrictions on imports of genetically engineered
soybeans.
By far the largest oilseed crusher in India or South Asia
is Ruchi Soya Industries, Ltd., headquartered in the city of
Indore in Madhya Pradesh state. Ruchi is said to have 25%
of India’s total soybean crush, and its brands are well known
nationwide.
Ruchi Soya originated in the 1960s, when its charismatic
founder, Mahadev Shahra, visited farmers throughout
Madhya Pradesh hoping to convince them to start planting
soybeans. This state is now the leading soybean producer in
India, accounting for about 70% of the nation’s crop. Ruchi
Soya now owns and operates nine oilseed crushing plants in
India, both at ports and inland. Its crushing plant at Indore
is the largest in India, with a capacity of 2,500 tonnes/day.
Ruchi’s total soybean crushing capacity is 7,500 tonnes/day.
Address: Grain industry consultant.
436. Donley, Arvin. 2006. Market for GM wheat still
clouded: Updated report indicates high export risk in
commercializing GM wheat. World Grain 24(11):68, 70-71.
Nov.
• Summary: In the USA, wheat acreage is declining as wheat
acres are being shifted to GM maize and soybeans, which
are less expensive to plant and less susceptible to diseases.
Changing U.S. agricultural policy has favored increased
production of crops (maize and soybeans) suitable for the
rapidly growing biofuels market and rapid growth in Chinese
demand for soybeans. The World Trade Organization
“requires E.U. member states to eliminate national bans on
[biotech] products already approved by the E.U. France,
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Germany, Luxembourg, Austria, Italy, and Greece have
each banned E.U. approved [biotech] products but did not
provide sufficient scientific evidence of risks to either people
or the environment,” according to a WTO report released in
October.
In the 2005-06 marketing year, U.S. soybean exports
to the E.U. dropped by 54% compared to the previous year.
U.S. exports of soybean meal to the E.U. have fallen from
once-large amounts “to almost economically insignificant
levels, the equivalent of the meal from 0.03% of last year’s
crop.” Until the late 1990s, the E.U. was also a major
importer of U.S. maize–but in the marketing year ended 31
Aug. 2006 its imports represented only 0.06% of the 2005
U.S. corn crop.
China is the worlds largest importer of soybeans.
437. Lyddon, Chris. 2006. Global grain trade review: IGC
[International Grains Council] predicts sharp drawdown in
grain stocks, particularly wheat, in 2006-07. World Grain
24(11):32-36, 38-39, 42. Nov.
• Summary: A table titled “Global grain trade activity (in
1,000 tonnes)” gives the following statistics for soybeans:
2005-06 Top exporters: 1. Brazil 26,750. 2. U.S. 25,719. 3.
Argentina 7,300. 4. Paraguay 2,600. 5. Canada 1,267. World
total 65,195 (unchanged).
Top soybean importers: China 27,700. E.U.-25 14,100.
3. Japan 4,050. 4. Mexico 3,725. 5. Taiwan 2,300.
Also gives the top 5 importers and exporters of soybean
meal for 2005-06. Exporters include: 4. India 3,500. 5.
Bolivia 870. Total 51,062 (+9%). Address: European editor;
chris.lyddon@ntlworld.com.
438. Orcutt, M.W.; McMindes, M.K.; Chu, H.; Mueller, I.N.;
Bater, B.; Orcutt, A.L. 2006. Textured soy protein utilization
in meat and meat analog products. In: Mian A. Riaz, ed.
2006. Soy Applications in Food. Boca Raton, Florida,
London, New York: CRC Press (Taylor & Francis Group).
[x] + 288 p. See p. 155-84. [11 ref]
• Summary: Contents: Introduction. Textured soy protein
products. Soy grits. Textured soy flour. Textured soy protein
concentrates. Textured isolated protein products. Textured
vegetable protein blends. Meat coatings. Regulations
governing the use and labeling of products containing
textured vegetable protein products: United States, People’s
Republic of China, Canada, Japan, European Union. Meat
product formulations containing textured soy protein
ingredients: Preparation procedure for raw frozen beef
patties, preparation procedure for precooked beef patties,
preparation procedure for chicken patties, preparation
procedure for beef meat loaf, preparation procedure for beef
chili, preparation procedure for reduced-fat pepperoni. Meat
analog food products: Meat analog product formulations
(preparation procedure for vegetarian patty nugget,
preparation procedure for vegetarian chili). Summary.

Tables: (1) Water-holding capacities and cooked
texture of textured soy protein concentrate flake, crumble,
and granule particles. (2) Texture comparison of different
treatments. (3) Characteristics of textured soy protein
products. (4) Characteristics of beef patty formulated to
contain various levels of hydrated textured soy protein
concentrate. (5) Minimum meat content requirements for
selected meat and poultry products produced and sold in
the United States. (6) Summary of use of textured vegetable
protein meat products having a standard of identity.
(7) Minimum meat requirements for selected Canadian
standardized meat products. (8) Minimum meat requirements
for Japanese agricultural standards. (9) Contents of raw
frozen beef patties (U.S. formulation). (10) Contents of
precooked beef patties (U.S. formulation). (11) Contents of
chicken patties (U.S. premium formulation). (12) Contents
of U.S. beef meat loaf. (13) Contents of beef chili. (14)
Contents of reduced-fat pepperoni. (15) Contents of chickenflavored vegetarian patty nugget. (16) Contents of vegetarian
chili. Address: All: The Solae Company LLC, St. Louis,
Missouri.
439. Gerner, Bob. 2007. The Non-GMO Project (Interview).
SoyaScan Notes. April 3. Conducted by William Shurtleff of
Soyinfo Center.
• Summary: The Project started in the summer of 2005.
Initially 161 stores signed on and sent back information, but
it was hard to use. The project has contracted with Genetic
ID of Fairfield, Iowa, to do the testing. The key number is
0.1%. That means that if more than 0.1% of a sample tested
is found to be genetically engineered, the entire shipment can
be deemed “contaminated.” This is the same standard now
used by the European Union. But U.S. industry says this is
too tight.
At the Anaheim trade show in March 2007 The NonGMO Project did two presentations. At the first, Michael
Funk was moderator. Author Jeffrey Smith spoke for about
20 minutes. The end was reserved for questions from the
audience. Megan Thompson is now executive director.
Whole Foods has joined the project. Interest in the subject
seems to be growing. Address: Owner, Berkeley Natural
Grocery Co., 1336 Gilman St., Berkeley, California 94706.
Phone: 415-526-2456.
440. Barrionuevo, Alexei. 2007. To fortify China, soybean
harvest grows in Brazil. New York Times. April 6. p. A1, C7.
• Summary: An excellent article on the major changes taking
place in world soybean production and trade. For about
3,000 years, China has produced enough soybeans for its
own needs. But since about 1995, China has emerged into
the world’s largest net soybean importer–by far. Three main
forces have driven this change: (1) As Chinese workers
become more affluent, their appetite for meat increases;
therefore more soybeans are needed as animal feed. (2) Fresh
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water in China has become increasingly scarce. In northern
China, where soybeans have traditionally been produced,
water tables are dropping at a rate of 3-10 feet/year. “It takes
a thousand tons of water to produce one ton of grain,” says
Lester Brown, president of the Earth Policy Institute, a U.S.
environmental research and advocacy group. “So the most
efficient way to import water is in the form of grain.” (3)
China’s population, the largest in the world at 1.3 billion
people, continues to grow.
Since 2001/02, the USA has been the largest soybean
exporter to China. But last year (2005/06), Brazil became
China’s largest supplier of soybeans; the trade grew 50%
over the year before and nearly doubled since 2004. China
seeks a long-term, low cost supplier. Brazil still has large
amounts of land that could be planted to soybeans, and China
hopes to export soybeans directly from Brazil, in its own
ships, thereby bypassing the international grain traders such
as Cargill, Bunge, and ADM.
But Brazil has drawbacks as a soybean supplier: (1)
It has a transportation bottleneck; its infrastructure for
transporting the soybeans from field to port in trucks over
long (up to 1,000 miles), bumpy, dirt roads, and its congested
ports where some ships must wait for up to a month before
loading soybeans. (2) Brazil would strongly prefer to export
value-added soybean products such as oil and meal rather
than raw, unprocessed soybeans. (3) Soybean farmers in
Mato Grosso, though producing huge amounts of soybeans,
are deeply in debt and losing money, as they become slaves
to the big trading companies. (4) The strong Brazilian
currency keeps prices high.
Graphs show: (1) The world’s net soybean importers
(in descending order): China (by far), European Union, rest
of the world, Japan, Taiwan, South Korea. (2) World’s net
soybean exporters (incl. projections to 2007/08): Brazil,
USA, Argentina, rest of world. A map shows world soybean
trade. China is the leading destination for both U.S. and
Brazilian soybeans. A large color photo shows a truck loaded
with soybeans near Rondonopolis, Mato Grosso, Brazil.
441. Ballmer-Weber, Barbara K.; Holzhauser, T.; Scibilia,
J.; Mittag, D.; Zisa, G.; Ortolani, C.; Oesterballe, M.;
Poulsen, L.K.; Vieths, S.; Bindslev-Jensen, C. 2007. Clinical
characteristics of soybean allergy in Europe: A double-blind,
placebo-controlled food challenge study. J. of Allergy and
Clinical Immunology 119(6):1489-96. June. [27 ref]
• Summary: The soybean is known to be a relevant
allergenic food, but little is known about individual threshold
doses in soy allergy. “Food allergy to soy has been described
mainly in young children with atopic dermatitis; only a few
studies have been conducted in adult patients. The objective
of this study was to determine clinical characteristics of soy
allergy in Europe, including a dose-response curve. The
multi-center study was conducted in Switzerland, Denmark,
and Italy. Conclusion: The “no observed adverse effect

level”–NOAEL–should be two milligrams.
Escalating incidences of food allergies in Europe and
the desire to avoid potentially harmful consumer confusion
underpinned changes to the Labelling Directive 2000/13/EC
due to enter into force last year that essentially flag up to the
consumer possible allergens in a food product.
The amendment heralds the mandatory inclusion on
food labels of the most common food allergen ingredients
and their derivatives: cereals containing gluten, fish,
crustaceans, egg, peanut, soy, milk and dairy products
including lactose, nuts, celery, mustard, sesame seed, and
sulphites.
There is no current cure for food allergy and vigilance
by an allergic individual is the only way to prevent a
reaction.
The volunteers’ blood were analysed for specific
immunoglobulin E (IgE), the predominant antibody
associated with an allergic response, to soy, peanut, and soy
proteins, Bet v 1 and Gly m 4.
“None of our patients with soy allergy reacted to the
starting dose of 2 mg of soy (1 mg of soy protein), which
thus was the NOAEL for our study population,” wrote the
researchers.
Sensitivity towards the soy was less that that observed
with peanuts, they added, with the threshold doses more
than one order of magnitude higher than observed in peanut
allergy. “Knowledge of the severity of symptoms of soy
allergy and the threshold dose of soy is most important and
might have a major effect on food-labelling directives,”
wrote Ballmer-Weber. Address: Allergy Unit, Dep. of
Dermatology, University Hospital, Zurich, Switzerland.
442. Donley, Arvin. 2007. A bullish forecast: The European
Commission’s most recent outlook predicts ‘boom era’ for
grain and oilseed commodities. World Grain 25(8):25-27,
29-30. Aug.
443. Organic and Non-GMO Report (The) (Fairfield, Iowa).
2007. Grain suppliers express concerns about the Non-GMO
Project. 7(8):1, 3. Sept.
• Summary: The European Union (EU) recently rules
that organic foods can contain up to 0.9% of genetically
engineered ingredients or product and still be labeled
“organic.” This move was criticized by many environmental
groups.
U.S. growers and suppliers believe that non-GE
verification is definitely workable, but the key questions
concern the allowable threshold and the types of tests that
can be used. These standards need to be realistic for the
industry and acceptable to consumers. of non-GE for various
seeds and grains, the frequency of testing, Some consumers
and consumer groups are talking about thresholds of 0.1%
and 0.5%, but many grain suppliers believe that a higher
threshold is needed–in the area of 0.9% to 1.0%. Moreover,

© Copyright Soyinfo Center 2015

HISTORY OF SOY IN GREECE, THE EUROPEAN UNION & SMALL EUROPEAN COUNTRIES (1939-2015) 195
the threshold for soybeans may be lower than the threshold
for corn. Megan Thompson is executive director of The NonGMO Project, headquartered in Berkeley.
444. World Grain. 2008. FEFAC president urges E.U. to
consider GM options. 26(7):14. July.
• Summary: At the 51st General Assembly meeting of
the FEFAC (European Compound Feed Manufacturer’s
Federation) the president warned that the European Union’s
(E.U.) policy on GE (genetically engineered) crops could
be putting E.U. livestock producers at a disadvantage in the
world market. The E.U., which presently has a zero-tolerance
policy on GE crops, said that it intends to replace that with a
“practical low-level presence threshold for not yet approved
GM [GE] events before the summer as a crucial measure to
maintain vital imports of soybean products [meal], which are
the key protein source for E.U. livestock production.”
445. Organic and Non-GMO Report (The) (Fairfield, Iowa).
2008. Monsanto sale of rBGH called a major milestone.
8(8):4-5. Sept.
• Summary: Monsanto announced that it has agreed to sell
Posilac, its bovine growth hormone, to Eli Lilly and Co. for
$300 million. The drug has failed to be approved in Canada,
the European Union, Japan, Australia, and New Zealand.
Milk “from cows injected with rBGH contains high levels of
insulin growth factor-1 (IGF-1), a hormone that is linked to
prostate and colon cancer.”
446. Organic and Non-GMO Report (The) (Fairfield, Iowa).
2008. UN expert: Biofuels are main cause of world food
crisis. 8(9):20. Oct.
• Summary: “According to UN expert Oliver de Schutter,
recent studies show that the United States and European
Union biofuel production were the biggest contributors to the
world food crisis.”
“The International Monetary Fund estimates that 70%
of the rise in corn prices was due to biofuels; for soybeans
the figure was 40%. The World Bank, said de Schutter, has
concluded that biofuels from grains and oilseed in the US
may have generated up to 75% of the rise in the commodity
prices.”
447. Lyddon, Chris. 2008. Global grain trade review:
Volatility the dominant factor in the ‘wildest 12 month
history of the grain market.’ World Grain 26(11):26-33. Nov.
• Summary: A table titled “Global grain trade activity (in
1,000 tonnes)” gives the following statistics for soybeans:
2007-08 Top exporters: 1. United States 31,434. 2. Brazil
25,500. 3. Argentina 13,500. 4. Paraguay 5,080. 5. Canada
1,825. World total 78,968 (+15% over last year).
Top soybean importers: China 36,500. E.U.-27 15,400.
3. Japan 4,050. 4. Mexico 3,750. 5. Argentina 2,950.
Also gives the top 5 importers and exporters of soybean

meal for 2007-08. Exporters include: 4. India 4,850. 5.
Paraguay 1,112. World total 56,2062 (+6%). Top importers:
1. E.U.-27 23,900. 2. Indonesia 2,400. 3. Vietnam 2,400. 4.
Thailand 1,950. 5. Korea 1,835.
Various factors have been cited as the cause of this
volatility: (1) Energy policy–using maize, rapeseed, and
soybeans to make biofuels. (2) Commodity speculators–who
can make prices rise faster than they would otherwise. (3)
Hedge fund position limits. (4) Government intervention by
embargoes and export taxes. (5) The low value of the U.S.
dollar. (6) The long term trend (spanning about 15 years)
of declining wheat acres. (7) Fundamentally tight stocks.
(8) Disruption of supply by things like floods. Address:
European editor; chris.lyddon@ntlworld.com.
448. World Grain. 2008. News review: E.U. keeps zero
tolerance biotech policy in place for imports. 26(11):12. Nov.
• Summary: Zero tolerance means that shipments containing
even the smallest amount of genetically engineered material
can be rejected. E.U. biotech companies, farmers, and feed
importers requested that the policy be changed to increase
the tolerance.
449. Siregar, Masdjidin. 2009. Biofuel development at the
crossroads: Short article. CAPSA Flash 7(5):1. Aug.
• Summary: “The dependence on foreign non-renewable
sources of energy has been urging most countries to find
paths to energy independence such as those that promote the
expansion of biofuel production. The primary forces behind
the continued surge in biofuel production and capacity
expansion were a combination of blending mandates and
tax subsidies in several countries, with strong support from
agricultural interests. Many countries such as the USA, the
United Kingdom, Japan, China, and the European Union
(EU) have targeted to expand biofuel production and have
enacted mandates for blending biofuels into vehicle fuels
in the future. Consequently the production of biofuel will
increase consistently.”
In 2007, production of biodiesel from feedstocks such as
soy, rapeseed, mustard seed, palm oil, and waste vegetable
oils rose an estimated 33% to 8 billion litres.
The OPEC Fund for International Development (OFID)
commissioned a study prepared by IIASA (The International
Institute for Applied Systems Analysis, located in Austria,
near Vienna; founded in 1972). Titled “Biofuels and Food
Security” and released on 18 March 2009, its key findings
are: “First, factors that cause the increase in food price
include increased demand for biofuels’ feedstocks and rising
agricultural fuel and fertilizer prices. Biofuel development
scenarios indicate a strong relationship between agricultural
prices and the share of first generation biofuels [feedstocks
that could enter the human or animal food chain, such as
corn, soybeans, rapeseed, etc.] in total transport fuels. For
example, a with biofuel share of 4%, the cereal price index
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increases by 20%; and with 7% biofuel target, the cereal
price index increases by 40%. Thus, biofuel development
will seriously affect food security and this is a factor in rising
hunger.
“Second, biofuel production absorbs cereal production.
For different biofuel scenarios, about 66% of cereal used for
ethanol production in 2020 will be obtained from increased
crop production, 24% from reduced feed use, and 10% from
reduced food use.
“Third, biofuel development provides modest benefits
for rural development. The increase in agricultural valueadded induced by first generation biofuel production is
relatively small.
“Fourth, the net greenhouse gas savings resulting
from expansion of biofuels can only be expected after 30
years. For shorter periods, net greenhouse gas balances are
dominated by carbon debts due to direct and indirect land use
changes.
“Fifth, the impact of biofuel development scenarios will
be the increase in net expansion of cultivated land during
2000-2020 by 20-40 per cent. Sixth, biofuel development
fuels deforestation. The analysis of biofuel development
scenarios suggest that any prolonged dependence on the
first generation biofuels will result in increased risk of
deforestation with the inherent consequences of substantial
carbon emissions and biodiversity loss.
“Finally, the OFID study concluded that the
development of second generation of biofuel using biomass
residues from agricultural crops and forestry is imperative
to minimize, if not to eliminate, the negative impacts of the
first generation of biofuels. However, while the technology
development of second generation of biofuels seems to take
a relatively long period of time to be economically feasible,
the development of first generation biofuels that can compete
with fossil fuel and minimize the negative impacts remains
necessary.” Address: Consultant for Japan International
Research Center for Agricultural Sciences (JIRCAS), Bogor,
Indonesia.
450. Lyddon, Chris. 2009. Global grain trade review: Despite
soaring demand, record grain production puts surplus at
highest point ever. World Grain 27(11):28-32, 34-36. Nov.
• Summary: A table titled “Global grain trade activity:
Marketing years as indicated (in 1,000 tonnes)” gives the
following statistics for soybeans: 2008-09 Top exporters: 1.
United States 34,836. 2. Brazil 29,350. 3. Argentina 5,965.
4. Paraguay 2,300. 5. Canada 1,975. World total 76,324 (-4%
from last year).
Top soybean importers: 1. China 39,800. 2. E.U.-27
12,800. 3. Japan 3,450. 4. Mexico 3,100. 5. Taiwan 1,830.
Top soybean meal exporters: 1. Argentina 25,000. 2.
Brazil 12,772. 3. United States 7,983. 4. India 3,150. 5.
Paraguay 1,167. World total 52,988 (-5%). Top soybean meal
importers: 1. E.U.-27 22,150. 2. Indonesia 2,450. 3. Vietnam

2,300. 4. Thailand 2,100. 5. South Korea 1,850.
A two-page color spread shows (for major importing
countries or regions, for all grains) “Grain imports and
exports by major seaports” (in tonnes, calendar year 2008)
(plus the increase or decrease compared with last year). A
world map shows where each port is located. The tables of
exporting ports have a blue background whereas the tables of
importing ports gave a green background.
The main exporting ports in the USA are (in descending
order of volume, 1,000 tonnes): 1. South Louisiana
22,828,781. 2. Tacoma, Washington 6,785,247. 3. Corpus
Christi, Texas 5,423,867. 4. Houston, Texas 5,194,172. 5.
Portland, Oregon 4,410,476. 6. Brunswick, Georgia 819,790.
7. Duluth, Minnesota 612,149. No importing ports are shown
for the USA.
The main exporting ports for Brazil are: 1. Santos
10,101,975. 2. Parana 4,172,447. The main importing port
for Brazil is: Santos 1,339,593.
The main exporting ports for Argentina are: 1. San
Martin / San Lorenzo 34,636,170. 2. Rosario 14,847,183. 3.
Bahia Blanca 7,350,005. 4. Quequen 3,202,964. 5. Ramallo
1,172,462. 6. Lima (Argentina; just northwest of Buenos
Aires) 814,746.
The main importing ports for Europe (E.U.-27, which
does NOT include Norway, Switzerland, Russia; Candidate
countries are Croatia, Macedonia, Turkey) are: 1. Rouen,
France 6,349,742. 2. Hamburg, Germany 3,690,955. 3.
Rotterdam, Netherlands 2,457,000. 4. Rostok, Germany
2,361,000. 5. Amsterdam, Netherlands 1,393,000. 6. Ghent,
Belgium 671,929. 7. Antwerp, Belgium 506,185.
Note: The main importing port for Russia is
Novorossiysk 6,317,000, located on the Black Sea in
southern Russia in Krasnodar Krai. To get there a ship must
pass through the Mediterranean Sea, the Bosporus, then the
entire Black Sea. Address: European editor; chris.lyddon@
ntlworld.com.
451. World Grain. 2009. News review: Feed groups warn of
looming crisis in E.U. food, livestock chain. 27(11):10. Nov.
• Summary: Brussels, Belgium, Oct. 20. The industry and
trade groups FEDIOL, FEFAC and COCEROL, together
with the European Farming Association COPA-COGECA
(Brussels) increased their warnings over the severity of the
problem of short supplies of soybeans in the E.U. A crisis
clearly is looming.
The E.U. has a policy of zero tolerance for imports of
GM (genetically modified [genetically engineered]) crops.
In June minute traces of U.S.-approved GM corn were
discovered in consignments shipped from the USA. Since
that time about 180,000 tonnes of U.S. soybeans have
been denied entry to the E.U. “Whatever precautions are
taken, it is not possible to guarantee the absence of minute
levels of foreign materials, other than by ceasing the trade
altogether,...” A technical solution would be to propose a
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low-level presence (LLP) threshold for food and feed.
452. Skiff, James. 2010. Recent developments at US Soy
LLC (Interview). SoyaScan Notes. March 9. Conducted by
William Shurtleff of Soyinfo Center.
• Summary: Jim no longer sells bulk soybeans overseas.
His main business is roasting soybeans to make soynuts.
He definitely prefers oil roasted to dry roasted soybeans.
Soybeans stay fresh the longest when they are roasted in
soybean oil, which somehow prevents them from becoming
rancid.
Jim’s understanding is that the European Union (EU)
has never had a “zero tolerance” test for imported genetically
engineered soybeans. Moreover, he is unaware of any testing
facility that would guarantee that a sample of soybeans
contained zero genetically engineered (GE/GM) soybeans.
However, Jim’s company no longer trades unprocessed
non-GE soybeans with the EU. Jim’s company is however
having trouble exporting organically grown soybeans to
Europe, because of the EU’s additional requirement saying
that organically grown soybeans must also have additional
EU organic certification. But Jim biggest problem–and he
was told this last month at his most recent OCIA inspection
by his OCIA inspector: he could not be doing any other
product anywhere in the facility, not could he be storing any
other product anywhere in the facility. Jim does not see how
any American company could comply with that. In short: It
is possible to get U.S. growers to be additionally certified
for EU standards, but Jim’s storage facility has to also be
certified.
Jim has his own IP (identity preserved) system and he
would use those soybeans for products that were headed for
EU countries. “But now they are saying that you also cannot
manufacture or store anything in a facility that is doing
anything other than EU certified product. It’s nuts. It makes
no sense whatsoever.” Address: US Soy, 2808 Thomason Dr.,
Mattoon, Illinois 61938. Phone: 217-235-1020.
453. American Soybean Association. 2010. History of
the American Soybean Association, 1990-1997 (Website
printout–part). www.soygrowers.com/history/default.htm
Printed April 22.
• Summary: 1990: Years of ASA market promotion in
Eastern Europe and continuing efforts in the Soviet Union
gave US soybeans an advantage. With the collapse of
Communism, Romania turned to ASA for help in ordering
US soybeans. In Western Europe, ASA used checkoff funds
and TEA funds to implement a major consumer education
campaign. European purchases of US soybeans increased 22
percent. A GATT Dispute Settlement Panel ruled in favor of
US soybean farmers stating that European oilseed subsidies
are unfair competition and illegal under GATT rules. ASA
initiated the complaint in 1987. ASA reached an all-time high
of 34,000 members.

“1991: The national soybean checkoff started. The
ASA Board authorized, and state checkoff boards funded,
expanded promotion in the Soviet Union including the
opening of an office in Moscow. As authorized in the 1990
Farm Bill, the $5.02 non-recourse soybean marketing loan
began.
“1992: Activities were funded by the national soybean
checkoff through the United Soybean Board (USB), and
flourished under the direction of ASA farmer-leaders and
staff. ASA created a strategic plan to tackle changes brought
about by the checkoff. ASA opened a new office in Cyprus.
Market Promotion Program (MPP) funds (formerly TEA)
were invested to increase demand for US soybeans and
products in Spain, Portugal, Greece, Germany, Venezuela
and Mexico.
“1993: ASA contracted with Gordley Associates
to provide Washington [DC] representation. ASA was
successful in securing elimination of the two percent loan
origination fee as a part of the FY 1994 budget reconciliation
process.
“ASA worked with the United Soybean Board to
structure and carry out national soybean checkoff-supported
programs in the US and around the world. ASA became
heavily involved with SoyDiesel on the legislative, research
and development levels.
“ASA continued as the primary contractor with the
United Soybean Board and a major cooperator with FAS on
international programs. The ASA Board of Directors voted
to offer health insurance to members in participating states.
ASA unveiled a new logo at Soybean EXPO ‘93 in Denver
[Colorado].
“ASA expressed concern and disappointment over
the resolution of the oilseed subsidy dispute with the
European Community (301 case). The resulting Blair House
Agreement limited the maximum area on which payments
will be made to stimulate surplus oilseed production in the
EC. ASA subsequently helped develop and rally support
for a ‘zero-to-zero’ proposal to eliminate global tariffs and
government export incentives for oilseeds and products.
“1994: ASA was instrumental in forming the American
Oilseed Coalition (AOC). ASA withheld endorsement of the
Uruguay Round agreement of the General Agreement on
Tariffs and Trade, because the agreement, failed to correct
conditions that have proven detrimental to interests of US
soybean growers and allows continuation of unfair practices
of other countries in oilseed trade. ASA commended the
Administration for identifying elimination of trade distorting
practice in the oilseeds sector as a priority in future
multilateral and bilateral trade negotiations.
“The referendum to continue the national checkoff was
held in February and passed–with 54% of the farmers who
cast their ballots voting in favor of continuation.
“Congress approved the Vegetable Ink Printing Act
that requires the federal government to use vegetable-based
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inks in its printing operations where technically feasible and
cost-competitive with petroleum-based inks. This comes on
the heels of the USDA announcement last year that required
all printing ordered by USDA to employ ink derived from
agricultural products.
“1995: ASA and USB leaders went to Europe to ensure
compliance with the Blair House Agreement. ASA and the
National Oilseed Processors Association continued to work
closely with the US Trade Ambassador throughout the year.
ASA and USB leaders went to China to meet with senior
government and trade officials to provide encouragement to
import US soybeans and soybean meal.
“+ASA leaders conveyed their support for inclusion
of biodiesel in the Energy Policy Act of 1992. ASA
leaders urged lawmakers to enact Farm Bill legislation
designed to make soybeans more competitive and soybean
producers more profitable. ASA also led successful efforts
to restore funding for the Foreign Market Development
(FMD) cooperator program, and to enact legislation that
differentiated agricultural oils from petroleum oils.
“+Reversing several years of declining membership,
the ASA recruitment campaign delivered a net membership
increase of four percent. In December, the ASA Board
adopted a new committee structure to more closely align
itself with the structure of USB’s committees.
“+ The Stephen M. Yoder Foundation ‘Leadership for
LIFE’ program was established to promote farm safety. ASA
celebrated its 75th Anniversary at the Soybean EXPO in
Saint Louis.
“+ASA, USB and many other soybean industry
stakeholders participated in the development and distribution
of the Soybean Industry Vision. ASA was instrumental in
launching the American Soybean Industry Council. 1996:
ASA maintained a consistent and reasoned position on its
policy objectives for the Farm Bill that included full twoway planting flexibility, an equitable soybean loan rate and
an adequate safety net. ASA also continued its efforts to
reform the estate tax code and obtain conservation provisions
that reflect a common sense balance of producer interests and
protection of natural resources and wildlife.
“+ ASA prevented an amendment to require a producer
referendum on the soybean checkoff program in 1999 from
being included in the Farm Bill.
“+ ASA joined the National Biodiesel Board and
other interested organizations in filing a petition with the
Department of Energy (DOE) requesting approval of B20 as
an alternative fuel.
“+ At year-end ASA membership count was 29,799–an
increase of more than 5% over 1995.
“+ The first-ever Commodity Classic was hosted by
ASA and the National Corn Growers Association in Phoenix,
Arizona. Nearly $20,000 was raised to benefit The Stephen
M. Yoder Foundation’s Leadership for LIFE program.
“+ ASA and the U.S. Feed Grains Council jointly

contracted for representation in Vietnam. ASA also opened
its Asia Subcontinent Office in New Delhi, India.
“+ The American Soybean Industry Council (ASIC),
issued statements on the global acceptance of biotechnology
and on the protection of intellectual properties.
+ ASA issued Grower Advisories pertaining to import
clearances for soybeans grown from genetically modified
seedstock in major export markets.
“1997: ASA was successful in gaining expansion of the
Crop Revenue Coverage (CRC) program into 12 additional
states for the 1998 crop year, which doubled the number of
states eligible for CRC. ASA worked behind the scenes on
enactment of tax legislation that included elimination of the
alternative minimum tax; incoming averaging provisions;
a reduction in the capital gains tax rates; new estate tax
exclusions; and an increase in the percentage of health
insurance costs deductible by self-employed persons.
“+ ASA and the National Biodiesel Board (NBB)
obtained Department of Energy agreement to consider B-20
(a blend of 20 percent biodiesel made from vegetable oil and
80 percent petroleum diesel) as an approved alternative fuel.
“+ ASA implemented an aggressive international
marketing program for US soybean producers. ASA wisely
leveraged the almost $16 million in soybean checkoff funds
to obtain another $9.4 million from USDA. ASA increased
the size of its membership for the third year in a row. The
final total was 31,525, an increase of 5.6 percent from the
previous year. The ASA Today membership newsletter was
redesigned into a full-color format.
“+ ASA ended FY 97 with a financial gain from
operations that exceeded the forecast. This was a reversal of
the losses experienced by the Association in recent years, and
was the result of a coordinated effort by ASA leaders, ASA
staff, state affiliates, and other stakeholders.” Address: 12125
Woodcrest Executive Drive, Suite 100, St. Louis, Missouri.
454. EFSA Panel on Dietetic Products, Nutrition and
Allergies. 2012. Scientific Opinion on the substantiation of
a health claim related to isolated soy protein and reduction
of blood LDL-cholesterol concentrations pursuant to Article
14 of Regulation (EC) No 1924/2006. EFSA Journal
10(2):2555-72. [63 ref]
• Summary: Abstract: “Following an application from
the European Natural Soyfood Manufacturers Association
(ENSA), the European Vegetable Protein Federation
(EUVEPRO) and the Soya Protein Association (SPA),
submitted pursuant to Article 14 of Regulation (EC) No
1924/2006 via the Competent Authority of Belgium, the
Panel on Dietetic Products, Nutrition and Allergies was
asked to deliver an opinion on the scientific substantiation
of a health claim related to isolated soy protein (ISP) and
reduction of blood LDL-cholesterol concentrations, referring
to disease risk reduction. The food constituent that is the
subject of the health claim, ISP (as defined by the applicant),
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is sufficiently characterised in relation to the claimed effect.
A reduction of blood LDL-cholesterol concentrations is a
beneficial physiological effect. A reduction in blood LDLcholesterol concentrations reduces the risk of CHD. In
weighing the evidence, the Panel took into account that
under similar conditions four randomised controlled trials
(RCTs) reported an effect of ISP on blood LDL/non-HDL
cholesterol concentrations, whereas 14 RCTs did not report
such an effect, and another RCT showed no consistent
effects. The Panel also took into account that most of these
RCTs were at high risk of bias, that differences in the results
obtained between trials appear unrelated to the dose of
ISP used, to sample size or to study duration, and that the
evidence provided in support of a possible mechanism was
not convincing. A cause and effect relationship has not been
established between the consumption of ISP (as defined by
the applicant) and a reduction in blood LDL-cholesterol
concentrations.” Address: European Food Safety Authority
(EFSA), Parma, Italy.
455. Malnutrition Matters Newsletter (Ottawa, Canada).
2013. Over 200 VitaGoats and SoyCows now installed
internationally: EU project in Myanmar to add 13 more in
2013. Feb. p. 1.
• Summary: “In 2012 Malnutrition Matters (MM) reached
the milestone of implementing 200 systems and 2013 looks
to be greatly expanding on that with additional multi-system
projects in the wings. The EU-funded project in Myanmar
with the NGO’s World Concern and ZOA involves 15
VitaGoats to be installed in microenterprises in both Yangon
[formerly Rangoon, the former capital of Burma] and
rural areas. MM personnel are working closely with World
Concern Myanmar to oversee the installation and training in
stages over nine months. This is in addition to the existing
4 VitaGoats and SoyCows already in the country previously
under other projects.”
A color photo shows children seated at wooden tables at
the Yangon Orphanage where they are served soymilk and
biscuits daily. Address: 48 Rivershore Crescent, Ottawa, ON
K1J 7Y7, Canada. Phone: 1-613-742-6888.
456. Galbraith, Kate. 2013. Attitudes on crops are modifying.
New York Times. July 10.
• Summary: An article about changing attitudes toward
genetically engineered (GE) food crops in the USA and
the European Union (EU). In the USA there is a growing
movement to label foods made from GE crops.
“The E.U.’s strict labeling requirements, enacted in
1997, are among the frustrations for American farmers, who
say labels discourage consumers from buying a product that
is safe and has been in the U.S. food system for decades.
Partly for that reason, according to Richard Wilkins, the
treasurer of the American Soybean Association, soybean
exports from the United States to E.U. member states fell by

