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INTRODUCTION
Brief chronology/timeline of soybeans and soyfoods in
Tennessee (USA)
Why an entire book about soy and Tennessee? Four
reasons: (1) Tennessee was the second state (after North
Carolina) to grow soybeans on a large scale. (2) The
National Archives has many letters exchanged between the
Tennessee Agricultural Experiment Station and USDA’s
Office of Forage Crop Investigations. (3) Madison Foods,
an early, very innovative maker of commercial soyfoods
and meat alternatives, was located in Madison, Tennessee.
(4) The Farm, and its very creative worldwide relief and
development organization, Plenty International, were located
in Summertown, Tennessee. They introduced soyfoods to
people in countries all over the world.
1854 April – Soybeans first appear in Tennessee. Mr. T.E.
Whitmore of North Cameron, Michigan, first grew Japan
Peas [soybeans] on his farm with very good results. He
writes: “The thickest of the plants had, none less than 60
pods on each plant. A few matured sufficiently, I think, to
germinate; and I have distributed small samples to a number
of my correspondents in Pennsylvania, Michigan, NewJersey, Tenn. [Tennessee], Ohio, &c, and shall try them
again this season.” (J. of the New-York State Agricultural
Society, April 1854, p. 96).
1873 June – Soybeans are first cultivated in Tennessee by
L.L. Osment of Cleveland, Tennessee. He says they are
“unsurpassed for table use.” A handsome illustration shows
“The Japan Pea.” (American Agriculturist, Feb. 1874, p. 6364).
1874 March 19 – L.L. Osment of Cleveland, Tennessee,
writes: “Every subscriber sending 50 cents for the ‘Ocoee
Register,’ one year, a Southern Land Journal, I will mail a
package of Japan Peas, post-paid by mail, that will produce
from five to ten bushels of Peas.” He states that he is editor
and proprietor of the Ocoee Register. (Sterling Standard
{Sterling, Illinois). 19 March 1874, p. 4).
1875 March 10 – The Southern Seed and Plant Co.
(Gallatin, Tennessee) runs an ad in the Atlanta Constitution
(Georgia) titled “Strange but true!” It begins: “Japan Peas 200 bushels per acre on common land; unequaled for stock
or table use; grows on upright stalks. 15 cts [cents] per
paper, 50 cts per pint, 80 cts per quart.”
1881 Oct. 21 – An article titled “Popular Science” in the
Weekly Herald (Cleveland, Tennessee) tells more about

the soybean and its many uses in East Asia: “M. Roman, a
French engineer, states that the cultivation of the interesting
plant, the Soja or Soya, has been largely developed in
Hungary and in various parts of France. He thinks that it may
in the future become as important an article of food as the
potato. It grows in any soil, even the driest; and the plant is
an excellent fodder for cattle. The seeds are very nutritious,
and have the form of small kidney beans. An agreeable soup
[miso soup] may be made of them. The Chinese use them
for various kinds of cheese [tofu, fermented tofu], to make a
condiment with oil [soy sauce? The second character in basic
Chinese word for “soy sauce,” jiang-you, means “oil”], etc.
In France the seeds are roasted like coffee, and M. Roman
says the decoction of the soja bean is very similar to that of
average coffee.”
1896 Sept. – The first publication by the Tennessee
Agricultural Experiment Station to mention soy is its
Bulletin. A long article by J.B. McBryde, the chemist at
Knoxville, titled “A contribution to the study of Southern
feeding stuffs: Some Tennessee feeding stuffs,” mentions the
Soja Bean (Soja hispida) on pages 119 and 157. The plant is a
good source of protein.
Subsequent Tennessee experiment station bulletins
promoting soy beans are published in 1897, 1899, 1901,
1904, 1906, 1908, 1909, 1913, etc. – more than 30 in total.
Clearly this station played a major role in the early adoption
of the soybean as a basic crop by Tennessee farmers.
1898 Jan. 9 – In an article in the Washington Post describing
“Results from government experiments in Tennessee,” we
learn two new and important things. The Knoxville station
has tested about “a dozen varieties of soy beans and some
thirty or more named strains of cowpeas... Cowpeas are, of
course, well known in all the Southern States, and the soy
beans are being grown each year on a larger scale. All of
these latter plants belong to the leguminous family. They are
crops which derive nitrogen from the air, and which enrich
the land” by fixing it “in the soil in a form that may be readily
used by succeeding nitrogen-hungry crops. The leguminous
plants are the best soil renovators, supplying humus as well
as nitrogen, and their cultivation deserves to become far more
extended than at present.” (Jan. 9, p. 19).
1904 Jan. – The Mammoth Yellow soybean variety is the
earliest known named variety to be grown in Tennessee
(Tennessee Agric. Exp. Station, Bulletin 17(1):1-24. Jan. See
p. 24).
1904 Oct. – One of America’s most remarkable and
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innovative schools, the Nashville Agricultural and Normal
School, starts in Madison, Tennessee, about 10 miles north
of Nashville on the Cumberland River. The name is soon
changed to the Nashville Agricultural and Normal Institute
(NANI) (Sandborn. 1953. The History of Madison College.
p. 168; Gish & Christman. 1979. Madison: God’s Beautiful
Farm. p. 11-21).
1907 Sept. 28 – The Tennessee Agricultural Experiment
Station discovers a goldmine of new information about the
soybean and other forage crops in the USDA’s Office of
Forage Crop Investigations, Bureau of Plant Industry, in
Washington, DC. On this day H.T. Nielsen of this Office
writes a letter to his boss, Charles V. Piper, describing his
visit (on that day) to the Kentucky station at Jackson. It
begins: “Dear Mr. Piper: At the Kentucky Station I found
them very much interested in growing both cowpeas and
soybeans… Prof. Garman thinks the soybean superior to
cowpeas for general purposes.
“I had a splendid day with Director Morgan of the
Tennessee Station… Soybeans says Prof. Morgan are fully
as good, if not better than cowpeas. Mammoth he considers
the best variety, though Guelph and Amherst are also good.”
With this letter begins a fruitful correspondence that will
continue for the next 20 years or more.
1909 Oct. 7 – Charles V. Piper and H.T. Nielsen of USDA
write Farmers; Bulletin No. 372 titled “Soy Beans” (26
pages) in which they state (p. 6): “Their culture has greatly
increased in recent years, especially in Tennessee, North
Carolina, Virginia, Maryland, Kentucky, and the southern
parts of Illinois and Indiana [though no statistics are given].
It seems certain that the crop will become one of great
importance in the regions mentioned and probably over a
much wider area.”
1909 – The first statistics on soybean production in the
United States appear in the “Thirteenth census of the United
States taken in the year 1910. Volume V. Agriculture, 1909
and 1910. General report and analysis.” Under soy beans
(p. 626) it shows acreage, production in bushels, and value
statistics for soy beans in 1909, for five states plus “all other
states.”
In 1909 a total of 16,835 bushels of soy beans were
produced on 1,629 acres in the USA. They were worth
$20,577. North Carolina was the leading soybean producer
with 13,313 bushels (79% of the total).
The following states are listed in descending order of
production. For each state is given production in 1909 (in
bushels) / acreage / value.
North Carolina: 13,313 bu / 1,249 acres / $14,141.
Tennessee: 2,037 bu / 256 acres / $3,387.
Ohio: 424 bu / 33 acres / $843.
Virginia: 415 bu / 29 acres / $695.

Alabama: 219 bu / 29 acres / $494.
All other states combined: 427 bu / 33 acres $1,017.
1911 Dec. – Nashville Sanitarium – Food Factory is now
making and advertising “High grade health foods” and
selling them as far away as New York City.
1918 Nov. 18 – The Nashville Agricultural Normal Institute
in Madison, Tennessee (named Madison College after 1937)
is now growing soybeans on their large farm. “At the present
time they have a factory for canning several different soy
products from the soy beans which are grown on their farm.”
(Letter from W.J. Morse to R.A. Oakley, both of USDA’s
Office of Forage Crop Investigations).
Note: This business initially named “Nashville
Sanitarium – Food Factory,” “the health food factory” and
later Madison Foods, was run largely by students at this
Seventh-day Adventist school. It made only plant-based
(vegan) food products (Madison Survey. 1944, April 26; p.
29-30); they continued to do so into the mid-1960s. They
sold these foods across the United States and even overseas.
The heyday of the food factory was during the 1930s.
Canned soyfood products include:
1922 – Soy bean Meat
1922 – Soy Beans (plain, canned)
1931 – Madison Soy Milk [plain or chocolate]
1931 – Zoybeans (cooked soybeans)
1931 – Zoy Soup (soup with cooked soybeans)
1931 – Bacon and Zoybeans
1931 – Zoy Bouillon
1932 – Soy Beans with Tomato Sauce
1932 – Soy Bread (with whole wheat flour)
1932 – Soy Fruit Crackers
1932 – Vigorost (fibrous-textured canned meatless steak)
1932 – Breakfast Crisps (ready-to-eat soy-based breakfast
cereal)
1932 – Soy Cheese (tofu)
1936 – Soy-Koff (alkaline coffee substitute)
1936 – Thin Things (wafers made with soy flour)
1936 – Date Stix (naturally sweet snack crackers made with
soy flour)
1936 – Fruit Stix (soy flour biscuit filled with figs, raisins,
and dates)
1936 – Kreme O’Soy (sliced bread)
1937 – Kreme O’Soy Flour (whole soy flour)
1937 – Soy-Burger (canned meatless loaf, sandwich spread,
or entree)
1937 – Kreme O’Soy Milk [plain or chocolate]
1938 – Kreme O’Soy Whole Vegetable-Type Soybeans
Canned in Soy Sauce
1938 – Kreme O’Soy Crisps (ready-to-eat breakfast cereal)
1939 – Chese-O-Soy (seasoned tofu)
1939 – Not-Meat (smooth-textured loaf for meatless entrees
or sandwiches or salads)
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1939 – Stake-Lets (meatless meat loaf in a rich meatlike
sauce) [Sliced, or Bite-Size]
1940 – Wheatasoy (ready-to-eat breakfast cereal)
1940 – Kreme O’Soys [plain large-seeded canned soybeans]
1940 – Yum (bologna-like canned meatless loaf with tofu)
1941 – Stakelets (vegetarian beefsteak)
1943 – Kreme O’Soy Butter Muffins
1950 – Wheat & Soy Muffin Mix
1957 – Compro (canned meatless meat with tofu)
1961 – Cheze-O-Soy with Tomato Sauce (tofu entrée)
1962 – Madison Burger
1962 – Infa-Soy (soymilk infant formula)
1919 Feb. 26 – The Madison Survey begins to be published
as the school newspaper at Madison; it is written and printed
by the students.

and knowledge equitably for the benefit of all.
“To help and aid any people anywhere in the world who
due to any natural or man-caused disaster such as drought,
famine, flood, storm, earthquake, tidal wave, weather
imbalance, disease epidemic, fire, insect devastation, crop
failure, population imbalance, war, political oppression,
religious oppression, racial discrimination, or greed, are in
need of food, clothing, shelter, medical aid and supplies,
resources, materials; agricultural, engineering, or scientific
assistance or education; or anything else, to enable them to
lead healthy, comfortable, responsible, and productive lives
in the pursuit of happiness.” (from the original Charter of
Plenty. October 3, 1974).
Plenty has been very active worldwide, up until the
present, and many, if not most, projects involved introducing
soybeans and soyfoods to people in Third World countries.

1964 Sept. – Madison College closes with a debt of more
than half a million dollars. In 1965 Madison Foods is sold to
Worthington Foods; the equipment and supplies are moved
to Worthington.

1974 Oct. – The Farm’s Book Publishing Co. publishes “Yay
soybeans! How you can eat better for less and help feed the
world” (14 pages). A 2nd edition of this highly creative little
booklet is published on 1978.

1966 Feb. 4 – The Tennessee Soybean Association is formed
at Dyersburg, TN. Milton E. Magee of Dyersburg is the first
president; Lawrence T. Hughes, Arlington, vice-president;
and Harold D. Keller, Dyersburg, secretary-treasurer
(Soybean Digest, Oct. 1966, p. 12-15; see p. 15).

1975 Feb. – The Farm Vegetarian Cookbook is published,
expanding on the pioneering “Yay Soybeans!” This creative
and creatively illustrated vegan cookbook contains many
extremely innovative and original recipes including many
which all for most of the different types of soyfoods: Whole
dry soybeans, TVP®, tempeh, soymilk, tofu, soy yogurt, soy
cheese, soy butter (made with soy flour), cream cheese (made
with soymilk), soy “mayonnaise,” soy “whipped cream,” soy
“coffee,” “soy ‘nuts,” soy pulp granola, Ice Bean [soy ice
cream] (Recipes include: Pineapple “sherbet” and “Vanilla
ice bean,” each made with soy milk instead of dairy milk),
etc. The book (128 p.) is published by The Book Publishing
Co. located on the farm. The key entrepreneurs are Cynthia
and Robert Holzapfel. A revised edition by Louise Hagler
was published in 1978.

1971 Sept. 3 – Stephen Gaskin and several hundred
followers purchase a 1700-acre farm at 156 Drakes Lane,
Summertown, Lewis County, in rural central Tennessee,
south of Nashville. They call themselves “The Farm.”
Vegans (complete vegetarians) and long-haired hippies, they
are above all a spiritual community that lives very simply.
They first plant soybeans in the spring of 1972.
In December 1971 Alexander Lyon, who has a PhD
degree in biochemistry, begins the community’s first serious
library research on soyfoods, especially soymilk and tempeh.
1972 March – The Farm in Tennessee sets up a small plant
and begins to make soymilk, which is rationed for use by
babies and children. Gradually they expand this plant and
call it “the soy dairy.” They start to make soymilk and
tempeh for adult Farm members, whose vegan diet contains
no animal products, not even dairy products or eggs. This
is the earliest known tempeh produced in a Caucasianrun tempeh shop in the U.S., although it is not sold
commercially.
1974 Oct. 3 – Plenty is incorporated in the State of
Tennessee as a non-profit relief and development
corporation. “Purposes for which the corporation is
organized are charitable:
“To help share out the world’s food, resources, materials,

1976 Feb. 4 – A huge earthquake (magnitude 7.5) strikes
Guatemala killing more than 22,500 people. Farm members
are among the first to hear of it on ham radio. Plenty
immediately sends two people to evaluate, then sends crews
to help in the relief effort.
1976 Aug. 25 – Clive A. Carruthers, Charge d’Affaires at the
Canadian Embassy in Guatemala, as his tour of duty draws
to an end, writes a letter praising highly the good work and
style of Plenty in Guatemala.
1976 Aug. – The Farm Food Co. starts making and selling
Ice Bean (a non-dairy frozen dessert, made from soymilk
and sweetened with honey) at the satellite Farm and soy deli
at 820 “B” St., San Rafael, California 94901. It soon comes
in Honey Vanilla, Carob, Strawberry, Chocolate, Wildberry,
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Mocha, Peanut Butter Carob Chip, Toasted Almond Fudge,
or Almond Espresso flavors. This is the first soyfood product
launched by Farm Foods. It was named Soy Ice Bean from
mid-1979 until early 1982. Carob Soymilk in plastic pint
bottles is also introduced at the same time and place. A
month later commercial Farm Foods Tempeh is launched; the
tempeh maker in San Rafael is Don Wilson. Eventually The
Farm in Tennessee had 10-15 satellite Farms throughout the
United States.
1976 Aug. – The first soyfoods restaurant or deli in the
USA is started by Farm Food Co at 820 “B” St., San Rafael,
California 94901.
1976 Aug. – Beatnik Tempeh Making, by Cynthia Mates,
Alexander Lyon. S. Sorenson, et al., a 20-page mimeograph
booklet is released by The Farm in Summertown, Tennessee.
1976 – Plenty Canada is established by members of The
Farm in Lanark, Ontario, Canada. Its goals are similar to
those of Plenty-USA, but it can make use of funding from
CIDA, the Canadian International Development Agency. By
1984 Lawrence McDermott is executive director.
1976 – Farm Foods starts to sell “Tempeh Starter
and Instructions.” This is the first such product sold
commercially in the United States. It is made by Cynthia
Bates.
1978 Dec. – Farm Food Co. is now running a large-scale
“soy dairy” at 144 King St., San Francisco, California 94107.
Managed by Robert Dolgin, it uses modern stainless-steel
equipment to make commercial tofu and soymilk, plus Tofu
Salad.
1979 July – In Whole Foods magazine, Janice Fillip writes
a story about Plenty: “Funded by UNICEF, Plenty is now
involved in construction of a soy dairy in Solola, the
Cakchiquel capital, near Lake Atitlan. The dairy is expected
to produce 100 pounds of tofu and 40 gallons of soy ice bean
(soymilk ice cream) three times a week and to supply free ice
bean to school lunch programs. The solar-powered soy dairy
is designed to become a cottage industry for local people to
produce low-cost, high-protein foods” (Whole Foods, July
1979, p. 9-10).
1979 – Soybean production in Tennessee reaches a peak of
70.740 million bushels, and then starts a steady decline. It
would not reach this level again until 2014.
1980 – “Plenty Agricultural Program Guatemala,” by
Darryl Jordan and Susie Jenkins is published for UNICEF
Guatemala. With 46 pages and many fine photos, it is the
best and most detailed description seen to date of Plenty’s