82 percent between 1998 and 2012.”
Note: The main reason the American Soybean
Association and other soybean groups are not complaining,
is because of the huge increase in soybean exports to China.
457. Soy Canada. 2015. Soy Canada comments on EU’s
proposal to allow Member States to reject imports of
approved biotechnology crops (News Release). Ottawa,
Ontario, Canada. 1 p.
• Summary: Ottawa–April 23, 2015–Soy Canada expressed
its disappointment today in the Commission’s proposal to
allow individual member states to prohibit the import and
use of food and feed derived from biotechnology that have
been approved on the basis of rigorous scientific assessment.
“The EU’s proposal is a major step away from the
predictable, trade facilitative environment that Canada and
Europe have committed to through the Canada–EU Free
Trade Agreement,” said Jim Everson, Executive Director of
Soy Canada, “and a rejection of regulatory decision making
based on sound science.”
“Soy Canada is a national commodity association
representing the full soybean value chain in Canada
including farmers, exporters, processors and seed companies.
Canadian farmers produced 6.04 million tons of soybeans
in 2014 earning $2.4 billion in farm cash receipts; the 3rd
most valuable crop. Canada exported over 1.2 metric tons of
soybeans to the European Community in 2014.
“For more information, contact: Jim Everson, Executive
Director, 613-488-9916. Jeverson@soycanada.” Address:
Ottawa, Ontario.
458. Soy Canada. 2015. Soy Canada welcomes EU approval
of soybean biotechnology innovation (News Release).
Ottawa, Ontario, Canada. 1 p.
• Summary: “Ottawa–April 24, 2015–Soy Canada today
welcomed the European Commission’s decision to approve
ten new, innovative biotechnology products for food and feed
use import including four soybean events that will be directly
beneficial to Canadian soybean producers and industry.
“’Its very good news for Canada’s soybean sector’, said
Jim Everson, Executive Director of Soy Canada, “European
approval of these products allows Canadian producers and
industry to benefit from seed company innovation without
fear of market disruption in the important EU market for
Canadian soybeans.’
“Earlier today, the EU Commission announced the
approval of 17 biotechnology products for food and feed
use in the EU, including 10 new products and extension of
authorizations on 7 others. Approval of these new events was
delayed while the Commission reviewed its authorization
process for biotechnology crops.
“While today’s news is welcome, Soy Canada remains
concerned with the direction of the EU’s crop biotechnology
approval process. European approvals are often considerably
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delayed, especially for products with multiple events.
Additionally, earlier this week the Commission announced
a proposal to radically change its approvals across Europe–
proposing to allow individual member states to prohibit the
import and use of food and feed derived from biotechnology
that have been approved on the basis of rigorous scientific
assessment. ‘It remains unclear whether member states will
allow access to the products the Commission approved
today’, said Everson.
“’This is good news and we urge the Commission to
maintain and improve its current single, EU-wide approval
process’ said Mark Huston, Chair of Soy Canada and an
Ontario soybean producer.”
“For more information, contact: Jim Everson, Executive
Director, 613-488-9916. Jeverson@soycanada.” Address:
Ottawa, Ontario.
459. Spots at front of book: History of soybeans and
soyfoods in Greece, the European Union and Small Western
European Countries. 2015.
• Summary: (a) Map of Greece and Greek islands. (b)
Map of Andorra (high in the Pyrenees between France and
Spain). (c) Map of Iceland. (d) Map of Malta–south of
Sicily. (e) Map of the Vatican City (The Holy See) within
Rome, Italy. (f) Map of San Marino (inside Italy). (g) Map of
Liechtenstein (between Austria and Switzerland). (h) Map of
the European Union member countries.
460. SoyaScan Notes. 2015. Soyfoods historical research and
writing wish list; we would strongly prefer that each of these
be written in English (Overview). Compiled by William
Shurtleff of Soyinfo Center.
• Summary: 1. Early history of Chinese soyfoods companies
and products in America and Europe. Especially Chinese
tofu manufacturers in San Francisco and Los Angeles from
1850 to 1910.
2. Statistics on soyfoods in China during the 1980s.
3. The Swedish trading mission in Canton during the
1700s and 1800s and its work with soy sauce.
4. A lengthy, scholarly history (with an extensive
bibliography) of soybeans and soyfoods in China written by
a Chinese.
5. A lengthy, scholarly history (with an extensive
bibliography) of soybeans and soyfoods in Japan written by a
Japanese.
6. A lengthy, scholarly history (with an extensive
bibliography) of soybeans and soyfoods in Korea written by
a Korean.
7. A history of the health foods industry in America,
1930-1980.
8. A book on mochi or how mochi came to the West,
with a clear chronology of commercial mochi manufacturers
in the western world.
9. A scholarly history (with an extensive bibliography)

of each of the following soyfoods in Japan, written by a
Japanese with a long-term involvement in the field: natto,
miso, shoyu, tofu.
10. Explain why Linnaeus stated in Hortus Cliffortianus
(1737, p. 499) that the soy bean was grown in the colony of
Virginia in North America.
11. A lengthy, scholarly history (with a good
bibliography) of Chinese growing and processing soybeans
in California. They must have grown them between 1849 and
1899! (13 Sept. 1991)
12. Visit the best libraries and centers in Germany for
doing research on soybeans and soyfoods (See #37465) and
try to get missing old documents.
13. Try to document the statement that the soybean was
used as a coffee substitute during the Civil War in the USA
(1861-1865).
14. Use the Coker family archives in South Carolina to
write a history of the company’s pioneering work with the
soybean.
15. A history of early experimental gardens such as those
that the Portuguese developed on the Cape Verde Islands,
the British at Kew, Nairobi, Singapore, and the colony of
Georgia (the Trustees’ Garden of Georgia, a government
experimental farm at Savannah, laid out in 1733), the
Spanish (under Cortez / Cortés) in today’s Mexico, etc. Did
soybeans appear in any of them? When did they first appear
in each?
16. Learn much more about Korean natto. Did it exist in
Korea before Korea became a Japanese colony? Try to find
some references, as in early studies of food in Korea. How
widely was it made and used? Try to find some estimates
of annual production. How was it served? What was its
distribution in Korea in 1900? 1950? 2000?
17. A scholarly biography of Clifford E. Clinton of Los
Angeles.
18. A lengthy, scholarly history (with an extensive
bibliography) of soybeans and soyfoods in the Soviet Union
(USSR) written by a Russian speaker with a long and deep
familiarity of the subject.
19. When and where were soybeans first grown in
Iceland. Did they mature? Produce seeds. Did the first
soybeans in Iceland come from Sven A. Holmberg of
Sweden? Who was in charge of the soybean trials in Iceland?
461. SoyaScan Notes. 2015. Chronology of Great Britain
and the English language. Compiled by William Shurtleff of
Soyinfo Center.
• Summary: England was inhabited in pre-Roman times by
Gaelic-speaking Celtic tribes whose religion was druidism,
the chief tribe in the south being the Britons (Latin:
Brittones). The Celts originated in northeast France in about
1500–1000 B.C. In 400 B.C., at the time of their greatest
expansion, they occupied most of the British Isles, Ireland,
and continental Europe from western France to the Black
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Sea. Descendants of the Celts now live in Cornwall, the
highlands of Scotland, western Ireland, Wales, and Brittany.
55 and 54 B.C.–The first invasion, by Julius Caesar, but
not subjugated until Roman conquest of 1st century A.D.
(43-60 A.D.). Became part of Roman empire as province of
Brittania. Cities built and Christianity introduced. 410 A.D.–
Roman legions/garrisons withdrew and the Empire collapsed.
499 A.D.–The Anglo-Saxon invasion (England’s second)
starts during the 5th century A.D. and settlement continues
during the 6th century. Invading Germanic/Nordic tribes,
the Angles, Saxons, and Jutes (of Indo-European origin),
violently drive the Celtic inhabitants into the southwest and
western parts (Cornwall and Wales). The Jutes were probably
from the north of today’s Denmark. Southern Britain (except
Wales in the west and Strathclyde in northwest) became
divided into seven petty kingdoms, the Heptarchy, in an
area that roughly corresponds to present-day England:
Northumbria, Mercia, East Anglia, Kent, Essex, Sussex, and
Wessex.
597–St. Augustine and his followers arrive in Britain
and convert the inhabitants to Latin Christianity, beginning
with Kent. He becomes the first Archbishop of Canterbury
(601-904; he is not St. Augustine, bishop of Hippo [in
Algeria, lived 354-430]); they influenced the language with
Latin and Greek.
793–The Viking Invasions begin–England’s third. Danes
(also called Norsemen or Vikings) begin by destroying the
monasteries of Lindisfarne and Jarrow. By 850 almost half
of the country (the northeast) is in Viking hands. 878–Alfred
the Great, king of Wessex, defeats the Vikings/Danes against
great odds at the battle of Ethandune, and saves both England
its language. The country is divided into north and south;
the Danes withdraw to the north. Alfred then decided to use
English, not Latin, as the basis for educating his people.
1066–Norman Conquest (England’s fourth invasion,
followed by a cultural revolution) by French-speaking
William the Conqueror from the French province of
Normandy. He defeats English forces under King Harold at
the Battle of Hastings as depicted in the Bayeux Tapestry.
Harold was the last English-speaking king for nearly
300 years. The French-speaking Normans then introduce
centralized government and transform the language. French
was established as the smart language with cultural and
social prestige; Latin remained the professional language of
religion, the law, and scholarship. Old English (as spoken
by the Anglo-Saxons) changes into Middle English, spoken
from 1150 to 1500. 1000–By now the country is generally
known as Englaland, the land of the Angles. Their language
is Englisc. 1215 June 15–Magna Carta signed, inaugurating
the foundation of political and personal liberty. 1362–
The State of Pleading requires that court proceedings be
conducted in English. 1372–By the time of Geoffrey Chaucer
(ca. 1342-1400) the new English language was intelligible
to moderns. English surnames or family names start to be

used. 1417–Henry V becomes the first English King since
Harold to use English for his official correspondence. 1476–
William Caxton introduces the printing press to England
at Westminster and starts to print the works of Chaucer, in
English. He uses the English of London and of the SouthEast. 1558–Queen Elizabeth comes to the throne at age 25.
During the 1500s (16th century) the Renaissance is in full
bloom. 1564-1616–William Shakespeare lived; his plays and
poetry revolutionized the English language.
1603–James VI of Scotland, son of Mary, Queen of
Scots, moves to London, to become James I of England.
This “union of crowns” begins the process of the Scots
tongue becoming a variety of English rather than a separate
language. 1611–King James Authorized Version of the Bible
published. James I ordered that every church in Scotland
should conduct its Sunday service using the new version of
the Bible. This dealt a major blow to the Scots language.
During the 1600s citizens of England expand to North
America and South Africa.
1707–The name Great Britain is adopted for both island
and kingdom after formal union with Scotland. 1746–The
defeat of Bonnie Prince Charlie and his uprising at Culloden
marks the beginning of the end for Gaelic highland Scottish
culture, language, and dress. The Highland Clearances begin.
1755 April 15–Publication of Samuel Johnson’s Dictionary
starts the standardization of the English language. 1801–
The name United Kingdom of Great Britain and Ireland is
adopted after union with Ireland. In 1927 this changed to
United Kingdom of Great Britain and Northern Ireland after
1922 est. of Irish Free State. 1972–Joined the EEC.
At “United Kingdom...” Webster’s New Geographical
Dictionary says “See Great Britain.” But the World Almanac
has this country listed as “United Kingdom of Great Britain
and Northern Ireland.” Under this are listed Wales, Scotland,
Northern Ireland, Channel Islands, Isle of Man, Gibraltar
(dependency), British West Indies, Bermuda (dependency),
South Atlantic (Falkland Islands and Dependencies,
British Antarctic Territory, St. Helena, Tristan da Cunhua,
Ascension), Hong Kong, British Indian Ocean Territory,
Pacific Ocean (Pitcairn Island).
462. SoyaScan Notes. 2015. A brief history of the Ottoman
Empire, also called the Turkish Empire, and the Byzantine
Empire (Overview). Compiled by William Shurtleff of
Soyinfo Center.
• Summary: After the fall of Rome in the 5th century,
Constantinople (earlier Byzantium) was the capital of
the Byzantine Empire (also called the Eastern Roman
Empire) for 1,000 years. The Byzantine Empire reached
its greatest extent under its emperor Justinian I (ruled
A.D. 527-565), who conquered a large part of the Western
Empire and erected the Church of Saint Sophia. In about
1000 A.D. the Byzantine Empire comprised the southern
Balkans, Greece, Asia Minor, and parts of southern Italy.
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Constantinople was sacked by the Fourth Crusade in 1204,
and the Empire split up into 4 parts; it was partly restored
by the capture of Constantinople by Michael VIII in 1261.
It gradually lost territory to the Turks until there remained
only Constantinople, Morea, and Salonika. The capture of
Constantinople by the Turks in 1453 marked the formal end
of the Byzantine Empire.
The Ottoman Empire was established in the 13th century
by Turks from Central Asia who entered Anatolia (the part
of Turkey in Asia equivalent to the Peninsula of Asia Minor,
comprising about 3/5 of Turkey’s provinces, and already
under Seljuks or Seljuk Turks) and established a small state,
traditionally ruled by Osman I (1288-1326). Beginning
with Orkhan I (1326-62) an empire was organized on both
sides of the Straits (the link between the Mediterranean and
Black Sea, including the Dardanelles, Sea of Marmara, and
Bosporus). In 1453 Constantinople fell to the Ottoman Turks,
who ruled their vast Ottoman Empire from its capital in
Constantinople for just over 400 years.
By the end of the 1400s, the Ottoman Empire included
the Balkan region (Rumelia, Macedonia, Thessaly, Morea
[Peloponessus], Serbia, Walachia, Bosnia, Bulgaria, and
Albania), most of the Aegean Islands, the rest of Anatolia,
and Crimea. The Empire overthrew the Mamelukes (the
politically powerful Egyptian military class occupying the
sultanate from 1250 to 1517; Mamluk) and secured Syria
and Egypt. The Empire was at its height under Suleiman the
Magnificent (1520-1566) who took Armenia, Azerbaijan,
Mesopotamia and Baghdad, the North African Coast, and,
in Europe, territory from the eastern frontier of the Holy
Roman Empire to the shores of the Black Sea. Although
Crete, Cyprus, the Arabian coasts, and the Caucasus territory
were later added to Ottoman holdings, the power of the
empire began to decline in the late 1500s. By a series of
exhausting wars with Poland, Austria, and Russia in the
1600s and 1700s, Turks were expelled from Hungary and
the northern shores of the Black Sea. During the 1800s,
because of internal corruption, the steady southward advance
of Russia, and the successful revolts of the Balkans, the
weakened Ottoman ruler came to be known as the “Sick Man
of Europe.”
Serbia, led by Milos Obrenovic, gained autonomy from
the Empire in 1829; in 1830 he was recognized as hereditary
prince, in 1867 he secured the withdrawal of Turkish
garrisons in 1867, and in 1878 Serbia became completely
independent of Turkey–but without control of Bosnia and
Herzegovina.
The problem of preventing too rapid a dissolution of the
empire in the face of Russian advance became the “Eastern
Question” of European diplomacy, and caused the Crimean
War (1854-56).
After much negotiation from 1888-1899 and opposition
from other countries, on 25 Nov. 1899 the Empire granted
concessions to Germany for the Berlin-Baghdad Railroad.

The Empire lost its African holdings of Egypt, Tunis, and
Tripoli. Macedonia, its last important European territory, was
lost in the First Balkan War of 1912-13. In this war, Serbia,
Bulgaria, Greece, and Montenegro founded the Balkan
League and defeated Turkey. Montenegro declared war on
Turkey. Bulgaria and Serbia mobilized their armies, then
Turkey asked the Great Powers for intervention. An armistice
was signed between Bulgaria, Serbia, Montenegro, and
Turkey. New boundaries were drawn in the Treaty of London
(or London Peace Treaty, 1913), presided over by Britain,
but all parties were dissatisfied with these boundaries.
During the second Balkan War (1913) Bulgaria attacked
Greece and Serbia. Russia declared war on Bulgaria. Turkey
recaptured Adrianople from Bulgaria. An armistice was
signed at Bucharest. Serbia invaded Albania; a peace treaty
was signed between Greece and Turkey. Serbia received
territory in Macedonia.
Just before World War I, the Ottoman Empire (out of
whose core Turkey later emerged) ruled what is now Syria,
Lebanon, Iraq, Jordan, Israel, Saudi Arabia, Yemen, and
some islands in the Aegean Sea.
The Ottoman Empire joined Germany and Austria in
World War I as one of the Central Powers and its defeat
resulted in the loss of much territory and the fall of the
sultanate. During the war, the Empire was an important area
of conflict, as in the Gallipoli Peninsula, Mesopotamia, etc.
The sultan accepted the Treaty of Sèvres (Sevres, 1920) by
which the Empire gave up Cyprus, Dodecanese, Smyrna,
Mesopotamia, Palestine and Syria, Arabia, Armenia, and
control of the Straits.
Meanwhile, beginning with the Young Turk movement,
which led a revolt in 1908, a nationalist group sought to
reform the Ottoman Empire. The nationalists, under Mustafa
Kemal Pasha, later known as Kemal Atatürk (Ataturk;
the Father of the Turks) called a congress and set up a
government in 1919 at Ankara. They repudiated the Treaty of
Sèvres, defeated Greece in 1920-22, adopted a constitution
in 1921 (later amended), and finally proclaimed the Republic
of Turkey on 29 Oct. 1923. Atatürk sought to transform a
conservative Islamic society into a secular, westernized state.
The party he founded held power until 1950. In 1924 the
nationalists abolished the Caliphate (spiritual leadership of
Islam) and in 1928 they abolished Islam as the state religion.
Note: Asia Minor forms the western and greater part of
today’s Turkey This peninsula forms the western extremity
of Asia, bordered by the Black Sea on the north, the Aegean
Sea on the west, and the Mediterranean Sea on the south.

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

Zaire from Oct. 1971 to May 1997. Named Congo Free State from
1855-1908, Belgian Congo (Congo Belge in French) from 19081960, Republic of the Congo from 1960 to 1964, then Democratic
Republic of the Congo from 1964-1971. 60, 118, 166, 379, 416

Aburagé. See Tofu, Fried
Acid-base balance in diet and health. See Nutrition–Acid-Base
Balance
Acidophilus soymilk or soy acidophilus milk. See Soymilk,
Fermented
Adhesives or Glues for Plywood, Other Woods, Wallpaper, Building
Materials, Etc.–Industrial Uses of Soy Proteins (Including Soy
Flour). 3, 9
ADM Agri-Industries Ltd. (Windsor, Ontario, Canada). Formerly
named Maple Leaf Monarch, and before that Maple Leaf Mills Ltd.
(Including Maple Leaf Milling). Toronto Elevators Ltd. Merged
with Maple Leaf Milling in 1962. 171, 280, 340, 376

Africa–Cote d’Ivoire (Ivory Coast until Oct. 1985; Part of French
West Africa from 1895-1959). 2, 118, 133, 237, 379, 416
Africa–Egypt. Named United Arab Republic (UAR) from 19581971. 2, 28, 44, 50, 60, 71, 73, 76, 81, 118, 166, 177, 206, 232, 237,
379, 398, 409, 414, 416, 462
Africa–Eritrea (Part of Ethiopia PDR from 1952 to May 1993). 60
Africa–Ethiopia (Including Eritrea in Ethiopia PDR from 1952 to
May 1993. Formerly Part of Italian East Africa). 40, 46, 60, 118,
166, 379, 416, 425
Africa–Gabon (Part of French Equatorial Africa from 1910 to
1958). 60, 118, 379, 416
Africa–Gambia (The). Includes Senegambia. 60, 118, 166

ADM. See Archer Daniels Midland Co.
Adventists, Seventh-day. See Seventh-day Adventists

Africa–Ghana (Gold Coast before 1957). 2, 60, 118, 166
Adzuki bean. See Azuki Bean
Africa–Guinea (French Guinea before 1958; Guinée in French; Part
of French West Africa from 1895-1958). 76

Africa (General). 2, 108, 186, 324, 352, 353, 354, 429
Africa–Algeria, Democratic and Popular Republic of. 2, 60, 118,
166

Africa–Introduction of Soy Products to. Earliest document seen
concerning soybean products in a certain African country. Soybeans
as such have not yet been reported in this country. 60, 118

Africa–Angola. 46, 60
Africa–Benin (Bénin in French; Dahomey before 1975; Part of
French West Africa from 1904-1960). 2, 118, 379, 416

Africa–Introduction of Soy Products to. This document contains the
earliest date seen for soybean products in a certain African country.
Soybeans as such had not yet been reported by that date in this
country. 60, 118

Africa–Botswana (Bechuanaland until 1966). 118
Africa–Burkina Faso (Upper Volta before 4 Aug. 1984). 60, 118,
379, 416
Africa–Burundi (Part of the Belgian trust territory of RuandaUrundi or Belgian East Africa until 1962). 60, 118, 379, 416

Africa–Kenya (British East Africa Protectorate from 1895.
Renamed Kenya Protectorate in 1920). 60, 118, 166, 352, 460
Africa–Lesotho (Basutoland before 1966). Constitutional Monarchy
Surrounded by South Africa. 60, 118
Africa–Liberia. 60, 118, 379, 416

Africa–Cameroon (Spelled Kamerun from 1884-1916; Cameroun in
French). 46, 60, 118
Africa–Cape Verde or Cape Verde Islands (Ilhas do Cabo Verde.
República de Cabo Verde). 60, 460
Africa–Central African Republic (République Centrafricaine; Part
of Ubangi-Shari-Chad from 1906-1910. Then Ubangi-Shari or
Oubangui-Chari. Part of French Equatorial Africa from 1910-1960.
Called Central African Empire from 1976-1979; Centrafrique in
French). 60, 118

Africa–Libya (Including Tripoli, Tripolitania, and Cyrenaica; Also
Spelled Libia). 60, 166, 462
Africa–Madagascar (Malagasy Republic or Republique Malgache
before 1975). 85, 118, 166, 182, 416
Africa–Malawi (Nyasaland from 1891-1964). 60, 118, 166, 352

Africa–Chad. 118

Africa–Mali (Part of French West Africa from 1895-1960. Senegal
& Sudanese Republic from June 20 to August 20, 1960. Formerly
also called French Sudan (Soudan français, created on 18 Aug.
1890) and Upper Senegal-Niger (Haute-Sénégal et Niger)). 118

Africa–Congo (formerly Zaire). Officially Democratic Republic
of the Congo (DRC). Also known as Congo-Kinshasa. Named

Africa–Mauritania, Islamic Republic of (Part of French West Africa
from 1904-1960). 118
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from 1970-79). 2, 60, 195, 206, 232, 352, 354, 379, 416
Africa–Mauritius (Ile Maurice, Including Rodriguez, in the
Mascarene Islands, 450 Miles East of Madagascar). 60, 166
Africa–Morocco, Kingdom of (Including Western Sahara. Divided
into French Morocco and Spanish Morocco from 1912-1956). 2, 18,
20, 21, 22, 60, 70, 73, 77, 118, 177, 232, 324, 379, 416, 418
Africa–Mozambique (Moçambique; Portuguese East Africa before
1975). 46, 60, 166
Africa–Niger (Part of French West Africa from 1904-1959). 118
Africa–Nigeria, Federal Republic of. 2, 60, 74, 118, 133, 156, 166,
195, 232, 237, 354, 379, 416
Africa–Reunion (Réunion is a Department of France, in the
Mascarene Islands, 425 Miles East of Madagascar). 166
Africa–Rwanda (Part of the Belgian trust territory of RuandaUrundi or Belgian East Africa until 1962). 60, 118, 379, 416
Africa–Senegal (Part of French West Africa from 1895-1959.
Sénégal & Sudanese Republic from June 20 to August 20, 1960.
Includes Senegambia). 85, 118, 151, 188

Ag Processing Inc a cooperative (AGP). 339

APV Systems, Soya Technology Division. Named Danish Turnkey
Dairies Ltd., Soya Technology Division until 1987 (Aarhus,
Denmark; DTD / STS). 199, 230, 276, 296, 297
Agricultural Chemistry and Engineering, Bureau. See United States
Department of Agriculture (USDA)–Bureau of Agricultural and
Industrial Chemistry
Agricultural Research Service of USDA. See United States
Department of Agriculture (USDA)–Agricultural Research Service
(ARS)
Agronomy, soybean. See Cultural Practices, Soybean Production
Ajinomoto Co. Inc. (Tokyo, Japan). 146
Albert’s Tofuhaus (Lautersheim, Germany). Formerly named Albert
Hess Tofuhaus Rittersheim, Tofuhaus Tiefenthal, and Das Tofuhaus.
299, 316, 419
Alfa-Laval (Lund, Sweden). 160, 182, 276, 297, 300, 310

Africa–Sierra Leone. 60, 76, 85, 118
Alfalfa or Lucerne / Lucern (Medicago sativa). 378
Africa–Somalia. (Formed in 1960 by the Union of British
Somaliland and Italian Somaliland. Formerly Part of Italian East
Africa). 60
Africa–South Africa, Republic of (Including four former
Homelands–Bophuthatswana, Transkei, Venda, and Ciskei). Named
Union of South Africa from May 1910 to May 1961. 2, 3, 60, 94,
166, 232, 323, 354, 379, 416, 421, 433
Africa–Soybean Production, Area and Stocks–Statistics, Trends,
and Analyses. 232, 352, 379, 416
Africa–Sudan (Anglo-Egyptian Sudan from 1899-1956). 118, 166
Africa–Swaziland, Kingdom of (Independent Kingdom Inside
South Africa; Formerly Also Spelled Swazieland). 60, 118
Africa–Tanzania, United Republic of (Formed the Bulk of German
East Africa 1895-1946. Tanganyika existed 1920-1961. Created in
1964 by Merger of Tanganyika and Zanzibar). 14, 18, 20, 46, 60,
85, 118, 166, 206, 352, 379, 416
Africa–Togo (Togoland until 1914). 2, 118, 166
Africa–Tunisia. 2, 60, 73, 76, 118, 177, 188, 462

Alkaline food, ash, reaction, or balance in diet and health. See
Nutrition–Acid-Base Balance
All-India Research Project on Soyabean (ICAR). See Asia, South–
India. Work of the Indian Council of Agricultural Research (ICAR)
Allergies. See Nutrition–Biologically Active Phytochemicals–
Allergens
Allis-Chalmers Manufacturing Co. (Milwaukee, Wisconsin). Made
Farm Equipment (Tractors, Combines) and Soybean Processing
Equipment (Driers, Rolling and Flaking Mills, Solvent Extraction
Units). 28
Almond Butter or Almond Paste. 424
Almond Milk and Cream. See also: Almonds Used to Flavor
Soymilk, Rice Milk, etc. 424
Almonds (Prunus dulcis syn. P. amygdalus)–Especially Origin and
Early History of the Almond. Including Almond Bread, Almond
Meal, and Almonds Seasoned with Soy Sauce / Tamari. 22, 424
Alpro (Wevelgem, Belgium), Including the Provamel and Belsoy
Brands Sold in Health Foods Stores. 182, 189, 207, 214, 276, 297,
300, 304, 306, 314, 320, 350, 418, 419

Africa–Uganda. 60, 352, 379, 416
Africa–Zambia (Northern Rhodesia from 1899-1964). 2, 60, 118,
195, 232, 352, 379, 416

Alternative medicine. See Medicine–Alternative
Aluminum in Soybeans and Soyfoods. 278

Africa–Zimbabwe (Southern Rhodesia from 1923-1970, Rhodesia
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Amaranth, Grown for Grain / Seed (Amaranthus hypochondriacus,
A. caudatus, and A. cruentus. Genus formerly spelled Amarantus).
186

Institute (Est. 11 July 1969). 35, 36, 38, 41, 44, 45, 48, 50, 54, 55,
56, 57, 58, 59, 61, 66, 67, 68, 69, 70, 71, 73, 75, 76, 77, 83, 86, 91,
176

Amazake. See Rice Milk (Non-Dairy)–Amazake

American Soybean Association (ASA)–State Soybean Associations
and Boards (Starting with Minnesota in 1962). 266

American Miso Co. (Rutherfordton, North Carolina). 424
American Soy Products (Michigan). See Natural Foods Distributors
and Manufacturers in the USA–Eden Foods

American Soybean Association (ASA)–State Soybean Associations
and United Soybean Board–Activities Related to Food Uses of
Soybeans / Soyfoods, or Soy Nutrition, in the United States (Not
Including Soy Oil or Edible Oil Products). 242

American Soybean Association (ASA)–Activities in the United
States and Canada, and General Information (Headquarters in
St. Louis, Missouri. Established 3 Sept. 1920. Named National
Soybean Growers’ Association until 1925). 246, 280, 453