work (including soybeans and soyfoods) in Guatemala.
1981 July – In New Age magazine Lillie Wilson writes “The
Plenty project: inside the Hippy Peace Corps,” an excellent
cover story that tells about both The Farm and the work
of Plenty – including work with soybeans and soyfoods in
Guatemala and Lesotho, where Plenty (starting in 1979) also
built a solar-powered soy dairy.
All Plenty workers are volunteers. As Stephen Gaskin
says (p. 21): “We deliver more cents on the dollar than
almost any charity in the world, because none of our people
are paid anything. We have no executive salaries and no
personnel salaries, so we can get a very high percentage
of our resources straight to the people on the other end
who need it.” In fact, Plenty’s overhead costs have never
exceeded 5% of its entire budget.
1981 Aug. 10 – Newsweek magazine publishes an article
about The Farm titled “The Farm that keeps flowering.”
Having started with 300 West Coast hippies, it now
resembles a small town with 1,500 members. Operating
expenses total $10,000 a week. Plenty, The Farm’s own relief
organization, is working with soybeans in Guatemala and
Lesotho.
1982 – “Plenty Integrated Soy Program Guatemala,” by
Suzie Jenkins, Laurie Praskin, and Alan Praskin (48 pages,
8½ by 11 inches, with loads of photos), updates the Plenty
program. On page 2 we read: “This book is dedicated to the
children of Guatemala.”
“The following organizations supplied funding for
The Integrated Soy Program: Plenty Canada, Canadian
International Development Agency, UNICEF and Plenty
International.”
A smaller, but still excellent, summary of the 1980
and 1982 reports titled “Soy Demonstration Program:
Introducing Soy Foods in the Third World,” was also
published in 1982 (16 pages, 8½ by 5½ inches).
1983 Oct. – The “Changeover.” The Farm, which now
has debts of over $600,000, changes from a commune to a
foundation. Each person must pay his/her own way. “Over
the next two years the Farm’s population fell from over 1,200
to about 700.” By the mid-1980s it was approximately 100
adults and 150 children. “The core principle that everyone
agreed to was nonviolence” (Stevenson 2014, p. 18-21).
1984 Sept. – Plenty Bulletin begins publication by
Plenty-USA, a non-governmental relief and development
organization. It “will be issued six times a year for the
purpose of keeping our members updated with fresh
information about Plenty projects and other related news or
commentaries.” It is still being published.
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1984 Nov. – “A three-member team from Plenty Canada
arrived in Sri Lanka at the end of last month to study the
impact of the country’s Soyabean Development Program.
The members are Suzy Jenkins Viavant, Soya Development
Consultant, Maya Shearer, Nutrition Consultant and Larry
McDermott, Director of Plenty Canada.” The team is funded
by CIDA, the Canadian International Development Agency.
(Soyanews, Sri Lanka, p. 7)
1984 – The Plenty Canada Soya Shop is established in
Roseau, Dominica by Sarah and Norman Ayerst. Its first
products are soymilk, tofu, fried accras (fritters made from
tofu and okara), and tempeh. Plenty is also operating soy
development programs in Jamaica, St. Lucia, and St. Vincent
(Plenty Bulletin. Spring 1991, 2-page insert).
1986 – Soy in Belize. Plenty USA first became involved in
Belize in 1986 and 1987 when they were helping Majeedah
Rahman and her organization, African Connections, of
Oakland, California, in their efforts to introduce soyfoods
as a locally grown, high protein source of good nutrition. In
1990 Plenty received a letter from the Corozal Soy Growers
Cooperative, composed of more than 25 farmers in the
Corozal district who have previously grown sugar cane. The
author traveled to Belize in November to visit the Co-op and
others. In the face of an unstable sugar market, the farmers
are looking for more secure crops. Belize imports large
amounts of cooking oil and the soybeans would also have a
market as animal feed. The government of Belize had deeded
the co-op 800 acres of uncleared bush land. When Chuck
Haren visited this land, the co-op members asked him for
technical advice, which he gave freely. “Then we rode out to
look at their latest crops of soybeans which were near-ready
to harvest. We looked at three soybean fields. The fields
were impressive. The plants were full. The yields would
be good. Before we left they showed us two buildings they
had already constructed. One was a dryer for the soybeans
and the other was an equipment shed. Seeing the work
and seriousness of this co-op alerted us to the burgeoning
potential for soy agriculture and processing in Belize.”
(Interview with Majeedah Rahman 1987 Sept. 13; Plenty
Bulletin, winter 1990, p. 1-4; spring 1991, 2-page insert).
1991 – Soy in Liberia: Imani House, directed by Bisi
Iderabdula, is introducing soybeans and soyfoods into
Liberia. “Plenty has been providing technical and fundraising
support to Imani House since 1991. Bisi returned to Liberia
in the fall of 1993, when the civil war had died down.
Imani house planted more than 1 acre of soybeans and they
have gotten another seven farms to grow soybeans. Chuck
Heran of Plenty met Bisi in Nigeria where they visited the
International Institute of Tropical Agriculture (IITA) in
Ibadan, Nigeria. IITA people showed them how to grow
soybeans, gave them soybean varieties especially adapted

to West Africa, demonstrated simple machinery for pressing
oil from the soybeans, introduced them to the bumbum
leaves they use with lemon as a coagulant in the lab to make
tofu, prepared many different dishes from soybeans, and
demonstrated different quick and simple ways of making
soymilk for use as a beverage. They spent a lot of time with
Dr. Sidi Osho, an expert in soybean utilization. Bisi and
Chuck returned to Liberia, where they did a soy cooking
demonstration in Monrovia.
From September to December 1995, with help from the
Trull Foundation of Texas, Plenty was able to send a soy/
agricultural technician from Belize to Liberia to help Imani
House with its soybean project. His name was Ignatius
(“Gomier”) Longville. A Caribbean native and a Rastafarian
(Rasta = “Roots”) farmer, he was skilled in ways of growing
food under adverse conditions using the natural rhythms and
resources. He had worked with Plenty on the island of St.
Lucia from 1984 to 1990. Now he volunteered his services,
providing hands-on assistance to help Imani House and the
farming groups with which they were working in Liberia to
grow soybeans and other crops in nutrient-deficient soils.
He introduced organic methods of pest management and
demonstrated composting techniques. They used a Rototiller
to open the soil and control the bean beetle, and added small
amounts of chemical fertilizers. The result was the most
successful crop of soybeans ever. The Liberian farmers were
impressed.
In October 1995 Imani House won first prize for food
processing at a World Food Day Exposition in Monrovia.
Gomier and the Imani House staff conducted soyfood
demonstrations for 10,000 people. “We couldn’t make food
fast enough. We made pies, soymilk (mixed with cocoa),
soy fritters, soynuts, and tofu on site. We just didn’t have
enough.” (Plenty Bulletin, spring 1994, p. 1-2; fall, p. 3-4;
summer 1996, p. 3-4; winter 1996, p. 3-4. Interview with
Bisi 1998 April 6).
2017 – Tennessee: Historical production of soybeans
1924 – 8,500 bushels
1930 – 7,500 bushels
1940 – 8,500 bushels
1945 – 957,000 bushels
1950 – 3.822 million bushels
1960 – 8.865 million bushels
1970 – 26.450 million bushels
1979 – 70.740 million bushels
1980 – 45.900 million bushels
1990 – 33.750 million bushels
2000 – 28.750 million bushels
2010 – 43.710 million bushels
2015 – 79.12 million bushels
Source: Tennessee state soybean production statistics sent
in Excel spreadsheet by Parks Wells, Executivre Director of
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ABOUT THIS BOOK

the Tennessee Soybean.Association.

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

•

67 different document types, both published and
unpublished.

•

1260 published documents - extensively annotated
bibliography. Every known publication on the subject in
every language.

•
•

302 unpublished archival documents.

•

149 original Soyinfo Center interviews and overviews
never before published, except perhaps in our books.
106 commercial soy products.

Thus, it is a powerful tool for understanding the development
of this subject from its earliest beginnings to the present.
Each bibliographic record in this book contains (in
addition to the typical author, date, title, volume and pages
information) the author’s address, number of references
cited, original title of all non-English language publications
together with an English translation of the title, month and
issue of publication, and the first author’s first name (if
given). For most books, we state if it is illustrated, whether
or not it has an index, and the height in centimeters.
All of the graphics (labels, ads, leaflets, etc) displayed in this
book are on file, organized by subject, chronologically, in the
Soyinfo Center’s Graphics Collection.
For commercial soy products (CSP), each record includes
(if possible) the product name, date of introduction,
manufacturer’s name, address and phone number, and (in
many cases) ingredients, weight, packaging and price,
storage requirements, nutritional composition, and a
description of the label. Sources of additional information on
each product (such as advertisements, articles, patents, etc.)
are also given.
A complete subject/geographical index is also included.
Copyright © 2017 by Soyinfo Center
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ABBREVIATIONS USED IN THIS BOOK
A&M = Agricultural and Mechanical
Agric. = Agricultural or Agriculture
Agric. Exp. Station = Agricultural Experiment Station
ARS = Agricultural Research Service
ASA = American Soybean Association
Assoc. = Association, Associate
Asst. = Assistant
Aug. = August
Ave. = Avenue
Blvd. = Boulevard
bu = bushel(s)
ca. = about (circa)
cc = cubic centimeter(s)
Chap. = Chapter
cm = centimeter(s)
Co. = company
Corp. = Corporation
Dec. = December
Dep. or Dept. = Department
Depts. = Departments
Div. = Division
Dr. = Drive
E. = East
ed. = edition or editor
e.g. = for example
Exp. = Experiment
Feb. = February
fl oz = fluid ounce(s)
ft = foot or feet
gm = gram(s)
ha = hectare(s)
i.e. = in other words
Inc. = Incorporated
incl. = including
Illust. = Illustrated or Illustration(s)
Inst. = Institute
J. = Journal
J. of the American Oil Chemists’ Soc. = Journal of the
American Oil Chemists’ Society
Jan. = January
kg = kilogram(s)
km = kilometer(s)
Lab. = Laboratory
Labs. = Laboratories
lb = pound(s)
Ltd. = Limited
mcg = microgram(s)
mg = milligram(s)
ml = milliliter(s)

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

Copyright © 2017 by Soyinfo Center

HISTORY OF SOY IN TENNESSEE (1854-2017) 13

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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HISTORY OF SOYBEANS AND SOYFOODS
IN TENNESSEE (1854-2017)
1. Wetmore, T.E. 1854. Chidham wheat, chicory, Japan pea
and alfalfa (Letter to the editor). J. of the New-York State
Agricultural Society 4(12):96. April. Under dates of March
18 and 15.
• Summary: “Japan Pea.–I made some report to you in
reference to my Japan Peas while they were growing. They
podded very full. From my ignorance of the nature of the
plant, I got them too thick in the drill. One plant, which stood
at the end of the drill and some six or eight inches from the
others, branched considerably, and showed over 290 pods,
having two or three peas in each, or the rudiments of them,
for but a small proportion of them matured.
“The thickest of the plants had, none less than 60
pods on each plant. A few matured sufficiently, I think, to
germinate; and I have distributed small samples to a number
of my correspondents in Pennsylvania, Michigan, NewJersey, Tenn. [Tennessee], Ohio, &c, and shall try them again
this season. If suited to our climate, or if it can be acclimated,
it must be an acquisition, though its stout wood-like stems
will prove a drawback upon it, as a field crop.”
Note 1. This is the earliest document seen (April 2017)
concerning soybeans in Tennessee. This document contains
the earliest date seen for soybeans in Tennessee (April
1854)–or perhaps spring 1853. The source of these soybeans
is Mr. Wetmore.
Note 2. It seems fair to assume that the soybeans
Mr. Wetmore sent to his correspondents in Pennsylvania,
Michigan, New Jersey, Tennessee, and Ohio arrived in those
states. However, we cannot be sure that any of them were
grown. Address: North Cameron, Michigan.
2. Bartlett, Levi. 1855. The Japan and Oregon peas–rape.
Granite Farmer (Manchester, New Hampshire). Vol. 6. No.
7. Feb. 17.
• Summary: “The last Patent Office Report contains a notice
of the Japan pea, by A.H. Ernst of Cincinnati, O [Ohio]. As
also, a very flattering account of the Oregon Pea, by A.B.
Rozell of Tennessee. The glowing account given of this pea,
by Mr. R. will be read by thousands of farmers, here at the
north, and doubtless many of them will be anxious to obtain
seed, even at very high prices. In Tennessee and Ohio, these
peas may be fully entitled to all the praise they have received
in the P.O. Report. But in New Hampshire they are of no
more agricultural value, than the cotton plant or the sugarcane.
“Last spring we received from the Patent Office a
package of each kind, accompanied by a printed circular,

stating their good properties, manner of cultivation, &c.
“The two kinds were planted on the 12th of May [1854],
in a warm, deep, loamy soil, and well sheltered from rains.
They were frequently hoed; and about the 20th of September,
they had grown some three feet in height. The Japan pea
produced many clusters of short, hairy pods, from an inch
to an inch and a half in length, each containing from one to
three compressed oval beans... We think that but a few if any
of the seeds of the Japan pea matured sufficiently to vegetate.
Very similar results attended the cultivation of both kinds
in western New York, and Michigan, as we learned by the
Rural New Yorker...
“Accompanying the pea, we received a paper of Rape
seed, (a plant of the cabbage tribe) with a printed circular,
giving the method of cultivation, use, &c. of the plant and
seed.” There follows a long description of his successful trial
and high evaluation of the rape. “The seed is distributed in
small packages from the Patent Office...” “When rape seed
is exhausted of its oil, it comes from the press in the form of
hard (rape) cakes, which crushed to powder, forms a valuable
manure,...”
“[We distributed scored of packages of the peas referred
to, and requested our friends to experiment with them in
various ways. The result in no case was favorable, and
we readily came to the same conclusion expressed by Mr.
Bartlett.–Ed.]”
Note 1. This is the earliest document seen (May 2016)
concerning soybeans in New Hampshire, or the cultivation
of soybeans in New Hampshire. This document contains the
earliest date seen for soybeans in New Hampshire, or the
cultivation of soybeans in New Hampshire (12 May 1854).
Note 2. This may be the 2nd earliest document seen
(Feb. 2017) concerning soybeans in Tennessee, or possibly
even the cultivation of soybeans in Tennessee, but this is not
completely clear.
Note 3. Piper (1914, p. 551) states that an early name
for the mung bean in the USA was the “Oregon pea under
the erroneous idea that it came from that region.” Address:
Warner, New Hampshire.
3. Country Gentleman (Albany, New York). 1855. Japan and
Oregon peas (Abstract). 5(10):151. March 8. Whole No. 114.
• Summary: A short summary of an article by Levi Bartlett
in the Granite Farmer. “Levi Bartlett gives it as his opinion,
in the Granite Farmer, founded on experiments, that while
in Tennessee and Ohio, these peas may be entitled to all the
praise they have received, in New-Hampshire they are of no
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more value than the cotton plant or sugar cane.”
Note: This periodical is published in Albany, New York.
Address: New Hampshire.
4. Bartlett, L. 1856. The Oregon pea (Letter to the editor).
Country Gentleman 7(11):170, col. 2. March 13. Whole No.
167.
• Summary: “In an editorial, headed ‘A Run through the
Patent Office Report,’ in Co. Gent. [Country Gentleman],
Feb. 7th [p. 90], it is said–’no reports of trials made in
growing the Oregon pea in the more northerly states have yet
been made public.’ This is a mistake. In the spring of 1854,
I received from the Patent Office a package, each of the
Oregon and Japan peas. I furnished an account of the result
of my trial with them, for the Granite Farmer, which was
published in that paper of Feb. 17th, 1855.
“The two kinds of peas were planted on the 12th of May,
in a warm, deep loamy soil; well sheltered from the north
winds. They were frequently hoed; and about the 20th of
September, they had grown some three feet high. The Japan
pea had at that time, many clusters of pods, and some of
the earliest were fit for shelled beans. The Oregon had just
commenced blooming, when a heavy frost 25th of Sept.,
nipped them in the buds. Two of my neighbors planted the
peas with precisely the same results. In Tennessee and Ohio,
these peas may be fully entitled to all the praise they have
received in the Patent Office Reports; but in New Hampshire,
I think they are of no more agricultural value than the cotton
plant or sugar cane.
“I planted on the same soil, and under the same
treatment, several kinds of beans, peas, and early potatoes.
These, all produced well; and had they been harvested for
that purpose, they would have afforded much more forage
for cattle and sheep–or much more material for plowing
in, as green manure, than either the Japan or Oregon pea.
The Editor of the Granite Farmer, in a note following my
communication, says–’we distributed scores of packages of
the peas referred to, and requested our friends to experiment
with them in various ways. The result in no case was
favorable, and we readily came to the same conclusion
expressed by Mr. Bartlett.’
“There were two articles published last year in the
Rural New Yorker, on the Oregon pea, one from Michigan,
and the other from some portion of western New-York, in
neither case, if I recollect aright, did they mature. From the
statements here given, I think it is not a suitable plant for
these northern regions, nor is the Baden corn–yet the corn
and the peas, do well farther south, and so does the sugar
cane and cotton plant.” Address: Warner, New Hampshire.
5. Burr, Fearing, Jr. 1865. The field and garden vegetables
of America: Containing full descriptions of nearly
eleven hundred species and varieties; with directions for
propagation, culture, and use. Boston, Massachusetts: J.E.