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

American Soybean Association (ASA)–Activities, Offices, and
Influence Worldwide (General). 102, 238, 373
American Soybean Association (ASA)–Activities, Offices, and
Influence in Africa. 44, 50, 70, 71, 73, 76, 77
American Soybean Association (ASA)–Activities, Offices, and
Influence in Asia. 44, 50, 55, 66, 69, 77, 91, 225, 238, 373, 398
American Soybean Association (ASA)–Activities, Offices, and
Influence in Europe (Western and Eastern). 35, 36, 38, 45, 48, 50,
55, 56, 58, 61, 67, 68, 69, 70, 83, 86, 87, 90, 105, 117, 147, 164,
176, 177, 192, 201, 203, 205, 212, 213, 215, 217, 221, 224, 231,
234, 243, 244, 247, 249, 256, 258, 262, 263, 264, 265, 267, 283,
288, 296, 328, 332, 338, 373, 406, 434

American Soybean Association (ASA)–United Soybean Board
(USB, Established 1991, Chesterfield, Missouri). 283, 453
American Soybean Association (ASA) or United Soybean Board–
Activities Related to Food Uses of Soybeans / Soyfoods, or Soy
Nutrition, Outside the United States (Not Including Soy Oil). 55,
66, 189, 296
American Soybean Association–Research Foundation (ASARF,
1965-1980), Market Development Foundation (ASAMDF, ASMDF,
1977-1980), and American Soybean Development Foundation
(ASDF, Dec. 1980--1991). 212
Amino Acids and Amino Acid Composition and Content. See also
Nutrition–Protein Quality; Soy Sauce, HVP Type. 30, 52, 138, 186,
345, 347, 351

American Soybean Association (ASA)–Activities, Offices, and
Influence in Latin America. 50, 66, 69, 148, 238, 240, 411

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

American Soybean Association (ASA)–American Soybean Institute
(1969-1973), an Industry-Wide Association. 105

Andreas Family of Minnesota and Iowa–Incl. Reuben Peter
Andreas, and his sons Albert, Glenn, Dwayne (1918- ), and Lowell
Andreas (1922- ). 270, 347, 377

American Soybean Association (ASA)–Checkoff Programs
(Legislated / Mandatory Funding. State Programs Starting in North
Carolina in Sept. 1966, National Programs–SPARC–Starting in
1989-1991), and State Promotion Boards (Research & Promotion
Councils). 165, 174, 266, 283
American Soybean Association (ASA)–Funding and Fundraising
Before Checkoff Program or 1971. Voluntary or from USDA (FAS
or ARS). 76
American Soybean Association (ASA)–Legislative Activities. 177,
251
American Soybean Association (ASA)–Meetings / Conventions
(Annual) and Meeting Sites. 148
American Soybean Association (ASA)–Periodicals, Including
Soybean Digest, Proceedings of the American Soybean Assoc.,
Soybean Blue Book, Soya Bluebook, Late News, etc. 232
American Soybean Association (ASA)–Soybean Council of
America (June 1956-1969). Replaced by American Soybean

Ang-kak or angkak. See Koji, Red Rice
Ang-kak. See Koji, Red Rice
Animal Rights / Liberation. Avoidance of Exploitation of Animals
by Humans. 403, 408
Animal Welfare (Including Protection and Cruel Treatment of
Animals). See also: Animal Rights. 308, 309
Antioxidants and Antioxidant / Antioxidative Activity (Especially in
Soybeans and Soyfoods). 347
Appliances. See Blender
Aquaculture. See Fish or Crustaceans (e.g. Shrimp) Fed Soybean
Meal Using Aquaculture or Mariculture
Archer Daniels Midland Co. (ADM) (Decatur, Illinois;
Minneapolis, Minnesota until 1969). 28, 50, 66, 114, 123, 139, 146,
171, 181, 182, 233, 270, 275, 280, 297, 303, 304, 308, 309, 317,
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326, 339, 340, 341, 345, 347, 350, 351, 357, 372, 376, 377, 388,
430, 435, 440

Asia, East–Macao / Macau (Portuguese Colony, then Overseas
Territory. Returned to China in 1999). 46, 60, 85, 118, 166

Argentina. See Latin America, South America–Argentina

Asia, East–Manchuria (Called Manchoukuo or Manchukuo by
Japanese 1932-45; The Provinces of Heilongjiang [Heilungkiang],
Jilin [Kirin], and Liaoning Were Called Northeast China after
1950). 2, 3, 6, 9, 15, 16, 20, 30, 182, 195, 440

Arkady, British. See British Arkady Co. Ltd.
Arkansas Grain Corp. See Riceland Foods
Asgrow (Des Moines, Iowa). Incl. Associated Seed Growers,
Inc. Acquired in Feb. 1997 by Monsanto Co. from Empresas La
Moderna, S.A. (ELM). 357, 378

Asia, East–Taiwan (Republic of China. Widely called by its
Portuguese name, Formosa, from the 1870s until about 1945). 2, 14,
37, 39, 40, 43, 46, 60, 76, 81, 85, 92, 102, 108, 117, 118, 166, 195,
225, 232, 414, 427, 431, 437, 440, 450

Asia (General, Including East, Southeast, South, Middle East, and
Central). 2, 163

Asia, East–Trade (Imports or Exports) of Soybeans, Soy Oil, and /
or Soybean Meal–Statistics. See also Trade (International). 450

Asia, Central–Turkistan / Turkestan. Its Western Part (Russian
Turkestan or West Turkestan) late 1800s to 1924. Its Eastern Part
(Chinese Turkestan, Kashgaria, or East Turkestan) 1700s to ca.
1884, when it Became Sinkiang. 2

Asia, Middle East–Afghanistan, Islamic State of. 60, 118

Asia, East (General). 91, 189

Asia, Middle East–Cyprus. 52, 311, 418, 462

Asia, East–China (People’s Republic of China; Zhonghua Renmin
Gonghe Guo). See also Hong Kong, Manchuria, and Tibet. 2, 12,
13, 15, 16, 18, 20, 31, 34, 46, 60, 80, 135, 140, 148, 180, 186, 188,
195, 206, 225, 232, 237, 238, 239, 242, 259, 306, 312, 322, 324,
339, 347, 365, 373, 379, 392, 394, 402, 414, 416, 421, 422, 429,
430, 431, 435, 436, 437, 440, 447, 450, 460

Asia, Middle East–Introduction of Soy Products to. Earliest
document seen concerning soybean products in a certain Middle
Eastern country. Soybeans as such have not yet been reported by
that date in this country. 60, 85, 166

Asia, East–China–Soybean Production, Area and Stocks–Statistics,
Trends, and Analyses. 394, 440
Asia, East–Chinese overseas. See Chinese Overseas, Especially
Work with Soy (Including Chinese from Taiwan, Hong Kong,
Singapore, etc.)
Asia, East–Hong Kong Special Administrative Region (SAR)
(British Colony until 1 July 1997, then returned to China). 14, 37,
43, 46, 60, 66, 102, 166, 214, 340, 376
Asia, East–Japan (Nihon or Nippon). 2, 3, 6, 14, 20, 30, 31, 37, 39,
40, 43, 46, 52, 60, 76, 77, 81, 92, 99, 102, 106, 108, 110, 113, 115,
117, 127, 135, 146, 148, 154, 155, 161, 166, 180, 187, 188, 195,
206, 214, 225, 232, 235, 237, 239, 270, 284, 285, 287, 288, 289,
290, 294, 302, 307, 311, 322, 323, 340, 346, 347, 360, 367, 368,
369, 373, 376, 379, 414, 416, 419, 431, 437, 438, 445, 447, 450,
460
Asia, East–Japanese overseas. See Japanese Overseas, Especially
Work with Soy
Asia, East–Korea (North and South; Formerly Also Spelled Corea
and Called “Chosen” by the Japanese [1907-1945]). 2, 14, 31, 40,
43, 46, 60, 102, 117, 118, 166, 195, 232, 237, 239, 285, 379, 414,
416, 440, 447, 450, 460
Asia, East–Koreans overseas. See Koreans Overseas, Especially
Work with Soy

Asia, Middle East–Bahrain, State of (Also spelled Bahrein). 166,
418

Asia, Middle East–Introduction of Soy Products to. This document
contains the earliest date seen for soybean products in a certain
Middle Eastern country. Soybeans as such had not yet been reported
by that date in this country. 60, 85, 166
Asia, Middle East–Introduction of Soybeans to. Earliest document
seen concerning soybeans in a certain Middle Eastern country. 21
Asia, Middle East–Introduction of Soybeans to. Earliest document
seen concerning the cultivation of soybeans in a certain Middle
Eastern country. 21
Asia, Middle East–Introduction of Soybeans to. This document
contains the earliest date seen for soybeans in a certain Middle
Eastern country. 21
Asia, Middle East–Introduction of Soybeans to. This document
contains the earliest date seen for the cultivation of soybeans in a
certain Middle Eastern country. 21
Asia, Middle East–Iran, Islamic Republic of (Jomhori-e-Islami-eIrân; Persia before 1935). 2, 20, 21, 22, 44, 60, 71, 76, 77, 100, 133,
140, 166
Asia, Middle East–Iraq (al Jumhouriya al ‘Iraqia). 60, 118, 166, 462
Asia, Middle East–Israel and Judaism (State of Israel, Medinat
Israel; Established May 1948; Including West Bank, Gaza Strip, and
Golan Heights Since 1967). 14, 28, 43, 44, 52, 55, 60, 69, 77, 81,
108, 117, 118, 307, 323, 398, 414, 418, 419, 429, 462
Asia, Middle East–Jordan, Hashemite Kingdom of (Transjordan
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until 1949). 52, 60, 85, 118, 166, 398, 462
Asia, Middle East–Kuwait (Dowlat al-Kuwait). 166
Asia, Middle East–Lebanon (al-Jumhouriya al-Lubnaniya). 14, 31,
34, 44, 52, 60, 118, 398, 462
Asia, Middle East–Oman, Sultanate of (Saltanat ‘Uman). 60, 166
Asia, Middle East–Palestine (Divided between Israel and Jordan in
1948-49). 118, 462
Asia, Middle East–Qatar, State of (Dawlet al-Qatar; Also called
Katar). 166
Asia, Middle East–Saudi Arabia, Kingdom of (al-Mamlaka al`Arabiya as-Sa`udiya). 166, 181, 311, 398, 414, 462

Asia, South–Pakistan, Islamic Republic of (Part of British India
until 1947. Divided into West Pakistan and East Pakistan 19471971, when East Pakistan Became Independent as Bangladesh). 14,
43, 44, 50, 60, 66, 71, 73, 76, 77, 81, 117, 118, 166, 177, 232, 237,
238, 311, 379, 416, 435, 462
Asia, South–Soybean Production, Area and Stocks–Statistics,
Trends, and Analyses. 157, 379, 394, 416, 435
Asia, South–Sri Lanka, Democratic Socialist Republic of (Ceylon
before 22 May 1972. Serendib was the ancient Arabic name). 2, 14,
43, 60, 118, 195, 379, 416
Asia, South–Trade (Imports or Exports) of Soybeans, Soy Oil, and /
or Soybean Meal–Statistics. See also Trade (International). 450
Asia, Southeast (General). 166

Asia, Middle East–Syria (Syrian Arab Republic; Including Latakia,
Alawiya, and Territory of the Alaouites). 81, 118, 398, 462
Asia, Middle East–Turkey (Including Anatolia or Asia Minor). 20,
21, 22, 44, 50, 60, 71, 81, 85, 118, 177, 195, 229, 237, 238, 257,
311, 347, 398, 414, 462
Asia, Middle East–United Arab Emirates (Formerly Trucial States
or Trucial Oman; Also Dubai). 166, 323
Asia, Middle East–Yemen (Formed in May 1990 by the Merger of
Pro-Soviet South Yemen [People’s Democratic Republic of Yemen,
Including Aden] and Pro-Western North Yemen [Yemen Arab
Republic]). 85, 118, 166, 311, 462

Asia, Southeast–Brunei (State of Brunei Darussalam; Part of British
Borneo before 1984). 166
Asia, Southeast–Cambodia, Kingdom of (Kampuchea from 1979 to
the 1980s; Also Khmer Republic). 2, 46, 60, 379, 416
Asia, Southeast–Indonesia (Netherland(s) Indies, Netherlands East
Indies, or Dutch East Indies before 1945) (Including Islands of
Java, Borneo, Celebes, Lesser Sunda, Moluccas, New Guinea [West
Irian], and Sumatra). 3, 6, 14, 18, 20, 46, 60, 118, 133, 166, 180,
195, 219, 225, 232, 237, 239, 255, 269, 312, 379, 414, 416, 447,
450
Asia, Southeast–Laos. 46, 60, 118, 379, 416

Asia, Middle East, Mideast, or Near East (General). 398
Asia, South (Indian Subcontinent). 435
Asia, South–Bangladesh, People’s Republic of (East Bengal [See
India] from 1700s-1947, and East Pakistan [See Pakistan] from
1947-1971). 73, 117, 118, 166, 195, 435

Asia, Southeast–Malaysia, Federation of (Including East Malaysia
Composed of Sarawak and Sabah. British Borneo or North Borneo
from about 1881 to 1963). Federation of Malaya before 1963. 2, 6,
60, 118, 133, 166, 180, 186, 195, 225, 237, 250, 251, 255, 288, 340
Asia, Southeast–Myanmar / Burma. Officially Union of Myanmar.
2, 43, 46, 60, 66, 293, 379, 416, 455

Asia, South–Bhutan, Kingdom of. 379, 416
Asia, South–India (Bharat, Including Sikkim, and Andaman and
Nicobar Islands). 2, 3, 14, 18, 20, 31, 40, 43, 44, 50, 60, 66, 71, 73,
76, 77, 81, 118, 140, 151, 153, 157, 166, 186, 195, 197, 232, 237,
238, 285, 287, 311, 312, 324, 373, 379, 380, 384, 392, 394, 416,
419, 421, 422, 429, 435, 437, 447, 450, 453
Asia, South–India, Northeast / North-East. The Contiguous Seven
Sister States and Sikkim–Which are Ethnically Distinct. The States
are Arunachal Pradesh, Assam, Manipur, Meghalaya, Mizoram,
Nagaland, and Tripura. 2
Asia, South–India. Work of the Indian Council of Agricultural
Research (ICAR), the All-India Research Project on Soyabean
(ICAR, Uttar Pradesh), and the National Research Centre for
Soybean (ICAR, Madhya Pradesh)–with Soyabeans in India. 195

Asia, Southeast–Philippines, Republic of the. 2, 3, 6, 12, 14, 31, 34,
40, 60, 66, 118, 166, 195, 225, 237, 251, 379, 414, 416
Asia, Southeast–Singapore (Part of the Straits Settlements [British]
from 1826 to 1946). 2, 85, 118, 166, 237, 311, 323, 340, 435, 460
Asia, Southeast–Soybean Production, Area and Stocks–Statistics,
Trends, and Analyses. 293
Asia, Southeast–Thailand, Kingdom of (Siam before 1939). 2, 14,
43, 46, 60, 166, 195, 311, 379, 414, 416, 447, 450
Asia, Southeast–Timor-Leste (East Timor). 166
Asia, Southeast–Trade (Imports or Exports) of Soybeans, Soy Oil,
and / or Soybean Meal–Statistics. See also Trade (International).
450

Asia, South–Nepal, Kingdom of. 46, 60, 118, 195, 379, 416
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Asia, Southeast–Vietnam / Viet Nam, Socialist Republic of
(North and South) (Divided by French into Tonkin, Annam, and
Cochinchine from 1887-1945). 2, 14, 40, 60, 99, 118, 160, 195,
379, 416, 447, 450, 453

Belleme, John. See American Miso Co. (Rutherfordton, North
Carolina)

Asia, Transcaucasia (Presently Armenia, Azerbaijan, and Georgia.
Formerly Transcaucasian Soviet Republics from about 1917 to Dec.
1991). 462

Berczeller, Laszlo (1885-1955). 178, 423

Asia, Transcaucasia–Armenia (Formerly Armenian SSR, a
Transcaucasian Soviet Republic from 1917 to Dec. 1991). 462
Asia, Transcaucasia–Azerbaijan (Azerbaijani Republic; Formerly
Azerbaijan SSR, a Transcaucasian Soviet Republic from 1917 to
Dec. 1991. Also spelled Azerbaidzhan, Aderbijan). 462
Asia, Transcaucasia–Georgia, Republic of (Formerly Georgian
SSR, a Transcaucasian Soviet Republic from 1921 to Dec. 1991).
462
Aspergillus oryzae. See Koji, Miso, or Soy Sauce
Associated Seed Growers, Inc. See Asgrow (Des Moines, Iowa)
Atlantic Ocean islands. See Oceania

Benni, Benne, Benniseed. See Sesame Seed

Bibliographies and / or Reviews of the Literature (Contains More
Than 50 References or Citations). 2, 47, 146, 154, 250, 268, 324,
423
Biographies, Biographical Sketches, and Autobiographies–See also:
Obituaries. 49, 186
Biotechnology applied to soybeans. See Genetic Engineering,
Transgenics, Transgenic Plants and Biotechnology / Biotech
Black soybeans. See Soybean Seeds–Black, Soybean Seeds–Black
in Color
Blender, Electric (Kitchen Appliance)–Including Liquefier,
Liquidizer, Liquifier, Osterizer, Waring Blender, Waring Blendor,
Waring Mixer, Whiz-Mix, Vitamix–Early Records Only. 9
Boca Burger Inc. Founded 1993. Acquired Feb. 2000 by Kraft
Foods Inc. 395

Australasia. See Oceania
Botany–Soybean. 2, 18
Australia. See Oceania–Australia
Boyer, Robert. See Ford, Henry
AVRDC–The World Vegetable Center. Named Asian Vegetable
Research and Development Center (AVRDC) from 1971 to 2008
(Shanhua, Taiwan). 195
Azuki Bean. Vigna angularis (Willd.) Ohwi & H. Ohashi. Also
called Adzuki, Aduki, Adsuki, Adzinki, Red Bean, Chinese Red
Bean, Red Mung Bean, Small Red Bean. Japanese–Kintoki,
Komame, Shôzu. Chinese–Xiaodou, Chixiaodou, Hsiao Tou [Small
Bean], Ch’ih Hsiao Tou [Red Small Bean]. Former scientific names:
Phaseolus radiatus (L.), Dolichos angularis (Willd.), Phaseolus
angularis (Willd.) Wight, or Azukia angularis (Willd.) Ohwi. 99

Bragg Liquid Aminos–Made from Hydrolyzed Vegetable Protein
(HVP). 424
Brassica napus (L.) var. napus. See Canola
Brassica napus. See Rapeseed
Brazil, Deforestation in. See Latin America, South America–Brazil,
Deforestation in
Brazil. See Latin America, South America–Brazil

Azumaya, Inc. (Started Making Tofu in 1930 in San Francisco,
California). Acquired by Vitasoy on 27 May 1993. 214
Barges used to transport soybeans. See Transportation of Soybeans
or Soy Products to Market by Water Using Barges, Junks, etc
Barricini Foods (Mountain Lakes, New Jersey)–Soy Ice Cream
Company. Acquired Farm Foods and Ice Bean on 31 May 1985.
Sold Farm Foods to 21st Century in 1993. 214

Breeding of Soybeans and Classical Genetics. 394
Breeding of soybeans. See Genetic Engineering, Transgenics,
Transgenic Plants and Biotechnology / Biotech, Variety
Development and Breeding
British Arkady Company Ltd. and British Arkady Holdings Ltd.
(Manchester, England). Subsidiary of ADM of the USA. Including
the Haldane Foods Group. 139, 182, 308, 309, 317, 326, 341, 345

Battle Creek Food Co. See Kellogg, John Harvey (M.D.)
Bean curd skin. See Yuba
Bean curd. See Tofu
Bean paste. See Miso

British Columbia. See Canadian Provinces and Territories–British
Columbia
Broad Bean. Vicia faba L., formerly Faba vulgaris, Mönch. Also
called Faba Bean, Fava Bean, Horse Bean. Chinese–Candou
(“silkworm bean”). Japanese–Soramame. German–Ackerbohne,
Saubohne or Buschbohne. French–Grosse Fève, Fève de Marais,
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Féverole, Faverole, Gourgane. 151

Canadian Provinces and Territories–Ontario. 154, 161, 171, 173,
187, 280, 330, 340, 346, 374, 376, 382, 386, 391

Bruno Fischer GmbH (Aetorf, Germany). Sold to DE-VAU-GE
on 31 Dec. 1998. Fischer Then Started a New Company Named
Natumi GmbH. 388, 419

Canadian Provinces and Territories–Québec (Quebec). 340, 376,
413

Buckeye Cotton Oil Co. See Procter & Gamble Co.

Canadian Provinces and Territories–Saskatchewan. 376

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

Cancer and diet. See Diet and Cancer. See also–Vegetarian Diets–
Medical Aspects–Cancer

Bunge Corp. (White Plains, New York). Including Lauhoff Grain
Co. (Danville, Illinois) since 1979. 133, 339, 404, 430, 435, 440

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

Burgers, meatless. See Meat Alternatives–Meatless Burgers and
Patties

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

Burma. See Asia, Southeast–Myanmar

Candles, Crayons, and Soybean Wax–Industrial Uses of Soy Oil as
an Hydrogenated Oil. 26

Butter made from nuts or seeds. See Nut Butters
Cannabis sativa. See Hemp
Cacoja (France). See Sojinal / Biosoja
Canola (Brassica napus (L.) var. napus)–An Improved Variety of
the Rape Plant or Rapeseed Having Seeds with Little or No Erucic
Acid. 241, 255, 280, 330, 347, 378, 382, 424

Cake or meal, soybean. See Soybean Meal
California. See United States–States–California
CanAmera Foods (Plant at Hamilton, Ontario, Canada). Includes
Maple Leaf Foods. Named Central Soya of Canada Ltd. until March
1992. Named Canadian Vegetable Oil Products (CVOP; Div. of
Canada Packers, Hamilton, Ontario) Before the mid-1980s. Named
Canadian Vegetable Oil Processing Before 1984. 171, 330
Canada–Soybean Crushing–Soy Oil and Meal Production and
Consumption–Statistics, Trends, and Analyses. 340
Canada–Soybean Production, Area and Stocks–Statistics, Trends,
and Analyses. 77, 108, 232, 270, 312, 322, 340, 376, 394

Cape Verde. See Africa–Cape Verde or Cape Verde Islands (Ilhas do
Cabo Verde. República de Cabo Verde)
Carbohydrates–Glycemic Index and Glycemic Load. 424
Cardiovascular Disease and Diet Therapy, Especially Heart Disease
and Stroke, But Including Cholesterol Reduction, and Hypertension
(High Blood Pressure). Soy Is Not Always Mentioned. 122
Cargill, Inc. (Minneapolis, Minneapolis). 114, 133, 139, 146, 192,
255, 326, 339, 378, 387, 430, 435, 440
Caribbean. See Latin America–Caribbean

Canada–Soybean crushers, early. See Soybean Crushers (Canada),
Early (Before 1941)

Cartoons or Cartoon Characters. 207

Canada–Trade (Imports or Exports) of Soybeans, Soy Oil, and / or
Soybean Meal–Statistics. See also Trade (International). 450

Casein or Caseinates–Problems in So-Called Non-Dairy Products.
214

Canada. 3, 9, 11, 12, 18, 20, 37, 39, 46, 60, 76, 77, 99, 108, 117,
134, 135, 136, 138, 151, 154, 161, 166, 171, 173, 187, 195, 232,
237, 241, 255, 259, 270, 280, 281, 285, 287, 288, 289, 294, 307,
311, 312, 317, 322, 323, 330, 340, 346, 347, 358, 367, 374, 376,
379, 381, 382, 386, 391, 392, 393, 394, 409, 410, 413, 414, 416,
421, 431, 434, 437, 438, 445, 447, 450, 455, 457, 458

Catering. See Foodservice and Institutional Feeding or Catering

Canada. See Ontario Soybean Growers (Marketing Board)

Central America. See Latin America–Central America

Canadian Provinces and Territories–Alberta. 376

Central Soya Co. (Fort Wayne, Indiana; Acquired in Oct. 1987 by
the Ferruzzi Group in Ravenna, Italy. In 1991 became part of CSY
Agri-Processing, Inc. [a holding company], operating as a member
of the Eridania / Beghin-Say agro-industrial group, within FerruzziMontedison). Acquired in Oct. 2002 by Bunge. 6, 28, 139, 146,
159, 326, 330, 335, 337, 339, 347, 404

Canadian Provinces and Territories–British Columbia. 376
Canadian Provinces and Territories–Manitoba. 340, 376

Cenex. See CHS Cooperatives
Central America, soyfoods movement in. See Soyfoods Movement
in Mexico and Central America
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Environmental Issues
Cereol. See Ferruzzi-Montedison (Italy)
Ceylon. See Asia, South–Sri Lanka

Coconut Milk and Cream. Or Coconuts Used to Flavor Soymilk,
Rice Milk, etc. 343, 348

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

Coffee Creamer, Whitener or Lightener (Non-Dairy–Usually
Contains Soy). 199, 207, 325

Cheese–Non-Soy Dairy-Based Cheeses. 357

Coffee, soy. See Soy Coffee

Cheese, cream. See Soy Cream Cheese

Cognitive / Brain Function. Including Alzheimer’s Disease. 278,
388

Cheese. See Soy Cheese, Soy Cheese or Cheese Alternatives
Cheesecake or cream pie. See Soy Cheesecake or Cream Pie
Chemical / Nutritional Composition or Analysis of Seeds, Plants,
Foods, Feeds, Nutritional Components. 2, 26
Chemistry and Soils, Bureau. See United States Department
of Agriculture (USDA)–Bureau of Agricultural and Industrial
Chemistry
Chemurgy, the Farm Chemurgic Movement, and the Farm
Chemurgic Council (USA, 1930s to 1950s, Including Wheeler
McMillen, William J. Hale, and Francis P. Garvan). 9, 33, 330
Chenopodium quinoa Willd. See Quinoa

Cold tolerance / hardiness in soybeans. See Soybean–Physiology–
Tolerance to Cold
Color of soybean seeds. See Soybean Seeds (of different colors)
Combines. Also called the Combined Harvester-Thresher in the
1920s and 1930s (Combine). 140
Commercial Soy Products–New Products, Mostly Foods. 218, 252,
253, 254, 298, 375
Commercial soy products–earliest. See Historical–Earliest
Commercial Product
Compact Discs (CD-ROM)–References to a Compact Disc in NonCD Documents. 324

Chiang, soybean (from China). See Jiang–Chinese-Style Fermented
Soybean Paste
Chickens (esp. Layers & Broilers) Fed Soybeans, Soybean Forage,
or Soybean Cake or Meal as Feed. 95, 225

Composition of soybeans, soyfoods, or feeds. See Chemical /
Nutritional Composition or Analysis
Computerized Databases and Information Services, Information or
Publications About Those Concerning Soya. 324, 354

China. See Asia, East–China
Chinese Overseas, Especially Work with Soy (Including Chinese
from Manchuria, Taiwan, Hong Kong, Singapore, etc.). 11, 99, 160
Chocolate substitute made from roasted soybeans. See Soy
Chocolate

Concentrated soymilk. See Soymilk, Concentrated or Condensed
(Canned, Bottled, or Bulk)
Concerns about the Safety, Toxicity, or Health Benefits of Soy in
Human Diets. 454
Condensed soymilk. See Soymilk, Concentrated or Condensed
(Canned, Bottled, or Bulk)

Cholesterol. See Lipids–Effects on Blood Lipids
Christian Nagel Tofumanufaktur. See Tofumanufaktur Christian
Nagel GmbH (Hamburg, Germany)
CHS Cooperatives, Including Cenex, Inc. and Harvest States
Cooperatives (Which Includes Honeymead). 339

Congee or gruel made from whole soybeans. See Whole Dry
Soybeans Cooked with Plenty of Water for a Long Time to Make
Soybean Congee or Gruel
Conservation of soils. See Soil Science–Soil Conservation or Soil
Erosion

Chronology / Timeline. 103, 214, 229, 388, 397, 432, 460, 461
Chungkook-Jang. See Natto, Korean-Style–Chungkook-Jang /
Chung Kook Jang / Chungkuk Jang

ContiGroup Companies, Inc. Named Continental Grain Co. until
1999 (New York, New York). 115, 181, 192, 372
Continental Grain Co. See ContiGroup Companies, Inc.

Claim or Claims of Health Benefits–Usually Authorized by the U.S.
Food and Drug Administration (FDA). 388, 454

Cookbooks, macrobiotic. See Macrobiotic Cookbooks

Climate change. See Global Warming / Climate Change as

Cookbooks, vegetarian. See Vegetarian Cookbooks
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Cookery, Cookbooks, and Recipes–Mostly Using Soy, Mostly
Vegetarian. See also: the Subcategories–Vegetarian Cookbooks,
Vegan Cookbooks. 9, 22, 99, 127, 158, 184, 320, 329, 423, 424
Cooperative Enterprises, Ventures, Research, or Experiments, and
Cooperatives / Co-ops, Worldwide. See also: Soybean Crushers
(USA)–Cooperative Crushers. 22, 136, 140, 145, 206, 269, 276,
277, 291, 301, 313
Cooperative soybean crushers. See Soybean Crushers (USA),
Cooperative
Corn / Maize (Zea mays L. subsp. mays)–Including Corn Oil, Corn
Germ Oil, Meal, Starch, and Gluten. 6, 9, 26, 81, 85, 115, 118, 127,
142, 145, 155, 186, 187, 194, 270, 286, 339, 345, 357, 369, 370,
372, 378, 391, 392, 395, 403, 404, 443
Cottonseed Meal and Cake (Defatted). Previously Spelled CottonSeed Cake. 151
Cottonseed Oil. Previously Spelled Cotton-Seed Oil or Cotton Oil.
26, 51, 59, 77, 81, 127
Cottonseeds / Cottonseed. Previously Spelled Cotton Seeds / Seed.
357, 378

DeKalb Genetics. Including DeKalb-Pfizer Genetics (DeKalb,
Illinois) from 1982 to 1990. 378
Deforestation in Brazil. See Latin America–South America–Brazil,
Deforestation in
Degussa. See Lucas Meyer GmbH (Hamburg, Germany)
Demos, Steve. See White Wave, Inc. (Boulder, Colorado)
Detergents or soaps made from soy oil. See Soaps or Detergents
DE-VAU-GE Gesundkostwerk GmbH (Lueneburg, Germany). 297,
300, 304, 316, 388, 419
Development, sustainable. See World Problems–Sustainable
Development and Growth
Diabetes and Diabetic Diets. 9, 301, 345, 424
Diesel Fuel, SoyDiesel, Biodiesel, or Artificial Petroleum (Made
from Methyl Esters of Soybean Oil). 327, 345, 373, 432, 433, 449
Diet and Breast Cancer Prevention (Soy May Not Be Mentioned).
286
Diet and Cancer (Vegetarian Diet Is Not Mentioned; Soy May Not
Be Mentioned). 286

Crayons. See Candles, Crayons, and Soybean Wax
Cream, sour, alternative. See Sour Cream Alternatives

Diet and Prostate Cancer Prevention (Soy May Not Be Mentioned).
286

Cream, soymilk. See Soymilk Cream
Creamer or soy cream for coffee. See Coffee Creamer / Whitener
Crop Rotation Using Soybean Plants for Soil Improvement. 9
Crushing statistics for soybeans, and soy oil and meal production
and consumption. See individual geographic regions (such as Asia,
Europe, Latin America, United States, World, etc.) and nations
within each region
Crushing, soybean–equipment manufacturers. See Allis-Chalmers
CSY Agri-Processing, Inc. See Central Soya Co. (Fort Wayne,
Indiana)

Directories–Soybean Processors (Including Soyfoods
Manufacturers), Researchers, Conference Attendees, and Other
Names and Addresses Related to Soyfoods, Vegetarianism,
Macrobiotics, etc. See also Directories–Japanese American in USA.
195, 232, 376
Diseases of Soybeans (Bacterial, Fungal, and Viral / Virus). See
also: Nematode Disease Control. 9, 18, 378
District of Columbia. See United States–States–District of
Columbia

Cultural Practices, Cultivation & Agronomy (Including Crop
Management, Erosion, Planting, Seedbed Preparation, Water
Management / Irrigation). 18, 20, 21, 219

Documents with More Than 20 Keywords. 2, 3, 6, 9, 13, 14, 18, 20,
21, 22, 26, 31, 42, 43, 44, 50, 52, 60, 69, 73, 76, 77, 81, 85, 99, 108,
117, 118, 133, 139, 146, 159, 160, 166, 175, 182, 186, 189, 193,
195, 206, 207, 232, 237, 239, 250, 270, 276, 286, 287, 297, 301,
304, 309, 311, 312, 316, 317, 323, 326, 330, 339, 340, 345, 347,
351, 376, 378, 379, 388, 394, 416, 418, 419, 424, 450, 460, 462

Cultures of nitrogen fixing bacteria for soybeans. See Nitrogen
Fixing Cultures

Douchi or doushi or dow see or dowsi. See Fermented Black
Soybeans

Dairy alternatives (soy based). See Coffee Creamer / Whitener or
Cream Alternative, Sour Cream Alternatives, Soy Cheese or Cheese
Alternatives, Soy Cheesecake or Cream Pie, Soy Cream Cheese,
Soy Pudding, Custard, Parfait, or Mousse, Soy Yogurt, Soymilk,
Soymilk, Fermented, Tofu (Soy Cheese), Whip Topping

Drying of soybeans. See Storage of Seeds
DTD–Danish Turnkey Dairies. See APV Systems, Soya Technology
Division
DuPont (E.I. Du Pont de Nemours & Co., Inc.) and DuPont
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Agricultural Enterprise / Products (Wilmington, Delaware).
Formerly spelled Du Pont. 357, 378, 390

Enzymes in Soybean Seeds–Lipoxygenase (Formerly Called
Lipoxidase) and Its Inactivation. 85, 178

Earliest articles on soy in major magazines and newspapers. See
Media–Earliest Articles on Soy

Enzymes in Soybean Seeds–Other. 85, 178
Enzymes in Soybean Seeds–Peroxidase. 85

Earliest commercial soy products. See Historical–Earliest
Commercial Product
Earliest document seen... See Historical–Earliest Document Seen
Ecology (“The Mother of All the Sciences”) and Ecosystems. 193,
384
Economic Research Service of USDA. See United States
Department of Agriculture (USDA)–Economic Research Service
(ERS)

Equipment for making soymilk. See Soymilk Equipment
Erewhon (Boston, Massachusetts). Founded April 1966 by Aveline
and Michio Kushi in Boston. Merged with U.S. Mills in 1986. 137,
323
Erosion of soils. See Soil Science–Soil Conservation or Soil
Erosion
Estrogens in plants. See Phytoestrogens

Economics of soybean production and hedging. See Marketing
Soybeans

Etymology of the Words “Soya,” “Soy,” and “Soybean” and their
Cognates / Relatives in Various Languages. 9, 396

Edamamé. See Green Vegetable Soybeans, Green Vegetable
Soybeans–Edamamé

Etymology. See the specific product concerned (e.g. soybeans, tofu,
soybean meal, etc.)

Edelsoja Whole (Full-Fat) Soy flour. 20, 22, 423

Euronature (Paris, France). See Lima N.V. / Lima Foods (SintMartens-Latem, Belgium; and Mezin, France)

Eden Foods, Inc. (Clinton, Michigan; Founded 4 Nov. 1969) and
American Soy Products (Saline, Michigan; Founded Aug. 1986).
376, 424
Edible Soy Products, makers of Pro-Nuts (Hudson, Iowa). See
Solnuts B.V.
Efficiency of animals in converting feeds into human foods. See
Feeds–Efficiency
Egypt. See Africa–Egypt
Embargoes, tariffs, duties. See Trade Policies (International)
Concerning Soybeans, Soy Products, or Soyfoods–Tariffs, Duties,
Embargoes, Moratoriums
Energy, renewable, from soybeans. See Diesel Fuel, SoyDiesel,
Biodiesel, or Artificial Petroleum
England. See Europe, Western–United Kingdom
Environmental Issues, Concerns, and Protection (General, Including
Deep Ecology, Pollution of the Environment, Renewable Energy,
etc.). See also Global Warming / Climate Change, and Water Use.
286, 403
Environmental issues, concerns, and protection. See Vegetarianism,
the Environment, and Ecology
Environmental issues. See Water Issues and Vegetarianism
Enzyme active soy flour. See Soy Flour, Grits, and Flakes–Enzyme
Active

Europe–European Union (EU) or European Economic Community
(EEC; also known as the Common Market), renamed the European
Community (Headquarters: Brussels, Belgium). 38, 45, 48, 50, 51,
53, 55, 57, 58, 61, 62, 63, 64, 65, 67, 72, 74, 78, 79, 82, 83, 86, 87,
88, 89, 90, 91, 92, 93, 94, 95, 96, 97, 98, 100, 103, 105, 106, 107,
108, 109, 110, 111, 112, 113, 114, 115, 116, 117, 119, 120, 121,
124, 125, 126, 127, 128, 129, 130, 131, 133, 134, 135, 136, 138,
139, 140, 141, 142, 143, 144, 145, 146, 147, 148, 149, 150, 151,
152, 153, 154, 155, 156, 157, 159, 160, 161, 162, 163, 164, 165,
167, 170, 171, 172, 173, 174, 176, 177, 178, 179, 180, 182, 183,
185, 187, 188, 189, 190, 191, 192, 194, 196, 197, 198, 199, 200,
201, 202, 203, 205, 206, 207, 208, 209, 210, 211, 213, 214, 215,
216, 217, 219, 220, 221, 222, 223, 224, 225, 226, 227, 228, 230,
231, 233, 235, 236, 237, 238, 239, 240, 241, 242, 243, 244, 245,
246, 247, 248, 249, 250, 251, 255, 256, 257, 258, 259, 260, 261,
262, 263, 264, 265, 266, 267, 269, 270, 271, 272, 273, 274, 275,
276, 277, 278, 279, 280, 281, 282, 283, 285, 286, 287, 288, 289,
290, 291, 292, 294, 295, 296, 297, 298, 299, 301, 302, 303, 305,
306, 311, 312, 313, 314, 315, 316, 317, 318, 321, 322, 324, 325,
326, 327, 328, 330, 331, 332, 333, 334, 335, 337, 338, 339, 340,
341, 342, 343, 344, 345, 348, 349, 350, 351, 352, 353, 354, 356,
357, 358, 359, 360, 362, 363, 365, 366, 367, 368, 369, 370, 371,
372, 373, 374, 376, 378, 380, 381, 382, 383, 384, 385, 386, 387,
388, 389, 390, 391, 392, 393, 394, 395, 396, 397, 398, 399, 400,
401, 402, 403, 404, 405, 406, 407, 408, 409, 411, 412, 413, 414,
415, 417, 418, 419, 420, 421, 422, 424, 427, 428, 430, 431, 432,
433, 434, 435, 436, 437, 438, 439, 440, 441, 442, 443, 444, 445,
446, 447, 448, 449, 450, 451, 452, 453, 454, 455, 456, 457, 458,
461
Europe, Eastern (General). 108, 140, 175, 193, 241, 297, 335
Europe, Eastern–Albania (Republika e Shqipërisë / Shqiperia). 379,
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416, 462

SFSR, a Soviet Republic from 30 Dec. 1922 to Dec. 1991). 2, 3, 13,
20, 94, 195, 379, 416, 450, 460, 462

Europe, Eastern–Belarus (Formerly Byelorussian SSR, a Soviet
Republic from 1922 to Dec. 1991). Named Belorussia, Byelorussia,
or White Russia before 1991. 13
Europe, Eastern–Bosnia and Herzegovina (Declared Independence
from Yugoslavia on 29 Feb. 1992). 379, 416, 462
Europe, Eastern–Bulgaria. 1, 2, 3, 5, 6, 7, 18, 19, 22, 102, 193, 195,
347, 379, 416, 423, 462
Europe, Eastern–Croatia (Hrvatska; Declared Independence from
Yugoslavia on 21 June 1991; Includes Istria or Istrian Peninsula and
Rijeka (formerly Fiume)). 1, 2, 5, 7, 20, 22, 379, 416, 418
Europe, Eastern–Czech Republic (Ceská Republika; Including
Bohemia or Cechy, and Moravia or Morava. From 1918 until 1
Jan. 1993, Western Part of Czechoslovakia, which also included
Slovakia or Slovensko). 20, 21, 379, 416, 418
Europe, Eastern–Czechoslovakia (From 1918 until 1 Jan. 1993;
then divided into The Czech Republic [formerly Bohemia and
Moravia], and Slovakia [officially “The Slovak Republic”]). 3, 13,
15, 16, 18, 20, 21, 46, 60, 102, 166, 193, 195, 232, 237, 317, 323,
347, 379, 416, 418, 425
Europe, Eastern–Estonia (Formerly Estonian SSR, a Soviet
Republic from Aug. 1940 to Aug. 1991; Also Spelled Esthonia). 418
Europe, Eastern–Hungary (Magyar Köztársaság). 2, 3, 5, 14, 18,
19, 20, 22, 46, 60, 102, 193, 195, 206, 237, 316, 323, 330, 347, 379,
416, 418, 423, 462
Europe, Eastern–Introduction of Soybeans to. This document
contains the earliest date seen for the cultivation of soybeans in a
certain Eastern European country. 20
Europe, Eastern–Latvia (Formerly Latvian SSR, a Soviet Republic
from Aug. 1940 to Aug. 1991). 379, 418
Europe, Eastern–Lithuania (Formerly Lithuanian SSR, a Soviet
Republic from Aug. 1940 to Aug. 1991). 418
Europe, Eastern–Macedonia (Formerly Yugoslav Republic
of Macedonia. Officially Republika Makedonija. Declared
Independence from Yugoslavia on 8 Sept. 1991). 84, 336, 462
Europe, Eastern–Moldova (Moldavia until Aug. 1991; Formerly
Moldavian SSR, a Soviet Republic from 1917 to 26 Dec. 1991). 17,
19, 20, 30, 379, 416
Europe, Eastern–Poland. 2, 3, 13, 15, 16, 17, 18, 19, 20, 21, 46, 60,
102, 117, 133, 193, 195, 237, 251, 323, 330, 346, 418, 425, 462
Europe, Eastern–Romania (Including Moldavia and Bessarabia
until 1940-44). Also spelled Rumania. 1, 2, 3, 6, 7, 17, 18, 19, 22,
60, 193, 195, 232, 379, 416, 421, 453, 462
Europe, Eastern–Russia (Russian Federation; Formerly Russian

Europe, Eastern–Serbia and Montenegro (Named Yugoslavia
before 13 March 2002). Composed of Serbia and Montenegro (Plus
Autonomous Provinces of Vojvodina and Kosovo) since 17 April
1992. 462
Europe, Eastern–Slovakia (Slovak Republic, or Slovensko; Eastern
Part of Czechoslovakia from 1918 until 1 Jan. 1993). 379, 416, 418
Europe, Eastern–Slovenia (Slovenija; Declared Independence from
Yugoslavia on 21 June 1991). 1, 2, 20, 416, 418
Europe, Eastern–Soybean Production, Area and Stocks–Statistics,
Trends, and Analyses. 3, 19, 379
Europe, Eastern–USSR (Union of Soviet Socialist Republics or
Soviet Union; called Russia before 30 Dec. 1922. Ceased to exist on
26 Dec. 1991). 1, 2, 3, 6, 9, 13, 15, 16, 17, 18, 19, 20, 30, 94, 115,
117, 133, 140, 155, 163, 165, 166, 175, 179, 180, 188, 193, 195,
206, 212, 227, 228, 232, 237, 270, 303, 317, 340, 425, 453, 462
Europe, Eastern–Ukraine (Ukrayina; Formerly Ukranian SSR, a
Soviet Republic from 1917 to Dec. 1991). 1, 2, 6, 13, 339, 379, 416,
462
Europe, Eastern–Yugoslavia. Composed of Serbia and Montenegro
from 17 April 1992 to 13 March 2002. From 1918-1991
included the 6 Republics of Serbia / Servia, Croatia, Bosnia and
Herzegovina, Slovenia, Macedonia, and Montenegro. Included
Carnaro, Fiume / Rijeka / Rieka 1947-1992; Formerly Also Spelled
Jugoslavia. See also Serbia and Montenegro. 1, 2, 3, 13, 16, 18, 19,
22, 44, 60, 77, 177, 193, 195, 206, 237, 323, 379, 462
Europe, Western–Andorra, Principality of. 323, 459
Europe, Western–Austria (Österreich). 2, 3, 13, 15, 16, 17, 18, 19,
20, 21, 22, 30, 31, 34, 35, 37, 39, 41, 42, 46, 60, 71, 73, 75, 81, 100,
102, 123, 166, 175, 176, 183, 193, 195, 237, 304, 311, 316, 323,
367, 379, 380, 412, 416, 418, 419, 423, 425, 432, 434, 436, 449,
462
Europe, Western–Belgium, Kingdom of. 9, 18, 20, 33, 37, 39, 41,
42, 44, 46, 48, 50, 55, 57, 60, 62, 63, 64, 69, 70, 71, 73, 75, 76, 96,
97, 100, 102, 105, 136, 138, 139, 143, 146, 147, 150, 164, 166, 173,
175, 180, 182, 183, 192, 196, 199, 201, 202, 203, 207, 214, 216,
230, 232, 276, 287, 297, 300, 304, 306, 313, 314, 321, 323, 330,
332, 353, 367, 370, 373, 387, 418, 425, 450, 451, 454
Europe, Western–Denmark (Danmark; Including the Province of
Greenland [Kalaallit Nunaat]). 2, 9, 33, 37, 39, 41, 42, 45, 46, 50,
52, 55, 61, 69, 70, 71, 72, 73, 76, 94, 102, 106, 108, 113, 116, 132,
136, 138, 139, 146, 147, 150, 164, 166, 175, 180, 183, 199, 203,
207, 216, 232, 287, 297, 300, 304, 307, 335, 346, 371, 372, 389,
441
Europe, Western–Finland (Suomen Tasavalta). 4, 14, 33, 39, 41, 42,
46, 60, 61, 102, 132, 166, 168, 183, 237, 287, 300, 304, 307, 311,
317, 323, 346, 372
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Europe, Western–France (République Française). 2, 3, 5, 6, 7, 8, 11,
12, 18, 19, 20, 21, 22, 28, 31, 33, 37, 39, 42, 44, 46, 50, 60, 62, 63,
64, 65, 69, 71, 73, 75, 76, 77, 86, 94, 100, 102, 103, 111, 112, 113,
120, 122, 126, 127, 136, 138, 139, 145, 146, 150, 151, 159, 160,
164, 166, 175, 177, 182, 183, 188, 189, 192, 193, 195, 203, 206,
207, 209, 214, 216, 219, 220, 232, 237, 264, 267, 269, 273, 274,
276, 277, 287, 289, 297, 299, 301, 302, 304, 306, 307, 311, 312,
313, 314, 316, 321, 323, 326, 328, 330, 331, 332, 333, 337, 345,
353, 371, 372, 378, 379, 399, 404, 412, 416, 418, 419, 425, 429,
432, 434, 436
Europe, Western–Germany (Deutschland; Including East and West
Germany, Oct. 1949–July 1990). 1, 2, 3, 5, 6, 8, 9, 14, 16, 18, 19,
20, 21, 25, 28, 30, 31, 35, 36, 37, 39, 41, 42, 44, 46, 49, 50, 51, 60,
62, 63, 64, 67, 69, 70, 71, 73, 75, 76, 77, 94, 96, 100, 102, 113, 117,
119, 123, 133, 136, 138, 139, 141, 142, 146, 150, 159, 164, 166,
174, 175, 176, 180, 182, 183, 188, 192, 193, 195, 196, 203, 206,
207, 212, 214, 216, 223, 224, 232, 234, 237, 243, 266, 276, 279,
287, 289, 296, 297, 299, 300, 301, 304, 307, 311, 312, 313, 316,
324, 326, 327, 328, 332, 339, 351, 356, 365, 366, 367, 368, 369,
370, 371, 372, 379, 381, 387, 388, 398, 399, 415, 416, 418, 419,
423, 425, 432, 433, 434, 436, 450, 453, 460, 462

Europe, Western–Introduction of Soybeans to. This document
contains the earliest date seen for the cultivation of soybeans in a
certain Western European country. 21, 32, 193
Europe, Western–Ireland, Republic of (Éire; Also Called Irish
Republic). 41, 42, 44, 73, 102, 136, 150, 164, 175, 180, 183, 203,
207, 216, 232, 287, 304, 307, 323, 338, 343, 346, 348, 351
Europe, Western–Italy (Repubblica Italiana). 2, 3, 9, 11, 13, 15, 16,
17, 31, 34, 35, 36, 37, 38, 39, 41, 42, 45, 46, 48, 49, 50, 51, 55, 58,
60, 64, 69, 70, 71, 73, 75, 76, 81, 83, 86, 94, 95, 96, 97, 100, 102,
117, 122, 136, 138, 146, 150, 159, 164, 166, 175, 180, 183, 190,
192, 193, 195, 196, 201, 205, 206, 207, 209, 214, 216, 220, 232,
234, 237, 241, 243, 257, 264, 267, 274, 287, 297, 304, 311, 312,
314, 323, 326, 327, 330, 337, 358, 371, 392, 399, 412, 418, 419,
425, 432, 434, 436, 441, 462
Europe, Western–Liechtenstein, Principality of. 310, 459
Europe, Western–Luxembourg, Grand Duchy of (Occasionally
spelled Luxemburg). 37, 39, 42, 46, 57, 60, 64, 71, 96, 97, 102, 138,
147, 150, 164, 175, 183, 196, 207, 216, 232, 287, 304, 434, 436
Europe, Western–Malta. 32, 46, 52, 118, 304, 308, 309, 418, 459

Europe, Western–Greece (Hellenic Republic–Elliniki Dimokratia–
Hellas. Including Crete, Kríte, Kriti, or Creta, and Epirus or
Epeiros). 1, 2, 3, 5, 6, 7, 8, 9, 10, 11, 12, 13, 15, 16, 17, 18, 19, 20,
21, 22, 24, 25, 26, 27, 28, 29, 30, 31, 34, 35, 36, 37, 39, 40, 41, 42,
43, 44, 46, 47, 51, 52, 54, 56, 59, 60, 66, 68, 69, 70, 71, 73, 75, 76,
77, 80, 81, 84, 85, 99, 101, 102, 104, 122, 123, 137, 158, 166, 169,
175, 180, 181, 183, 184, 186, 193, 195, 204, 212, 216, 218, 229,
231, 232, 234, 243, 252, 253, 254, 268, 284, 293, 304, 307, 308,
309, 319, 320, 329, 330, 336, 347, 355, 361, 364, 375, 379, 389,
399, 416, 423, 425, 429, 434, 436, 453, 459, 462
Europe, Western–Iceland (Lydhveldidh or Lyoveldio Island). 4, 14,
33, 39, 49, 76, 132, 168, 300, 304, 311, 323, 346, 410, 459, 460
Europe, Western–Introduction of Soy Products to. Earliest
document seen concerning soybean products in a certain western
European country. Soybeans as such have not yet been reported in
this country. 4, 23, 37, 132
Europe, Western–Introduction of Soy Products to. This document
contains the earliest date seen for soybean products in a certain
Western European country. Soybeans as such had not yet been
reported by that date in this country. 4, 23, 37
Europe, Western–Introduction of Soybeans to. Earliest document
seen concerning soybeans in a certain Western European country. 1,
32, 346
Europe, Western–Introduction of Soybeans to. Earliest document
seen concerning the cultivation of soybeans in a certain Western
European country. 1, 3, 32
Europe, Western–Introduction of Soybeans to. This document
contains the earliest date seen for soybeans in a certain Western
European country. 21, 32, 346

Europe, Western–Netherlands, Kingdom of the (Koninkrijk der
Nederlanden), Including Holland. 2, 3, 4, 6, 9, 18, 20, 21, 22, 33,
37, 39, 41, 42, 44, 45, 46, 47, 48, 51, 52, 57, 60, 62, 63, 64, 69, 70,
71, 75, 76, 77, 83, 93, 94, 96, 97, 100, 102, 105, 106, 114, 117, 123,
133, 136, 138, 139, 144, 147, 148, 150, 162, 164, 166, 167, 175,
176, 178, 180, 183, 189, 192, 196, 203, 207, 214, 216, 232, 237,
287, 289, 303, 304, 307, 312, 317, 322, 325, 326, 330, 340, 345,
349, 351, 366, 371, 385, 418, 419, 429, 450
Europe, Western–Norway, Kingdom of (Kongeriket Norge). 6, 9,
37, 39, 41, 42, 46, 50, 61, 69, 70, 71, 73, 94, 102, 106, 132, 166,
168, 183, 232, 237, 300, 304, 311, 323, 346, 372, 410, 450, 461
Europe, Western–Portugal (República Portuguesa; Including Macao
/ Macau {Until 1999} and the Azores). 41, 42, 43, 46, 51, 60, 66,
69, 70, 71, 73, 85, 102, 118, 166, 175, 177, 180, 183, 185, 193, 195,
198, 200, 216, 232, 234, 243, 261, 265, 288, 304, 318, 323, 326,
330, 340, 425, 453, 460
Europe, Western–San Marino, Most Serene Republic of. 459
Europe, Western–Scotland (Part of United Kingdom since 1707).
46, 103, 166, 175, 309, 410, 461
Europe, Western–Soybean Crushing–Soy Oil and Meal Production
and Consumption–Statistics, Trends, and Analyses. 192, 250
Europe, Western–Soybean Production, Area and Stocks–Statistics,
Trends, and Analyses. 22, 113, 120, 145, 293, 394
Europe, Western–Spain, Kingdom of (Reino de España). 9, 35, 36,
37, 39, 42, 44, 46, 50, 51, 60, 66, 69, 70, 71, 73, 75, 76, 77, 85, 102,
106, 117, 122, 123, 133, 140, 166, 175, 177, 183, 185, 192, 193,
194, 195, 200, 206, 210, 211, 216, 232, 234, 237, 243, 251, 288,
297, 304, 311, 323, 326, 327, 337, 379, 412, 416, 418, 419, 425,
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453, 460
Europe, Western–Sweden, Kingdom of (Konungariket Sverige). 2,
3, 9, 11, 12, 39, 41, 42, 45, 46, 49, 61, 69, 70, 71, 73, 75, 102, 105,
132, 166, 168, 175, 176, 183, 199, 206, 237, 276, 287, 291, 296,
297, 300, 304, 307, 310, 311, 323, 346, 367, 371, 372, 389, 460
Europe, Western–Switzerland (Swiss Confederation). 2, 4, 11, 12,
39, 42, 46, 49, 60, 71, 73, 75, 102, 123, 155, 166, 175, 176, 183,
184, 192, 193, 199, 232, 258, 276, 297, 301, 304, 307, 310, 311,
312, 316, 323, 330, 367, 370, 379, 400, 416, 441
Europe, Western–Trade (Imports or Exports) of Soybeans, Soy Oil,
and / or Soybean Meal–Statistics. See also Trade (International).
450
Europe, Western–United Kingdom of Great Britain and Northern
Ireland (UK–Including England, Scotland, Wales, Channel Islands,
Isle of Man, Gibraltar). 3, 6, 9, 11, 12, 15, 16, 18, 20, 28, 36, 37, 39,
41, 42, 44, 46, 47, 50, 51, 52, 55, 60, 69, 70, 71, 75, 80, 89, 94, 102,
103, 106, 113, 121, 123, 124, 136, 138, 139, 146, 150, 159, 162,
164, 166, 167, 171, 175, 178, 180, 182, 183, 192, 195, 199, 203,
206, 207, 216, 223, 230, 232, 233, 234, 237, 243, 276, 278, 287,
289, 297, 302, 304, 305, 308, 309, 311, 312, 317, 323, 326, 338,
341, 342, 343, 344, 348, 350, 351, 355, 359, 362, 366, 367, 371,
372, 383, 385, 388, 389, 396, 410, 412, 418, 425, 429, 449, 461,
462
Europe, Western–Vatican City (Officially The Holy See). 23, 31,
377, 426, 459
Europe, Western. 6, 8, 42, 175, 193, 229

Farm (The) (Summertown, Tennessee). See also Soyfoods
Companies (USA)–Farm Food Co. 189, 329
Farm Food Co. (San Rafael, then San Francisco, California), Farm
Foods, and Farm Soy Dairy (Summertown, Tennessee). Div. of
Hain Food Group (Uniondale, New York). Merged with Barricini
Foods on 31 May 1985. Acquired by 21st Century Foods from
Barracini Foods in mid-1993. 189
Fearn, Dr. Charles E. (-1949), and Fearn Soya Foods / Fearn
Natural Foods. 178
Feeds–Efficiency of Animals in Converting Feeds into Human
Foods. 115
Feeds–Soybeans, soybean forage, or soy products fed to various
types of animals. See The type of animal–chickens, pigs, cows,
horses, etc.
Feeds / Forage from Soybean Plants–Silage / Ensilage Made in a
Silo. 22
Feeds / Forage from Soybean Plants–Straw (Stems of Whole Dried
Soybean Plants). Also Fertilizing Value, Other Uses, Yields, and
Chemical Composition. 22
Feeds Made from Soybean Meal (Defatted). 48, 59, 64, 95, 97, 98,
113, 116, 142, 145, 169, 172, 179, 204, 224, 225, 228, 238, 239,
249, 266, 444, 451
Feeds, Other Types (Okara, Calf Milk Replacers, Soybean Hulls,
etc.). 182

Europe, soyfoods associations in. See Soyfoods Associations in
Europe
Europe, soyfoods movement in. See Soyfoods Movement in Europe
Exercise. See Physical Fitness, Physical Culture, and Exercise
Expellers. See Soybean Crushing–Equipment–Screw Presses and
Expellers
Explosives Made from Soy Oil or Glycerine–Industrial Uses of Soy
Oil as a Non-Drying Oil. 178
Exports. See Trade of Soybeans, Oil & Meal, or see Individual
Soyfoods Exported

Fermented Black Soybeans–Whole Soybeans Fermented with
Salt–Also called Fermented Black Beans, Salted Black Beans,
Salty Black Beans, Black Fermented Beans, Black Beans, Black
Bean Sauce, Black Bean and Ginger Sauce, Chinese Black Beans,
Preserved Black Beans or Preserved Chinese Black Beans. In
Chinese (Mandarin): Shi, Doushi, or Douchi (pinyin), Tou-shih,
Toushih, or Tou-ch’ih (Wade-Giles). Cantonese: Dow see, Dow si,
Dow-si, Dowsi, or Do shih. In Japan: Hamanatto, Daitokuji Natto,
Shiokara Natto, or Tera Natto. In the Philippines: Tausi or Taosi /
Tao-si. In Malaysia or Thailand: Tao si. In Indonesia: Tao dji, Taodji, or Tao-djie. 402
Fermented Specialty Soyfoods–Soy Wine, Cantonese Wine Starter
(Kiu-Tsee / Tsée), Soy Fermentation Pellicle or Bean Ferment (Tou
Huang), Soyidli / Idli, Dosa / Dosai, Dhokla, and Soy Ogi. 2

Extruders, Extrusion Cooking, Extrusion Cookers and Expanders.
See also Low Cost Extrusion Cookers (LEC / LECs). 139

Fermented tofu. See Tofu, Fermented

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

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

Faba bean or fava bean. See Broad Bean (Vicia faba)

Ferruzzi-Montedison (Italy). Purchased Central Soya Co. (USA) in
Oct. 1987. European crushing operations renamed Cereol on 1 Jan.
1990. Cereol acquired by Bunge in April 2003. 117, 190, 214, 326,
327, 330, 337, 404

Family history. See Genealogy and Family History
Farbenindustrie, I.G. See IG Farben
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Fiber–Okara or Soy Pulp–Etymology of This Term and Its Cognates
/ Relatives in Various Languages. 2
Fiber–Okara or Soy Pulp, the Residue Left from Making Soymilk
or Tofu. Also called Bean Curd Residue, Soybean Curd Residue,
Dou-fu-zha (Pinyin). 2, 159, 182, 386

Fouts Family of Indiana–Incl. Taylor Fouts (1880-1952), His
Brothers Noah Fouts (1864-1938) and Finis Fouts (1866-1943),
Their Soyland Farm (1918-1928), and Their Father Solomon Fouts
(1826-1907). 9
France. See Europe, Western–France

Fibers (Artificial Wool or Textiles Made from Spun Soy Protein
Fiber, Including Azlon, Soylon, and Soy Silk / Soysilk)–Industrial
Uses of Soy Proteins. 3

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

Fiji. See Oceania–Fiji

Frozen desserts, non-dairy. See Soy Ice Cream

Fish or Crustaceans (e.g., Shrimp) Fed Soybean Meal or Oil as Feed
Using Aquaculture or Mariculture. 324

Galactina S.A. (Belp, Switzerland). 297, 301

Fish or Crustaceans raised by Aquaculture / Fish Culture /
Pisiculture–Early–Soy Is Not Mentioned. 410
Fitness. See Physical Fitness, Physical Culture, and Exercise

Galaxy Nutritional Foods, Inc. and its Soyco Foods Div. (Orlando,
Florida). 214, 376, 424
Ganmodoki and Hiryozu. See Meat Alternatives (Traditional
Asian)–Ganmodoki and Hiryozu

Flatulence or Intestinal Gas–Caused by Complex Sugars (As the
Oligosaccharides Raffinose and Stachyose in Soybeans), by Fiber,
or by Lactose in Milk. 168

Ganmodoki. See Tofu, Fried

Flavor / Taste Problems and Ways of Solving Them (Especially
Beany Off-Flavors in Soy Oil, Soymilk, Tofu, Whole Dry
Soybeans, or Soy Protein Products, and Ways of Masking or
Eliminating Them). 20, 22, 168, 402

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

Flax plant or flaxseed. See Linseed Oil, Linseed Cake / Meal, or the
Flax / Flaxseed Plant
Flour, soy–Imports, Exports. See Soy Flour–Imports, Exports,
International Trade
Flour, soy. See Soy Flour
Food Production and Distribution Administration of USDA. See
United States Department of Agriculture (USDA)–War Food
Administration (WFA)
Food and Drug Administration (FDA, U.S. Dept. of Health and
Human Services). 214, 280, 388, 395, 403, 418, 424

Gas, intestinal. See Flatulence or Intestinal Gas

Genealogy and Family History. See Also: Obituaries, Biographies.
49, 186
General Mills, Inc. (Minneapolis, Minneapolis). 139, 146
Genetic Engineering, Transgenics, Transgenic Plants and
Biotechnology / Biotech. 357, 360, 363, 366, 367, 368, 369, 370,
371, 373, 380, 383, 384, 385, 388, 390, 391, 392, 393, 394, 395,
396, 397, 398, 401, 406, 409, 411, 413, 415, 417, 421, 429, 434,
439, 443, 444, 448, 451, 456, 457, 458
Genetically Engineered Foods–Consumer Concern / Response and
Labeling. Includes Non-Soy Foods. 366, 367, 368, 370, 371, 372,
383, 395
Genetics, soybean. See Breeding of Soybeans and Classical
Genetics

Foodservice and Institutional Feeding or Catering, Including
Quantity or Bulk Recipes. 309

Germany. See Europe, Western–Germany

Foodservice and institutional feeding or catering. See School Lunch
Program

Germplasm Collections and Resources, Gene Banks, and Seed
Stores. 195, 378

Forage, soybean. See Feeds / Forage from Soybean Plants

Glidden Co. (The) (Chicago, Illinois, and Cleveland, Ohio). See
also: Julian, Percy. 9, 28, 33

Ford, Henry (1863-1947), and His Researchers–Work with Soy–
Robert Boyer, Frank Calvert, William Atkinson, Edsel Ruddiman,
Bob Smith, Holton W. “Rex” Diamond, and Jan Willemse. 9, 18
Foreign Agricultural Service of USDA. See United States
Department of Agriculture (USDA)–Foreign Agricultural Service
(FAS)

Global Warming / Climate Change as Environmental Issues. 286,
449
Gluten. See Wheat Gluten
Glycemic Index. See Carbohydrates–Glycemic Index and Glycemic
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Load

Glycine soja. See Wild Annual Soybean

Haldane Foods Group Ltd. (Newport Pagnell, Buckinghamshire,
England). Including Regular Tofu Co., Realeat Foods, Direct Foods,
Haldane Foods, Vegetarian Feasts, Vegetarian Cuisine, Genice,
Unisoy, and Granose Foods Ltd. Acquired by The Hain Celestial
Group in fall 2006. 123, 233, 297, 304, 308, 309, 317, 341, 342,
350, 351

Glycine species, wild perennial. See Wild, Perennial Relatives of
the Soybean

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

Gold Kist, Inc. (Georgia). 339

Hartz (Jacob) Seed Co. (Stuttgart, Arkansas). Founded by Jacob
Hartz, Sr. (1888-1963) in 1942. Continued by Jake Hartz, Jr.
(1920- ). Acquired by Monsanto in April 1983. Headquarters at Des
Moines, Iowa, since Jan. 1998. 378

Glycerine, explosives made from. See Explosives Made from
Glycerine

Government policies and programs effecting soybeans. See Policies
and programs
Grades and grading of soybeans. See Seed Quality of Soybeans–
Condition, Grading, and Grades (Moisture, Foreign Material,
Damage, etc.)