Tilton. xv + 667 p. See p. 499-500. Illust. Index. 20 cm. [25*
ref]
• Summary: Pages 499-500 state: “Japan. Hov. Mag. [The
Magazine of Horticulture, Botany, and Rural Affairs. By
C.M. Hovey. Boston [Massachusetts]. Monthly. 1834 to the
present time].
“Cajanus bicolor. The Japan Pea is a native of the East
Indies, and also of Japan, as implied by the name. The plant
makes a strong, erect growth, with numerous spreading
branches; the leaves are large, light green and downy
beneath; the flowers are small, yellow at the centre,–the
upper petal purple; the seed-pods are small and downy, and
are produced in profuse abundance,–growing in clusters over
the entire plant; the seeds are small, roundish, or pea-form,
and of a cream-yellow color when ripe.”
Note 1. This is the earliest English-language document
seen (Sept. 2004) that uses the term “cream-yellow” to
describe the color of soybean seeds.
“Propagation and Culture.–It is raised from
seed, which, as the plant requires the entire season for
development, should be sown as soon as the ground is warm
and settled. Make the drills about 20 inches apart, and drop
the seeds ten or twelve inches apart in the drills, covering
half or three fourths of an inch deep. The plants will blossom
the last of July or beginning of August, and the seeds will
be suitable for use in their green state, from the 20th of
August until destroyed by frost, the crop being seldom fully
perfected in the Northern States.
Use.–The seeds are the only parts of the plants eaten,
and these, while young, are tender and delicate. The ripe
seeds if soaked for an hour in moderately hot water, take the
form and appearance of the Common White Bean, become
quite soft and tender, and have a pleasant, nutty, and oily
flavor. The whole plant with the seeds, is also used for
feeding stock.
“A variety occurs with green seeds, which is not only
considered superior to the Common Yellow-seeded just
described, but is two weeks earlier.”
Note 2. The plant referred to here is actually the
soybean, which Mr. Teschemacher incorrectly identified as
the pigeon pea Cajanus bicolor in Feb. 1853. Note 3. No
reference to the Japan Pea appears in the 1863 edition of this
book.
Also discusses: Chufa or earth almond (Cyperus
esculentus, edible cyperus, nut rush, p. 32. When dried
and pulverized, the tubers “are said to impart to water the
color and richness of milk”). Note 4. This is the earliest
English-language document seen (Sept. 2002) concerning a
non-soy, non-dairy milk–made from chufa or earth almonds.
Amaranthus (Chinese amaranthus, Chinese spinach, p. 27980). Quinoa (Chenopodium quinoa, p. 292-93. Varieties:
white-, black-, or red- seeded, from Mexico or Peru.
Goosefoot). Pea-nut (Ground bean, earth nut, pindar nut,
ground-nut, Arachys hypogea, p. 544-46. Varieties: African,
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Wilmington {North Carolina}, and Tennessee). Winged pea
(Lotus tetragonolobus, Red birdsfoot trefoil, p. 547. Pods
3½ inches long, with four longitudinal leafy membranes, or
wings; seeds globular, slightly compressed, yellowish-white.
Use.–”The ripened seeds are sometimes used as a substitute
for coffee; and the pods, while young and tender, form an
agreeable dish, not unlike string beans”). Bene-plant (Oily
grain, Sesamum sp., p. 548-49. This medicinal plant {which
is “cooling and healing”} may be used for food or oil.
Varieties: biformed-leaved, oval-leaved, trifid-leafed {having
three parts}). Address: Hingham [Massachusetts].
6. American Agriculturist. 1874. The Japan pea. 33(2):63-64.
Feb. With one engraving.
• Summary: “The Southern seedsmen have advertised and
southern journals have had articles in relation to the Japan
Pea... we last spring obtained from Mark W. Johnson, dealer
in seeds and agricultural implements, Atlanta, Ga. [Georgia],
a sample of these peas... This fall we have received a
sample of the same pea from L.L. Osment, Cleveland, Tenn.
[Tennessee], who says they are ‘unsurpassed for table use.’
“The plant grows to a height of three or four feet,
and is hairy in all its parts... Mr. Johnson, who sent us the
seed, wrote ‘not desirable for table use.’ Remembering to
have seen the same thing some years ago in the garden of

a friend near Boston we wrote him for his experience. He
writes: ‘They may be delicious to the celestial palate, but
my wife found them hard to cook and I found them hard to
eat–never getting soft no matter how long they were boiled.’
Thus far we think the weight of evidence is against their
utility as a table vegetable. As an agricultural crop, they are
highly promising, at least in localities where the seasons
are sufficiently long to mature them. Mr. Johnson speaks
highly of the wonderfully prolific character of the pea, and
its excellence as a food for stock. It is so much esteemed
in some quarters that it has received the rather extravagant
name of ‘Southern Relief Pea.’ Mr. Osment claims it to have
produced 200 bushels to the acre. From the manner in which
the pods set upon ours we should judge the yield would be
very large. This pea is deserving the attention of cultivators
as a fodder crop and for plowing in as a fertilizer. As to
what the pea is botanically we are not quite sure; it does
not belong to the proper Pea (Pisum), but is very near the
Chinese Soy Pea, and is probably a form of that or a closely
related species. The Soy Pea (formerly Soja hispida, but now
Glycine Soja) is cultivated in China, Japan, and other parts of
the east, and is used to make the sauce called Soy, which was
formerly more used than at present.”
A handsome illustration (engraving; p. 64) shows “The
Japan Pea” by J.W. Fasel. Note 1. This document contains
the earliest illustration seen (Aug. 1996) of the soybean in
the USA.
Note 2. This is the earliest document seen (April
2017) that clearly refers to the cultivation of soybeans in
Tennessee. This document contains the earliest date seen for
the cultivation of soybeans in Tennessee (summer 1873).
Note 3. This is the earliest English-language document
seen (Aug. 2015) that uses the terms “Soy Pea” or “Chinese
Soy Pea” or “Southern Relief Pea” to refer to the soybean.
Note 4. This is the earliest English-language document
seen (March 2008) which states that the scientific name of
the Japan pea is probably Glycine Soja, previously Soja
hispida–that is, the soybean.
Note 5. This is the earliest document seen (Jan. 2014)
stating that a seed dealer in the USA (Mark W. Johnson in
Atlanta, Georgia) is selling soybeans for seed use. Line 1
implies that earlier advertisements exist.
Note 6. This is the earliest English-language document
seen (April 2014) that describes “plowing in” soybean plants
in the USA for use as a fertilizer [green manure] to improve
the soil.
Note 7. Starting with this article, and continuing until
after World War II, some writers incorrectly referred to the
scientific name of the cultivated soybean as Glycine soja,
whereas that is actually the scientific name of the wild
soybean.
Note 8. This is the earliest document seen (Nov. 1998)
that uses the word “promising” in connection with the
soybean as an agricultural crop–in any country worldwide.
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7. Osment, L.L. 1874. A present. Farmers and gardeners.
Sterling Standard (Sterling, Illinois). March 19. p. 4.
• Summary: “Every subscriber sending 50 cents for the
‘Ocoee Register,’ one year, a Southern Land Journal, I will
mail a package of Japan Peas, post-paid by mail, that will
produce from five to ten bushels of Peas. The pea grows in
the form of a bush, and does not require sticking. Address:
L.L. Osment, Editor and Proprietor, Cleveland, Tennessee.”
Note: The Ocee Register, a monthly advertizing
newspaper, was published in Cleveland, Tennessee, from
1872 to 1874. Address: Cleveland, Tennessee.
8. Southern Seed & Plant Co. 1875. Strange but true! (Ad).
Atlanta Constitution (Georgia). March 10. p. 4.
• Summary: “Japan Peas–200 bushels per acre on common
land; unequaled for stock or table use; grows on upright
stalks. 15 cts [cents] per paper, 50 cts per pint, 80 cts per
quart.
“Chufas–Furnish grazing all summer and food for
yourself all winter; fine for poultry and fattens more hogs
than ten times the area in corn; 150 bushels per acre on
poorest land. 10 cts per paper, 40 cts per pint, 70 cts quart,
$10 per bushel.”
“Send for our free catalogue, giving full list, descriptions
and testimonials from those who have grown the above
seeds.”
Note: The official record yield for soybeans in the
national yield contest first topped 100 bushels/acre in 1969.
Yet this seed company’s display ad is claiming 200 bushels
per acre in 1875! Unbelievable.
Also offers: Toong Qua cucumber that grows to weigh
70 pounds each. Snake Cucumber grows from 2 to 8 feet
long and coils like a snake. Japan Radish [daikon], pods 2
feet long and delicious. Address: Gallatin, Tennessee.
9. Atchison Daily Patriot (Atchison, Kansas). 1881.
Scientific miscellany. Sept. 3. p. 2.
• Summary: “M. Roman, a French engineer, states that the
cultivation of the interesting plant, the soja or soya, has been
largely developed in Hungary and in various parts of France.
He thinks that it may in the future become as important an
article of food as the potato. It grows in any soil, even the
driest; and the plant is an excellent fodder for cattle. The
seeds are very nutricious [sic] and have the form of small
kidney beans. An agreeable soup [miso soup] may be made
of them. The Chinese use them for various kinds of cheese
[tofu, fermented tofu], to make a condiment with oil [soy
sauce? The second character in basic Chinese word for “soy
sauce,” jiang-you, means “oil”], etc. In France the seeds are
roasted like coffee, and M. Roman says the decoction of the
soja bean is very similar to that of average coffee.”
Note 1. This is the earliest document seen (Feb. 2017)
concerning soybeans (soja or soya) in connection with (but

not yet in) Kansas.
Note 2. All or parts of this article also appeared in many
subsequent U.S. newspapers.
The Bucks County Gazette (Bristol, Pennsylvania). 1881.
Sept. 15. p. 1.
The Donaldson Chief (Donaldson, Louisiana). 1881.
Sept. 17. p. 1.
The Chatham Record (Pittsboro, North Carolina). 1881.
Oct. 6. p. 1.
The Daily Republican (Monongahela, Pennsylvania).
1881. Oct. 11. p. 1.
The Weekly Herald (Cleveland, Tennessee). 1881. Oct.
21. p. 1.
The Marion Star (Marion, Ohio). 1881. Oct. 22. p. 3.
The Eaton Democrat (Eaton, Ohio). 1881. Dec. 15. p. 4.
The Hickman Courier (Hickman, Kentucky). 1881. Dec.
16. p. 2.
10. McBryde, John M. 1881. Experiments with corn and
other crops. Report of the Experimental and Other Work
of the School of Agriculture, Horticulture & Botany of the
University of Tennessee 2:142-76. See p. 172. For the session
1880-81.
• Summary: The section titled “Soja bean” (p. 172)
states: “This plant (Soja hispida) is, according to some, a
comparatively recent import from Spain. The plant is really
a native of the East Indies [Southeastern Asia, incl. India,
Indonesia, Malaysia, and the Malay archipelago], where it
is largely grown as a staple article of food. It is beginning to
attract attention in several countries of Europe.
“This bean is an essential ingredient of the celebrated
Soja Sauce. The seed contains about 34 per cent. of
albuminoids and the straw about 9 per cent. It is therefore
regarded as ‘the vegetable which approaches nearest in
chemical composition to animal food (meat) containing, as
it does, one-fifth of its weight of fat and about two-fifths of
nitrogenous matter.’
“A small quantity of seed was procured last spring and
planted on April 27th, in drills 2½ feet apart. They came
up very well” and the plants stood the drought well. The
yield, in view of the drought and abundant weeds, “was a
remarkably good one. The plant is both hardy and prolific,
and will probably give a heavy crop in a favorable season.”
Note 1. The soybean may have been in Spain at this
time, however we have no record of the soybean being in
Spain before 1905.
Note 2. This is the earliest English-language document
seen (April 2012) that uses the term “Soja Sauce” (or “soja
sauce”) to refer to soy sauce.
Note 3. Other crops discusses in this article: Indian
corn, dhurra, sorghum, drooping sorghum, Johnson grass or
Means’ grass, rye, barley, upland rice, millets, buckwheat,
teosinte, prickly comfrey, tobacco. Address: Prof. of
Agriculture, Horticulture and Botany, Knoxville, Tennessee.
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11. McBryde, John M. 1883. Experiments with other crops.
Report of the Experimental and Other Work of the School
of Agriculture, Horticulture & Botany of the University of
Tennessee 3:118-129. For the session of 1881-82. See p. 118,
127.
• Summary: “Soja bean” is mentioned on p. 118. The section
titled “Soja hispida” (p. 127) states: “Seed of our own raising
was sown in the manner described in last year’s Report and
have a fair crop. A small quantity of seed kindly sent me
by the Hon. Edward Atkinson, of Boston, who imported it
directly from China, was drilled in on a different piece of
land. It grew much more vigorously than the other and gave
a much larger yield. The crop was quite a good one. The
plant is one of decided promise.”
Note 1. McBryde later worked with soy beans at the
Massachusetts Agric. Exp. Station. Note 2. Edward Atkinson
of Boston was almost certainly the man who developed the
Aladdin Oven and was a pioneer in the domestic science /
home economics movement in the United States. Therefore,
this is the earliest document seen (Oct. 2004) concerning
the domestic science / home economics movement in the
United States that also discusses the soybean. Address: Late
professor in the Univ. [Knoxville, Tennessee].
12. State (The) (Columbia, South Carolina). 1894. Peanuts
for food. They are likely to be adopted as rations for the
German Army. April 24. p. 5.
• Summary: “Rene Bache in Washington Star. The humble
and slightly esteemed peanut is beginning to assume
importance in the world. It is likely to be adopted for
rations by the army of Germany, the Department of State is
informed. In that country the oppressive cost of a gigantic
military establishment makes demand for the cheapest
possible food for soldiers. This requirement is met by the
‘goober,’ which is more nutritious than the best beefsteak and
highly digestible when properly prepared.
“Such, at all events, are the conclusions arrived at by
Dr. Nordlinger and other German savants who have been
investigating the subject. They have found that peanut
‘cake’–the residue after oil has been expressed from the
nuts–is a highly concentrated food and suitable for human
beings. It is calculated to be of great value to the peasant
and industrial classes of Europe, which have suffered from
a long and nearly exclusive diet of bread and potatoes.
Hitherto it has only been employed as forage for cattle,
sheep and horses.” Peanut flour and grits are good for use as
human food; they are “especially recommended for the use
of persons afflicted with diabetes. Also a fairly acceptable
substitute for coffee is made from peanuts.
“Roasted: One interesting fact ascertained by the
German savants is that peanuts, raw or roasted, are not
nutritious at all, for the reason that the digestive functions
refuse to assimilate them. The chewed particles pass through