Harvesting and Threshing Soybeans (Including Use of Chemical
Defoliation and Defoliants to Facilitate Harvesting). 9, 18
Hawaii. See United States–States–Hawaii

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

Healing arts, alternative. See Medicine–Alternative

Granose Foods Ltd. (Newport Pagnell, Buckinghamshire [Bucks.],
England). Founded in 1899 under the name The International
Health Association Ltd. Renamed Granose Foods Ltd. in 1926.
Acquired by Haldane Foods Group in Jan. 1991. 123, 297, 308, 309

Health Foods–Manufacturers. 9

Granum. See Natural Foods Distributors and Master Distributors in
the USA–Janus

Health Foods Movement and Industry in the United States–General
(Started in the 1890s by Seventh-day Adventists). 386

Great Eastern Sun and Macrobiotic Wholesale Co. (North
Carolina). 323

Health Foods Stores / Shops (mostly USA)–Early (1877 to 1970s).
9, 216

Green Vegetable Soybeans–The Word Edamame (Japanese-Style,
in the Pods), Usually Grown Using Vegetable-Type Soybeans–
Appearance in European-Language Documents. 424

Health claims. See Claim or Claims of Health Benefits–Usually
Authorized by the FDA

Green Vegetable Soybeans, Usually Grown Using Vegetable-Type
Soybeans. 2, 9, 22, 424
Griffith Laboratories (Chicago and Alsip, Illinois). 146, 162
Grits, roasted soy. See Roasted Whole Soy Flour (Kinako–Dark
Roasted with Dry Heat, Full-Fat) and Grits
Groundnuts. See Peanut, Peanuts
Guam. See Oceania–Guam
Haberlandt soybean variety. See Soybean Varieties USA–
Haberlandt

Health Foods Movement and Industry in the United Kingdom/
England. 216

Heart disease and diet. See Cardiovascular Disease, Especially
Heart Disease and Stroke
Hemp Oil or Hempseed Oil (from the seeds of Cannabis sativa).
26, 80
Hemp (Cannabis sativa)–Used as a Source of Fiber for Textiles or
Paper, Protein (Edestin), or Seeds (Asanomi). Includes Marijuana
/ Marihuana. See Also Hemp Oil or Hempseed Oil. Does NOT
include Wild Hemp (Sesbania macrocarpa) or Sunn Hemp
(Crotolaria juncea) or Manila hemp (Musa textilis, a species of
plantain). 26
Henselwerk GmbH (Magstadt near Stuttgart, Germany). 316
Herbicides. See Weeds–Control and Herbicide Use

Haberlandt, Friedrich J. (1826-1878, Hochschule fuer Bodencultur,
Vienna, Austria). 2, 18, 20, 21, 22
Hain Celestial Group, Inc. (Uniondale, New York). Hain Food
Group, Inc. before 30 May 2000. Hain Pure Food Co. since Nov.
1931. Founded in Oct. 1926 by Harold Hain as Hain Health Foods.
189, 388, 419

Heuschen-Schrouff B.V. (Landgraaf, Netherlands), Including Its
Subsidiary SoFine Foods (The Latter Acquired by Vandemoortele
Group on 23 June 2006). 299, 316, 419
Historical–Earliest Commercial Product Seen of a Particular Type
or Made in a Particular Geographic Area. 218
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Historical–Earliest Document Seen Containing a Particular Word,
Term, or Phrase. 3, 9, 26, 81, 167, 189, 261, 286, 303
Historical–Earliest Document Seen on a Particular Geographical
Area–a Nation / Country, U.S. State, Canadian Province, or
Continent. 1, 3, 20, 21, 32, 52, 60, 85, 118, 132, 193, 218
Historical–Earliest Document Seen on a Particular Subject. 44, 50,
117, 159, 160, 166
Historical–Earliest Document Seen on a Particular Subject. 1, 2, 8,
9, 31, 44, 50, 51, 52, 60, 85, 117, 118, 132, 159, 160, 166
Historically Important Events, Trends, or Publications. 28, 73, 106,
214, 232, 388

Hydrogenated Products (Margarine, Shortening, Soy Oil) Industry
and Market Statistics, Trends, and Analyses–By Geographical
Region. 42, 52, 182, 199, 203, 325
Hydrogenation–General, Early History, and the Process. Soy is Not
Mentioned. 26
Hydrogenation of Soybean Oil, Soy Fatty Acids, or Soy Lecithin. 9,
127, 131
Hydrogenation. See Margarine, Shortening, Trans Fatty Acids,
Vanaspati, also Margarine and Shortening
Hydrolyzed soy protein–Bragg Liquid Aminos. See Bragg Liquid
Aminos

History–Chronology. See Chronology / Timeline
History. See also Historical–Earliest..., Biography, Chronology /
Timeline, and Obituaries. 2, 9, 14, 18, 19, 20, 21, 28, 80, 94, 104,
106, 120, 132, 171, 175, 178, 190, 229, 249, 276, 282, 290, 291,
299, 306, 308, 309, 323, 324, 341, 346, 353, 364, 365, 376, 388,
402, 433, 453, 460, 461, 462
Hohnen Oil Co., Ltd. (Tokyo, Japan). Also spelled Hônen or Honen.
Formerly Suzuki Shoten (Suzuki & Co.). 148

Ice cream, soy. See Soy Ice Cream, Soy Ice Cream (Frozen or Dry
Mix)–Imports, Exports, International Trade
Identity Preserved / Preservation. 390
IG Farben (I.G. Farbenindustrie), a German Chemical and Dye
Conglomerate. 19, 22, 423
IITA (Nigeria). See International Institute of Tropical Agriculture
(IITA) (Ibadan, Nigeria)

Holland. See Europe, Western–Netherlands
Holmberg, Sven A. (1894-1982, Fiskeby, Norrköping, Sweden).
Soybean Breeder for the Far North. 11, 346

Illinois, University of (Urbana-Champaign, Illinois). Soyfoods
Research & Development. 181
Illinois. See United States–States–Illinois

Home Economics, Bureau of. See United States Department of
Agriculture (USDA)–Bureau of Human Nutrition and Home
Economics
Hong Kong. See Asia, East–Hong Kong

Illustrations Published after 1923. See also Photographs. 31, 33, 39,
103, 189, 197, 207, 388, 402, 423, 453
Imagine Foods, Inc. (Palo Alto & San Carlos, California). Rice
Dream / Beverage Manufactured by California Natural Products
(CNP, Manteca, California). 388

Horse bean. See Broad Bean (Vicia faba)
Horvath, Artemy / Arthemy Alexis (1886-1979) and Horvath
Laboratories. See also Soya Corporation of America and Dr.
Armand Burke. 9
Huegli Naehrmittel A.G. (Steinach-Arbon, Switzerland), Yamato
Tofuhaus Sojaprodukte GmbH (Tuebingen-Hirschau, Germany),
Horst Heirler (Gauting bei Muenchen, Germany), Soyastern
Naturkost GmbH / Dorstener Tofu Produktions GmbH (Dorsten,
Germany), and KMK (Kurhessische Molkerei Kassel). 299, 301,
316, 419

Important Documents #1–The Very Most Important. 1, 2, 3, 8, 9,
18, 20, 21, 23, 32, 44, 50, 52, 60, 82, 85, 117, 118, 132, 133, 138,
155, 159, 160, 166, 193, 195, 250, 255, 322, 339, 353, 370, 378,
396, 403, 425
Important Documents #2–The Next Most Important. 26, 175, 189,
237, 249, 251, 276, 297, 301, 324
Imports. See Trade of Soybeans, Oil & Meal, or see Individual
Soyfoods Imported

Human Nutrition–Clinical Trials. 138, 441

India. See Asia, South–India

Hunger, Malnutrition, Famine, Food Shortages, and Mortality
Worldwide. 8, 10, 17, 23, 31, 40, 43, 46, 60, 81, 307, 446

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

HVP–Bragg Liquid Aminos. See Bragg Liquid Aminos

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

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

Indiana. See United States–States–Indiana
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Indonesia. See Asia, Southeast–Indonesia
Industrial Uses of Soy Oil (General). 131

Ink for Printing–Industrial Uses of Soy Oil as a Drying Oil. 373,
427, 453

Industrial Uses of Soy Proteins–Etymology of This Term and Its
Cognates / Relatives in Various Languages. 3

Innoval / Sojalpe (Affiliate of Les Silos de Valence–Valence,
France). 277, 314

Industrial Uses of Soy Proteins–General and Minor Uses–Galalith,
Sojalith, Celluloid, Cosmetics (Lotions and Soaps), Rubber
Substitutes, Insecticides, etc. See also Culture Media as for
Antibiotics Industry. 3, 270, 275

Inoculum / inocula of nitrogen fixing bacteria for soybeans. See
Nitrogen Fixing Cultures
Insects–Pest Control. See also: Integrated Pest Management. 9, 18,
84, 357, 394

Industrial Uses of Soybeans (General Non-Food, Non-Feed). 22
Industrial Uses of Soybeans (Non-Food, Non-Feed)–Industry and
Market Statistics, Trends, and Analyses–By Geographical Region.
3, 345

Institutional feeding. See Foodservice and Institutional Feeding or
Catering
International Institute of Tropical Agriculture (IITA) (Ibadan,
Nigeria). 156, 354

Industrial Uses of Soybeans (Non-Food, Non-Feed)–Industry and
Market Statistics, Trends, and Analyses–Larger Companies (Ford
Motor Co., I.F. Laucks, O’Brien Varnish Co., The Drackett Co.,
ADM, General Mills, etc.). 9

International Nutrition Laboratory. See Miller, Harry W. (M.D.)
(1879-1977)

Industrial uses of soy oil as a drying oil. See Ink for Printing, Paints,
Varnishes, Enamels, Lacquers, and Other Protective / Decorative
Coatings, Rubber Substitutes or Artificial / Synthetic Rubber
(Factice)

International soybean programs. See AVRDC–The World Vegetable
Center (Shanhua, Taiwan), INTSOY–International Soybean
Program (Univ. of Illinois, Urbana, Illinois), International Institute
of Tropical Agriculture (IITA) (Ibadan, Nigeria), United Nations
(Including UNICEF, FAO, UNDP, UNESCO, and UNRRA) Work
with Soy

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

Internet. See Websites or Information on the World Wide Web

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

INTSOY–International Soybean Program (Univ. of Illinois, Urbana,
Illinois). Founded July 1973. 195, 239
Introduction of Soybeans (as to a Nation, State, or Region, with P.I.
Numbers for the USA) and Selection. 3, 18, 20, 21, 193
Iodine number. See Soy Oil Constants–Iodine Number
Iowa. See United States–States–Iowa

Industrial uses of soybeans. See Chemurgy, the Farm Chemurgic
Movement, and the Farm Chemurgic Council (USA, 1930s to
1950s) Including, Lecithin, Soy–Industrial Uses
Industry and Market Analyses and Statistics–Market Studies. 108,
216, 250, 376

Island Spring, Inc. (Vashon, Washington). 214, 276
Isoflavones in soybeans and soyfoods. See Estrogens, Incl.
Genistein, Daidzein, etc.
Isolated soy proteins. See Soy Proteins–Isolates

Infant Foods and Infant Feeding, Soy-based. See Also Infant
Formulas, Soy-based. 178, 307
Infant Formula / Formulas, Soy-based, Including Effects on Infant
Health (Alternatives to Milk. Usually Fortified and Regulated.
Since 1963 Usually Made from Soy Protein Isolates). 278, 351, 368

Israel. See Asia, Middle East–Israel and Judaism
Itona (Wigan, Lancashire, England). Maker of Soymilk, Soymilk
Products, Soynuts, and Meat Alternatives. 124, 309
Ivory Coast. See Africa–Côte d’Ivoire

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

Janus Natural Foods (Seattle, Washington). And Granum. 284, 323
Japan. See Asia, East–Japan

Information. See Libraries with a Significant Interest in Soy,
Reference Books and Other Reference Resources

Japanese Overseas, Especially Work with Soy or Macrobiotics. 284,
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323
Koreans Overseas, Especially Work with Soy. 419
Jiang–Chinese-Style Fermented Soybean Paste / Miso (Soybean
Jiang {doujiang} or Chiang / Tou Chiang [Wade-Giles]). Includes
Tuong from Indochina, Tao-Tjiung and Tao-Tjiong from Indonesia.
402
Jonathan P.V.B.A. (Kapellen, Belgium). 321

Kudzu or Kuzu (Pueraria montana var. lobata. Formerly Pueraria
lobata, Pueraria thunbergiana, Pachyrhizus thunbergianus,
Dolichos lobatus). For Rhodesian Kudzu Vine see Neonotonia
wightii. See also Tropical Kudzu or Puero (Pueraria phaseoloides).
99

Kanjang / Ganjang–Korean-Style Fermented Soy Sauce. Also
spelled Kan Jang / Gan Jang. 166

Kushi, Michio and Aveline–Their Life and Work with Macrobiotics,
and Organizations They Founded or Inspired. 323

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

Kuzu. See Kudzu or Kuzu (Pueraria...)
Lager, Mildred (Los Angeles, California). 9

Kellogg, John Harvey (M.D.) (1852-1943), Sanitas Food Co.,
Sanitas Nut Food Co., Battle Creek Sanitarium Health Food Co.,
and Battle Creek Food Co. (Battle Creek, Michigan). Battle Creek
Foods Was Acquired by Worthington Foods in 1960. 424
Kellogg, Will Keith (1860-1951), Kellogg’s Toasted Corn Flake Co.
Later Kellogg Company (of breakfast cereal fame; Battle Creek,
Michigan). 424
Kesp. See Meat Alternatives–Kesp (Based on Spun Soy Protein
Fibers)

Latin America (General). 79, 108, 117, 240
Latin America–Caribbean–Bahamas, Commonwealth of The (Also
Called The Bahamas, Bahama Islands, or Bahama). 60
Latin America–Caribbean–Bermuda (A British Dependent
Territory). 404
Latin America–Caribbean–British Dependent Territories–Anguilla,
Cayman Islands, British Virgin Islands, Montserrat, Turks and
Caicos Islands. See also: Bermuda. 60

Kibun. See Soymilk Companies (Asia)
Latin America–Caribbean–Cuba. 33, 60, 358
Kidney / Renal Function. 278
Latin America–Caribbean–Dominica. 60, 118
Kikkoman Corporation (Tokyo, Walworth, Wisconsin; and
Worldwide). Incl. Noda Shoyu Co. and Kikkoman International
Inc., and Kikkoman Shoyu Co. 166, 376
Kinako. See Roasted Whole Soy Flour (Kinako–Dark Roasted with
Dry Heat, Full-Fat) and Grits
Kiribati. See Oceania
Kloss, Jethro. See Seventh-day Adventists–Cookbooks and Their
Authors

Latin America–Caribbean–Dominican Republic (Santo Domingo or
San Domingo before 1844). 60, 85, 118, 414
Latin America–Caribbean–French Overseas Departments–
Guadeloupe, and Martinique (French West Indies). Guadeloupe
(consisting of two large islands–Basse-Terre and Grande-Terre)
administers 5 smaller dependencies–Marie-Galante, Les Saintes, La
Désirade, St.-Barthélemy, and St. Martin (shared with Netherlands
Antilles). 60
Latin America–Caribbean–Grenada. 60, 118

Koji (Cereal Grains {Especially Rice or Barley} and / or Soybeans
Fermented with a Mold, Especially Aspergillus oryzae) or Koji
Starter. Chinese Qu / Pinyin or Ch’ü / Wade-Giles. 166

Latin America–Caribbean–Haiti. 60, 117, 118
Latin America–Caribbean–Jamaica. 60, 118, 166, 309

Koji, Red Rice. (Also Called Fermented Red Rice, Ang-Kak /
Angkak, Hongzao or Hong Qu / Hongqu in Chinese / Pinyin, Hung
Ch’ü in Chinese / Wade-Giles, or Beni-Koji in Japanese). Made
with the Mold Monascus purpureus Went, and Used as a Natural
Red Coloring Agent (as with Fermented Tofu). 365
Korea. See Asia, East–Korea
Korean-style fermented soy sauce. See Kanjang–Korean-Style
Fermented Soy Sauce
Korean-style natto. See Natto, Korean-Style–Chungkook-Jang /
Chung Kook Jang / Chungkuk Jang

Latin America–Caribbean–Lesser Antilles–Virgin Islands
(Including British Virgin Islands and Virgin Islands of the United
States–St. Croix, St. John, and St. Thomas), Leeward Islands
(Anguilla, Antigua and Barbuda [Including Redonda], Dominica,
Guadeloupe, Montserrat, Saint Kitts [formerly Saint Christopher]
and Nevis), Windward Islands (Barbados, Grenada, Martinique, St.
Lucia, St. Vincent and the Grenadines, Trinidad and Tobago), and
Netherlands Dependencies (Including Aruba, Curaçao or Curacao,
and Bonaire off Venezuela, and Saba, St. Eustatius, and southern
St. Martin / Maarten in the Lesser Antilles). Note–Guadeloupe and
Martinique and the five dependencies of Guadeloupe, which are
French Overseas Departments in the Lesser Antilles, are also called
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the French West Indies, French Antilles, or Antilles françaises. 60,
118, 166

Latin America–Central America–Nicaragua. 60, 88, 118, 166
Latin America–Central America–Panama. 60, 118, 166

Latin America–Caribbean–Puerto Rico, Commonwealth of (A SelfGoverning Part of the USA; Named Porto Rico until 1932). 60

Latin America–Central America–Soybean Production, Area and
Stocks–Statistics, Trends, and Analyses. 379

Latin America–Caribbean–Saint Lucia. 60, 118
Latin America–Caribbean–Saint Vincent and the Grenadines. 118
Latin America–Caribbean–Soybean Production, Area and Stocks–
Statistics, Trends, and Analyses. 358

Latin America–Central America–Trade (Imports or Exports) of
Soybeans, Soy Oil, and / or Soybean Meal–Statistics. See also
Trade (International). 117, 232, 257, 347, 414, 429, 450
Latin America–South America (General). 75, 205, 228, 260, 267,
286, 317, 399, 435

Latin America–Caribbean–Trinidad and Tobago. 118, 166
Latin America–Caribbean–Virgin Islands of the United States–St.
Thomas, St. John, and St. Croix (Danish West Indies before Jan.
1917). 60
Latin America–Caribbean or West Indies (General). 186, 240, 323,
429

Latin America–South America–Argentina (Argentine Republic). 14,
60, 134, 136, 151, 155, 163, 165, 166, 167, 187, 188, 195, 225, 227,
237, 239, 240, 241, 242, 250, 251, 255, 259, 262, 266, 270, 272,
288, 289, 312, 322, 339, 345, 347, 367, 391, 392, 393, 394, 396,
406, 407, 409, 421, 422, 428, 429, 430, 431, 434, 437, 440, 447,
450

Latin America–Central America (General). Includes Mexico and
Mesoamerica. 286, 429

Latin America–South America–Argentina–Soybean Production,
Area and Stocks–Statistics, Trends, and Analyses. 250, 270, 312,
322, 339, 347, 394

Latin America–Central America–Belize (Named British Honduras
from 1840 to about 1975, Belize before 1840). 60, 118

Latin America–South America–Bolivia. 14, 60, 85, 118, 166, 195,
430, 437

Latin America–Central America–Canal Zone including the Panama
Canal (Opened 1914, Owned and Operated by the USA. Returned
to Panama on 31 Dec. 1999). 60

Latin America–South America–Brazil–Soybean Production, Area
and Stocks–Statistics, Trends, and Analyses. 133, 394, 440

Latin America–Central America–Costa Rica. 43, 60, 88, 118, 166,
238, 323
Latin America–Central America–El Salvador. 60, 85, 118, 166, 298
Latin America–Central America–Guatemala. 60, 85, 88, 118, 166,
186
Latin America–Central America–Honduras. 14, 46, 60, 85, 118,
166, 379, 416
Latin America–Central America–Introduction of Soy Products to.
Earliest document seen concerning soybean products in a certain
Central American country. Soybeans as such have not yet been
reported in this country. 60
Latin America–Central America–Introduction of Soy Products to.
This document contains the earliest date seen for soybean products
in a certain Central American country. Soybeans as such had not yet
been reported by that date in this country. 60
Latin America–Central America–Mexico–Soy Ingredients Used in
Mexican-Style Recipes, Food Products, or Dishes Worldwide. 181
Latin America–Central America–Mexico. 9, 12, 14, 43, 60, 81, 117,
166, 186, 206, 237, 257, 289, 311, 317, 347, 358, 367, 378, 414,
460

Latin America–South America–Brazil, Deforestation in Amazon
Basin. 422
Latin America–South America–Brazil, Federative Republic of. 14,
37, 40, 43, 60, 81, 107, 118, 127, 133, 134, 135, 136, 140, 148, 151,
154, 155, 163, 165, 166, 179, 187, 188, 195, 196, 206, 225, 227,
232, 237, 239, 240, 242, 250, 251, 255, 262, 266, 270, 272, 288,
312, 322, 324, 339, 345, 347, 392, 394, 396, 397, 406, 407, 411,
412, 418, 420, 421, 422, 428, 429, 430, 431, 437, 440, 447, 450
Latin America–South America–Chile (Including Easter Island). 14,
60, 69, 76, 117, 118, 311, 393
Latin America–South America–Colombia. 50, 60, 66, 69, 73, 85,
88, 118, 195, 232, 238, 393, 413
Latin America–South America–Ecuador (Including the Galapagos
Islands. Formerly also called Equator, the English translation of the
Spanish “Ecuador”). 46, 60, 69, 73, 118, 166, 232, 379, 416
Latin America–South America–Guyana (British Guiana before
1966). 118, 166
Latin America–South America–Introduction of Soy Products to.
This document contains the earliest date seen for soybean products
in a certain South American country. Soybeans as such had not yet
been reported by that date in this country. 60
Latin America–South America–Paraguay. 14, 60, 118, 166, 188,
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195, 239, 242, 312, 322, 394, 407, 422, 429, 430, 431, 437, 447,
450
Latin America–South America–Peru. 14, 50, 60, 66, 69, 73, 81, 85,
117, 118, 133, 151, 186, 232, 237, 251, 287
Latin America–South America–Soybean Production, Area and
Stocks–Statistics, Trends, and Analyses. See also Argentina and
Brazil. 293, 394
Latin America–South America–Suriname (Also Surinam before
1978; Dutch Guiana before 1975). 18, 20, 41, 60, 166, 416
Latin America–South America–Trade (Imports or Exports) of
Soybeans, Soy Oil, and / or Soybean Meal–Statistics. See also
Trade (International). 450
Latin America–South America–Uruguay, Oriental Republic of. 14,
60, 118, 195, 237, 239, 393, 407
Latin America–South America–Venezuela. 60, 69, 73, 85, 166, 195,
212, 232, 237, 238, 251, 293
Laucks (I.F.) Co. (Seattle, Washington). 9

Lightlife Foods, Inc. (Turners Falls, Massachusetts). Started as
The Tempeh Works in Sept. 1979 by Michael Cohen in Greenfield,
Massachusetts. Then renamed Tempehworks, Inc. in Sept. 1985.
Acquired by ConAgra, Inc. (Omaha, Nebraska) on 14 July 2000.
424
Lima N.V. / Lima Foods (Sint-Martens-Latem, Belgium; and
Mezin, France). Owns Jonathan P.V.B.A. Owned by Euronature of
Paris, France, since 1989. Owned by the Hain-Celestial Group since
10 Dec. 2001. 182, 313, 321, 323, 419
Linolenic Acid–Omega-3 (Alpha-Linolenic Acid) Fatty Acid
Content of Soybeans and Soybean Products. 424
Linseed Oil, Linseed Cake / Meal, Lintseed, or the Flax / Flaxseed
Plant (Linum usitatissimum L.). 6, 26
Lipids–Effects of Dietary Lipids (Especially Soy Oil and Lecithin)
on Blood Lipids (Especially Cholesterol). 122
Lipids. See Linolenic Acid–Omega-3
Lipolytic enzymes in the soybean. See Enzymes in the Soybean–
Lipoxygenase and Its Inactivation

Lauhoff Grain Co. See Bunge Corp. (White Plains, New York)
Leaf Proteins and Leaf Protein Concentrate (LPC) As Alternative
Protein Sources. 121
Lecithin companies. See Lucas Meyer GmbH (Hamburg, Germany)

Lipoxygenase. See Enzymes in the Soybean–Lipoxygenase and Its
Inactivation
Loma Linda Foods (Riverside, California). Named La Loma Foods
from Feb. 1989 to Jan. 1990. Acquired by Worthington Foods in
Jan. 1990. 9

Lecithin, Soy–Industrial Uses. 3, 9
Lecithin, Soy. 2, 3, 9, 24, 26, 33, 122, 159, 330, 345, 356, 388
Legislative activities. See American Soybean Association (ASA)–
Legislative Activities
Lend-Lease (Program and Administration). U.S. Program to Send
Key Supplies to Overseas Allies During World War II. 6, 9, 13, 15

Loma Linda University (Loma Linda, California). Including Loma
Linda Hospital (Formerly named Loma Linda Sanitarium and
College of Medical Evangelists). 268
Los Angeles–City and County–Work with Soyfoods, Natural /
Health Foods, and / or Vegetarianism. 8, 17, 26, 31, 34, 40, 43, 60,
460
Lucas Meyer GmbH (Hamburg, Germany). Founded 1973.
Acquired Oct. 2000 by Degussa of Germany. 296, 326, 423

Lever Brothers Co. See Unilever Corp.
Leviton, Richard. See Soyfoods Association of North America
(SANA)

Lucerne / lucern. See Alfalfa or Lucerne
Lukoskie, Luke. See Island Spring, Inc. (Vashon, Washington)

Li Yü-ying (Li Yu-ying; Courtesy Name: Li Shizeng (pinyin), Li
Shih-tseng (W.-G.); Chinese Soyfoods Pioneer in France; born
1881 in Peking, died 1973 in Taipei, Taiwan) and Usine de la
Caséo-Sojaïne (Les Vallées, Colombes (near Asnières), a few miles
northwest of Paris, and China). 2, 11, 160, 274

MSG (Monosodium Glutamate, the Sodium Salt of Glutamic Acid).
345, 351
Macao / Macau. See Asia, East–Macao / Macau (Portuguese
Colony)

Libraries with a Significant Interest in Soy. 80
Machinery, farm. See Combines
Libraries. See National Agricultural Library (NAL, Beltsville,
Maryland)
Life Food GmbH / Taifun-Tofuprodukte (Freiburg, Germany). 316,
381, 419

Macrobiotic Cookbooks. 99
Macrobiotics. See Kushi, Michio and Aveline–Their Life and Work
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Macrobiotics. See also: George Ohsawa, Michio and Aveline Kushi,
Herman and Cornellia Aihara. 99, 122, 137, 182, 284, 313, 321,
323, 419

Massachusetts. See United States–States–Massachusetts
Mauritius. See Africa–Mauritius (Ile Maurice)

Mad-cow disease (BSE). See Vegetarianism–Transmissible
Spongiform Encephalopathies (Transmissible Brain Diseases)

Meal or cake, soybean. See Soybean Meal

Madison Foods and Madison College (Madison, Tennessee).
Madison Foods (Then a Subsidiary of Nutritional Corp.) Was
Acquired by Worthington Foods in Aug. 1964. 9

Meals for Millions Foundation (Los Angeles, California), MultiPurpose Food (MPF), and Freedom from Hunger. 8, 14, 17, 23, 31,
34, 40, 43, 46, 60, 82, 460

Maize. See Corn / Maize

Meat Alternatives (Traditional Asian)–Ganmodoki/Gammodoki and
Hiryozu (Deep-Fried Tofu Burgers and Treasure Balls). 182

Malnutrition Matters (Ottawa, Ontario, Canada). Non-Profit
Organization. Founded in 2000 by Frank Daller and Brian Herrigan.
455
Malnutrition, hunger, famine, and food shortages. See Hunger,
Malnutrition, Famine, Food Shortages, and Mortality

Meat Alternatives–Documents About (Meatlike Meatless Meat,
Poultry, or Fish / Seafood Analogs. See Also Meat Extenders). 9,
138, 144, 289
Meat Alternatives–Gluten-Based (Incuding Seitan, Mianjin / Mian
Jin or Mienchin / Mien Chin). 99

Manchuria. See Asia, East–Manchuria
Map / Maps. 140, 195, 459

Meat Alternatives–Industry and Market Statistics, Trends, and
Analyses–By Geographical Region. 339, 345

Maple Leaf Foods. See CanAmera Foods (Hamilton, Ontario,
Canada)

Meat Alternatives–Industry and Market Statistics, Trends, and
Analyses–Individual Companies. 276

Maple Leaf Monarch or Maple Leaf Mills. See ADM AgriIndustries Ltd. (Windsor, Ontario, Canada)

Meat Alternatives–Kesp (Based on Spun Soy Protein Fibers). See
Also Meat Extenders. 139, 162

Margarine Made with Soy Oil. 51, 100, 164

Meat Alternatives–Meatless Burgers and Patties. See Also Meat
Extenders. 182, 214, 252, 276, 301, 309, 317, 339, 341, 345, 351,
365, 368, 375, 388, 395, 419

Margarine. 9, 26, 34, 42, 52, 81, 94, 96, 127, 132, 182, 199, 203,
207, 230, 237, 266, 283, 320, 325, 341
Market statistics on soybean production. See Soybean Production
and Trade–Industry and Market Statistics,

Meat Alternatives–Meatless Sausages (Including Frankfurters, Hot
Dogs, Wieners, Salami, Pepperoni, Breakfast Pork Sausage, etc.).
See Also Meat Extenders. 132, 162, 276, 309, 341, 365

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

Meat Alternatives–Quorn (Based on Mycoprotein). See Also Meat
Extenders. 419

Market studies. See Industry and Market Analyses

Meat Products Extended with Soy Protein, or Meat Extenders
(Marketed as Such). 162, 289, 318, 438

Marketing–Soyfoods and Soyfood Products. 125, 129, 152, 154,
156, 161, 172, 205, 234, 283
Marketing Soybeans, Market Development, and Economics
(Including Futures Markets, Hedging, and Mathematical Models).
35, 44, 52, 57, 73, 76, 78, 92, 98, 102, 106, 108, 117, 120, 134, 136,
140, 141, 149, 154, 163, 165, 180, 187, 194, 206, 208, 212, 213,
215, 220, 221, 223, 226, 235, 236, 238, 239, 240, 241, 244, 247,
249, 250, 256, 258, 259, 262, 264, 267, 271, 272, 273, 281, 282,
283, 288, 294, 315, 322, 331, 333, 340, 345, 347, 389, 394
Marketing of soyfoods. See Individual foods, e.g., Tofu–Marketing
of

Meat alternatives companies. See Turtle Island Foods, Inc. (Hood
River, Oregon. Maker of Tofurky and Tempeh)
Meat alternatives makers. See Tivall (Tivol)
Media–Earliest Articles on Soy in Major Magazines and
Newspapers. 40
Media, Popular Articles on Soyfoods in the USA, Canada, or
Related to North Americans in Asia. 8, 31, 40

Marshall Islands. See Oceania–Marshall Islands

Medical aspects of soybeans. See Cognitive / Brain Function.
Including Alzheimer’s Disease, Diabetes and Diabetic Diets,
Kidney / Renal Function

Marusan-Ai. See Soymilk Companies (Asia)

Medical aspects of vegetarian diets. See Vegetarian Diets–Medical
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Aspects
Milk, rice. See Rice Milk (Non-Dairy)
Medicine–Alternative–Incl. Acupuncture, Chiropractic, Drugless
Doctors, Herbal Therapy, Holistic / Wholistic Medicine,
Homeopathy, Natural Hygiene, Natural Medicine, Naturopathy,
Preventive / Preventative Medicine,. 358
Membrane Technology Processes–Microfiltration (MF),
Ultrafiltration (UF, including Diafiltration), Reverse Osmosis
(RO–also known as hyperfiltration, HF), Electrodialysis (ED), and
Nanofiltration (NF). 299
Mesoamerica. See Latin America–Central America
Messina, Mark (PhD) and Virginia (MPH, RD) (Nutrition Matters,
Inc., Port Townsend, Washington state). World’s leading expert on
soy nutrition. 388, 424
Mexican-style recipes, soyfoods used in. See Latin America, Central
America–Mexico
Mexico and Central America, soyfoods movement in. See Soyfoods
Movement in Mexico and Central America

Milk, soy. See Soymilk
Miller, Harry W. (M.D.) (1879-1977) and International Nutrition
Laboratory (Mt. Vernon, Ohio). 9
Minerals. See Aluminum in Soybeans and Soyfoods
Minnesota. See United States–States–Minnesota
Miso (Japanese-style Soybean Paste). See also: Jiang–for Chinesestyle Miso. Jang–for Korean-style Miso. And Taucho, Tauceo, Tau
Chiow, Taoco, Tao-Tjo, Taotjo, Taocho, or Taoetjo for Indonesianstyle Miso (Soybean Chiang, or Jiang [pinyin]). 2, 99, 159, 166,
189, 284, 323, 365, 424, 460
Miso–Marketing of. 284
Miso Industry and Market Statistics, Trends, and Analyses–By
Geographical Region. 166
Miso Soup–Mainly Japanese. 99

Mexico. See Latin America, Central America–Mexico
Microalgae. See Single Cell Proteins (Non-Photosynthetic)
Microbial Proteins (Non-Photosynthetic Single-Cell Proteins,
Including Fungi [Mycoproteins such as Quorn], Yeast, and
Bacteria). 121, 326

Miso companies (USA). See American Miso Co. (Rutherfordton,
North Carolina)
Miso, soybean–Chinese-Style. See Jiang–Chinese-Style Fermented
Soybean Paste
Missouri. See United States–States–Missouri

Micronesia, Federated States of. See Oceania–Micronesia
Microscopic analysis and microscopy. See Soybean–Morphology,
Structure, and Anatomy of the Plant and Its Seeds as Determined by
Microscopy or Microscopic Examination

Mitoku–Natural Foods Exporter and Distributor (Tokyo, Japan).
284, 323
Mizono family. See Azumaya, Inc. (San Francisco, California)

Middle America. See Latin America–Central America; and Latin
America–Caribbean or West Indies, Latin America, Central
America, and Latin America, Caribbean or West Indies

Mochi. See Rice-Based Foods–Mochi

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

Monosodium glutamate. See MSG

Milk–Problems with Cow’s Milk as a Food, Incl. Use of Bovine
Growth Hormone, Price Regulation, etc. (See also: Soymilk). 286,
445
Milk, Non-Dairy, Non-Soy Milks and Creams Made from Nuts,
Grains, Seeds, or Legumes, Such as Brazil Nuts, Cashews,
Coconuts, Filberts, Hazelnuts, Hemp Seeds, Pecans, Pine Nuts,
Pumpkin Seeds, Sunflower Seeds, Walnuts, etc. See also: Almond
Milk, Amazake / Rice Milk, Peanut / Groundnut Milk, Sesame
Milk. 424

Moldavia. See Europe, Eastern–Moldova

Monsanto Co. (St. Louis, Missouri) and its HybriTech Seed
International subsidiary. Acquired Jacob Hartz Seed Co. in April
1983. Acquired Asgrow in April Feb. 1997. Merged with Pharmacia
& Upjohn on 31 March 2000 and was renamed Pharmacia Corp.
357, 360, 363, 366, 367, 368, 369, 370, 372, 373, 378, 380, 383,
384, 385, 388, 391, 392, 395, 396, 406, 411, 422, 424, 445
Morinaga Nutritional Foods, Inc., and Morinaga Nyûgyô (Torrance,
California, and Tokyo, Japan). 189, 214, 376
Morphology, soybean. See Soybean–Morphology, Structure,
Anatomy, Soybean–Morphology, Structure, and Anatomy

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

Morse, William Joseph (1884-1959, USDA Soybean Expert). 3

Milk, coconut / cocoanut. See Coconut Milk and Cream

Mycoprotein used in meal alternatives. See Meat Alternatives–
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Quorn (Based on Mycoprotein)
Names for soybeans–Fanciful. See Soybean Terminology and
Nomenclature–Fanciful Terms and Names

Nematodes–Disease Control (Nematodes). Early Called Eelworms
/ Eel-Worms or Gallworms / Gall-Worms that Caused Root-Knot or
Root-Gall. 378

Nasoya Foods, Inc. (Leominster, Massachusetts). Subsidiary of
Vitasoy Since Aug. 1990. 214, 276, 376

Nestlé (Nestle–The World’s Biggest Food Group). 160, 189, 326,
395, 400

National Agricultural Library (USDA, NAL, Beltsville, Maryland).
324

Netherlands. See Europe, Western–Netherlands

National Center for Agricultural Utilization Research (NCAUR)
(USDA-ARS) (Peoria, Illinois). Named Northern Regional
Research Laboratory prior to July 1976. Named Northern Regional
Research Center prior to 28 Dec. 1991. 24, 27, 29, 85, 168, 433
National Oilseed Processors Assoc. (NOPA) (National Soybean
Oil Manufacturers Association from May 1930 to 1935; National
Soybean Processors Assoc. [NSPA] from June 1936 to Aug. 1989.
Washington, DC. Including Soy Flour Assoc. [1936-1949], Soya
Food Research Council [1936+], and Soybean Nutritional Research
Council [1937+]). 9, 25, 251
Natto (Whole Soybeans Fermented with Bacillus natto). 2, 99, 159,
323, 460
Natto, Korean-Style (Salted Natto Paste)–Chungkook-Jang /
Chungkookjang / Chung Kook Jang / Chungkuk Jang / Chung
Kuk Jang / Chongkukjang / Chungkukjang / Ch’onggukchang /
Cheonggukjang / Joenkukjang / Chunggugjang. 460
Natural / Health Foods Industry and Market–Statistics, Trends, and
Analyses. 216
Natural / Vegetarian Food Products Companies. See American
Natural Snacks, Boca Burger, Fantastic Foods, Gardenburger
Natural Foods Distributors and Master Distributors (USA). See
Eden Foods, Inc. (Clinton, Michigan). Founded 4 Nov. 1969,
Erewhon (Boston, Massachusetts), Great Eastern Sun and
Macrobiotic Wholesale Co. (North Carolina), Janus Natural
Foods (Seattle, Washington), Tree of Life (St. Augustine, Florida),
Westbrae Natural Foods, Inc. (Berkeley, California)
Natural Foods Exporter and Distributor (Japan). See Mitoku
(Tokyo, Japan)
Natural Foods Movement and Industry in the United States (Started
in the Mid-1950s). 214, 313, 408, 424, 439

New Caledonia (French Territory of). See Oceania–Pacific Ocean
Islands that are Part of France–Territory of New Caledonia and
Dependencies
New England Soy Dairy. See Tomsun Foods, Inc.
New York. See United States–States–New York
New Zealand. See Oceania–New Zealand
Nigeria. See Africa–Nigeria
Nitrogen Fixation, Inoculum, Inoculation, and Nodulation by
Rhizobium Bacteria. 3, 5, 9, 18, 306
Nitrogen Fixing Cultures / Inoculants (Commercial and
Noncommercial from government), of Rhizobium Bacteria for
Soybeans (Culture / Inoculant / Inoculum / Inocula). 5, 18
Nodulation. See Nitrogen Fixation, Inoculum, Inoculation, and
Nodulation by Rhizobium Bacteria
Non-dairy products (so-called) made from casein or caseinates. See
Casein or Caseinates–Problems in So-Called Non-Dairy Products
Non-dairy, non-soy milk. See Milk, Non-Dairy, Non-Soy Milks and
Creams Made from Nuts, Grains, Seeds, or Legumes
Nordquist, Ted. See WholeSoy & Co. (subsidiary of TAN
Industries, Inc., California)
North America. See United States of America, and Canada. For
Mexico, see Latin America, Central America
North Carolina. See United States–States–North Carolina
North Iowa Cooperative Processing Association, (Manly, Iowa).
Opened Sept. 1944. Renamed North Iowa Soybean Cooperative in
1962. See also Glenn Pogeler. 53

Natural and Health Foods Retail Chains or Supermarkets: Bread &
Circus (Tony Harnett, MA), Frazier Farms (Bill Frazier, Southern
Calif.), Fresh Fields (Rockville, MD), GNC = General Nutrition
Corp. (Pittsburgh, PA), Mrs. Gooch’s (Los Angeles, CA), Nature
Foods Centres (Wilmington, MA; Ronald Rossetti), Trader Joe’s,
Whole Foods Market (Austin, TX), Wild Oats. 181

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

Nauru. See Oceania

Northern Soy, Inc. (Rochester, New York). 316, 376

Near East. See Asia, Middle East

Northrup King Co. A subsidiary of Sandoz (1995), then Novartis

Northeast India. See Asia, South–India, Northeast / North-East. The
Contiguous Seven Sister States and Sikkim
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(1996), then Syngenta (2001). 378
Novartis, Including Novartis Seeds. Novartis was formed in March
1996 by the Merger of Sandoz AG and Ciba-Geigy (both based in
Basel, Switzerland). 370, 378, 418
Nut Butters, Non-Soy. Including Butter Made from Nuts or Seeds,
Such as Brazil Nuts, Cashews, Coconuts, Filberts, Hazelnuts,
Hickory Nuts, Hemp Seeds, Macadamia Nuts, Pecans, Pignolias,
Pine Nuts, Pistachios, Pumpkin Seeds, Sunflower Seeds, Walnuts,
etc. See also: Almond Butter (from 1373), Peanut Butter (from
1896), Sesame Butter, Soynut Butter. 424
Nut milk or cream. See Milk–Non-Dairy Milks and Creams Made
from Nuts
Nutrition (General). 22, 60, 130, 146, 189, 286
Nutrition–Acid-Base Balance in Diet and Health, or Individual
Foods, or Acid-Alkaline Ash in Diet, or Acid-Forming and BaseForming Elements in Foods. 9
Nutrition–Biologically Active Phytochemicals–Allergens, Allergy
/ Allergies, and Allergic Reactions Caused (or Remedied) by
Soybeans, Soyfoods, Peanuts, or Animal Milks. 366, 441
Nutrition–Biologically active phytochemicals. See Antioxidants,
Phytic Acid, Phytates, and Phytin, Saponins

Clinical Trials, Lipids–Effects on Blood Lipids, Protein Quality, and
Supplementation, Toxins and Toxicity in Foods and Feeds–General,
Vitamins (General), Vitamins B-12 (Cyanocobalamin, Cobalamins),
Vitamins E (Tocopherols), Vitamins K (Coagulant)
Nutritional aspects of vegetarian diets. See Vegetarian and Vegan
Diets–Nutrition / Nutritional Aspects
Nuts made from roasted soybeans. See Soynuts
Oceania (General, Also Called Australasia, or Australia and Islands
of the Pacific / Pacific Islands). 92
Oceania–Atlantic Ocean Islands that are Part of the United
Kingdom–Ascension (in south Atlantic), British Antarctic Territory
(Including South Shetland Islands and South Orkney Islands in
south Atlantic), Channel Islands (in English Channel), Falkland
Islands {or Islas Malvinas} and Dependencies (in south Atlantic),
Isle of Man (in Irish Sea), South Georgia Islands (in South
Atlantic), St. Helena (1,200 miles off the west coast of Africa). 167
Oceania–Australia, Commonwealth of (Including Tasmania, Cocos
(Keeling) Islands, Christmas Island, Coral Sea Islands Territory,
Norfolk Island, Territory of Ashmore and Cartier Islands, and
Australian Antarctic Territory). 2, 3, 33, 39, 102, 134, 135, 136,
161, 166, 186, 195, 232, 237, 259, 270, 289, 290, 294, 322, 323,
379, 390, 393, 416, 419, 421, 433, 445
Oceania–Fiji. 60, 118, 166

Nutrition–Carbohydrates. See Oligosaccharides
Oceania–Guam. 60, 166
Nutrition–Medical Aspects. See Cardiovascular Disease, Especially
Heart Disease and Stroke, Cognitive / Brain Function. Including
Alzheimer’s Disease, Diabetes and Diabetic Diets, Kidney / Renal
Function
Nutrition–Minerals. See Aluminum in Soybeans and Soyfoods
Nutrition–Protein–Early and basic research. See Protein–Early and
Basic Research
Nutrition–Protein. See Amino Acids and Amino Acid Composition
and Content

Oceania–Introduction of Soy Products to. Earliest document seen
concerning soybean products in a certain country in Oceania.
Soybeans as such have not yet been reported in this country. 60
Oceania–Introduction of Soy Products to. This document contains
the earliest date seen for soybean products in a certain country in
Oceania. Soybeans as such had not yet been reported by that date in
this country. 60
Oceania–Kiribati (Gilbert Islands until 1979). 166
Oceania–Marshall Islands, Republic of the. 60

Nutrition et Nature (Revel near Toulouse, France). Founded in June
1982 as SOY (Cerny, France). Named Nutrition et Soja, Div. of
Nutrition et Santé from 1 Aug. 1994 until 1 Jan. 2011. 160, 207,
276, 277, 299, 301, 306, 418
Nutrition, human, USDA bureau of. See United States Department
of Agriculture (USDA)–Bureau of Human Nutrition and Home
Economics
Nutrition. See Carbohydrates–Glycemic Index and Glycemic Load,
Chemical / Nutritional Composition or Analysis, Claim or Claims
of Health Benefits–Usually Authorized by the FDA, Concerns
about the Safety, Toxicity, or Health Benefits of Soy in Human
Diets, Diet and Breast Cancer Prevention, Diet and Cancer. See
also–Vegetarian Diets–Medical Aspects–Cancer, Diet and Prostate
Cancer Prevention, Flatulence or Intestinal Gas, Human Nutrition–

Oceania–Micronesia, Federated States of (Named Caroline Islands
until 1986. Formerly part of the U.S.-administered Trust Territory
of the Pacific Islands). 60, 195
Oceania–Nauru (Naoero; Named Pleasant Island from 1798 to
1888). 166
Oceania–New Zealand–Including Stewart Island, Chatham Islands,
Snares Islands, Bounty Islands, and Tokelau (formerly Union
Islands). 2, 94, 166, 287, 294, 323, 390, 445
Oceania–Other Pacific Islands, Including American Samoa, Cook
Islands (NZ), Niue (NZ), Northern Mariana Islands (U.S., Including
Saipan, Tinian, Rota). And Large Pacific Island Groups–Melanesia,
Micronesia, Polynesia. 60, 166, 195
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Oceania–Pacific Ocean Islands that are Part of France–Territory
of New Caledonia (Nouvelle Calédonie) and Dependencies.
Dependencies are the Loyalty Islands (Iles Loyauté), Isle of Pines
(Ile des Pins–Kunié), Belep Archipelago (Iles Bélep), and Huon
Islands (Ile Huon). 166
Oceania–Papua New Guinea, Independent State of (British New
Guinea from 1888, then Territory of Papua and New Guinea until
Sept. 1975. The northeast was German New Guinea from 1884 to
1914, then Trust Territory of New Guinea). 2, 60, 166, 195
Oceania–Samoa (Formerly Western Samoa; German Samoa until
1914). 60, 166
Oceania–Solomon Islands (British Solomon Islands Protectorate
until July 1978). 60, 166
Oceania–Soybean Production, Area and Stocks–Statistics, Trends,
and Analyses. 270
Oceania–Tonga, Kingdom of. 60, 166
Oceania–Tuvalu (The Ellice Islands part of the Gilbert and Ellice
Islands Colony before 1976). 166
Oceania–Vanuatu, Republic of (Named New Hebrides until 1980).
60, 166
Oelmuehle Hamburg AG (Hamburg, Germany). Founded in 1965
by incorporating Stettiner Oelwerke AG (founded 1910), Toeppfer’s
Oelwerke GmbH (founded 1915), and Hansa-Muehle AG (founded
1916 as Hanseatische Muehlenwerke AG). 28, 30, 339, 430

Okara. See Fiber–Okara or Soy Pulp
Okinawa / Ryukyu Islands / Great LooChoo (Part of Japan Since
1972). 46, 60
Oligosaccharides (The Complex Sugars Raffinose, Stachyose, and
Verbascose). 168
Olive / Olives (Olea europea). See also Olive Oil. 80
Olive Oil. 6, 26, 28, 51, 56, 59, 76, 80, 81, 101, 127, 169, 222, 243,
261, 318, 424
Omega-3 fatty acids. See Linolenic Acid–Omega-3 Fatty Acid
Content of Soybeans and Soybean Products
Ontario Soybean Growers (Canada: Name Changes–Ontario
Soybean Growers Association, Nov. 1946 to 1949. Ontario SoyaBean Growers’ Marketing Board, 1949 to 1989. Ontario Soybean
Growers’ Marketing Board, 1989 to 1 Dec. 1999). Merged into
Grain Farmers of Ontario 2010 Jan 1. 340, 376, 382
Ontario. See Canadian Provinces and Territories–Ontario
Organic Soybean Production (Commercial). See also: Soybean
Production: Organically Grown Soybeans or Soybean Products in
Commercial Food Products. 160, 182, 207
P.I. numbers of soybeans. See Introduction of Soybeans (as to
a Nation, State, or Region, with P.I. Numbers for the USA) and
Selection
Pacific Islands. See Oceania

Off flavors. See Flavor Taste Problems
Packaging Innovations and Problems. 300, 311, 334
Ohio. See United States–States–Ohio
Oil, soy–industrial uses of, as a drying oil. See Industrial Uses of
Soy Oil, Resins, Plastics, and Plasticizers (Such as Epoxidized
Soy Oil–ESO), Rubber Substitutes or Artificial / Synthetic Rubber
(Factice)
Oil, soy–industrial uses of, as a hydrogenated oil. See Candles,
Crayons, and Soybean Wax
Oil, soy–industrial uses of, as a non-drying oil. See Diesel Fuel,
SoyDiesel, Biodiesel or Artificial Petroleum, Explosives Made
from Glycerine, Release or Curing Agents for Concrete or Asphalt,
Industrial Solvents, Hydraulic Fluids, and Other Minor or General
Uses, Soaps or Detergents
Oil, soy–industrial uses of. See Industrial Uses of Soy Oil

Paints, Varnishes, Enamels, Lacquers, and Other Protective /
Decorative Coatings–Industrial Uses of Soy Oil as a Drying Oil. 9,
26, 36
Pakistan. See Asia, South–Pakistan
Paper Coatings or Sizings, or Textile Sizing–Industrial Uses of Soy
Proteins. 3, 9
Papua New Guinea. See Oceania–Papua New Guinea
Patents–References to a Patent in Non-Patent Documents. 1, 8, 20,
26
Patties, meatless. See Meat Alternatives (Traditional Asian), Meat
Alternatives–Meatless Burgers and Patties

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

Paints (Especially Water-Based Latex Paints)–Industrial Uses of
Soy Proteins. 3, 9, 33

Peanut / Peanuts (Arachis hypogaea or A. hypogæa)–Also Called
Groundnut, Earthnut, Monkey Nut, Goober / Gouber Pea, Ground
Pea, or Pindar Pea / Pindars. 6, 26, 40, 43, 81, 100, 127, 133, 151,
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171, 186, 187, 188, 250, 339, 351, 422, 441

Pogeler, Glenn Henry (1915-1995). Soybean Pioneer. Iowa
Cooperatives, Soybean Council of America (SCA), National
Soybean Processors Association (NSPA). 53, 70, 71, 73, 76

Peanut Meal or Cake (Defatted). 40
Peanut Oil. 26, 51, 80, 81, 100, 127, 351
Periodicals–American Soybean Association. See American Soybean
Association (ASA)–Periodicals

Policies and Programs, Government, Effecting Soybean Production,
Marketing, Prices, Subsidies, Support Prices, or Trade. 6, 92, 98,
108, 113, 120, 135, 136, 140, 141, 154, 156, 163, 187, 194, 206,
209, 213, 221, 236, 247, 256, 267, 281, 282, 288, 290, 294, 315,
317, 331, 333, 345, 406

Peroxidase. See Enzymes in the Soybean–Peroxidase
Pesticides (General). 286, 394

Population Growth (Human) and Related Problems (Including
Poverty) Worldwide. 81, 206, 307

Philippines. See Asia, Southeast–Philippines

Poultry fed soybeans. See Chickens, or Turkeys, or Geese & Ducks

Photographs Published after 1923. See also Illustrations. 3, 6, 14,
18, 21, 22, 24, 25, 30, 35, 36, 39, 44, 46, 50, 51, 52, 54, 63, 65, 68,
73, 76, 92, 116, 137, 143, 162, 189, 201, 205, 233, 288, 289, 290,
314, 317, 320, 321, 345, 351, 366, 373, 374, 375, 377, 378, 386,
407, 415, 423, 429, 430, 440, 455

Poverty, world. See Population Growth (Human) and Related
Problems (Including Poverty)

Photoperiodism. See Soybean–Physiology and Biochemistry

ProSoya–Including ProSoya Inc. (Ontario, Canada), and ProSoya
Corporation (Heuvelton, New York. No longer in Business),
ProSoya UK Ltd. (ProSoya PLC) (Livingston, Scotland). Pacific
ProSoya Foods, International ProSoya Corp. (IPC–British
Columbia). 374, 386

Physical Fitness, Physical Culture, Exercise, Endurance, Athletics,
and Bodybuilding. 268, 286
Phytic Acid (Inositol Hexaphosphate), Phytates / Phytate, and
Phytin. 278
Phytoestrogens (Estrogens in Plants, Especially in Soybeans and
Soyfoods), Including Isoflavones (Including Genistein, Daidzein,
Glycetein, Coumestrol, Genistin, and Daidzin), Lignans, and
Coumestans. 388, 390, 405, 424

Price of Soybeans, Soybean Seeds, and Soybean Products–Except
Sauces (Which See). 113, 135, 205, 209, 232, 399

Procter & Gamble Co. (Cincinnati, Ohio). Including the Buckeye
Cotton Oil Co. 280, 310
Production of soybeans. See Soybean Production
Products, soy, commercial (mostly foods). See Commercial Soy
Products–New Products

Piima. See Soymilk, Fermented
Protection of soybeans from diseases. See Diseases of soybeans
Pillsbury Feed Mills and Pillsbury Co. (Minneapolis, Minnesota).
339, 347, 351
Pioneer Hi-Bred International, Inc. (Des Moines, Iowa). 357, 378,
390

Protection of soybeans. See Insects–Pest Control. See also:
Integrated Pest Management, Nematodes–Disease Control,
Pesticides (General)
Protein–Early and Basic Research. 10, 47, 66

Plamil Foods Ltd. (Folkestone, Kent, England) and The Plantmilk
Society. Named Plantmilk Ltd. until 1972. 189, 342
Plant Industry, Bureau of. See United States Department of
Agriculture (USDA)–Bureau of Plant Industry
Plantmilk Ltd. See Plamil Foods Ltd.
Plastics (Including Molded Plastic Parts, Plastic Film, Disposable
Eating Utensils and Tableware–From Spoons to Plates, and
Packaging Materials)–Industrial Uses of Soy Proteins. 2, 3, 9

Protein Quality, and Supplementation / Complementarity to
Increase Protein Quality of Mixed Foods or Feeds. See also
Nutrition–Protein Amino Acids and Amino Acid Composition. 138,
186, 289
Protein Technologies International (PTI) (St. Louis, Missouri.
Established on 1 July 1987 as a Wholly-Owned Subsidiary of
Ralston Purina Co.) Sold to DuPont on 3 Dec. 1997. 295, 326, 388,
390
Protein products, soy. See Soy Protein Products

Plastics, plasticizers and resins. See Resins, Plastics, and
Plasticizers (Such as Epoxidized Soy Oil–ESO)
Plums (salted / pickled), plum products, and the Japanese plum tree
(Prunus mumé).. See Umeboshi

Protein sources, alternative, from plants. See Amaranth, Azuki
Bean, Leaf Proteins, Microbial Proteins (Non-Photosynthetic),
Peanut & Peanut Butter, Quinoa, Single Cell Proteins (NonPhotosynthetic), Sunflower Seeds, Wheat Gluten & Seitan
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Protein supplementation / complementarity to increase protein
quality. See Nutrition–Protein Quality
Public Law 480 (Food for Peace Program. Formally–Agricultural
Trade Development and Assistance Act of 1954). 44, 76, 77, 79, 81,
118, 188, 229, 232, 288, 292, 345, 351, 425
Pudding. See Soy Pudding, Custard, Parfait, or Mousse (Usually
made from Soymilk or Tofu)
Pueraria. See Kudzu or Kuzu
Pulmuone Co., Ltd. (founded May 1984 in Korea). Incl. Pulmuone
U.S.A., Inc. (founded Jan. 1991, South Gate, California). The Latter
Merged with Wildwood Harvest Foods, Inc. in July 2004 to form
POM Wildwood, which was soon renamed Pulmuone Wildwood,
Inc. Brands include Soga. 419
Quality and grades of soybean seed. See Seed Quality of Soybeans–
Condition, Grading, and Grades (Moisture, Foreign Material,
Damage, etc.)

338, 342, 343, 344, 348, 350, 359, 413, 417, 443
Release or Curing Agents for Concrete or Asphalt, Industrial
Solvents, Hydraulic Fluids, Asphalt Sealants, and Other Minor or
General–Industrial Uses of Soy Oil as a Non-Drying Oil. 178
Religious aspects of vegetarianism. See Vegetarianism–Religious
Aspects
Rella Good Cheese Co. (Santa Rosa, California). Named
Brightsong Tofu from June 1978 to June 1980; Redwood Valley
Soyfoods Unlimited from June 1980 to June 1982; Brightsong
Light Foods from June 1982 to June 1987; Rose International until
1990; Sharon’s Finest until Oct. 1997. 376
Republic of China (ROC). See Asia, East–Taiwan
Research & Development Centers. See Illinois, University of
(Urbana-Champaign, Illinois). Soyfoods, National Center for
Agricultural Utilization Research (NCAUR) (USDA-ARS) (Peoria,
Illinois), U.S. Regional Soybean Industrial Products Laboratory
(Urbana, Illinois). Founded April 1936)

Quinoa (Chenopodium quinoa Willd.). Also spelled Quinua. 424
Research on Soybeans. 394
Quorn. See Meat Alternatives–Quorn (Based on Mycoprotein)
Québec. See Canadian Provinces and Territories–Québec

Resins, Plastics, and Plasticizers (Such as Epoxidized Soy Oil–
ESO)–Industrial Uses of Soy Oil as a Drying Oil. 26

Railroad / railway / rail used to transport soybeans. See
Transportation of Soybeans or Soy Products to Market by Railroad

Resource Shortages (Including Water and Energy), Economic
Growth, Pollution, and Appropriate Technology Worldwide. 206

Railroads / Railways and Special Trains and/or Exhibit Cars Used
to Promote Soybeans and Soybean Production. 9

Reunion. See Africa–Reunion (Réunion is a Department of France)
Reverse osmosis. See Membrane Technology Processes

Ralston Purina Co. (St. Louis, Missouri). Including Protein
Technologies International, a Wholly Owned Subsidiary from 1
July 1987 to 3 Dec. 1997. 133, 139, 146, 159, 295, 326, 400
Rapeseed Oil. 26, 80, 127, 161, 224, 237, 241, 245, 261, 280, 339,
432

Reviews of the literature. See Bibliographies and / or Reviews of
the Literature
Rhizobium bacteria. See Soybean Production–Nitrogen Fixation

Rapeseed or the rape plant. See Canola

Rice Milk (Non-Dairy)–Amazake, Made with Rice Koji in the
Traditional Way (Without Adding Commercial Enzymes). Also
called Rice Milk or Rice Drink. 323

Rapeseed, the Rape Plant (Brassica napus), or Colza. See also
Canola. 21, 151, 192, 205, 209, 249, 250, 255, 264, 288, 315, 331,
392

Rice koji. See Koji
Rice, Red Fermented. See Koji, Red Rice. 365

Recipes. See Cookery
Rice-Based Foods–Mochi (Cakes of Pounded, Steamed Glutinous
Rice {Mochigome}). 284, 460

Red rice koji. See Koji, Red Rice
Reference Books and Other Reference Resources. 159
Regional Soybean Industrial Products Laboratory (Urbana, Illinois).
See U.S. Regional Soybean Industrial Products Laboratory (Urbana,
Illinois). Founded April 1936)
Regulations or Laws Concerning Foods (Use, Processing, or
Labeling), Especially Soyfoods and Food Uses of Soybeans. 94,
130, 143, 144, 146, 173, 183, 199, 207, 230, 231, 243, 287, 302,

Riceland Foods (Named Arkansas Grain Corp. before Sept. 1970).
155
Roads or highways used to transport soybeans. See Transportation
of Soybeans or Soy Products to Market by Roads or Highways
Roasted Whole Soy Flour (Kinako–Dark Roasted with Dry Heat,
Full-Fat) and Grits. 9

© Copyright Soyinfo Center 2015

HISTORY OF SOY IN GREECE, THE EUROPEAN UNION & SMALL EUROPEAN COUNTRIES (1939-2015) 231
Rodale Press (Emmaus, Pennsylvania). 186
Rouest, Léon (1872-1938). Soybean Pioneer in France. 2, 18, 160

Delaware), Hartz (Jacob) Seed Co. (Stuttgart, Arkansas), Monsanto
Co. (St. Louis, Missouri), Northrup King Co., Pioneer Hi-Bred
International, Inc. (Des Moines, Iowa), Vilmorin-Andrieux & Co.
(France)

Royal Wessanen NV Co. See Tree of Life (St. Augustine, Florida)
Rubber Substitutes or Artificial / Synthetic Rubber (Factice)–
Industrial Uses of Soy Oil as a Drying Oil. 9

Seeds, soybean–Variety development and breeding of soybeans. See
Variety Development and Breeding
Seitan. See Wheat Gluten Made into Seitan

Ruchi Soya Industries Ltd. (RSIL; Indore, Madhya Pradesh, and
Mumbai, India). 435

Serbia and Montenegro. See Europe, Eastern–Serbia and
Montenegro

Russia. See Europe, Eastern–Russia
Sesame Butter, Tahini / Tahina / Tahin, Sesame Halva / Halwa, or
Sesame Paste. 99, 424

Ryukyu Islands. See Okinawa
Safety concerns about soy in human diets. See Concerns about the
Safety, Toxicity, or Health Benefits of Soy in Human Diets
Samoa. See Oceania–Samoa
Sandoz AG (Basel, Switzerland). Merged with Ciba-Geigy in
March 1996 to Become Novartis. 370, 378, 418
Saponins (Bitter Carbohydrates / Glucosides That Cause Foaming).
26
Sausages, meatless. See Meat Alternatives–Meatless Sausages

Sesame Oil. 26, 80
Sesame Seed (Sesamum indicum, formerly Sesamum orientale).
(Also Called Ajonjoli, Benne, Benni, Benniseed, Gingelly, Gingely,
Gingelie, Jinjili, Sesamum, Simsim, Teel, Til). Including Sesame as
an Oilseed, Sesame Flour, Sesame Tofu (Goma-dofu), and Sesame
Salt / Gomashio. See also Sesame Butter / Tahini, Sesame Cake or
Meal, Sesame Milk, and Sesame Oil. 26, 43, 80, 441
Sesamum indicum. See Sesame Seed
Seventh-day Adventist work with vegetarianism. See
Vegetarianism–Seventh-day Adventist Work with

School Lunch Program. 8, 199, 345
Scotland. See Europe, Western–Scotland (Part of United Kingdom)
Screw presses. See Soybean Crushing–Equipment–Screw Presses
and Expellers
Sea Vegetables or Edible Seaweeds, Often Used with Soyfoods.
284, 424
Seaweeds, edible. See Sea Vegetables
Seed Companies and Seedsmen, Early Soybean, Worldwide
(Especially Before 1925)–Including Siebold & Co., VilmorinAndrieux, Wood & Sons, Haage & Schmidt, Dammann & Co.,
Peter Henderson, Thorburn & Co., Mark W. Johnson, Johnson &
Stokes, Harry N. Hammond, Burpee, E.E. Evans, Funk Bros. Seed
Co. 20, 378
Seed Industry and Market Statistics, Trends, and Analyses–By
Geographical Region. 378
Seed Industry and Market Statistics, Trends, and Analyses–Larger
Companies. 378
Seed Quality of Soybeans–Condition, Grading, and Grades
(Moisture, Foreign Material, Damage, etc.). 9, 202, 248
Seed companies, soybean. See Asgrow (Des Moines, Iowa), DeKalb
Genetics. Including DeKalb-Pfizer Genetics (DeKalb, Illinois),
DuPont (E.I. Du Pont de Nemours & Co., Inc.) (Wilmington,

Seventh-day Adventists–Cookbooks and Their Authors, Dietitians
and Nutritionists–Ella E.A. Kellogg (1852-1920), Anna L. Colcord
(1860?-1940?), Jethro Kloss (1863-1946), Almeda Lambert (18641921), Lenna Frances Cooper (1875-1961), Julius G. White (18781955), Frances Dittes (1891-1979), Edyth Cottrell (1900-1995),
Dorothea Van Gundy Jones (1903-1979), Philip S. Chen (19031978), Frank & Rosalie Hurd (1936- ), etc. 9
Seventh-day Adventists–Influence Today of Seventh-day Adventist
Affiliated Organizations in the Fields of Vegetarianism, Health, and
Soyfoods (Not Including Original Medical Research on Adventists).
122
Seventh-day Adventists–Overseas Companies Making Soyfoods
(Europe). See DE-VAU-GE Gesundkostwerk GmbH (Lueneburg,
Germany), Granose Foods Ltd. (Bucks., England)
Seventh-day Adventists–Overseas Companies Making Soyfoods
(Europe, Asia, and Latin America). Other, Including Alimentos
Colpac, Nutana, Saniku / San-iku Foods, Spicer Memorial College,
Superbom. 118, 123, 132, 300, 323
Seventh-day Adventists. See Kellogg, John Harvey (M.D.)
(1852-1943), Sanitas Nut Food Co. and Battle Creek Food Co.,
Kellogg, Will Keith,... Kellogg Co., Loma Linda Foods (Riverside,
California), Loma Linda University (Loma Linda, California),
Madison Foods and Madison College (Madison, Tennessee),
Miller, Harry W. (M.D.) (1879-1977), Worthington Foods, Inc.
(Worthington, Ohio)
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Shakes–Made with Soymilk, Tofu, Amazake, Soy Protein, etc.
Usually non-dairy. 9

Soup, miso. See Miso Soup

Sharon’s Finest. See Rella Good Cheese Co.