and out of the body almost unaltered. It is the same way with
almonds and with nuts in general.” However boiled peanut
grits are perfectly digestible, even by sick people.
“The German military authorities,... have been making
experiments with peanut meal and grits, served to the
garrisons at Frankfurt and elsewhere. They have reported
favorably to the ministry of war at Berlin, and, if new trials
are equally satisfactory, the new food will be adopted as an
element of the rations and ‘field sausage’ of the army. It is
also likely to find acceptance in the navy. One important
quality is its sustaining power, enabling the consumer to
endure much fatigue. In this particular it surpasses the
hitherto unequaled ‘soja bean’ of China and Japan.”
Concerning nutritive value, “soja beans are more
nutritious than white peas, peanuts are more nutritious than
soja beans... Peanut meal only costs 4 cents a pound in bulk.
“Manufactured products: At present the most important
use of peanuts is in the manufacture of oil. The American
‘goobers’ are larger, sweeter and better flavored than any
grown in the world, but they are not so rich in oil as the
African, the finest of which comes from Senegambia and
the east coast. In East Africa and India great quantities of
peanuts are thrashed out by machinery, only the seeds being
exported, so as to save bulk. At the oil mills, the kernels are
ground and then pressed. The best of the product is used for
salad oil, the poorer quality is employed in making soap and
as an ingredient of oleomargarine.” Much of the so-called
“olive oil” sold in the United States is actually peanut oil,
which costs only $1 a gallon.
“The finest goobers: This country depends for supplies
of peanuts chiefly upon Virginia. In that State 3,000,000
bushels of them are grown annually–more probably than
the crops of all the other states put together. Tennessee
comes next with 500,000 bushels. North Carolina, Georgia,
Michigan and California also raise peanuts largely, but the
Virginia ‘goobers’ are the finest of all and fetch the highest
price.”
“The greatest peanut market in the United States is
Norfolk. Petersburg comes second and Smithfield third. In
these towns [all in Virginia] there are many big factories
employed in the business of rendering marketable the
nuts that are sent in by farmers.” They are winnowed and
screened, sorted, the bad ones picked out by young girls,
then “packed in bags of 100 pounds each and shipped to
jobbers in various cities. The jobbers sell them, raw or
roasted, the latter to grocers mostly. They do the cooking in
great cylinders that will hold twenty or thirty bushels at a
time.”
“A generation ago most of the peanuts consumed in this
country were imported from Africa. The African ‘goober’
is small and round, the shell containing only one kernel
usually. The American ‘Ground nut’ is simply the African
nut modified by conditions of soil and climate in the United
States. Plant our peanut in Africa and before long it reverts
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to the original African type from which it was produced. It is
said that peanuts brought the first peanuts hither.
“Now the American nuts have driven the African nut
out of our markets altogether, and the latter are regarded
as a curiosity here. Most of the peanuts grown in the dark
continent are sent to France through the port of Marseilles
to be pressed for oil. The finest of all ‘goobers’ are the
Spanish, which are considered a fancy article and are mostly
consumed by confectioners. They cost 20 cents a pound,
retail, and are about one-third the size of ordinary ones. The
big nuts are never so well flavored as the little ones.”
Note: The soja bean is also mentioned.
13. Hawaiian Planters’ Monthly (The) (Published for the
Planters’ Labor and Supply Co. of the Hawaiian Islands).
1896. Peanut oil and meal. 15(1):32-38. Jan. [1 ref]
• Summary: From: Corr. West Indian Home Builder. Note:
The meaning of the abbreviation “Corr.” is unclear. A
periodical titled West Indian Home Builder was published
monthly in from May 1896 to Feb. 1897 in Barbados.
Although most of this article is about peanuts and
peanut oil, on page 36 we read: “It combined, above all other
food stuffs, great richness in small bulk, and chemically
seemed equal to the famous ‘Soja’ bean of China and Japan
of bearing up men under severe fatigue. At the start the
results were entirely satisfactory, and it appeared likely that
the meal would be added to the campaign outfit of German
soldiers, but within a few weeks the whole scheme has been
abandoned, as the men rebelled against such food.”
The article begins: “Thomas Jefferson once said, ‘The
greatest service which can be rendered to any country is to
add a useful plant to its culture, especially a bread grain;
next in value to bread is oil.’ A beautiful exemplification of
these wise words has been in the discovery of cotton seed
oil. and a still wider illustration would be realized in the
general manufacture of peanut oil. Peanuts do not occupy
a very dignified place in industry or literature. On the farm
they are relegated to an insignificant patch. In the city they
do not rise higher than to be sold at some corner stand. We
work up a small quantity into a toothsome candy, but usually
they are eaten roasted, munched around the fireside on the
farm during the quiet evenings, or the long, dull Sunday
afternoons, and in turn, at the circus or theatre or on a stroll,
when we want to kill time to the sympathetic motion of our
jaws. The newspapers have given an unsavory odor to this
innocent plant by making it do duty in the phrase ‘peanut
politics.’ to stigmatize the petty motive and action of so
much political conduct.
“But if we study the use made of this vegetable abroad,
and if we are to trust the analyses of chemists in Europe
and America, then there seems a broad field of activity and
usefulness just opening before this plant.
“In France the extraction of vegetable oils add a neat
sum yearly to the national wealth. Marseilles, in the language

of our late consul there, ‘from the remotest antiquity has
been the emporium, not only of the oils of the Province,
but also of those produced by Italy, Spain, the African
coast, Greece and Turkey.’ This industry gives employment
in that city to 3,000 hands, and stands first on the list of
her enterprises. The thrifty Frenchman is widely credited
with making soup from boot heels, and the same spirit of
economy levies tribute for him from all kinds of oleaginous
seeds, from olives, cocoanuts, palmnuts, sesame, cotton seed,
rape, linseed, poppies, beans and other seeds; peanuts stand
in the front rank in value.
“In Germany, according to the report of Consul-General
Mason, at Frankfort, just published by the State Department,
there are some 27 peanut oil factories, ‘located in various
parts of Germany, some of the principal ones being at
Hamburg, Mannheim and in Wurttemberg.’ Last year there
were imported over 20,000 tons of peanuts for these mills, an
increase of more than 5,000 tons in two years. Both France
and Germany get their peanuts from the east and west coast
of Africa, from India and a slight portion from us in America.
“As yet, this new business has done hardly more than
get a start here. Two years ago the State Department called
for a report on the oil industry in Marseilles, France, from
our consul there, for the benefit of some inquirers in St.
Louis. So far as known, two mills have been established, the
Oil Seed Pressing Company, of Broadway, N.Y., and the St.
Louis Edible Nut Company, Commercial Street, St. Louis.
“It is probable that the commercial value of peanut
oil was discovered in France, through efforts to find a
cheap substitute for olive oil. At any rate, the finer grades
are largely used in cooking and a salad for the table. Our
grades go into the manufacture of soap, and serve also, to
some extent, for illuminating and lubricating purposes. In
Germany, it is mixed with oleomargarine and sold as butter,
and it is very likely mixed with the lard in Europe in the
same way that we mix cotton seed oil with lard.
“In a letter, Mr. C.B. Trail, our former consul at
Marseilles, says the French use the peanut oil for the same
purposes that they do cotton seed oil, and consider it just
as valuable. The oil is pronounced by chemists, almost
unanimously, as of very fine, pure quality.
“The kernel of the peanut is nearly one-half oil in
weight. The St. Louis mill finds that from 26 to 28 per
cent. will be realized, according to the method of pressure
adopted, whether steam or hydraulic. The French and
German factories get about 50 per cent.
“The process of manufacturing is rather simple. A
London authority, W.T. Branut. states, the common practice
is to press three times. The first pressure is a cold pressure
and yields 16 to I8 per cent. of very fine table oil. The
residue is moistened and again cold pressed, and yields 7
or 8 per cent. of less valuable oil. The residue from this is
heated and pressed, and turns out 7 or 8 per cent. more.
“But the French have lately perfected a new method
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and invented a new press, and two pressings will produce
as much oil as three under the old plan. The machine is
elaborately described, with the aid of drawings and plates
in Consular Report 142, July, 1892. The price of the press
is given at 6,000 francs, or a little under $1,200. It can work
about one-third faster than the old style of press.
“The St. Louis company in a recent letter writes: ‘Oil is
excellent as salad oil or for use in manufacturing, where nondrying oil is wanted. We sell oil for 50 cents a gallon, but
no established trade as yet exists, and until it is, its value is
determined by better grades of cotton seed oil.’
“This is a better price than cotton seed oil brings, as the
American Cotton Oil Company, at Memphis, Tennessee, says
his oil is now selling for 23 cents a gallon at the mill. It is
quoted in the daily market reports of Baltimore papers at 30
cents a gallon for medium grades.
“The consular report from Germany states that the
peanut oil there ranges in price from 40 cents to $1,
according to the peanuts it is made from, East India variety
producing oil of the lowest grade, and Africa of the highest.
“The most important by-product from the extraction
of the oil is the meal. A thorough study of this substance
has been carried on by investigators in Europe and by the
chemists on the different State experiment stations, that
receive oil from the United States government. Exhaustive
analyses have been made by the New York, Georgia and
Tennessee Stations, and perhaps by others. They have been
compared with each other and checked with results from
Germany. In consequence of this care and duplication, we
can feel safe in accepting the conclusions reached. The
labors of all are concisely summed up in a bulletin of the
Tennessee Station of some time ago, in plain language, to the
effect that ‘the peanut is one of the richest vegetable foods
known. Peanut meal is fully equal to cotton seed meal as a
food stuff.’ In fact, this authority states that the variations
between peanut and cotton seed meal are often no greater
than between two samples of cotton seed meal.
“The St. Louis company testifies: ‘The meal is excellent
as feed for cattle, increasing the butter making quality of
ordinary milk 50 per cent. There is a market for it at $27 a
ton. Europe is the market, although it ought to be no trouble
to get home trade.”
“In Germany the wholesale price is about $30 a ton.
The French use the meal as they do cotton seed meal, and
consider it equally as valuable.
“At first it was believed that the chief use of the meal
was as animal food or manure, but within a year the German
government has begun the most interesting investigations to
test its availability as human food. The chemists discovered
that it was remarkably high in nitrogenous elements. As
measured in sustaining power, it has about three times the
nutritive value of beef, and is ahead of all our common
vegetables and meats. The Ministry of War have made
extensive trials with it to learn how it would serve as rations

on the field.”
Note: The paragraph that mentions “Soja” goes here.
“A still more interesting attempt was made to prove the
physiological virtues of this meal in a large German hospital.
Over one hundred patients were fed with peanut meal soup.
Half of them ate it gladly, and found it to agree with them,
while most of the others pronounced it tolerably good. The
Frankfort Consul reports that the meal has been put on the
market in the shape of grits and hour. It can be prepared
as soup or as biscuit. It is offered for sale at four cents a
pound package. It may come into use as an ‘anti fat,’ since
it has a low proportion of starch and fat and such fattening
compositions.
“But there would be little hope of introducing this meal
as food for men in this country so long as corn and wheat
are so cheap. The future for it in the South is for fattening
cattle...”
14. McBryde, J.B. 1896. A contribution to the study of
Southern feeding stuffs: Some Tennessee feeding stuffs.
Tennessee Agricultural Experiment Station, Bulletin 9(3):51164. Sept. See p. 116, 119, 156, 157.
• Summary: Pages 116-19: A table titled “Analysis of
southern feeding stuffs” has 13 columns: Plant. Fresh or airdry material: Water, protein, fat, nitrogen-free extract, fiber,
ash. Water free substance: Protein, fat, nitrogen-free extract,
fiber, ash. References.
The values for “Soja Bean (Soja hispida)” on p. 119 are
as follows:
“Cut Aug. 21, in bloom...
“Cut Sept. 1, just in pod...
“Cut Sept. 11, pods developed...
“No description...
“Hay, no description...
“Cut Aug. 5, in bloom...
“All analyses (7) Maximum, minimum average.” For
protein, the maximum value for the whole fresh or air-dry
plant is 17.5%, the minimum is 11.56%, and the average
is 14.41%. The source of these values are North Carolina,
Georgia, and South Carolina Agricultural Experiment Station
publications.
Page 156: “Tables of the digestibility of American
Feed Stuffs–Continued.” Values are given for “Soja-bean
ensilage.”
Page 157: Values are given for “Soja-bean meal, Gluten
Meal, Chicago gluten meal, King gluten meal, Average
gluten meal, Buffalo gluten feed, etc.” Address: Chemist, the
Agric. Exp. Station, Knoxville, Tennessee.
15. Watts, R.L. 1897. Pot culture of lettuce. Tennessee
Agricultural Experiment Station, Bulletin 10(2):1-139. June.
See p. 137.
• Summary: Page 137 (near the bottom): “The entire field
was planted to Soja beans and cow peas in 1897. These crops
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were very luxuriant, but, for controlling reasons, could not be
weighed with accuracy... We can then estimate the residual
value of the fertilizers as shown by the analyses above,
modified by the growing of cow peas and Soja beans...”
Address: Horticulturalist, Agric. Exp. Station, Knoxville,
Tennessee.
16. Washington Post. 1898. Big garden for grass: Results
from government experiments in Tennessee. Jan. 9. p. 19.
• Summary: “Assistant agrostologist Jared G. Smith writes
how seeds of the world have been utilized at Knoxville.” “In
addition to the grasses there were about a dozen varieties
of soy beans and some thirty or more named strains of
cowpeas... Cowpeas are, of course, well known in all the
Southern States, and the soy beans are being grown each
year on a larger scale. All of these latter plants belong to the
leguminous family. They are crops which derive nitrogen
from the air, and which enrich the land” by fixing it “in
the soil in a form that may be readily used by succeeding
nitrogen-hungry crops. The leguminous plants are the best
soil renovators, supplying humus as well as nitrogen, and
their cultivation deserves to become far more extended than
at present.”
17. Killebrew, Joseph B. 1899. Grasses and forage plants.
Tennessee Agricultural Experiment Station, Bulletin 11(24):1-144. See p. 47, 51, 73, 108-11.
• Summary: Staff: Charles W. Dabney is president of the
station. The author, Col. J.W. Killebrew, A.M., Ph.D., is
“probably the greatest authority in the South upon the culture
and uses of grasses and forage plants.”
Page 47: The section on “Sorghum for the silo” states:
“When it is grown in conjunction with cowpeas or soy beans
it gives a much more nutritious ensilage than corn taken by
itself.”
Page 51: The last two lines on this page about “Indian
Corn (Zea Mays)–(For forage)” state: “Corn fodder, green,
is also an excellent material for ensilage, especially when
grown with cowpeas, oats and soy beans.”
Page 73: This page, titled “Part II. Domesticated
leguminous plants” notes that “Clover should alternate
with cowpeas, soy beans, crimson clover, etc. Nitrogen, in
leguminous plants, occurs in the form of proteids, which
make meat and milk, and so is the most valuable constituent
in the food for cattle, especially for milch cows.” Also, in a
list of domesticated leguminous plants that will be discussed
in the order named in this bulletin, on the 2nd line from the
bottom is: “Soy Bean–Glycine soja or Soja hispida.”
The section on the soy bean (p. 108-11) is titled “Soy
bean–coffee bean–soja bean–(Glycine hispida)–(Forage,
Ensilage and pasture).”
Note: This is the earliest document seen (Jan. 2011) that
contains the term “coffee bean” used to refer to the soy bean
in connection with soy coffee.

“This plant has recently been introduced into cultivation
in the United States, though it has been known in China and
Japan from a remote antiquity. It is one of the crops grown
for human food in oriental countries. It yields a large amount
of seed while the forage, both green and dry, is capable of
sustaining and even fattening domestic animals. Experiments
that have been tried in Tennessee in its culture have been
fairly successful.
“The soy bean is an annual, belongs to the leguminous
family, and is grown for the same purposes as cowpeas and
clover. As a soil renovator, as a hay and as ensilage it is
nearly the equal in every respect of red clover.
“There are many varieties of the soy bean. The early
varieties are thought to be the best to cultivate for seed. The
medium early green is the best for hay and this with the
medium early black is best for soiling and for ensilage... It
will bear moisture well and a case is given by Mr. Robert
C. Morris, of Illinois, where soy beans stood three weeks
in water during the month of July without any permanent
injury.”
“The yield of the soy bean is very prolific, running from
25 to 40 bushels per acre and even 100 bushels have been
reported under very favorable conditions...
“Probably the best use which can be made of the soy
bean in the South is for the fattening of hogs. When so
used the labor and expense of harvesting is saved...” There
follows a long quotation by Prof. Georgeson of the Kansas
[Agric. Exp.] Station on the value of soy beans for pork
production.
“The farmers of Tennessee would do well to test the
value of this bean practically on all different varieties of
soils. It would unquestionably be a valuable addition to the
crops of the Cumberland table-land. It would be valuable in
the sandy soils of West Tennessee but it would grow with the
greatest luxuriance upon the valley lands of East Tennessee
and upon the limestone soils of the Central Basin and the
clayey lands of the Highland Rim.”
Note: Limestone is one of the most useful zoogenic
deposits. Also used as a common building stone, it is formed
chiefly by the accumulation of organic remains such as
shells or coral. A photo (p. 109) shows a stand of soy beans
growing near some corn plants (courtesy U.S. Dept. Agric–
USDA). Address: A.M., Ph. D., Grass expert, Agric. Exp.
Station, Knoxville, Tennessee.
18. Cottrell, H.M.; Otis, D.H.; Haney, J.G. 1900. Soil
inoculation for soy beans. Kansas Agricultural Experiment
Station, Bulletin No. 96. p. 97-116. May.
• Summary: The study of soil inoculation for soy beans was
first made at this Station by D.H. Otis as part of his work
for the degree of master of science. Mr. Otis completed his
work in 1897 and in 1898 the Farm Department began the
work of inoculation on a field scale. Since 1890 soy beans
have been grown at the Kansas Experiment Station, but
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frequent and numerous examinations of the roots fail to
reveal the presence of any nodules or tubercles. Knowing
that the Hatch Experiment Station, Amherst, Massachusetts,
had been successful in producing tubercles on the soy bean,
it was proposed that an attempt be made to inoculate the
Kansas beans with Massachusetts soil. The soil arrived in
a dry, pulverized condition, not unlike the dust in our roads
during a dry season. The benefits from inoculation lie largely
in the increased fertility of the soil resulting from the decay
of the nitrogenous roots, and would not be seen until after the
growth of the succeeding crop.
“After the success of inoculating the beans with
imported soil was assured, it was thought to be an interesting
point to ascertain how far these particular micro-organisms
had spread in this country. Accordingly inquiries sent out
to all the experiment stations of the United States and the
following table constructed from the replies:” (1) States
with soybean micro-organisms indigenous to the soil were
Indiana, Louisiana, Massachusetts [Hatch], North Carolina,
Rhode Island, and Tennessee; (2) States which obtained
the soybean micro-organism through inoculation were
Connecticut [Storrs] and Kansas; (3) States in which no
tubercles were found on the roots of soybean plants were
California, Florida, Iowa, Michigan, and South Dakota; (4)
States which consider the climate too cold to successfully
grow the soy bean were Minnesota and Washington [because
of the next category, this implies that they tried to grow
soybeans]; (5) States which have not grown the soy bean
were Kentucky, Maine, Montana, Nevada, Pennsylvania,
Utah, Virginia, and Wyoming.
The inoculated soil used in this experiment was
taken from a plat inoculated in 1896 with soil from the
Massachusetts Experiment Station, and on which soy beans
had been grown in 1896 and 1897.
Photos (p. 101-103) show the bare roots of soy bean
plants: (1) Not inoculated. (2) Inoculated with Massachusetts
soil, and (3) Inoculated with extract; these roots contain the
most nodules. An illustration (line drawing; p. 110) shows
a soy bean plant inoculated at the bottom of a pot (with
relatively few nodules). A table (p. 111) summarizes replies
on the extent of the soy bean micro-organism and inoculation
trials in the United States.
Note 1. This is the earliest document seen (March
2016) concerning soybeans in Florida, or the cultivation of
soybeans in Florida. This document contains the earliest date
seen for soybeans in Florida, or the cultivation of soybeans
in Florida (May 1900). The source of these soybeans is
unknown.
Note 2. This is second earliest document seen (June
2007) concerning the cultivation of soybeans in California.
Note 3. This is the earliest English-language document
seen (March 2003) that uses the word “nodules” (or
“nodule”) in connection with soybeans. Address: Manhattan,
Kansas.