Sour Cream Alternatives (Non-Dairy–Usually Contains Soy). 168

Shortening. 26, 52, 81, 237

South Africa. See Africa–South Africa

Shoyu. See Soy Sauce

South America–Soybean Crushing–Soy Oil and Meal Production
and Consumption–Statistics, Trends, and Analyses. 250

Shurtleff, William. See Soyinfo Center (Lafayette, California)
Silage, soybean. See Feeds / Forage from Soybean Plants–Forage
Used for Silage / Ensilage

South America trade statistics. See Latin America–South America–
Trade (Imports or Exports)
South America. See Latin America–South America

Single Cell Proteins (Photosynthetic, Including Algae / Microalgae
Such as Spirulina, Chlorella, and Scenedesmus). 121, 326

Soy Cheese Industry and Market Statistics, Trends, and Analyses–
By Geographical Region. 199, 207

Single cell proteins. See Microbial Proteins (Non-Photosynthetic)
Sizings for paper or textiles. See Paper Coatings or Sizings, or
Textile Sizing

Soy Cheese or Cheese Alternatives–General, Western Style, That
Melts. Often Contains Casein (Cow’s Milk Protein). 199, 207, 277,
376, 419, 424

Smoked tofu. See Tofu, Smoked

Soy Cheesecake or Cream Pie, Usually Made with Tofu. 214

Smoothie–Made with Soymilk, Tofu, Soy Yogurt, Soy Protein
Isolate, Rice Milk, or Other Non-Dairy Smoothie Ingredients. Also
spelled Smoothies or Smoothees. 419

Soy Chocolate (Toasted Soy Flour) (Also includes use of nonroasted Soy Flour or Soymilk in Making Chocolate). 2

Soaps or Detergents–Industrial Uses of Soy Oil as a Non-Drying
Oil–Soap, Detergent. 446

Soy Coffee–Made from Roasted Soy Flour or Ground Roasted
Soybeans. 2, 9, 20, 22, 460
Soy Cream Cheese, Usually Made of Tofu or Soy Yogurt. 358

Societe Soy (Saint-Chamond, France). See Soyfoods Companies
(Europe)–Nutrition et Soja

Soy Flour–Imports, Exports, International Trade. 15, 16, 25

Society for Acclimatization (Société d’Acclimatation, France). 2

Soy Flour–Whole or Full-fat. 15, 16, 22, 139, 178, 218, 318, 423

Soil Science–Soil Erosion and Soil Conservation. 292, 345, 422

Soy Flour Industry and Market Statistics, Trends, and Analyses–By
Geographical Region. 13, 25, 60, 318

Sojadoc (Clermond-Ferrand, France). 207, 277
Sojinal / Biosoja (Formerly Cacoja; Affiliate of Coopérative
Agricole de Colmar–Issenheim & Colmar, France). Acquired by
B & K Holdings, of Switzerland, in mid-1993. Acquired by Alpro
(Belgium) on 22 April 1996. 277, 297, 299, 306, 314
Solnuts B.V. (Tilburg, The Netherlands; and Hudson, Iowa).
Including Edible Soy Products, makers of Pro-Nuts, founded
in 1970. Acquired by Specialty Food Ingredients Europe BV in
Dec. 1991. Acquired by the Kerry Group in Jan. 2000 and Name
Changed to Nutriant (Jan. 2002 to 2006). 123, 214, 326
Solomon Islands. See Oceania–Solomon Islands
Solvents Used for Extraction of the Oil from Soybeans (General,
Type of Solvent, Unspecified, or Other). See also Ethanol, Hexane,
and Trichloroethylene Solvents. 30
Solvents, industrial. See Release or Curing Agents for Concrete or
Asphalt, Industrial Solvents, Hydraulic Fluids, and Other Minor or
General Uses

Soy Flour Industry and Market Statistics, Trends, and Analyses–
Individual Companies or Products. 15, 40, 114, 178, 425
Soy Flour or Defatted Soybean Meal in Cereal-Soy Blends, with
Emphasis on Dry Products Used in Third World Countries (such as
CSM, WSB, etc.). 10, 60, 85, 88, 118, 181, 425
Soy Flour, Grits and Flakes (Usually Defatted)–Etymology of These
Terms and Their Cognates / Relatives in Various Languages. 9
Soy Flour, Grits, Meal, Powder, or Flakes–For Food Use (Usually
Defatted or Low-Fat). See also Soy Flour–Whole or Full-fat. 2, 8, 9,
10, 13, 17, 20, 23, 24, 25, 27, 29, 30, 31, 33, 34, 40, 66, 85, 99, 111,
112, 114, 124, 129, 130, 133, 139, 146, 159, 229, 270, 289, 303,
326, 339, 376, 423
Soy Flour, Grits, and Flakes–Enzyme Active (Whole / Full-Fat,
Unheated). 178
Soy Flour, Textured (Including TVP, Textured Vegetable Protein).
130, 139, 158, 162, 182, 252, 270, 275, 303, 308, 309, 317, 318,
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320, 438

Cognates / Relatives in Various Languages. 303

Soy Ice Cream (Frozen or Dry Mix)–Imports, Exports, International
Trade. 214, 376

Soy Proteins–Concentrates. 114, 130, 139, 146, 162, 181, 189, 214,
270, 275, 303, 317, 318, 326, 345, 347

Soy Ice Cream (General–Usually Non-Dairy). 9, 99, 178, 188, 189,
207, 214, 233, 254, 291, 297, 299, 305, 317, 341, 351, 376

Soy Proteins–Isolates–Enzyme-Modified Soy Protein with
Whipping / Foaming Properties Used to Replace Egg Albumen, and
Early Related Whipping / Aerating Agents or Products. 9

Soy Ice Cream–Etymology of This Term and Its Cognates /
Relatives in Various Languages. 9, 189
Soy Ice Cream Industry and Market Statistics, Trends, and
Analyses–Individual Companies. 233
Soy Oil–Etymology of This Term and Its Cognates / Relatives in
Various Languages. 167
Soy Oil Constants–Iodine Number / Value. 26

Soy Proteins–Isolates–Etymology of These Terms and Their
Cognates / Relatives in Various Languages. 9
Soy Proteins–Isolates, for Food Use. See also: Isolates, for
Industrial (Non-Food) Use. 33, 130, 139, 146, 159, 162, 182, 189,
242, 253, 270, 275, 295, 301, 303, 317, 326, 339, 345, 347, 351,
388, 390, 454
Soy Proteins–Isolates, for Industrial (Non-Food) Use. See also:
Isolates, for Food Use. 270, 275

Soy Oil Constants. Includes Index of Refreaction, Refreactive
Index, Solidification Point (Erstarrungspunkt), Specific Gravity.
See also Iodine Number. 26
Soy Oil as a Commodity, Product, or Ingredient for Food Use (in
Cookery or Foods). Its Manufacture, Refining, Trade, and Use. See
Also: Industrial Uses of Soy Oil, and Nutrition: Lipids. 2, 4, 6, 9,
20, 26, 28, 30, 52, 54, 56, 59, 61, 62, 63, 65, 72, 74, 76, 77, 78, 80,
87, 89, 90, 91, 98, 100, 101, 108, 118, 119, 122, 127, 131, 133, 139,
141, 147, 151, 161, 164, 167, 169, 170, 174, 175, 177, 187, 188,
201, 203, 204, 205, 208, 210, 211, 217, 221, 222, 223, 224, 226,
231, 234, 236, 237, 238, 239, 240, 241, 243, 244, 245, 249, 250,
251, 255, 261, 262, 265, 280, 283, 330, 339, 340, 352, 376, 415,
429
Soy Protein Concentrates, Textured. 139, 275, 317, 438
Soy Protein Isolates, Concentrates, or Textured Soy Protein
Products–Industry and Market Statistics, Trends, and Analyses–By
Geographical Region. 139, 162, 189, 242, 270, 318, 326
Soy Protein Isolates, Concentrates, or Textured Soy Protein
Products–Industry and Market Statistics, Trends, and Analyses–
Individual Companies. 132, 295, 303, 308, 309, 317, 335, 339, 347,
351, 390
Soy Protein Isolates, Textured (For Food Use Only, Including Spun
Soy Protein Fibers or Soy Isolate Gels). See also: Industrial Uses of
Soy Proteins–Fibers (Artificial Wool Made from Spun Soy Protein
Fibers). 103, 139, 162, 438
Soy Protein Products (General, or Modern Products). See also:
Nutrition–Protein, Protein Quality, and Amino Acid Composition.
66, 129, 130, 138, 143, 144, 146, 153, 159, 173, 175, 181, 183, 287,
335
Soy Protein Products, Modern (Isolates, Concentrates, Textured Soy
Protein Products, Soy Flour)–Imports, Exports, International Trade.
242
Soy Protein and Proteins–Etymology of These Terms and Their

Soy Proteins, Textured (General). 121, 326, 375, 376, 438
Soy Pudding, Custard, Parfait, or Mousse (Usually made from
Soymilk. Non-Dairy Milk, or Tofu). See also Soy Yogurt–Not
Fermented. 9, 276
Soy Sauce (Including Shoyu and Worcestershire Sauce)–Imports,
Exports, International Trade. 166
Soy Sauce (Including Shoyu). See Also Tamari, Teriyaki Sauce, and
Traditional Worcestershire Sauce. 2, 9, 99, 122, 159, 166, 189, 284,
320, 323, 365, 376, 402, 424, 460
Soy Sauce Industry and Market Statistics, Trends, and Analyses–
Individual Companies. 166
Soy Sauce, HVP Type (Non-Fermented or Semi-Fermented, Made
with Acid-Hydrolyzed Vegetable Protein; an Amino Acid Seasoning
Solution Rich in Glutamic Acid). Also Called Pejoratively Chemical
Soy Sauce. 424
Soy Sprouts (Sprouted or Germinated Soybeans) for Food Use. 2, 9,
22, 49, 349, 402
Soy Yogurt (Generally Non-Dairy). 276, 279, 297, 314, 317, 318,
341, 351
Soy Yogurt–Fermented / Cultured. 2, 277, 358, 419, 424
Soy Yogurt–Not Fermented. Typically Made with Tofu (Includes
varieties “with active cultures” that are not actually cultured /
fermented). 214
Soy Yogurt Industry and Market Statistics, Trends, and Analyses–
Individual Companies. 277
Soy fiber. See Fiber
Soy flour companies (Europe). See Spillers Premier Products Ltd.
(Puckeridge, Ware, Hertfordshire, England)

© Copyright Soyinfo Center 2015

HISTORY OF SOY IN GREECE, THE EUROPEAN UNION & SMALL EUROPEAN COUNTRIES (1939-2015) 234

Soy ice cream companies (USA). See Barricini Foods (Mountain
Lakes, New Jersey), Tofutti Brands, Inc. (Cranford, New Jersey)

Soybean Council of America. See American Soybean Association
(ASA)–Soybean Council of America

Soy infant formula. See Infant Formula, Soy-based

Soy protein companies (USA). See Glidden Co. (The), Griffith
Laboratories, Laucks (I.F.) Co., Protein Technologies International
(PTI)

Soybean Crushers (Canada), Early (Started Before 1941)–Milton
Oil Refineries Ltd. (Milton, Ontario; March 1930–Renamed
Canadian Soyabeans Ltd. by March 1935), Dominion Linseed Oil
Co. (Baden, ONT; 1932), Soy Bean Oil and Meal Co-operative
Company of Canada, Ltd. (Chatham, ONT; 1932), Dominion Soya
Industries / Dominion Soya Products Co. (Montreal, Quebec; spring
1935), Soya Mills Limited (Stratford, ONT; Jan. 1936), Edgar
Soya Products (Belle River, Ontario; 1936), Toronto Elevators Ltd.
(Toronto, ONT; 1938). 171, 340

Soy sauce–Korean-style. See Kanjang–Korean-Style Fermented
Soy Sauce

Soybean Crushers (Europe). See Unilever Corp., Lever Brothers
Co., Unimills B.V. (Netherlands)

Soy sauce companies (international). See Kikkoman Corporation
(Tokyo, Walworth, Wisconsin; and Worldwide)

Soybean Crushing (General: Soy / Soybean Oil and Soybean Meal).
51, 57, 58, 93, 104, 109, 148, 153, 154, 157, 192, 193, 202, 318,
387, 390, 392

Soy lecithin. See Lecithin, Soy
Soy oil–industry and market statistics. See Soybean Crushing

Soy sauce. See Tamari
Soybean Crushing–Equipment–Screw Presses and Expellers
(Continuous, Mechanical). 28, 80

Soy whip topping. See Whip Topping
Soy wine. See Fermented Specialty Soyfoods

Soybean Crushing–Equipment–Wedge Presses (Early Technology
from China and Manchuria). 80

Soya–Soybean Production and Soy Products. 188
Soya Foods Ltd [Named Soya Flour Manufacturing Co. Ltd. (192942), and Soya Foods Ltd. (1933)]. See Spillers Premier Products
Ltd.
Soya Health Foods Ltd. (Manchester, England). Including Michael
Cole and his Soya International Ltd. 233, 297

Soybean Crushing, Including Production and Trade of Soybean
Oil, Meal or Cake, Margarine, or Shortening–Industry and Market
Statistics, Trends, and Analyses -. 62, 63, 65, 91, 101, 109, 116,
117, 127, 169, 175, 177, 179, 182, 187, 204, 211, 217, 221, 225,
226, 227, 232, 239, 240, 241, 243, 244, 249, 251, 255, 261, 262,
265, 266, 270, 280, 283, 286, 318, 330, 339

Soyastern Naturkost GmbH / Dorstener Tofu Produktions GmbH
(Dorsten, Germany). Acquired by Huegli in April 1991. 299, 316

Soybean Meal (SBM) (Defatted). Formerly Called Bean Cake,
Beancake, Soybean Cake, Oilmeal, or Presscake. 21, 22, 25, 28, 36,
48, 52, 59, 62, 63, 64, 67, 76, 77, 78, 87, 90, 91, 95, 97, 98, 100,
101, 108, 110, 113, 114, 116, 117, 125, 133, 139, 140, 141, 142,
145, 149, 151, 152, 155, 156, 165, 169, 171, 172, 175, 178, 179,
187, 188, 194, 196, 197, 204, 215, 224, 225, 227, 228, 232, 238,
239, 240, 246, 249, 250, 251, 255, 256, 260, 262, 263, 266, 288,
290, 292, 315, 318, 322, 339, 340, 351, 373, 376, 392, 406, 411,
412, 414, 423, 430, 431, 435, 436, 437, 440, 447, 450, 453

Soybean–Morphology, Structure, and Anatomy of the Plant and Its
Seeds as Determined by Microscopy or Microscopic Examination.
168

Soybean Production–General, and Amount Produced. 91, 92, 107,
113, 120, 126, 133, 145, 153, 190, 209, 257, 306, 324, 407, 412,
423, 440

Soybean–Morphology, Structure, and Anatomy of the Plant and Its
Seeds. 18

Soybean Production–Industry and Market Statistics, Trends, and
Analyses. 101, 108, 160, 169, 174, 175, 179, 204, 205, 209, 212,
215, 217, 220, 221, 223, 224, 226, 235, 239, 241, 244, 247, 249,
250, 255, 258, 259, 264, 267, 281, 282, 290, 312, 318, 322, 339,
347

Soya Kaas Inc. See Swan Gardens Inc. and Soya Kaas Inc.
SoyaWorld Inc. See ProSoya
Soyana (Zurich, Switzerland). 184, 297, 301

Soybean–Physiology–Tolerance to Cold, Chilling, or Low
Temperatures, and Cold Tolerant Varieties. 193
Soybean–Physiology and Biochemistry (Including Photoperiodism,
Photosynthesis, Translocation, Plant Water Relations, Respiration,
Photorespiration). 18
Soybean–Terminology and Nomenclature–Fanciful Terms and
Names. 9

Soybean Seeds–Black in Color. Food Use is Not Mentioned. 20
Soybean Seeds–Black in Color. Used as Food (Including in
Fermented Black Soybeans and Inyu), Beverage, Feed, or
Medicine, or Their Nutritional Value. 99, 402
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Soybean Varieties USA–Black Eyebrow–Early Introduction. 18, 20
Soybean Varieties USA–Early Brown–Early Introduction. 18

Soil Improvement, Cultural Practices, Harvesting and Threshing,
Identity Preserved / Preservation, Policies and Programs,
Government, Price of Soybeans, Soybean Seeds and Soybean
Products–Except Sauces (Which See), Yield Statistics, Soybean

Soybean Varieties USA–Haberlandt–Early Introduction. 20
Soybeans, black. See Soybean Seeds–Black in Color
Soybean crushers (Asia). See Ajinomoto Co. Inc. (Tokyo, Japan),
Hohnen Oil Co., Ltd. (Tokyo, Japan), Ruchi Soya Industries Ltd.
(India), Yoshihara Oil Mill, Ltd. (Kobe, Japan)
Soybean crushers (Canada). See ADM Agri-Industries Ltd.
(Windsor, Ontario, Canada), CanAmera Foods (Hamilton, Ontario,
Canada), Victory Soya Mills Ltd. (Toronto, Ontario)
Soybean crushers (Europe). See Ferruzzi-Montedison (Italy),
Oelmuehle Hamburg AG (Hamburg, Germany), Vandemoortele
N.V. (Izegem, Netherlands)

Soybeans, whole dry (used unprocessed as food). See Whole Dry
Soybeans
Soyco Foods. See Galaxy Nutritional Foods, Inc. (Orlando, Florida)
Soyfood products, commercial. See Commercial Soy Products–New
Products
Soyfoods (General Food Uses of Soybeans). 55, 158, 159, 214, 232,
296, 306, 361, 394, 460

Soybean crushers (USA), Cooperative. See Ag Processing Inc a
cooperative (AGP), CHS Cooperatives, Including Cenex, Inc. and
Harvest States Cooperatives (Which Includes Honeymead), Gold
Kist, North Iowa Cooperative Processing Association, (Manly,
Iowa), Riceland Foods (Named Arkansas Grain Corp. before Sept.
1970)

Soyfoods Association of North America (SANA). Founded 29 June
1978. 299

Soybean crushers (USA). See Archer Daniels Midland Co. (ADM)
(Decatur, Illinois), Bunge Corp. (White Plains, New York), Cargill,
Inc. (Minneapolis, Minneapolis), Central Soya Co. (Fort Wayne,
Indiana), Continental Grain Co. (New York, New York), Pillsbury
Feed Mills and Pillsbury Co. (Minneapolis, Minnesota), Procter
& Gamble Co. (Cincinnati, Ohio). Including the Buckeye Cotton
Oil Co., Ralston Purina Co. (St. Louis, Missouri), Staley (A.E.)
Manufacturing Co. (Decatur,

Soyfoods Industry and Market Statistics, Trends, and Analyses–By
Geographical Region. Includes per capita consumption of soybeans.
175, 220, 277, 313

Soyfoods Associations in Europe. 220, 306
Soyfoods Center. See Soyinfo Center (Lafayette, California)

Soyfoods Industry and Market Statistics, Trends, and Analyses–
Individual Companies. 132, 341
Soyfoods Movement in Europe. 160, 175, 182, 220, 276, 291, 299,
316, 318, 321

Soybean crushing–solvents. See Solvents
Soyfoods Movement in Mexico and Central America. 298
Soybean oil constants. See Soy Oil Constants
Soyfoods companies (England). See Itona
Soybean oil. See Soy Oil
Soybean paste. See Miso
Soybean processing. See Soybean Crushing
Soybean production–Farm machinery. See Combines
Soybean production–Marketing. See Marketing Soybeans,
Railroads / Railways and Special Trains and/or Exhibit Cars Used
to Promote Soybeans and Soybean Production
Soybean production–Plant protection. See Diseases (Bacterial,
Fungal, and Viral / Virus), Insects–Pest Control. See also: Integrated
Pest Management, Nematodes–Disease Control, Pesticides
(General), Weeds–Control and Herbicide Use
Soybean production–Research. See Research on Soybeans
Soybean production, organic. See Organic Soybean Production
Soybean production. See Crop Rotation of Soybean Plants for

Soyfoods companies (Europe). See Albert’s Tofuhaus (Lautersheim,
Germany), British Arkady Company Ltd. (Manchester, England),
Bruno Fischer GmbH (Aetorf, Germany), Galactina S.A. (Belp,
Switzerland), Haldane Foods Group Ltd. (Newport Pagnell,
Buckinghamshire, England), Henselwerk GmbH (Magstadt near
Stuttgart, Germany), Huegli Naehrmittel A.G. (Steinach-Arbon,
Switzerland), Innoval / Sojalpe, Jonathan P.V.B.A. (Kapellen,
Belgium), Life Food GmbH (Freiburg, Germany). Taifun brand,
Lima N.V. / Lima Foods (Sint-Martens-Latem, Belgium; and
Mezin, France), Nutrition et Nature (Revel near Toulouse, France)
Toulouse, France). Founded in June, Sojinal / Biosoja (Formerly
Cacoja), Soya Health Foods Ltd. (Manchester, England), Soyana
(Zurich, Switzerland), Tofutown.com (Wiesbaum / Vulkaneifel,
Germany), Triballat (Noyal-sur-Vilaine, France). Makers of Sojasun
Soyfoods companies (USA). See Farm Food Co. (San Rafael, then
San Francisco, California), Farm Foods, and Farm Soy Dairy,
Galaxy Nutritional Foods, Inc. and its Soyco Foods Div. (Orlando,
Florida), Hain Celestial Group, Inc. (Uniondale, New York),
Lightlife Foods, Inc. (Turners Falls, Massachusetts), Rella Good
Cheese Co. (Santa Rosa, California). Previously Brightsong Tofu,
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White Wave, Inc. (Boulder, Colorado)
Soyfoods movement. See Farm (The) (Summertown, Tennessee),
Rodale Press (Emmaus, Pennsylvania), Soyfoods Association of
North America (SANA)
Soyinfo Center (Lafayette, California). Named Soyfoods Center
until 1 Jan. 2007. Founded by William and Akiko Shurtleff. 160,
168, 175, 276, 364
Soyland Farm. See Fouts Family of Indiana
Soymilk–Etymology of This Term and Its Cognates / Relatives in
Various Languages. 207, 338
Soymilk Companies (Asia)–Kibun, Marusan-Ai, Mitsubishi, Meiji,
and Saniku Shokuhin in Japan. 214
Soymilk Cream (Rich, Thick Soymilk to Be Used Like Cream). See
also: Non-Dairy Creamer. 2
Soymilk Equipment Companies (Europe). See APV Systems, Soya
Technology Division. Formerly named Danish Turnkey Dairies
Ltd., Alfa-Laval (Lund, Sweden), Tetra Pak International (Lund,
Sweden)
Soymilk Equipment. 374
Soymilk Industry and Market Statistics, Trends, and Analyses–By
Geographical Region. 199, 207, 230, 277, 279, 297, 300, 301, 304,
311, 312, 348, 350
Soymilk Industry and Market Statistics, Trends, and Analyses–
Larger Companies. 182, 276, 291, 310
Soymilk Industry and Market Statistics, Trends, and Analyses–
Smaller Companies. 318
Soymilk companies (Canada). See Malnutrition Matters, ProSoya

Acidophilus Soymilk or Soy Acidophilus Milk, Soy Viili,
Buttermilk, Koumiss, Lassi, Piima, etc.). See also: Soy Yogurt, Soy
Cheese, and Soy Kefir. 2, 168, 214, 419
Soymilk, Soy Drinks / Beverages, Soy-Based Infant Formulas, and
Nogs (Liquid, Non-Fermented). Note–For Soymilk Products See
Tofu, Yuba, Shakes, Soy Ice Cream, Soy Yogurt, and Soy Cheese or
Cheese Alternatives. 2, 9, 124, 133, 150, 159, 160, 178, 182, 189,
199, 207, 214, 230, 253, 274, 275, 276, 277, 278, 279, 291, 297,
298, 300, 301, 302, 304, 305, 310, 311, 312, 314, 317, 318, 320,
334, 338, 341, 342, 343, 344, 348, 350, 358, 359, 362, 368, 376,
386, 388, 418, 419, 424, 455
Soymilk, Spray-Dried or Powdered. 2, 182, 345, 351
Soynut Butter (Soynuts / Roasted Soybeans Ground to a Paste
Resembling Peanut Butter; May Also Be Made from (Roasted) Soy
Flour Mixed with a Little Oil). 2, 9
Soynut Butter–Etymology of This Term and Its Cognates / Relatives
in Various Languages. 2
Soynut companies (Europe & USA). See Solnuts B.V. (Tilburg, The
Netherlands; and Hudson, Iowa). Including Edible Soy Products
Soynuts (Oil Roasted or Dry Roasted / Toasted). See Also Irimame
Used in Bean-Scattering (Mame-Maki) Ceremony at Setsubun
(Lunar New Year) in Japan and Parched Soybeans. 2, 9, 22, 123,
214, 452
Soynuts–Etymology of This Term and Its Cognates / Relatives in
Various Languages. 2
Soynuts Industry and Market Statistics, Trends, and Analyses–
Individual Companies. 123
Spillers Premier Products Ltd. (Puckeridge, Ware, Hertfordshire,
England). Including Soya Foods Ltd [Named Soya Flour
Manufacturing Co. Ltd. (1929-42), and Soya Foods Ltd. (1933)].
And incorporating British Soya Products (1932). 121, 139, 178, 326

Soymilk companies (England). See Itona
Soymilk companies (Europe). See Alpro (Wevelgem, Belgium),
Plamil Foods Ltd. (Folkestone, Kent, England) and The Plantmilk
Society, Unisoy Milk ‘n’ By-Products (Stockport, Cheshire,
England)

Spongiform encephalopathies (brain diseases; TSE and BSE). See
Vegetarianism–Transmissible Spongiform Encephalopathies (Brain
Diseases)
Sprouts. See Soy Sprouts

Soymilk companies (USA). See Vitasoy, WholeSoy & Co.
(subsidiary of TAN Industries, Inc., California)

Spun soy protein fibers used in meat alternatives. See Meat
Alternatives–Kesp (Spun Soy Protein Fibers)

Soymilk shakes. See Shakes

Spun soy protein fibers. See Soy Proteins–Textured Soy Protein
Isolates

Soymilk, Concentrated or Condensed (Canned, Bottled, or Bulk).
Also Called Soybase or Soy Base. 2, 291
Soymilk, Fermented–Unusual Fermented Dairy Products (Such as
Viili or Piima) that Can Also Be Made from Soymilk. See also: Soy
Yogurt–Fermented and Soy Cheese–Fermented. 168

Sri Lanka. See Asia, South–Sri Lanka
Staley (A.E.) Manufacturing Co. (Decatur, Illinois; Acquired by
Tate & Lyle PLC in June 1988). 15, 16, 146, 181, 182
Standards, Applied to Soybeans or Soy Products. 119, 202

Soymilk, Fermented, in Liquid or Viscous Form (Basic Research,
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Statistics on crushing of soybeans, soy oil and meal production
and consumption. See individual geographic regions (such as Asia,
Europe, Latin America, United States, World, etc.) and nations
within each region
Statistics on soybean production, area and stocks. See individual
geographic regions (such as Asia, Europe, Latin America, United
States, etc.) and nations within each region

Taifun-Produkte (Freiburg, Germany). See Life Food GmbH
Taiwan. See Asia, East–Taiwan
Tamari, Including Real Tamari (Soy Sauce Which Contains Little
or No Wheat) or the Macrobiotic Word Tamari Meaning Traditional
Shoyu. 284, 320, 424

Statistics on soybean production. See Soybean Production and
Trade–Industry and Market Statistics,

Tariffs, duties, embargoes. See Trade Policies (International)
Concerning Soybeans, Soy Products, or Soyfoods–Tariffs, Duties,
Embargoes, Moratoriums, and Other Trade Barriers or Subsidies

Statistics on soybean yields. See Yield Statistics, Soybean

Taste Problems. See Flavor / Taste Problems

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

Tempeh (Spelled Témpé in Malay-Indonesian). 159, 160, 189, 316,
319, 376, 424

Storage of Seeds, Viability and Life-Span During Storage or
Storability, and Drying of Soybeans. 18

Tempeh companies. See Turtle Island Foods, Inc. (Hood River,
Oregon. Maker of Tofurky and Tempeh)

Straw, soybean. See Feeds / Forage from Soybean Plants–Straw

Tempehworks. See Lightlife Foods, Inc.

Strayer Family of Iowa–Incl. George Strayer (1910-1981; executive
officer of the American Soybean Association 1940-1967), His
Father Bert Strayer (1880-1941), and His Nephew Dennis Strayer
(born 1938). 9

Terminology for soybeans–Fanciful. See Soybean–Terminology and
Nomenclature–Fanciful Terms and Names
Tetra Pak International (Lund, Sweden). 182, 189, 201, 205, 214,
276, 297, 300, 310, 311, 334

Sufu. See Tofu, Fermented
Sugars, complex, such as raffinose, stachyose, and verbacose. See
Oligosaccharides
Sunflower Oil / Sunflowerseed Oil / Sunoil. 100, 167, 432
Sunflower Seeds and Sunflowers (Helianthus annuus)–Including
Sunflowerseed Oil, Cake, and Meal. Once called the Heliotrope,
Heliotropion, and Heliotropium. 9, 26, 100, 127, 151, 186, 192,
224, 237, 241, 249, 250, 255, 261, 264, 280, 315, 339, 378, 392

Textiles made from spun soy protein fibers. See Fibers (Artificial
Wool or Textiles Made from Spun Soy Protein Fibers, Including
Azlon, Soylon, and Soy Silk / Soysilk)
Textured soy flours. See Soy Flours, Textured (Including TVP,
Textured Vegetable Protein)
Textured soy protein concentrates. See Soy Protein Concentrates,
Textured
Textured soy protein isolates. See Soy Protein Isolates, Textured
(For Food Use Only). Including Spun Fibers

Sunsoy Products Ltd. See Victory Soya Mills Ltd.
Sustainable Development and Growth, Including Low-Input
Sustainable Agriculture (LISA), Renewable Energy Resources
(Solar, Wind), Steady State Economics, and Voluntary Simplicity
Worldwide. 313

Textured soy proteins. See Soy Proteins, Textured
Thesaurus or Thesauri. 159
Timeline. See Chronology / Timeline

Suzuki Shoten (Suzuki & Co.). See Hohnen Oil Co., Ltd. (Tokyo,
Japan)
Swan Gardens Inc. and Soya Kaas Inc. (St. Ignatius, Montana;
Atlanta, Georgia). Founded by Richard and Jocelyn McIntyre. 214,
276

Timor-Leste (East Timor). See Asia, Southeast–Timor-Leste (East
Timor)
Tivall (Tivol), Maker of Meat Alternatives (Ashrat, Israel). 398, 419
TKW (Germany). See Tofukost-Werk GmbH

Syngenta AG (based in Basel, Switzerland)–Formed in Nov. 2000
by the Merger of Novartis Agribusiness (formed in March 1996 by
the Merger of Sandoz AG and Ciba-Geigy; both based in Basel,
Switzerland) and Zeneca Agrochemicals. 370, 378, 418
Tahini or tahina or tahin. See Sesame Butter

Tocopherols. See Vitamins E (Tocopherols)
Tofu (Also Called Soybean Curd or Bean Curd until about 19751985). See also Tofu–Fermented, Soy Ice Creams, Soy Yogurts, and
Cheesecake, Which Often Use Tofu as a Major Ingredient. 2, 9, 80,
160, 166, 182, 184, 189, 207, 214, 274, 276, 277, 279, 297, 299,
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301, 305, 312, 316, 318, 319, 320, 323, 376, 388, 394, 402, 418,
419, 460
Tofu Industry and Market Statistics, Trends, and Analyses–By
Geographical Region. 277, 279, 299, 301, 312, 316
Tofu Industry and Market Statistics, Trends, and Analyses–Larger
Companies. 276, 299, 365

Company. Mintz’s Buffet Until Jan. 1982. 189, 214, 297, 376
Tomsun Foods, Inc. (Greenfield, Massachusetts; Port Washington,
New York. Named New England Soy Dairy from 1978-1983). 214,
276
Tonga. See Oceania
Touchi or tou ch’i. See Fermented Black Soybeans

Tofu Industry and Market Statistics, Trends, and Analyses–Smaller
Companies. 318
Tofu companies (Europe). See Heuschen-Schrouff B.V. (Landgraaf,
Netherlands), Sojadoc (Clermond-Ferrand, France), Soyastern
Naturkost GmbH / Dorstener Tofu Produktions GmbH (Dorsten,
Germany), Tofukost-Werk TKW GmbH (Wadersloh, Germany),
Tofumanufaktur Christian Nagel GmbH (Hamburg, Germany),
Tofurei Svadesha Naturkost Produkte GmbH (Munich, Germany).
Including Byodo Naturkost
Tofu companies (USA). See Azumaya, Inc. (San Francisco,
California), Island Spring, Inc. (Vashon, Washington), Morinaga
Nutritional Foods, Inc., and Morinaga Nyûgyô (Torrance,
California, and Tokyo, Japan), Nasoya Foods, Inc. (Leominster,
Massachusetts). Subsidiary of Vitasoy, Northern Soy, Inc.
(Rochester, New York), Pulmuone U.S.A., Inc. (South Gate,
California), Swan Gardens Inc. and Soya Kaas Inc. (Atlanta,
Georgia), Tomsun Foods, Inc. (Greenfield, Massachusetts; Port
Washington, New York, Wildwood Harvest, Inc.
Tofu, Criticism of, Making Fun of, or Image Problems. 214
Tofu, Fermented (Also Called Doufu-ru, Toufu-ru, Furu, Fuyu,
Tahuri, Tahuli, Tajure, Tao-hu-yi, or Sufu). See also Tofu-yo. 159,
189
Tofu, Fried (Especially Deep-Fried Tofu Pouches, Puffs, Cutlets, or
Burgers; Agé or Aburagé, Aburaagé, Usu-agé, Atsu-agé or Namaagé, Ganmodoki or Ganmo, Hiryôzu / Hiryozu). 99, 182, 276, 301

Toxins and Toxicity in Foods and Feeds (General). 278
Trade (International–Imports, Exports) of Soybeans, Soy Oil, and
/ or Soybean Meal. See also Trade–Tariffs and Duties. 3, 4, 6, 22,
37, 39, 44, 45, 50, 52, 57, 58, 62, 63, 67, 74, 76, 77, 78, 79, 81, 83,
86, 91, 92, 93, 98, 101, 106, 107, 108, 111, 115, 116, 117, 120, 125,
128, 133, 136, 140, 142, 148, 151, 155, 156, 160, 165, 169, 172,
177, 179, 180, 182, 185, 187, 188, 191, 196, 202, 204, 210, 212,
217, 219, 221, 222, 224, 225, 227, 228, 232, 234, 237, 238, 239,
240, 241, 243, 245, 246, 251, 255, 257, 259, 262, 266, 267, 270,
271, 272, 281, 285, 288, 290, 317, 322, 328, 332, 339, 340, 347,
353, 373, 389, 392, 396, 397, 406, 409, 411, 413, 414, 418, 428,
429, 430, 431, 435, 436, 437, 440, 447, 448, 450, 456
Trade Policies (International) Concerning Soybeans, Soy Products,
or Soyfoods–Tariffs, Duties, Embargoes, Moratoriums, and Other
Trade Barriers or Subsidies. 53, 91, 92, 98, 108, 110, 111, 113, 128,
130, 136, 141, 145, 151, 162, 170, 175, 177, 179, 187, 188, 194,
198, 200, 205, 208, 209, 213, 215, 221, 222, 223, 225, 226, 234,
235, 236, 238, 241, 244, 245, 247, 249, 250, 255, 256, 258, 259,
262, 263, 264, 267, 270, 271, 281, 283, 288, 291, 294, 315, 331,
333, 347, 413, 435
Trade of Soyfoods (Import and Export, not Including Soy Oil or
Soybean Meal, but Including Lecithin and Margarine) or Soyfoods
Manufacturing Equipment. See also: Soy Sauce–Imports, Exports.
Miso–Imports, Exports. 13, 25, 60, 130, 166, 287, 300, 301, 309
Trade statistics, Canada. See Canada–Trade (Imports or Exports) of
Soybeans, Soy Oil, and / or Soybean Meal–Statistics

Tofu, Pressed, Chinese-Style (Toufukan / Doufugan / Dougan). 2
Tofu, Silken (Kinugoshi). Made without Separation of Curds and
Whey. 189, 214
Tofu, Smoked. 276, 365

Trade statistics, Central America. See Latin America–Central
America–Trade (Imports or Exports) of Soybeans, Soy Oil, and / or
Soybean Meal–Statistics
Trade statistics, East Asia. See Asia, East–Trade (Imports or
Exports) of Soybeans, Soy Oil, and / or Soybean Meal–Statistics

Tofukost-Werk TKW GmbH (Wadersloh, Germany). 316, 419
Tofumanufaktur Christian Nagel GmbH (Hamburg, Germany).
Previously Christian Nagel Tofumanufaktur from 1984 to 1 Jan.
1989. 316, 419
Tofurei Svadesha Naturkost Produkte GmbH (Munich, Germany).
Including Byodo Naturkost. 316, 419
Tofutown.com (formerly Viana Naturkost GmbH) and Bernd
Drosihn (Wiesbaum / Vulkaneifel, Germany). 316, 418, 419
Tofutti Brands, Inc. (Cranford, New Jersey)–Soy Ice Cream

Trade statistics, South America. See Latin America–South America–
Trade (Imports or Exports) of Soybeans, Soy Oil, and / or Soybean
Meal–Statistics
Trade statistics, South Asia. See South Asia–Trade (Imports or
Exports) of Soybeans, Soy Oil, and / or Soybean Meal–Statistics
Trade statistics, Southeast Asia. See Asia, Southeast–Trade (Imports
or Exports) of Soybeans, Soy Oil, and / or Soybean Meal–Statistics
Trade statistics, Western Europe. See Europe, Western–Trade
(Imports or Exports) of Soybeans, Soy Oil, and / or Soybean Meal–
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Statistics

Unisoy Milk ‘n’ By-Products (Stockport, Cheshire, England). 304,
341

Trade statistics, World. See World–Trade (Imports or Exports) of
Soybeans, Soy Oil, and / or Soybean Meal–Statistics
Trains, special. See Railroads / Railways and Special Trains and/or
Exhibit Cars Used to Promote Soybeans and Soybean Production
Trans Fatty Acids. 26
Transcaucasia. See Asia, Transcaucasia (Presently Armenia,
Azerbaijan, and Georgia)
Transportation of Soybeans or Soy Products to Market by Railroad
/ Railway / Rail within a Particular Country or Region. See also
Railroads / Railways and Special Trains Used to Promote Soybeans
and Soybean Production. 345

United Kingdom, health foods movement and industry. See Health
Foods Movement and Industry in United Kingdom
United Kingdom. See Europe, Western–United Kingdom
United Nations (Including UNICEF, FAO, UNDP, UNESCO, and
UNRRA) Work with Soy. 8, 13, 15, 34, 37, 66, 118, 195, 287, 293,
324, 354, 379, 416
United Soybean Board. See American Soybean Association (ASA)–
United Soybean Board
United States–States–Alaska. 14, 46
United States–States–Arizona. 23, 31, 34

Transportation of Soybeans or Soy Products to Market by Roads or
Highways Using Trucks, Carts, etc. within a Particular Country or
Region. 440
Transportation of Soybeans or Soy Products to Market by Water
(Rivers, Lakes) Using Junks, Barges, etc. within a Particular
Country or Region. 345, 440
Tree of Life (St. Augustine, Florida). Purchased in Dec. 1985 by
Netherlands-based Royal Wessanen NV Co. 323
Triballat (Noyal-sur-Vilaine, France). Makers of Sojasun; and its
Affiliate Bonneterre (Rungis Cedex, France). 277, 419
Trucks or Carts used to transport soybeans. See Transportation of
Soybeans or Soy Products to Market by Roads or Highways

United States–States–Arkansas. 155
United States–States–California. 8, 9, 14, 17, 23, 26, 31, 34, 40, 43,
46, 60, 82, 168, 175, 214, 268, 286, 378, 388, 419, 439, 460
United States–States–Colorado. 23, 195
United States–States–Connecticut. 137, 311
United States–States–District of Columbia (Washington, DC). 3, 39,
50, 69, 70, 71, 73, 110, 118, 125, 131, 135, 186, 194, 196, 206, 250,
251, 282, 288, 331, 369, 392, 425, 453
United States–States–Florida. 276
United States–States–Georgia. 148, 214, 351, 450, 460

Turkey. See Asia, Middle East–Turkey
United States–States–Hawaii. 9, 12, 43, 46, 323, 388
Turkistan / Turkestan. See Asia, Central–Turkistan / Turkestan
United States–States–Idaho. 433
Turtle Island Foods, Inc. (Hood River, Oregon. Maker of Tofurky
and Tempeh). 376, 419
Tuvalu. See Oceania
TVP. See Soy Flours, Textured (Including TVP, Textured Vegetable
Protein)
Ultrafiltration. See Membrane Technology Processes

United States–States–Illinois. 6, 9, 15, 16, 24, 29, 51, 79, 81, 85,
109, 110, 149, 152, 162, 172, 195, 232, 239, 242, 243, 248, 250,
270, 272, 275, 303, 317, 339, 345, 347, 351, 377, 378, 388, 390,
394, 433, 452
United States–States–Indiana. 9, 28, 33, 141, 330, 335, 378
United States–States–Iowa. 9, 36, 50, 53, 55, 69, 70, 73, 102, 214,
232, 250, 266, 369, 378, 394, 439

Umeboshi or ume-boshi (Japanese salt plums / pickled plums),
Plum Products, and the Japanese Plum Tree (Prunus mumé) from
whose fruit they are made. 99

United States–States–Kansas. 289, 403
United States–States–Louisiana. 28, 431, 450

Unfair Practices–Allegations of Unfair Trade, Regulation,
Production, or Labor Practices. 215, 221, 234, 249, 262
Unilever Corp., Lever Brothers Co., Unimills B.V. (Netherlands),
and Margarine Union. 2, 89, 114, 139, 144, 174, 182, 192, 197, 266,
317, 326, 341, 366, 367, 435

United States–States–Maine. 424, 429
United States–States–Maryland. 24
United States–States–Massachusetts. 133, 137, 214, 323, 402
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United States–States–Minnesota. 50, 66, 108, 122, 163, 250, 255,
339, 377, 378, 431, 450

Transferred to Agricultural Research Service in 1953. 3, 24
United States Department of Agriculture (USDA)–Economic
Research Service (ERS). 74, 116, 131, 135, 204, 294

United States–States–Mississippi. 195, 378
United States–States–Missouri. 201, 223, 232, 236, 246, 250, 295,
360, 390, 438, 453
United States–States–New Mexico. 23
United States–States–New York. 99, 115, 214, 326, 377, 395, 404,
419
United States–States–North Carolina. 284, 394, 424
United States–States–North Dakota. 280, 434

United States Department of Agriculture (USDA)–Foreign
Agricultural Service (FAS, Est. 1953) Including Office of Foreign
Agricultural Relations (1939-1953). Foreign Agricultural Service
(1938-1939). 41, 42, 44, 52, 106, 107, 113, 129, 185, 196, 238, 242,
392
United States Department of Agriculture (USDA)–War Food
Administration (WFA), Including the Food Production and
Distribution Administration. 8, 13
United States Department of Agriculture (USDA; Including Federal
Grain Inspection Service [FGIS], and War Food Administration
[WFA]). See also: Agricultural Marketing Service, Agricultural
Research Service (ARS), Bureau of Plant Industry, Economic
Research Service, Food and Nutrition Service, Foreign Agricultural
Service, and Section of Foreign Seed and Plant Introduction. 13, 16,
28, 39, 66, 76, 82, 92, 118, 130, 145, 187, 205, 217, 221, 229, 232,
282, 286, 292, 327, 345, 378, 395, 398, 425, 430, 453

United States–States–Ohio. 33, 322, 339
United States–States–Oregon. 419, 431, 450
United States–States–Pennsylvania. 186
United States–States–South Carolina. 460
United States–States–Tennessee. 9, 39, 189
United States–States–Texas. 431, 450
United States–States–Utah. 23
United States–States–Virginia. 71, 73, 75, 242, 324, 460
United States–States–Washington state. 13, 82, 99, 284, 361, 388,
450
United States–States–Wisconsin. 166
United States Department of Agriculture (USDA)–Agricultural
Research Service (ARS, Established 1953). Including Agricultural
Research Administration (1942-1953). 29, 195
United States Department of Agriculture (USDA)–Bureau of
Agricultural and Industrial Chemistry (1943-1953). Including
Bureau of Agricultural Chemistry and Engineering (1938-1943),
Bureau of Chemistry and Soils (1927-1938), and Bureau of
Chemistry (1901-1927). Transferred to the Agricultural Research
Service (ARS) in 1953. 24, 27, 29
United States Department of Agriculture (USDA)–Bureau of
Human Nutrition and Home Economics (1943-1953). Including
Bureau of Home Economics (1923-1943), Office of Home
Economics (1915-1923), and Nutrition and Home Economics Work
in the Office of Experiment Stations (1894-1915). Transferred to the
Agricultural Research Service in 1953. 9
United States Department of Agriculture (USDA)–Bureau of
Plant Industry, Soils, and Agricultural Engineering (1943-1953).
Including Bureau of Plant Industry (1901-1943), Office of Plant
Industry (1900-1901), and Division of Agrostology (1895-1901).

United States of America (USA). 2, 3, 6, 8, 9, 12, 13, 14, 15, 16, 17,
18, 23, 24, 25, 26, 27, 28, 29, 30, 31, 33, 34, 37, 39, 40, 41, 42, 43,
46, 49, 51, 52, 53, 60, 62, 63, 68, 71, 73, 74, 75, 76, 78, 79, 81, 82,
85, 89, 91, 92, 94, 98, 99, 100, 102, 106, 108, 109, 110, 111, 112,
113, 115, 117, 118, 120, 122, 123, 125, 127, 128, 131, 133, 134,
135, 137, 138, 139, 140, 141, 142, 145, 146, 148, 149, 151, 152,
154, 155, 158, 159, 160, 161, 162, 163, 165, 166, 168, 169, 170,
172, 174, 175, 177, 179, 181, 182, 186, 187, 188, 191, 194, 195,
196, 198, 200, 202, 203, 204, 206, 214, 216, 222, 223, 225, 226,
228, 229, 232, 235, 236, 237, 239, 240, 241, 242, 245, 248, 250,
251, 255, 257, 259, 260, 261, 266, 268, 270, 271, 272, 275, 280,
281, 282, 284, 286, 287, 288, 289, 292, 294, 295, 301, 303, 306,
307, 308, 309, 311, 312, 315, 317, 318, 322, 323, 324, 327, 330,
331, 332, 333, 335, 339, 340, 345, 347, 351, 353, 357, 360, 364,
367, 368, 369, 370, 372, 377, 378, 379, 380, 381, 388, 390, 391,
392, 393, 394, 395, 399, 400, 402, 403, 404, 406, 407, 408, 409,
410, 411, 413, 414, 416, 418, 420, 421, 422, 424, 425, 427, 429,
430, 431, 433, 434, 436, 437, 438, 439, 440, 441, 442, 443, 445,
446, 447, 449, 450, 451, 452, 453, 456
United States of America–Activities and Influence Overseas /
Abroad. 27, 35, 36, 38, 44, 45, 48, 50, 55, 58, 59, 66, 67, 69, 70, 77,
83, 86, 87, 88, 90, 105, 116, 148, 164, 176, 189, 199, 201, 205, 207,
212, 213, 215, 217, 221, 224, 231, 234, 238, 240, 243, 244, 247,
249, 256, 258, 262, 263, 264, 265, 267, 276, 277, 283, 285, 296,
299, 301, 328, 338, 366, 373, 384, 389, 398
United States of America–Soybean Crushing–Soy Oil and Meal
Production and Consumption–Statistics, Trends, and Analyses. 250
United States of America–Soybean Production, Area and Stocks–
Statistics, Trends, and Analyses. 106, 108, 232, 292, 394
U.S. Regional Soybean Industrial Products Laboratory (Urbana,
Illinois). Founded April 1936. 9
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USA. See United States of America
USDA National Agricultural Library (NAL, Beltsville, Maryland).
See National Agricultural Library (NAL, Beltsville, Maryland)

Vegetarianism–Transmissible Spongiform Encephalopathies (TSE,
Brain Diseases), Including Prions, “Mad-Cow Disease,” Bovine
Spongiform Encephalopathy (BSE), Creutzfeldt-Jakob Disease
(CJD), Scrapie, etc. 366, 399
Vegetarianism–Veganism–Concerning a Plant-Based or Vegan
Diet and Lifestyle Free of All Animal Products, Including Dairy
Products, Eggs, and in Some Cases Honey and Leather. 286, 308,
309, 341, 344

USDA. See United States Department of Agriculture
USSR. See Europe, Eastern–USSR
Van Gundy, Dorothea. See Seventh-day Adventists–Cookbooks and
Their Authors
Vanaspati (Vegetable Shortening, Vegetable Ghee, or Vanaspati
Ghee). 422

Vegetarianism, Athletics / Sports, and Athletes. 268, 286
Vegetarianism, the Environment, and Ecology. 286, 313, 403

Vandemoortele N.V. (Izegem, Netherlands). Including Alpro (Early
Years Only) and Vamo. 100, 139, 146, 182, 192, 202, 207, 276, 297,
387

Vegetarianism: Meat / Flesh Food Consumption–Statistics,
Problems (Such as Diseases in or Caused by Flesh Foods),
or Trends in Documents Not About Vegetarianism. See Also:
Vegetarianism–Spongiform Encephalopathies /Diseases. 163

Vanuatu. See Oceania

Vestro Foods, Inc. See Westbrae Natural Foods

Varieties, soybean. See Soybean Varieties

Viability and life-span of soybean seeds. See Storage of Seeds

Variety Development and Breeding of Soybeans (General,
Including Varieties and Seeds). 9, 19, 22, 120, 239, 346, 436

Viana Naturkost GmbH. See Tofutown.com

Variety development of soybeans. See Breeding of Soybeans and
Classical Genetics, Germplasm Collections and Resources, and
Gene Banks, Introduction of Soybeans (as to a Nation, State, or
Region, with P.I. Numbers for the USA) and Selection

Victory Soya Mills Ltd. (Toronto, Ontario, Canada. Started in Nov.
1944 as Victory Mills Ltd. Named Sunsoy Products Ltd. from 1936
to 1945. Renamed Victory Mills, Ltd. from 1945 to 1954. Owned
by (Subsidiary of) Canadian Breweries Ltd., then by Procter &
Gamble from 1954, then by Central Soya Co. from 1985). 171, 187,
340

Veganism. See Vegetarianism–Veganism
Videotapes or References to Video Tapes. 358
Vegetable oils. See Specific Oilseeds such as Peanut Oil, Sesame
Oil, Sunflower Oil, etc
Vegetable soybeans. See Green Vegetable Soybeans
Vegetarian / Natural Foods Products Companies. See Imagine
Foods, Inc. (California)

Viili. See Soymilk, Fermented
Vilmorin-Andrieux & Co. (France). In 1975 Vilmorin joined the
Limagrain Group (Groupe Limagrain) and is now officially named
Vilmorin s.a. 2, 20, 378
Vitamins (General). 9

Vegetarian Cookbooks. See also: Vegan Cookbooks. 320, 329
Vitamins B-12 (Cyanocobalamin, Cobalamins). 351
Vegetarian Diets–Medical Aspects–Cancer. 286
Vitamins E (Tocopherols, Natural Powerful Antioxidant). 26, 351
Vegetarian Diets–Nutrition / Nutritional Aspects–Vitamins. 9
Vegetarianism–Concerning a Diet and Lifestyle Free of Flesh
Foods, But Which May Include Dairy Products or Eggs. See also:
Veganism. 2, 9, 49, 122, 130, 158, 313, 355, 361, 364
Vegetarianism–Religious Aspects–Judeo-Christian Tradition
(Including Trappists, Mormons). See also: Seventh-Day Adventists.
361
Vegetarianism–Seventh-day Adventist Work with. 9, 268, 308, 309
Vegetarianism–Statistics and Analyses on the Number of
Vegetarians or the Size of the Vegetarian Products Market. 313

Vitamins K (Coagulant, Needed for Normal Clotting of the Blood;
Fat Soluble). 26
Vitamins in a vegetarian diet. See Vegetarian Diets–Nutrition /
Nutritional Aspects–Vitamins
Vitasoy International Holdings Ltd. (Hong Kong Soya Bean
Products Co. Ltd. before 24 Sept. 1990), and Vitasoy (USA) Inc.,
(Brisbane, California–south of San Francisco). Including Nasoya
Foods (from Aug. 1990) and Azumaya Inc. (from May 1993).
Founded by K.S. Lo (Lived 1910 to 1995), in Hong Kong. Started
in March 1940. 214, 376
War Food Administration of USDA. See United States Department
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of Agriculture (USDA)–War Food Administration (WFA)
War, world. See World War I–Soybeans and Soyfoods, World War
II–Soybeans and Soyfoods
Water Issues and Vegetarianism. 286

montis-douglas, G. mycrophylla, G. peratosa, G. pindanica, G. G.
rubiginosa, G. stenophita, G. syndetika, G. tabacina, G. pullenii
tomentella) (Former Names and Synonyms Include G. sericea, and
G. tomentosa). 195

Websites or Information on the World Wide Web or Internet. 388,
418, 419

Wildwood Harvest Foods, Inc. Formed on 24 Aug. 2001 by the
merger of Wildwood Natural Foods, Inc. (Santa Cruz and Fairfax,
California; started Nov. 1977) and Midwest Harvest, Inc. (Grinnell,
Iowa; started Jan. 1999). 419

Wedge presses. See Soybean Crushing–Equipment–Wedge Presses

Wildwood Natural Foods, Inc. See Wildwood Harvest, Inc.

Weeds–Control and Herbicide Use. 357, 363, 366, 378, 396

World–Soybean Crushing–Soy Oil and Meal Production and
Consumption–Statistics, Trends, and Analyses. 250

Westbrae Natural Foods, Inc. (Berkeley, California). Founded in
Feb. 1971 by Bob Gerner. Later in Carson. Subsidiary of Vestro
Foods, Inc. Acquired by the Hain Food Group of Uniondale, New
York, 14 Oct. 1997. 323, 376, 388

World–Soybean Production, Area and Stocks–Statistics, Trends, and
Analyses. 108, 429, 440, 442

Western Samoa. See Oceania–Samoa

World–Trade (Imports or Exports) of Soybeans, Soy Oil, and / or
Soybean Meal–Statistics. See also Trade (International). 437, 447,
450

Wheat Gluten Made into Seitan (Including Wheatmeat, Tan Pups,
and Tan Pops). 99, 365
Wheat Gluten and Seitan Industry and Market Statistics, Trends,
and Analyses–By Geographical Region. 289
Wheat Gluten. Chinese–Pinyin: Mianjin / Mian-jin. Wade-Giles:
Mienchin / Mien-chin. 9, 132, 139, 289, 326, 331, 419, 424
Whip Topping (Non-Dairy–Resembles Whipped Cream or
Whipping Cream and Contains Soy Protein). 184
Whipping or foaming in soy proteins. See Soy Proteins–Isolates–
Enzyme-Modified Soy Protein Isolates with Whipping / Foaming
Properties Used to Replace Egg Albumen
White Wave, Inc. (Boulder, Colorado). Founded in Sept. 1977 by
Steve Demos. Including Soyfoods Unlimited. Owned by Dean
Foods Co. since 8 May 2002. 214, 276
Whole Dry Soybeans (Used Unprocessed as Food). 2, 9, 99, 159,
402
Whole Dry Soybeans Cooked with Plenty of Water for a Long Time
to Make Soybean Congee or Gruel. 402
WholeSoy & Co. (subsidiary of TAN Industries, Inc.), Modesto
WholeSoy Co. (California), and Aros Sojaprodukter (Örsundsbro,
then Enkoeping, Sweden; Founded by Ted Nordquist. Started Feb.
1981). 291, 300, 419, 424
Wild Annual Soybean (Glycine soja Siebold & Zuccarini, formerly
named G. ussuriensis Regel & Maack, and G. angustifolia Miquel).
195

World War I–Soybeans and Soyfoods. Also known as the “First
World War” and “The Great War”. 20, 30, 94, 160, 462
World War II–Soybeans and Soyfoods. Also Called the “Second
World War”. 6, 8, 9, 13, 15, 21, 22, 30, 34, 81, 94, 151, 178, 188,
206, 229, 281, 323, 346, 347, 423
World problems–Environmental issues & concerns. See
Environmental Issues, Concerns, and Protection (General, Including
Deep Ecology, Pollution of the Environment, Global Warming, etc.)
World problems. See Hunger, Malnutrition, Famine, Food
Shortages, and Mortality, Population Growth (Human) and Related
Problems (Including Poverty), Resource Shortages (Including Water
and Energy), Economic Growth, Pollution, Appropriate Technology,
Sustainable Development and Growth
World. 3, 12, 41, 45, 55, 73, 76, 81, 89, 92, 108, 117, 148, 154, 155,
187, 188, 225, 228, 237, 238, 245, 250, 255, 307, 339, 393, 394,
409, 413, 422, 431, 437, 442, 447, 449, 450, 455
Worthington Foods, Inc. (Worthington, Ohio). Including Battle
Creek Foods (Michigan) from 1960, and Madison Foods
(Tennessee) from 1964. A subsidiary of Miles Laboratories from
March 1970 to Oct. 1982. Including Loma Linda Foods from Jan.
1990. 139, 308, 309, 339, 388, 395
Yamato Tofuhaus Sojaprodukte GmbH. See Huegli Naehrmittel
A.G. (Steinach-Arbon, Switzerland)
Yield Statistics, Soybean. 21, 22, 113, 140, 187, 219, 239, 241, 269,
293, 312, 358, 379
Yogurt, soy. See Soy Yogurt

Wild, Perennial Relatives of the Soybean–Glycine Species (Glycine
albicans, G. aphyonota, G. arenaria, G. argyrea, G. canescens,
G. clandestina, G. curvata, G. cyrtoloba, G. falcata, G. gracei,
G. hirticaulis, G. lactovirens, G. latifolia, G. latrobeana, G.

Yoshihara Oil Mill, Ltd. (Kobe, Japan). 146
Yuba (The Film That Forms Atop Soymilk When It Is Heated). In
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Chinese (Mandarin): Doufu Pi (“Tofu Skin”) or Doufu Yi (“Tofu
Robes,” pinyin), Toufu P’i or Toufu I (Wade-Giles). EnglishLanguage Chinese Cookbooks and Restaurants: “Bean Curd Skin”.
159
Yugoslavia. See Europe, Eastern–Serbia and Montenegro
Zaire. See Africa–Congo (formerly Zaire). Officially Democratic
Republic of the Congo. Also known as Congo-Kinshasa
Zea mays. See Corn / Maize
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