19. Soule, Andrew M.; Vanatter, P.O.; Fain, J.R. 1901.
Experiments with corn, forage crops and spring cereals.
Tennessee Agricultural Experiment Station, Bulletin 14(1):131. Jan. See p. 10-11, 16-17, 22, 25-31.
• Summary: Table III, titled “Experiments with forage crops,
1900” (p. 10) states that Soja beans which were seeded
(planted) on May 1 matured on Oct. 12, and gave a yield of
5.95 tons of green crop per acre. The highest yields came
from teosinte (26.25 tons), rape (18.50 tons), and corn (17.60
tons).
Table VI (p. 16-17) shows the results of growing soja
beans for hay and “green food” in 1900. The varieties with
their yields (tons of gross crop per acre) are as follows (listed
in descending order of yield): Soja Bean, No. 4912 (5.94
tons/acre), Soja Bean, No. 4914 (5.70), Soja Bean, No. 4913
(5.25), Medium Green Soja Bean (5.10), Common Soja Bean
(3.60), Medium Early Soja Bean (3.30), Extra Early Dwarf
Soja Bean (1.29).
Most varieties were obtained from the USDA and
planted on May 4, at the same time as cowpeas. The best
yield secured was 5.94 tons/acre from Soja Bean No. 4912,
which grew to an average height of 34 inches and was cut on
July 31.
Table XII (p. 22) shows the digestible nutrients and
fertilizing constituents contained in 8 leading farm crops,
including Soja beans.
The section titled “Importance of studying roots” (p.
24-29) includes a discussion of soja bean roots (tap root,
branching roots, size and number of nodules). A photo
(p. 27) shows the roots of cowpea and soja bean plants at
different stages of growth. Address: Knoxville.
20. U.S. Department of the Interior, Census Office. 1902.
Twelfth census of the United States taken in the year 1900.
William R. Merriam, Director. Vol. 6. Agriculture–Part II:
Crops and irrigation. Washington, DC: Government Printing
Office. 880 p. See p. 514-15 for peanuts.
• Summary: The section titled “Peanuts” (p. 514-15)
discusses the history and gives general statistics. “History.
It is not definitely known of what country the peanut is a
native, but the weight of authority favors Brazil. The date of
its introduction in the United States is uncertain, although it
is known to have been cultivated here for many years prior to
1865, at which date, however, its cultivation was limited to a
small portion of eastern Virginia.
“During the five years immediately following the Civil
War the cultivation of the peanut increased and developed
wonderfully, not only in Virginia but in the other Southern
states where the climate and soil were adapted to its
successful culture. This is accounted for by the fact that
during the five years of the war almost every army in the
field occupied, at some time or other, that portion of Virginia
in which peanuts were grown. The knowledge of the culture
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and value of the crop, thus acquired by individual soldiers,
was utilized by many of them when they reached their
homes, and resulted in a marked extension of the industry
and a rapid increase in the quantity produced.”
“General statistics. The statistics of this crop are found
in Tables 8 [p. 539], 10 [p. 542-574, etc.], and 18 [p. 592] of
this section, the latter table being a summary for the years in
which reports of the product have been received. The total
area devoted to the cultivation of peanuts in the United States
in 1899 was 516,658 acres, and the total number of bushels
produced was 11,964,957, or an average of 23.2 bushels per
acre. The total value of the crop was $7,271,230, an average
of $0.61 per bushel, or $14.07 per acre. The total area under
this crop in 1889 was 203,946 of 17.6 bushels per acre. A
comparison of these figures shows an increase in ten years
of 312,712 acres, or 153.3 per cent, in area, and of 8,376,814
bushels, or 233.5 per cent, in production.”
Table XV, titled “Principal peanut producing states in
1899, with the acreage and quantity produced and per cent
increase from 1889 to 1899, arranged in descending order
of production.” The states are: Virginia, North Carolina,
Georgia, Alabama, Florida, Texas, South Carolina. For
Virginia: Acres in 1899 / 1889: 116,914 / 58,962. Per cent of
increase: 98.3%. Bushels produced in 1899 / 1889: 3,713,347
/ 1,171,624. Per cent of increase: 216.9%.
Bushels produced in 1899 and per cent of increase in
production for other states: North Carolina: 3,460,439 /
721.7%. Georgia: 1,435,775 / 129.9%. Alabama: 1,021,708
/ 267.0%. Florida: 967,927 / 169.2%. Tennessee: 747,668 /
42.9%. Texas: 184,860 / 320.5%. South Carolina: 131,710 /
208.0%.
Note that the states with the largest percentage gain
in production during the past decade were North Carolina
(721.7%) followed by Texas (320.5%), then Alabama
(267.0%). These are huge percentage gains.
“The average yield per acre for the United States in 1889
was 17.6 bushels, and in 1899, 23.2 bushels. The largest
average yield was in Tennessee, where 38.3 bushels were
produced.”
The soy bean, which was a new crop commercially,
is mentioned only once in this census. The section on
“Conditions affecting the production and acreage of hay
and forage” states (p. 206): “The great expansion, however,
in the acreage devoted in the course of crop rotations to the
leguminous plants–alfalfa, clover, cowpeas, soy beans, etc.–
which fertilize the soil by drawing nitrogen, the most costly
element of commercial fertilizers, from the air, and furnish
a most excellent forage crop at the same time, has had an
important effect upon the hay tonnage, and in many sections
revolutionized the system previously used.” Address:
Washington, DC.
21. Mammoth Yellow: New U.S. domestic soybean variety.
Synonyms: Southern, Yellow (Morse 1927). Large Yellow,

Late Yellow, Mammoth (Morse 1927). Late, Yellow (Morse
1948). 1904. Seed color: Yellow (straw).
• Summary: Sources: Soule, Andrew M.; Fain, John R.
1904. “Crops for the silo.” Tennessee Agric. Exp. Station,
Bulletin 17(1):1-24. Jan. See p. 24. “Conclusions:... 14. The
Mammoth Yellow soy beans have been made into silage
for two years. The average yield was 7.5 tons. About a half
bushel of seed should be used per acre and the crop will
require 138 days to mature. The cost of a ton of silage was
$2.83. It was black, strong in odor and not palatable to cattle.
Our experience does not favor the making of silage from soy
beans alone. If the crop can be satisfactorily mixed with corn
or sorghum it would make an excellent quality of silage. The
difficulty is to mix it economically.”
Perkins, W.R. 1904. “Chemical work.” Mississippi
Agric. Exp. Station / Agricultural & Mechanical College
of Mississippi, Annual Report 17:35-39. For the fiscal year
ending June 30, 1904. See p. 38. Seven soja bean varieties
were grown including “the Mammoth Yellow variety
procured from seedmen. The latter variety produced 4.5 tons
of hay per acre...
“Evans Seed Co., Inc. 1904. “1904 retail price list:
Northern grown legume, forage plant, grain and grass seeds.”
West Branch, Michigan. 24 p. Mail order catalog. See p.
5. “Scores of seedsmen catalogue soys with southern seed,
generally the Mammoth Yellow. Such seed can be bought for
$1.00 to $1.25 a bushel, but is absolutely worthless north of
the Ohio river.”
Wood, T.W. & Sons. 1905. Descriptive catalogue for the
farm & garden (with order form). Richmond, Virginia. In the
section on “Seeds For the Farm” (p. 68), “Mammoth Yellow
Soja Beans” are mentioned.
Piper, Charles V.; Morse, William J. 1923. The soybean.
New York, NY: McGraw-Hill Book Co. xv + 329 p. March.
See p. 42, 166. Page 42 states: “Mammoth.–The Mammoth
is at present the most important soybean grown in the United
States. It has also been known as Late, Yellow, Late Yellow,
Southern, and Mammoth Yellow. The date of introduction of
this variety is very obscure, and nothing definite is known
regarding its origin.” Page 166 states: “Nothing definite
is known regarding the origin of this variety. Plants stout,
erect, bushy, maturing in about 145 days; pubescence gray;
flowers white; 85 to 90 days to flower; pods straw, 35 to 45
mm. long, 9 to 10 mm. wide, 7 to 8 mm. thick, 2-3 seeded;
seed straw yellow, 7 to 8 mm. long, 6 to 7 mm. wide, 5 to 6
mm. thick; hilum tawny; germ yellow; oil 18.6%’ 128,700
to the bushel.” Note: This is the first USDA list of soybean
varieties to give an entry for Mammoth Yellow. The previous
four lists all gave Mammoth as the variety. Only Ball (1907,
p. 27) listed Mammoth Yellow as a synonym for Mammoth.
Morse, W.J. 1927. “Soy beans: Culture and varieties.”
USDA Farmers’ Bulletin No. 1520. 34 p. April. See p. 8,
10. “Large Yellow.–The same as Mammoth Yellow.” “Late
Yellow.–The same as Mammoth Yellow.” “Mammoth.–
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The same as Mammoth Yellow.” “Southern.–The same as
Mammoth Yellow.”
Morse, W.J.; Cartter, J.L. 1939. “Soybeans: Culture and
varieties.” USDA Farmers’ Bulletin No. 1520 (Revised ed.)
39 p. Nov. See p. 10. “Mammoth Yellow–Nothing definite is
known regarding the origin of this variety. It is said to have
been grown in North Carolina since about 1880. Maturity,
about 135 days;... seeds, straw yellow with brown hilum,
about 2,150 to the pound; germ, yellow; oil, 19.57 percent;
protein, 45.83 percent.”
Bernard, R.L.; Juvik, G.A.; Nelson, R.L. 1987. “USDA
soybean germplasm collection inventory.” Vol. 1. INTSOY
Series No. 30. p. 12-13. Mammoth Yellow is in the USDA
Germplasm Collection. Maturity group: VII. Year named
or released: by 1895. Developer or sponsor: Unknown.
Literature: 01, 02, 03. Source and other information:
Unknown origin, probably from Japan. Grown in North
Carolina since 1882. Also called ‘Mammoth’. Prior
designation: None. Address: USA.
22. Soule, Andrew M.; Fain, John R. 1904. Crops for the
silo. Tennessee Agricultural Experiment Station, Bulletin
17(1):1-24. Jan. See p. 9-11, 19-20, 23-24.
• Summary: In the section titled “Cost of cultivating silage
crops,” a table gives a detailed accounting of the cost per
acre of various crops. For soy bean silage in 1902: No. of
acres: 2.05. Width of rows: 2.0 ft. Plowing: $2.09. Seedbed
prep: $1.00. Seed: $1.00. Fertilizer: $1.73. Cultivation:
$5.64. Harvesting: $9.59. Total: $21.05. Yield per acre: 9.6
tons. Cost per ton: $2.20. Different figures are also given for
1903. The yield per acre was 5.4 tons (much lower); the cost
per ton was $3.47 (58% higher).
A long section titled “Soy bean silage” (p. 19) includes
its yield per acre (5.4 to 9.6 tons), cost per acre ($2.20 to
$3.47), and the difficulties experienced in trying to mix it
with corn. “In trials made at the Station an unsatisfactory
quality of silage has been made, and unless better results can
be obtained in the future it would not be advisable to use the
soy bean by itself... Even then it is impossible to mix them
satisfactorily.”
A photo (p. 20) shows soy bean silage on a wagon
drawn by two horses, with a man standing on top.
Conclusions: “3. Silage may be made from a great
variety of crops, as corn, sorghum, cowpeas, soy beans,
teosinte, Kafir corn, and clover; but the first two are by far
the most valuable.”
“6. The average cost of a ton of silage from sorghum
was $1.41; from corn, $2.00; from corn and sorghum, 1.86;
and from soy beans, $2.83.”
“8. The cost of growing an acre of sorghum silage was
$19.48; of corn $14.92; corn and sorghum, $19.14; soy
beans, $19.86.”
“14. The Mammoth Yellow soy beans have been made
into silage for two years. The average yield was 7.5 tons.

About a half bushel of seed should be used per acre and
the crop will require 138 days to mature. The cost of a
ton of silage was $2.83. It was black, strong in odor and
not palatable to cattle. Our experience does not favor the
making of silage from soy beans alone. If the crop can be
satisfactorily mixed with corn or sorghum it would make
an excellent quality of silage. The difficulty is to mix it
economically.”
Note 1. This is the earliest document seen (Sept. 2007)
that gives an itemized accounting of the cost of producing
soybean silage.
Note 2. This is the earliest document seen (one of three
documents, Aug. 2004) that mentions the soybean variety
Mammoth Yellow. Address: 1. Director of the Station
and Agriculturist; 2. Asst. Agriculturist. Both: Knoxville,
Tennessee.
23. Hartford Courant (Connecticut). 1904. Timely hints to
farmers. Oct. 11. p. 10.
• Summary: The section titled “Silos and silage” states: “The
Tennessee [agric. exp.] station has been making extensive
experiments with ensilage.” This section is a summary of
the first 10 conclusions of: Soule, Andrew M.; Fain, John R.
1904. “Crops for the silo.” Tennessee Agric. Exp. Station,
Bulletin 17(1):1-24. Jan.
24. Moore, George T. 1905. Soil inoculation for legumes;
with reports upon the successful use of artificial cultures by
practical farmers. USDA Bureau of Plant Industry, Bulletin
No. 71. 72 p. Jan. 23. See p. 1-46, 67-68, 71-72 + 10 plates.
[65 ref]
• Summary: From the earliest days of agriculture it has been
recognized that all plants belonging to the Leguminosae had
a decidedly beneficial effect upon the soil. Pliny (A.D. 2379), the Roman scholar, wrote: “The bean ranks first among
the legumes. It fertilizes the ground in which it has been
sown as well as any manure” (p. 12). From the early 1800s
on there was a great diversity of opinion concerning both the
cause and the effect of root nodules of legumes.
Nobbe in Germany isolated a pure culture of nodule
forming bacteria from the nodules and grew them in
tubes or bottles containing nutrient agar. This culture was
given the trade name Nitragin. Seventeen different kinds
of Nitragin were prepared from the nodules of as many
different plants, and marketed by a well known German
firm of manufacturing chemists. Experiments with Nitragin
in Germany met with varying degrees of success. In this
country the results obtained by Prof. J.F. Duggar using hairy
vetch at the Alabama Experiment Station in 1896 and 1897
were very satisfactory, but certain other investigators were
not able to secure inoculation.
W.M. Munson at the Maine Agricultural Experiment
Station reported in 1897 and 1898 of having fair success
in inoculating soybeans with Nitragin, but he failed to get
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satisfactory results with other legumes. His results did not
warrant the recommendation of the use of Nitragin for a
leguminous crop. A major problem with Nitragin was that it
lost its viability quickly (p. 21). “The percentage of failures
in its usage was so great that its manufacture was given up,
and it is no longer for sale under that name... For this reason
the Laboratory of Plant Physiology of the [U.S.] Department
of Agriculture undertook a scientific investigation of the
root-nodule organism, and as a result it is believed that a
thoroughly practical and satisfactory method of bringing
about artificial inoculation has been devised” (p. 22).
Table 1, titled “Number of packages of inoculating
material (or inoculated seed) distributed from November,
1902, to November, 1904...” (p. 42-43), lists the following
under “Bean, Soy”: Alabama 10, Alaska 0, Arizona 0,
Arkansas 2, California 3, Colorado 0, Connecticut 4,
Delaware 0, District of Columbia 0, Florida 1, Georgia 4,
Hawaii 2, Idaho 1, Illinois 36, Indiana 16, Indian Territory
0, Iowa 9, Kansas 10, Kentucky 9, Louisiana 0, Maine 1,
Maryland 7, Massachusetts 11, Michigan 10, Minnesota 1,
Mississippi 1, Missouri 13, Montana 0, Nebraska 3, Nevada
0, New Hampshire 2, New Jersey 2, New Mexico 0, New
York 30, North Carolina 11, North Dakota 0, Ohio 25,
Oklahoma 4, Oregon 3, Pennsylvania 17, Philippine Islands
0, Porto Rico 1, Rhode Island 3, South Carolina 1, South
Dakota 2, Tennessee 5, Texas 2, Utah 0, Vermont 2, Virginia
48, Washington (state) 3, West Virginia 6, Wisconsin 11,
Wyoming 0. Foreign countries: Australia 2, British Guiana 0,
Canada 1, Costa Rica 1, Cuba 2,... South Africa 2. Total: 391.
The next section, titled “Reports” (p. 44), begins:
“While it has been impossible to receive reports from all
experimenters, the percentage of replies has been unusually
large and is quite sufficient to enable the formation of a fair
opinion as to the value of the cultures distributed. Table II,
“Reports of experiments with principal crops” (p. 45), shows
the following for soy bean: Total reports: 129. Inoculation
resulting in definite increase of crop: 54. Failures definitely
ascribed to bad season, poor seed, weed growth, etc.: 22. No
increase in crop; organisms already present in the soil: 11.
No evident advantage from inoculation; nodules not formed:
42. Percentage of failure: 43%.
After discussing the nature of the organism, the author
lists farmers in the following areas who have used the
“artificial culture” successfully to inoculate soybeans: Rash,
Alabama; Gainesville, Georgia; Napoopoo, Hawaii (Gordon
Glore–Inoculation successful. Increased growth of plant and
abundance of root nodules); Winchester, Kentucky; Bynum,
Maryland; Marionville, Missouri; Dome, North Carolina;
Guys Mills, Pennsylvania; Spring City, Tennessee; and seven
towns in Virginia (p. 67).
The author states that alkaline nitrates in the proportion
of 1 to 10,000 are sufficient to prevent the formation of
nodules. Photos show: (1) Package of inoculating material
for sufficient for four acres of alfalfa, with a letter titled

“Directions for using inoculating material,” from the U.S.
Department of Agriculture, Bureau of Plant Industry. (2)
Effect of rich nitrogenous soil upon formation of nodules of
soy beans; few nodules. Same culture and seed used as in
Plates 3 and 4. (3) Effect of poor sandy soil upon formation
of nodules of soy beans; more nodules. (4) Effect of poor
clay soil upon formation of nodules of soy beans; many
nodules. Conclusion: Soybeans grown in a poor sandy soil
or in a poor clay soil have a greater number of nodules than
plants grown in a rich nitrogenous soil. He states also that
fully as striking differences might be shown in a soil in
which the moisture or the acidity or the air supply varies,
and that the application of calcium or magnesium will act
differently on nodule production depending on whether the
plant grows under acid or alkaline conditions.
Note 1. This is the earliest document seen (March 2016)
that clearly refers to the cultivation of soybeans in Hawaii.
They may have been grown there in 1900, at which time one
variety was introduced to the USA from Hawaii. By about
1904-05 the Yamajo Soy Co. had introduced soybeans to
Kona, a district on the Big Island of Hawaii, where it was
growing them among the rows of coffee trees and using the
mature soybeans to make Japanese-style soy sauce (shoyu).
Note: 2. This is the earliest document seen (June 2016)
concerning soybeans in connection with West Virginia. Since
6 packages of soybean inoculating material (or inoculated
seed) were sent to West Virginia from November, 1902, to
November, 1904, its seems very likely that soybeans were
in West Virginia and being cultivated there by 1905–but we
cannot be sure.
Note: 3. This is the earliest document seen (May 2016)
concerning soybeans in connection with Oregon. Since 3
packages of soybean inoculating material (or inoculated
seed) were sent to Oregon from November, 1902, to
November, 1904, its seems likely that soybeans were in
Oregon and being cultivated there by 1905–but we cannot be
sure.
Note: 4. This is the earliest document seen (Dec. 2008)
concerning soybeans in connection with Cuba. Since 2
packages of soybean inoculating material (or inoculated
seed) were sent to Cuba from November, 1902, to November,
1904, its seems likely that soybeans were in Cuba and being
cultivated there by 1905–but we cannot be sure.
Note: 5. This is the earliest document seen (Feb. 2009)
concerning soybeans in connection with Costa Rica, or with
Central America. Since 1 package of soybean inoculating
material (or inoculated seed) was sent to Costa Rica from
November, 1902, to November, 1904, its seems likely that
soybeans were in Costa Rica and being cultivated there by
1905–but we cannot be sure. Address: Physiologist in Charge
of Lab. of Plant Physiology.
25. Galloway, B.T. 1905. Report of the Chief of the Bureau
of Plant Industry. Annual Reports of the Department of
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Agriculture (USA) p. 63-197. For the year ended June 30,
1905. See p. 111, 122, 160-61, 189.
• Summary: The section titled “Grass and forage plant
investigations” states (p. 111): “Our study of the horticultural
varieties of soy beans, cow-peas, and sorghums has been
practically completed, so far as varieties grown in this
country are concerned, and the results of this study will soon
be ready for publication.”
In the long subsection titled “Soy beans” (p. 122)
we read: “A varietal study of the soy-bean crop begun
in 1903 was continued during the season of 1904 by Mr.
Carleton R. Ball. Some 50 or 6O varieties were grown at
the Arlington Experimental Farm, as well as by Prof. J.F.
Duggar at Auburn, Alabama, and by Messrs. Funk Bros.,
at Bloomington, Illinois. It is much to be regretted that the
severe drought prevailing in the lower Mississippi Valley
region in the early summer of 1904 should have almost
totally destroyed the plantings in Illinois and Alabama. In
both cases the crop was destroyed in the tender seedling
stage. A second planting of all the varieties was made at
Auburn, Alabama, after the drought was broken, but proved
too late to be of any value in the study of the varieties.
On the Arlington Farm the same unfavorable conditions
already mentioned made early planting impossible and so
prolonged the growing season as to permit only six or eight
of the earliest varieties to reach maturity. Owing to the wet,
undrained character of the soil, the plants were dwarfed,
yellowish, and sickly in appearance throughout the season.
Results obtained with a few varieties grown at the different
experiment stations have been added to the information
previously at hand. A considerable fund of data from the
station bulletins, from cooperators, and from the agricultural
press has been brought together with a view to bringing up
to date our knowledge of the agricultural possibilities of this
plant.
“All varieties of which seed remained or which it has
been possible to obtain since last season have been placed
this year for testing at six different points, as follows:
Arlington Farm; Knoxville, Tennessee; Baton Rouge,
Louisiana; Hays, Kansas; Bloomington, Illinois, and St.
Anthony Park, Minnesota.
“The number of varieties at each of these places varies
from 35 to 40. In addition to these a number of the earlier
maturing varieties have been sent to all of the northern
experiment stations which were willing to cooperate, so that
at the end of the present season a very considerable addition
to our present knowledge will undoubtedly be at hand in
regard to the value and adaptability of the different standard
varieties, as well as the relationships of certain little-known
sorts.
The section titled “The Arlington Experimental Farm”
(p. 160-61) begins: “The Arlington Experimental Farm
is each year fulfilling more completely the original idea
of making it a field laboratory for the various Offices and

Bureaus of the Department of Agriculture.” There are
presently five USDA Bureaus conducting work on the
farm: Bureau of Forestry, Bureau of Entomology, Bureau of
Chemistry, Bureau of Soils, and the Bureau of Plant Industry
(incl. Office of Vegetable Pathological and Physiological
Investigations, Botanical Offices, Office of Seed and Plant
Introduction and Distribution, Office of Grass and Forage
Plant Investigations, and Office of the Horticulturist).
The soy bean is also mentioned (p. 189) in connection
with Dolichos atropurpureus. “There is not a particle of
waste, as in feeding other soy beans.”
Note: This is the earliest document seen (Oct. 2016)
that mentions the USDA Bureau of Chemistry in remote
connection with soy. Address: Chief of Bureau.
26. Mooers, Charles A. 1906. The soils of Tennessee: Their
chemical composition and fertilizer requirements. Tennessee
Agricultural Experiment Station, Bulletin 19(4):47-89. Dec.
Whole no. 78. See p. 78-79, 81.
• Summary: In the section titled “Crop rotations for
Tennessee,” subsection 11 on “Pasture for hogs–Two-year
rotation” (p. 79) uses rape, sorghum, barley, and soja bean or
cowpeas (allowed to ripen).
In the section titled “Fertilizer formulas,” subsection 3
on “Cowpeas, soja beans, clover, etc.” (p. 81) calls for 300
lbs. acid phosphate and 50 lbs. muriate of potash.
Note: This is the earliest English-language document
seen (Oct. 1999) that uses the term “acid phosphate”
(a fertilizer) in connection with soja beans. This was
later renamed “superphosphate.” Address: Chemist and
Agronomist, Knoxville, Tennessee.
27. Nielsen, H.T. 1907. Re: Cowpeas and soybeans. Letter to
Mr. C.V. Piper, Seed Introduction and Distribution, Bureau
of Plant Industry, USDA, Washington, DC, Sept. 28. 6 + 1 p.
Handwritten, with signature on hotel letterhead.
• Summary: Nielsen is writing from The Southern hotel
in Jackson, Tennessee; Mrs. J.H. Day, proprietress. “Dear
Mr. Piper: At the Kentucky Station I found them very much
interested in growing both cowpeas and soybeans. They did
not however have record of any seed producing localities,
and are not as interested in this line of work as they might
be. They are hand picking all their own stock in their variety
trial work but gather by machinery otherwise. The mower
and binder both used on soybeans, and the mower only
on cowpeas. Prof. Garman thinks the soybean superior to
cowpeas for general purposes.
“I had a splendid day with Director Morgan of the
Tennessee Station. He is extremely interested in the cowpea
threshing business and gave me plenty of encouragement.”
“Soybeans says Prof. Morgan are fully as good, if not
better than cowpeas. Mammoth he considers the best variety,
though Guelph and Amherst are also good. He says to plant
them in rows and give them plenty of cultivation. With the
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foregoing method he says ground can be fitted very nearly
perfectly for wheat or meadow. Yield of [cow] peas is from
10 to 15 bu. per acre, 20 to 25 bushels he says. He have
me an interesting statement, which I wish you would get
some light on if you can!! A Va. [Virginia] farmer [?] had
told Prof. Morgan that he could raise 30 bus. soybeans per
acre but couldn’t get a wheat crop following although the
soybeans were heavily tubercled. Prof. Morgan directed the
Tennessee Station bacteriologist to investigate and he has
found only the rod bacteria in the tubercles at the Tenn. Sta.
Prof. Morgan tells me that only the Y bacteria gather N.
[nitrogen] from the air, and that the bacteriologist says the
soybeans on the Station grounds gets N. only from the soil
though abundantly tubercled!! How about this?”
He then writes about the Koger Pea Thresher which he
saw and liked very much. He talked with Dr. J.J. Koger, the
inventor saying he thought it would be a good investment
to have one placed at Arlington Farm. He encloses a leaflet
titled “Facts concerning the Koger Pea Thresher, by J.J.
Koger, of Rogersville, Tennessee. He asks Piper to keep it.
“Yours truly, H.T. Nielsen.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–General Correspondence, 1905-29. Box
95–Newhouse-Nixon.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., June 2012. Address: [Forage Crop Investigations,
Bureau of Plant Industry, USDA].
28. Nielsen, H.T. 1907. Re: We are preparing a manuscript
for a Farmers’ Bulletin on cowpeas. Letter to Prof. H.A.
Morgan, Director, Tennessee Experiment Station, Knoxville,
TN, Nov. 13. 1 p. Typed, without signature (carbon copy).
• Summary: “Dear Prof. Morgan: We are preparing a
manuscript for a Farmers’ Bulletin on cowpeas, and I think
perhaps there will be a good chance to make a mention of
your very interesting feeding trial carried out last winter. I
understood you were very anxious to have this information
become as widespread as possible, so I am writing you to
learn if you have any objections to furnishing us the very
essential facts in connection with this trial to be used in a
bulletin if thought desirable. The credit, of course, would be
given to the Tennessee Station for the reference if used.
“Trusting to hear from you in this matter, I am.
“Very truly yours, Scientific Assistant.”
Note: As we shall soon read (Nov. 15), soy beans were
included in this trial together with cowpeas and corn.
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers

Univ., April 2017. Address: Scientific Assistant, Bureau of
Plant Industry, USDA, Washington, DC.
29. Morgan, H.A. 1907. Re: I am anxious to get the records
of the test of the acre of corn, peas, and soy beans out. Letter
to Mr. H.T. Nielsen, Bureau of Plant Industry, U.S. Dept. of
Agriculture, Washington, D.C., Nov. 15. 1 p. Typed, with
signature on letterhead.
• Summary: “Dear Mr. Nielsen: I beg to acknowledge your
letter of the 13th, and while I am anxious to get the records
of the test of the acre of corn, peas, and soy beans out, we
have just begun the repetition of this experiment, and I feel
that it would be better not to make publication until we know
what the second season’s results are. I shall be glad, on the
completion of the acre feeding, which will be possibly about
fifty or sixty days from the present time, to let you know
what the record is this year.
“Will you not be good enough to let me know about the
threshing machines that you investigated? I shall be glad to
have the names of the manufacturers, and what you think of
the various machines. Of course, your information will be
confidential. The Koger machine is now in operation at this
station, and is doing splendidly.
“Very sincerely yours, Director.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Prof., Univ. of Tennessee,
College of Agriculture and Experiment Station, Knoxville,
TN.
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30. Nielsen, H.T. 1907. Re: I should be very glad indeed
to get the results of this season’s trial. Letter to Prof. H.A.
Morgan, Director, Tennessee Experiment Station, Knoxville,
TN, Nov. 22. 1 p. Typed, without signature (carbon copy).
• Summary: “Dear Prof. Morgan: Kindly accept my thanks
for your prompt reply to my letter regarding the use of your
data on feeding tests of corn, [cow] peas and soybeans. I
should be very glad indeed to get the results of this season’s
trial, and agree with you that it is very desirable not to
publish such trials too early.
“Regarding the information on the threshing of cowpeas,
I will be able to send you some information on this in a very
short time. We have a few further tests which we wish to
see before sending out any information. As soon as this is
obtained, I shall be only too glad to give you what data we
have on hand. I enclose herewith [separately] the names and
addresses of the manufacturers of pea hullers, and also the
names and addresses of the manufacturers of the ordinary
grain separator whose machines I have seen at work.
“Very truly yours, Scientific Assistant. Enc.
[Enclosures]”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Scientific Assistant, Bureau of
Plant Industry, USDA, Washington, DC.
31. Piper, C.V. 1907. Re: We want to secure about 20 bushels
of the Mammoth soybean. Letter to Prof. H.A. Morgan,
Director, Tennessee Experiment Station, Knoxville, TN, Dec.
3. 1 p. Typed, without signature (carbon copy).
• Summary: “Dear Prof. Morgan: Mr. H.C. Nielsen informs
me that you are growing a quantity of the Mammoth soybean
this year. We want to secure about 20 bushels and if you can
spare this amount, I will be obliged if you will submit to me
a bid on the same.
“Yours very truly, Agrostologist.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Agrostologist, Bureau of Plant
Industry, USDA, Washington, DC.
32. Morgan, H.A. 1907. Re: We are using our soy beans for
experimental feeding work, and will not have any to spare.
Letter to Prof. C.V. Piper, Bureau of Plant Industry, U.S.
Dept. of Agriculture, Washington, D.C., Dec. 7. 1 p. Typed,
with signature on letterhead.

• Summary: “Dear Prof. Piper: I have your letter of the 3d,
and while we have a lot of soy beans we are using them
exclusively for experimental feeding work, and will not have
any to spare. I suggest that you write to Mr. W.P. Ridley,
of Columbia, Tennessee. He has a number of bushels and I
believe you can get them from him. I would also write Dr.
J.J. Koger, of Rogersville, Tenn.
“Trusting that you will be able to secure the amount that
you require, I beg to remain,
“Sincerely yours, Director.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Prof., Tennessee Experiment
Station, Knoxville, TN.
33. Nielsen, H.T. 1907. Office report on soybeans: For
July, August, September, and October, 1907. Washington,
DC: Seed and Plant Introduction and Distribution, Bureau
of Plant Industry, USDA, Washington, DC. 15 p. Dec. 30.
Unpublished typescript. 28 cm.
• Summary: “From the data we had on hand last spring we
were certain that the acreage planted to soybeans was on the
decrease. It was exceedingly desirable to learn why this crop
had so diminished in favor, and if it were possible to increase
the acreage by introducing new and better varieties than
those which have been commonly grown. With this idea in
view, variety trials were conducted at Stillwater, Oklahoma,
New Orleans, Louisiana, Gainesville, Florida, Raleigh, North
Carolina, and Arlington Farm, Rosslyn, Virginia. In addition
to securing notes on the varieties, any other information
which would add to an understanding of the decrease in
acreage of soybeans was to be secured.
“Our interest in soybeans was aroused by the
comparatively large grain yield which a few of the varieties
made at Arlington last year, and the relative ease with which
the crop can be harvested and threshed in comparison with
cowpeas. Inquiry was made at all the Experiment Stations
visited, where soybeans had been grown, if any difficulty had
been experienced in harvesting and threshing. In only one
case, that of the Ohio Station, was any trouble reported. Only
a few farmers who were growing soybeans were located, and
without exception they are well pleased with them. Nearly
all of the southern stations are growing them to a certain
extent, and are exceedingly anxious that they come into more
general use throughout the South, as they are judged superior
to cowpeas in nearly every respect.
“The Ohio, Indiana, Illinois and Kentucky Experiment
Stations all have a considerable number of varieties under
trial, and all except Ohio are getting good results. In the
states north of the Ohio River soybeans are more especially
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a grain crop, though they also produce a fair amount of
hay. At the Ohio station soybean do not do well for some
unknown reason. None of the varieties they have under trial
are making satisfactory growth, and they have a peculiar
tendency to set pods very close to the ground, so the
harvesting is very difficult. The only complaint I heard on
the threshing of soybeans was by the Ohio Station. In order
for soybeans to be a profitable crop the yield must be at least
15 bushels per acre, and there is difficulty in securing that in
Ohio. All of the large growing varieties are too late for the
conditions prevailing at Wooster [Ohio].
“In Lafayette, Indiana, soybeans do exceptionally well.
The Station considers them a very desirable crop. They are
there used only for grain production; they are harvested with
a mowing machine and handled the same as a hay crop.
The yield of seed readily amounts to 25 or 30 bushels per
acre, according to the station authorities. They have a trial
between seeding with a grain drill and planting in rows. The
drilled area seems to give the largest yield, and certainly the
best quality of hay or straw. The early or medium maturing
varieties give the best results. The late varieties are too late to
mature seed satisfactorily at this latitude. Ito San, Brownie,
Guelph, and Hollybrook varieties are the best in their trials,
Hollybrook giving the best results. Guelph is probably
second and the other two are about equal in value. The very
early varieties such as Ogemaw and Buckshot are entirely
worthless as they do not make not make sufficient plant
growth to yield a fair crop or either hay or seed. Soybeans
are grown quite extensively in the northern part of the state
where they seem to be admirably adapted for the production
of seed. It is claimed that the crop is becoming generally
grown over the entire state, and that it is an exceedingly
valuable one.
“The growing of soybeans in Illinois does not seem to be
as successful as in Indiana, though the station at Champaign
is very enthusiastic over the crop, Prof. Hume saying that the
yield is always above 15 bushels per acre. The forage or hay
is considered of very good quality and the grain is excellent
as a concentrate. The Station has used a grain binder for
harvesting soybeans and report it satisfactory. Of the
varieties under trial Ogemaw and Buckshot are considered
no god. Ito San is one of the best varieties and Guelph is
thought to be the best, the Station using it as their standard
to gauge the value of the other varieties. At the time of my
visit, Sept. 20th, Ebony, #9414 secured from us, showed up
best, and Prof. Hume was very enthusiastic over it. Brownie
makes an exceptionally fine growth, but seems too late to
mature seed. Some of the varieties have given considerable
difficulty in harvesting as they put on pods very close to
the ground. The growing of soybeans in the state is rather
limited, although in the southern part Prof. Hume thought
they were being grown quite largely. The Station is anxious
that the industry become more general as the plant is deemed
a valuable addition to Illinois agriculture.

“At the Kentucky station the growing of soybeans has
been tried for some time and has given very promising
results for the state. Prof. Garman thinks that soybeans are
much more valuable for Kentucky than cowpeas, as they are
more easily handles, adapt themselves to varying conditions
more readily, and give a larger yield. Prof. Garman has done
more variety testing and from his results, favors the medium
maturing varieties. The early ones he says are too small
growing to be valuable and the late ones are in danger of
being caught by frost before they mature. Ito San, Brownie,
Flat King and Amherst give very good results. Mammoth
does exceptionally well when the season is such as to allow
its maturing. The harvesting is done with a mower or binder,
and no trouble has been experienced in this operation. The
[seed] yield is good, being 20 or more bushels per acre.
Prof. Garman states that the curing of hay is done simply
by raking into windrows, and then cocking. No stakes or
poles are used nor is any covering with hay crops considered
necessary. They are considered one of the most valuable
crops for Kentucky, but, on account of farmers not being
familiar with them, their introduction has been rather slow.
“I found Director Morgan, of the Tennessee Experiment
Station, very enthusiastic about the growing of soybeans.
Prof. Morgan says they can be planted any time from
April to August and still make a crop. They yield more
grain per acre, and usually a higher quality of hay or straw
than cowpeas. Prof. Morgan is doing everything possible
to increase the acreage of soybeans in Tennessee, but is
making slow progress, as the farmers are not familiar with
the crop, and prefer growing cowpeas. A very interesting
feeding trial was carried out by the Tennessee Station last
winter. This trial consisted of feeding an acre each of corn,
cowpeas and soybeans to three lots of steers. The product
from each acre was used to feed one of the lots in the trial.
The yield of soybeans on the experimental acre was 20
bushels of grain and nearly 1½ tons of straw. The soybeans
gave decidedly the best results in this trial, producing the
largest amount of gain and making this gain considerably
cheaper than either of the other feeds. This trial Prof. Morgan
is using as an illustration to induce the farmers to grow more
soybeans. Of the varieties tried, Mammoth is considered the
best, as it makes the largest growth, matures satisfactorily,
and seems able to withstand drought better than any of the
others. Varieties of the Amherst type are also considered
very valuable, but the very early ones are considered entirely
worthless for Tennessee. The harvesting is generally done
with a mower. A binder can also be used satisfactorily, and a
drop-rake reaper is spoken of quite highly. The curing is the
same as for ordinary hay. The harvesting must be done quite
early do avoid the danger of shattering seed and losing the
leaves. Prof. Morgan insists very strongly that the planting
should be in rows as the need in Tennessee is for more
clean cultivation, and soybeans in rows is one of the best
clean culture crops for the state. It is excellent to grow as a
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preparation for alfalfa seeding, and it is also easy to prepare
the land for wheat seeding after soybeans. The Station has
experienced no difficulty in threshing. The Koger [cow]
pea thresher gave excellent results last fall on threshing
soybeans.” Continued. Address: Scientific Assistant [Bureau
of Plant Industry, USDA].
34. Nielsen, H.T. 1908. Re: Our trial of varieties of soybeans
at Arlington. Letter to Prof. H.A. Morgan, Director,
Tennessee Experiment Station, Knoxville, TN, April 9. 1 p.
Typed, without signature (carbon copy).
• Summary: “Dear Director Morgan: In our trial of varieties
of soybeans at Arlington last year, a number of the late ones
showed up so exceptionally well that we are anxious for you
to try a few of them in comparison with the Mammoth, with
which you are thoroughly familiar. I am having put up for
you two pounds each of Shanghai, #14952, Edward, #14593,
and Acme, #14954. These will be sent out in the course of
a few days, and I trust will reach you in good condition,
and in ample time for planning your spring work. The best
varieties are all from the neighborhood of Shanghai. Acme
we consider the best of the different varieties, but are anxious
to have you grow them and get your opinion on their relative
value.
“With kind regards, and best wishes for a prosperous
season, I am,
“Very truly yours, Scientific Assistant.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Scientific Assistant, Bureau of
Plant Industry, USDA, Washington, DC.
35. Morgan, H.A. 1908. Re: Glad that you are sending us
three varieties of soy beans to compete with the Mammoth.
Letter to Mr. H.T. Nielsen, Bureau of Plant Industry, U.S.
Dept. of Agriculture, Washington, D.C., April 13. 1 p. Typed,
with signature on letterhead.
• Summary: “Dear Mr. Nielsen: I have your letter of the 9th,
and am indeed glad that you are sending us three varieties of
soy beans which you regard of sufficient merit to compete
with the Mammoth in this latitude. We shall let you know
when they are received, and be able to compare them with
varieties that we believe will be effective in our work in the
State.
“Thanking you for the kindness, and with kindest
regards.
“Sincerely yours, Director.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops

and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Prof., Tennessee Experiment
Station, Knoxville, TN.
36. M.H.F. 1908. Inquiries and answers: Soy beans. Country
Gentleman 73(2881):386. April 16.
• Summary: “I have one acre of land I want to put in
cabbage in 1909; I want to set them about March 1. The
land is lying out now; it is not in a high state of cultivation
at present: some sand in it and a red clay subsoil. What crop
would be best to plant on this land this year, peas or soy
beans? What kind of fertilizer must I use this year, and how
much? M. H. F. Humboldt, Tennessee.”
Answer: “Soy beans would be, all things considered, the
best crop for you to grow this year. Don’t put them out too
early. Wait till the soil is good and warm. Have the ground
in as good condition as possible at the time of planting the
beans. Put on one ton of lime per acre before the beans are
planted. Sow the beans broadcast, putting them on pretty
thick.” Address: Humboldt, Tennessee.
37. Nielsen, H.T. 1908. Re: Only three varieties of soybeans
were sent, whereas I intended sending four. Letter to Prof.
H.A. Morgan, Director, Tennessee Experiment Station,
Knoxville, TN, April 25. 1 p. Typed, without signature
(carbon copy).
• Summary: “Dear Director Morgan: Upon looking up
the records in our office of seed sent you, I find only three
varieties of soybeans were sent, whereas I intended sending
four. I now take the liberty of sending you all the seed I
have available of the fourth variety, Tokio, #17264. There
are about 1¼ pounds of this seed. We would like to have it
compared with the other varieties sent you.
“Trusting that this seed is not reaching you too late to
allow for placing it in your trial, I am,
“Very truly yours, Scientific Assistant.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Scientific Assistant, Bureau of
Plant Industry, USDA, Washington, DC.
38. Morgan, H.A. 1908. Re: We shall be glad to have the
Tokio put out with the others. Letter to Mr. H.T. Nielsen,
Bureau of Plant Industry, U.S. Dept. of Agriculture,
Washington, D.C., April 27. 1 p. Typed, with signature on
letterhead.
• Summary: “Dear Sir: I have yours of the 25th, and the
other varieties of soy beans came in the package sent to
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Professor Bain. We shall be glad to have the Tokio put out
with the others. We thank you very much for these varieties.
“Very truly yours, Director.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Prof., Tennessee Experiment
Station, Knoxville, TN.
39. A.A.Y. 1908. Inquiries and answers: Pea harvester.
Country Gentleman 73(2885):488, col. 3. May 14.
• Summary: “In all articles relating to the cultivation of
peas and oats I see mention made of the ‘pea harvester,’
an attachment for the mowing machine. I fall to find any
one who knows of such an attachment. Is there such an
attachment as a ‘pea harvester,’ and where can it be had?
Answer: “The most effective machine I have seen work
is one recently invented for threshing peas and beans from
the mown and cured vines. This machine was invented
primarily for the threshing of the southern cow pea, which
has been a difficult matter on account of the ease with which
the peas are split. I took a long trip to Tennessee solely to
see this machine work, and I saw it clean out cow peas,
soy beans, etc., perfectly, and though I did not see it thresh
white beans I have no doubt it will do it as well as the beanlike cow peas. A company has been formed to manufacture
this machine, and it will be on the market ere long and will
be advertised in the Country Gentleman.–W. F. Massey.”
Address: Jewett City, Connecticut.
40. White, Ellen G. 1908. An appeal for the Madison School.
n.p. 4 p. May 25.
• Summary: “I am acquainted with the necessities of the
work being done by Brethren Magan and Sutherland and
their co-laborers at Madison, Tennessee, for the Lord has
presented this matter clearly before me.
“Light had been given that a great work was to be done
in and around Nashville. When these brethren were looking
for a location for their school, they found the farm where
the school is now established; The price was moderate, and
the advantages were many. I was shown that the property
should be secured for the school, and advised them to look
no farther.
“The character of the work: The school at Madison not
only educates in a knowledge of the Scriptures, but it gives
a practical training that fits the student to go forth as a selfsupporting missionary to the field to which he is called. In
their work at Madison, Brethren Sutherland and Magan and
their associates have borne trial nobly. The students have
been taught to raise their own crops, to build their own
houses, and to care wisely for cattle and poultry. They have

been learning to become self-supporting, and a training more
important than this they could not receive. Thus they have
obtained a valuable education for usefulness in missionary
fields.
“To this is added the knowledge of how to treat the
sick and to care for the injured. This training for medical
missionary work is one of the grandest objects for which any
school can be established.
“The need for a sanitarium: There are many suffering
from disease and injury, who, when relieved of pain, will
be prepared to listen to the truth. Our Saviour was a mighty
Healer. In His name there may be many miracles wrought
in the South and in other fields, through the instrumentality
of the trained medical missionary. It is essential that there
shall be a sanitarium connected with the Madison school.
The educational work at the school and the sanitarium can
go forward hand in hand. The instruction given at the school
will benefit the patients, and the instruction given to the
sanitarium patients will be a blessing to the school.
“The value of an all-round education: The class of
education given at the Madison school is such as will be
accounted a treasure of great value by those who take up
missionary work in foreign fields. If many more in other
schools were receiving a similar training, we as a people
would be a spectacle to the world, to angels, and to men. The
message would be quickly carried to every country, and souls
now in darkness would be brought to the light.
“It would have been pleasing to God if, while the
Madison school has been doing its work, other such schools
had been established in different parts of the Southern field.
There is plenty of land lying waste in the South that might
have been improved as the land about the Madison school
has been improved. The time is soon coming when God’s
people, because of persecution, will be scattered in many
countries. Those who have received an all-round education
will have a great advantage wherever they are. The Lord
reveals divine wisdom in thus leading His people to train all
their faculties and capabilities for the work of disseminating
truth.
“A call to self-denial: Every possible means should be
devised to establish schools of the Madison order in various
parts of the South; and those who lend their means and their
influence to help this work, are aiding the cause of God. I am
instructed to say to those who have means to spare: Help the
work at Madison. You have no time to lose. Satan will soon
rise up to create hindrances; let the work go forward while it
may.
“Let us strengthen this company of educators to
continue the good work in which they are engaged, and labor
to encourage others to do a similar work. Then the light of
truth will be carried in a simple and effective way, and a
great work will be accomplished for the Master in a short
time. When the Lord favors any of His servants with worldly
advantages, it is that they may use those advantages for the
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benefit of others. We are to learn to be content with simple
food and clothing, that we may save much means to invest in
the work of the gospel.
“Our lack of self-denial, our refusal to see the necessities
of the cause for this time, and to respond to them, call for
repentance and humiliation before God. It is a sin for one
who knows the truth of God to fold his hands and leave his
work for another to do. The gospel of Christ calls for entire
consecration. Let our church-members now arise to their
responsibilities and privileges. Let them spend less on selfindulgence and needless adorning. The money thus expended
is the Lord’s, and is needed to do a sacred work in His cause.
Educate the children to do missionary work, and to bring
their offerings to God. Let us awake to the spiritual character
of the work in which we are engaged. This is no time for
weakness to be woven into our experience.
“The work at Madison not to be hindered: The workers
at Madison have devised and planned and sacrificed in order
to carry the school there on right lines, but the work has been
greatly delayed. The Lord guided in the selection of the farm
at Madison, and He desires it to be managed on right lines,
that others, learning from the workers there, may take up a
similar work, and conduct it in a like manner.
“In the work being done at the training-school for home
and foreign missionary teachers in Madison, Tennessee, and
in the small schools established by the teachers who have
gone forth from Madison, we have an illustration of one
way in which the message should be carried in many, many
places.
“Brethren Sutherland and Magan should be encouraged
to solicit means for the support of their work. It is the
privilege of these brethren to receive gifts from any of the
people whom the Lord impresses to help. They should have
means–God’s means with which to work. The Madison
enterprise has been crippled in the past, but now it must go
forward. If this work had been regarded in the right light,
and had been given the help it needed, we should long ere
this have had a prosperous work at Madison. Our people are
to be encouraged to give of their means to this work which
is preparing students in a sensible and creditable way to go
forth into neglected fields to proclaim the soon coming of
Christ.
“Now a modest sanitarium is being erected, and a
more commodious school-building. These are necessary to
carry on aright the work of education. In the past, Brethren
Sutherland and Magan have used their tact and ability in
raising means for the good of the cause as a whole. Now the
time has come when these faithful workers should receive
from their brethren, the Lords’ stewards, the means that they
need to carry on successfully the work of the Madison school
and the little Madison sanitarium.
“I appeal to our brethren to whom the Lord has entrusted
the talent of means: Will you not help the workers at
Madison, who have been instrumental in raising means for

many enterprises? As the Lord’s messenger, I ask you to help
the Madison school now. This is its time of need. The money
which you possess is the Lord’s entrusted capital. It should
be held in readiness to answer the calls in places where the
Lord has need of it.
“The necessities of the Madison school call for
immediate help. Brethren, work while the day lasts; for the
night cometh, when no man can work.
“May 25, 1908.”
Note 1. Reprinted in 1986 in the Madison Survey.
Note 2. Letter (e-mail) from Tim Poirier, Vice Director,
Ellen G. White Estate, Inc. (Silver Spring, Maryland). 2013.
Jan. 2. “Contrary to the note that appears at the top of the
page [in the 1986 Madison Survey], this 4-page appeal was
not a part of Special Testimonies, Series B, No. 11. At least
all of our original copies end with page 32 and do not include
this appeal. The note refers to a 38-page edition, but this was
a later reprinting of the pamphlet (either 1946 or 1958), in
which the appeal was added by the Madison printers as an
Appendix.” Tim then gives the correct citation. It can also be
found in “Pamphlet no. 119 in the Ellen White Writings CDROM and our online electronic database.”
Note 3. Under the title “An Appeal for the Madison
School,” parts of this appeal were published during 1909
in several SDA periodicals; see www.adventistarchives.
org. At that time the school’s official name was “Nashville
Agricultural and Normal Institute.”
Note 4. This is the earliest document seen (April
2017) that mentions Madison College. Address: St. Helena,
California.
41. Nielsen, H.T. 1908. Re: I am still trying to encourage the
growing of soybeans wherever possible. Letter to Prof. H.A.
Morgan, Director, Tennessee Experiment Station, Knoxville,
TN, June 13. 1 p. Typed, without signature (carbon copy).
• Summary: “Dear Director Morgan: I am still trying to
encourage the growing of soybeans wherever possible. In
this connection I am planning to make a trip next month
to locate men who are growing soybeans on a more or less
extensive scale in communities where soybeans have come
to be quite a promising crop. If you can give me any definite
information along the lines indicated, it will be a great help
to me in planning my trip. I am anxious to inform myself
of the methods the growers are using in the production
of soybeans. The best way to get this information is
undoubtedly to get to the growers themselves. I am enclosing
a franked envelope for your convenience in replying, and
trust I may have the pleasure of hearing from you shortly,
“Very truly yours, Scientific Assistant.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
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Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Scientific Assistant, Bureau of
Plant Industry, USDA, Washington, DC.
42. Morgan, H.A. 1908. Re: Growers of soybeans in
Tennessee. Letter to Mr. H.T. Nielsen, Bureau of Plant
Industry, U.S. Dept. of Agriculture, Washington, D.C., June
20. 1 p. Typed, with signature on letterhead.
• Summary: “Dear Sir: I beg to acknowledge your letter of
the 13th, which came during my absence. I should advise
you to stop off at Hickory, North Carolina. The Hickory
Milling Company handle a great many soy beans, and they
could locate a great many growers for you We have a pretty
good grower at Columbia, Tennessee, Mr. W.P. Ridley. There
is another, Mr. James H. Tolley, at Mulberry, Tenn. The
Koger people at Rogersville are growing as much as 50 acres
this year.
“Do you know anything about the Farquar peavine
thresher, made at York, Pennsylvania?
“We shall be glad to have you visit us on your trip
around.
“Very truly yours, Director.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Prof., Tennessee Experiment
Station, Knoxville, TN.
43. Miller, E.E. 1908. The chase of br’er rabbit. Country
Gentleman 73(2891):636, col. 3. June 25.
• Summary: “Rabbits will cling about a garden right under
the nose of a dog, for peas and cabbages; a patch of soy
beans will gather a horde of them; frequently in a wheat field
may be seen little circles within which they have cut down
every stalk; and I have occasionally seen them hopping about
in the dusk almost in the center of a town of four thousand
people.” Address: Hamblen County, Tennessee.
44. Price, James N. 1908. Home-grown rations in
economical production of milk and butter. Tennessee
Agricultural Experiment Station, Bulletin No. 80. p. 29-50.
June.
• Summary: See next page. Part I, titled “Comparison of soy
beans with other dairy feeds” (p. 31-42) begins: “During the
last few years the prices of cotton-seed meal, wheat bran,
and other commercial feeding stuffs have increased at least
25 per cent; the last two years they have ranged from $25 to
$30 per ton. Such prices have greatly increased the cost of
producing milk and butter in Tennessee.” The only way out
seems to be for Tennessee farmers to produce the bulk of
their feed on their farms. They can produce soy-bean meal

for $16-$20/ton, corn stover and soy-bean straw at $3/ton,
and cowpea and soy-bean hay at $7. This bulletin describes
the second U.S. trials (after those by Brooks in 1894) using
ground soybeans (called soy-bean meal”) as a feed for milk
production. The author found that the yields of both milk and
butter were about 5% greater when the cows were fed ground
soybeans that when they were fed cottonseed meal.
“Conclusions” 1. Soy-bean straw is a valuable addition
to the roughage in the feeding of dairy cows; and while
giving better results than corn stover, it can be produced for
about the same cost. 2. A ton of soy-bean hay that will yield
560 pounds of beans and 1440 pounds of straw, and can be
produced for $7, has a higher feeding value than a ton of
alfalfa hay, which at present prices will cost from $20 to $25
on the market. 3. Soy-bean meal and straw kept the cows in a
healthy condition, as indicated by the hair and skin... 7. Since
the home-grown rations used in this experiment produced
larger yields, kept the animals in better health, and greatly
reduced the cost of production, and since such feeds can be
produced on any Tennessee farm, the dairymen of this State
should resort to the growing of their own dairy feeds as a
relief from present market conditions.
“8. The growing of feeds on the farm gives a wider
variety and will remove the tendency to feed cotton-seed
meal excessively, which makes the ration so narrow that it is
injurious to the health of the herd and does not give the best
yields of milk and butter.”
Part II, titled “Feeding suggestions for Tennessee” (p.
42-45) notes that many dairymen tend to feed a ration that
is too high in carbohydrates and extremely low in protein; it
produces body fat rather than milk. For winter feeding, a four
year rotation is recommended for Tennessee. In the second
year, grow clover followed by soy beans. No dairyman in
Tennessee should think of feeding cows without silage.
“Corn and soy beans, mixed at the rate of 2 to 1 when the
silo is being filled, make an excellent silage. The average
cost of raising and storing a ton of silage need not exceed
$2.” A series of five mixed rations are recommended. For
summer feeding, silage works well. A photo (title page)
shows a field of Mammoth Yellow soy beans growing after
winter barley. Address: Dairyman, Knoxville, Tennessee.
45. Quereau, Friend C. 1908. The relation of steer feeding to
farm economics. Tennessee Agricultural Experiment Station,
Bulletin No. 79. 28 p. June.
• Summary: The section titled “Comparative feeding values
of acre yields of corn, soy beans and cowpeas” (p. 9-19)
notes that one advantage of feeding steers on the farm is the
maintenance of soil fertility. This was well demonstrated
in these experiments to test the feeding capacity of acre
plats of corn, soy beans, and cowpeas, the manure in each
case being returned to the plats, and the economy of this
conversion of the crops into beef as compared with direct
sale of the crops. In 1906-07 an acre of corn lasted 4 steers
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for 54 days and produced a gain of 129 pounds; a acre of
soy beans lasted a similar lot of steers 80 days and produced
a gain of 406 pounds; an acre of cowpeas lasted 54 days
and produced a gain of 289 pounds. In 1907-08 the gains
for the corresponding lots of steers were–for the corn lot,
203 pounds; the soy bean lot, 541 pounds; and the cow pea
lot, 327 pounds. The results afford an excellent illustration
of the advantage of growing and feeding legumes to steers
from the standpoint of maintaining soil fertility on the farm.
By returning the manure after feeding the crops, there was a
marked increase in the productiveness of the soil, especially
in the case of the soy beans, with which the feeding capacity
of 4 steers was increased from 80 days in 1905-06 to 100
days in 1908-09. The cost of growing the soy beans in these
experiments was about $13 per acre.
“The section titled “The threshing of peas and beans”
(p. 26-28) states: “It has been out of the question to feed
cowpeas and beans to live stock on account of the difficulty
of procuring seed. The difficulty has been that machines
for threshing cowpeas particularly have not been available
to the grower... This Station has tested for two years, with
very satisfactory results, an implement invented and built
by a Tennessee farmer, Dr. J.J. Koger, of Rogersville.”
A detailed description of the thresher and its operation is
given. “The Station threshed 200 bushels of cowpeas and
soy beans during the past season, of which there were 10
varieties of soy beans and 8 varieties of cowpeas. The vines
from which this grain was threshed represented all degrees of
toughness and stages of curing. This was due to experiments
in the curing of soy beans and cowpeas that the Station was
carrying on.”
“A detailed description of the machine is given because
it is considered that a machine that will facilitate the
handling of peas and beans will do much toward stimulating
their more extensive culture” (p. 28).
Photos show: (1) Three fields of harvested corn, soybeans, and cowpeas (cover). (2) Four cows fed from the
soy-bean acre (p. 11). (3) Cuts of beef fed from the soy-bean
acre (p. 16). (4) The Koger pea and bean thresher (p. 27).

Address: Animal Husbandman, Knoxville, Tennessee.
46. Itinerary of H.T. Nielsen. 1908. Washington, DC:
Bureau of Plant Industry, USDA. 1 p. July 11. Unpublished
typescript.
• Summary: H.T. Nielsen, Scientific Assistant, Bureau of
Plant Industry, USDA, will travel (probably by train) in
connection with his work on forage crops from July 13 to
Aug. 9, visiting the following places in this sequence:
From Washington, DC to Hickory, North Carolina.
Rogersville, Tennessee. Morristown, Tennessee. Knoxville,
Tennessee. Nashville, Tennessee. Columbia, Tennessee.
Fayetteville, Arkansas. Chattanooga, Tennessee. Cleveland,
Tennessee. Atlanta, Georgia. Auburn, Alabama. Mt. Airy,
Georgia. Atlanta, Georgia. Bullochville, Georgia. Louisville,
Georgia. Blackshear, Georgia. Savannah, Georgia.
Augusta, Georgia. Batesburg, South Carolina. Raleigh,
North Carolina. Elizabeth City, North Carolina. Tyrell and
Hyde, Connecticut. Moyock, North Carolina. Return to
Washington, DC.
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–General Correspondence, 1905-29. Box
95–Newhouse-Nixon.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., June 2012.
47. Nielsen, H.T. 1908. Re: Soybeans and cowpeas. Letter to
Prof. C.V. Piper, Seed Introduction and Distribution, Bureau
of Plant Industry, USDA, Washington, DC, July 19. 6 p.
Handwritten, with signature on hotel letterhead.
• Summary: Nielsen is writing from The Duncan hotel (L.C.
Garrabrant, American plan) in Nashville, Tennessee. “Dear
Prof. Piper:... I visited with the Hickory Seed Co. [Hickory,
North Carolina] Tuesday and has a very pleasant day as they
are good people. They confidently expect to handle 50,000
bushels of soybeans and if season is favorable 100,000
bushels of cowpeas this year. The soys they are having
grown by contract in eastern North Carolina and I
will visit that section. Mr. Shuford, the manager of
the company, is going to accompany me on that trip...
Around Hickory there are very few soys grown but
lots of peas. That is a general condition in the entire
western part of the state. They say there is no trouble
in keeping soys for a reasonable length of time if they
are thoroly [sic] dried out to begin with. On account
of the high oil content Mr. Shuford says (and Dir.
Morgan says the same) they will seldom germinate
much the second season.
“Mr. John Robinson, a dairyman near Hickory and
a good man wants to try some vetch this fall. Kindly
write him.
“At Rogersville, Tennessee, there is a greatly
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increased interest in soybeans over what I found last year.
Koger’s people are growing about 50 acres, and many others
are growing quite a number. The plants are small yet but
looking fine.”
“This is the first year there has [sic] been any soybeans
grown around Morristown, Tennessee, and I believe I saw
100 acres around there Friday. O.B.R. Fox has about 20 acres
of as fine looking soys as I have ever seen. Mr. S.V. Wheeler
has between 40 and 50 acres and with the exception of a poor
stand in a few places, a fine looking crop. He is a dairyman
and growing the crop for cow feed.”
“At Knoxville I had a very pleasant day with Dir.
Morgan. He is more enthusiastic than ever about soybeans
and thinks they will eventually largely take the place of
cowpeas.
“In his acre test last fall corn produced 200#, peas
400# and soybeans 543# [pounds]. He says one of the
drawbacks of soybeans is difficulty in getting a stand, and
that Mammoth is about the worst variety is this respect. The
difficulty lies in planting too deeply and not using enough
seed. He advises using ½ bushel seed per acre in 30 or 36
inch rows. Acme, Shanghai, Edward and Tokio are doing
fine, looking much better now than Mammoth, but Morgan
says he won’t pass judgment on them yet.” Nielsen.
Note: This is the earliest document seen (Aug. 2013)
that mentions the soybean varieties Edward, or Shanghai.
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–General Correspondence, 1905-29. Box
95–Newhouse-Nixon.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., June 2012. Address: [Forage Crop Investigations,
Bureau of Plant Industry, USDA].
48. Nielsen, H.T. 1908. Re: Soybeans and cowpeas. Letter to
Prof. C.V. Piper, Seed Introduction and Distribution, Bureau
of Plant Industry, USDA, Washington, DC, July 27. 6 p.
Handwritten, with signature on hotel letterhead.
• Summary: Nielsen is writing from Nelms House hotel
(Edward Waddle & Sons, owner-Mgrs. Electric lights. Bath
rooms on each floor) in Griffin, Georgia. “Dear Prof. Piper:...
“I had a very good week last week. At Columbia, Tennessee,
Mr. W.P. Ridley has been growing soybeans and making
a success of it. Last year he averaged a little more than 20
bushels per acre. He grows them in cultivated rows 32 inches
apart and thinks them a great crop. He has about 50 acres
this year and they are looking fine. He threshes them with a
Huber Pea and Bean Thresher, but says it is not satisfactory
as it works too slow. Mammoth is the variety he grows.”
“At Columbia I also found Mr. H.B. Hanson growing a
number of soybeans, and he was well pleased with them. He
is hunting a thresher as he says that is the one difficulty about
the crop, the threshing can’t be done satisfactorily.

“At Mulberry, Tennessee, J.H. Jolley sold the past winter
$500.00 worth of soybeans and had 50 bushels left from 20
acres of ground. He averaged a little more than 15 bushels
per acre on rather poor soil. He has about 40 acres this year
but they are not looking very well. He has them planted in 24
inch rows, which is to close to cultivate at all satisfactorily,
and he now thinks they should be 30 to 36 inches. He is
well pleased with them and considers them very valuable.
He thinks there will be many planted in that neighborhood
next year. He does his threshing with a grain separator
with reduced sped of the cylinder and claims it does very
satisfactorily... next spring he wants our best varieties of
soybeans and some of the medium strains. He is O.K.
“At Cleveland, Tennessee, Mr. J.D. Patton is growing
quite a number of soybeans, mostly Hollybrook. They are
blooming profusely now. Mr. Patton is trying out 7 or 8 of
our varieties but they are not doing well, nor his Hollybrook
alongside of them, though in other places looking all right.
He has Meyer, Flat King, Amherst, Haberlandt and a few
others growing, and in this lot Haberlandt is the best, but it is
not making good growth.
“Mr. Beard of Beard & Hall is also growing soybeans
and likes them fine.” They “hog them rather than having
to wait for a threshing machine to do the work, as it is not
pleasant to thresh them.
The varieties of soys at Auburn [Alabama] all look
fine. Edward and Mammoth looked so much alike we could
hardly distinguish between them. Shanghai is looking fine
and so is Acme. Acme seems to be the nicest looking one.”
Note: This is the 2nd earliest document seen (Aug.
2013) that mentions the soybean variety Edward.
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–General Correspondence, 1905-29. Box
95–Newhouse-Nixon.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., June 2012. Address: [Forage Crop Investigations,
Bureau of Plant Industry, USDA].
49. Miller, E.E. 1908. The end of a drouth (Letter to the
editor). Country Gentleman 73(2899):784-85, col. 1. Aug.
20.
• Summary: “The pastures grew dry and brown also. Much
young grass was killed outright; and the few fields of bluegrass seemed ready to burn. Even the Bermuda ceased
growing and became dry and hard, so that it creaked and
slipped under one’s feet. Truck patches, of course, suffered
severely, the amount of the damage depending on soil,
location and the cultivation given. Soy beans seemed to fare
better than almost any crop.”
Note: This letter was written Aug. 7, as the first rain fell.
50. Atlanta Constitution (Georgia). 1908. Culture of peanuts
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arouses new interest. Aug. 23. p. A3.
• Summary: “The humble peanut is coming into its own
again. Whether it is called groundnut, earthnut, pindar or
goober, it tastes the same.”
“Of the 4,000,000 bushels of peanuts raised annually
in the United States, 3,000,000 bushels are used as
roasted peanuts. Many nuts are used in the manufacture
of confectionery and peanut butter. Ordinarily the peanut
is not used as a steady article of diet, but as a luxury. Still
it is wholesome, nutritious and cheap. Whether it is easily
digestible is a disputed question.
“Shelled nuts contain from 30 to 50 per cent of oil.
If this is carefully prepared, it is valuable for culinary
purposes.”
“Now extensively cultivated: The cultivation of peanuts
in Virginia has recently received great impetus. Though a
native of Brazil, this legume is now cultivated extensively
as high up as Tennessee and Virginia.” Describes how to
cultivate peanuts.
“It is a highly-concentrated food, and ranks with soja
beans and cotton seed. A Chicago [Illinois] man recently
made a wager that he could live for forty days upon a diet
of peanuts. He won the wager... it is not a rare thing for a
person to subsist on peanuts from the beginning of a circus
performance to the end.”
51. Ass’t Agrostologist. 1908. Re: Sending you some franked
tags to be used in forwarding soybeans to our office. Letter
to Prof. Charles A. Mooers, Tennessee Experiment Station,
Knoxville, TN, Sept. 25. 1 p. Typed, without signature
(carbon copy).
• Summary: “Dear Sir: Under date of Sept. 20th Prof. C.V.
Piper writes our Mr. H.T. Nielsen to send you some franked
tags to be used in forwarding specimens of soybeans to our
office. In Mr. Nielsen’s absence, I am sending you the tags
and assure you that we will be glad to receive the specimen.
“Yours very truly, Asst. Agrostologist.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Ass’t Agrostologist, Bureau of
Plant Industry, USDA, Washington, DC.
52. Mooers, C.A. 1908. Re: Yesterday I sent you three
varieties of soy-bean plants. Letter to Mr. C.V. Piper, Bureau
of Plant Industry, U.S. Dept. of Agriculture, Washington,
D.C., Oct. 7. 1 p. Typed, with signature on letterhead.
• Summary: “My Dear Sir: According to your request, I
sent by mail yesterday three varieties of soy-bean plants:
Japanese Yellow, Common Yellow, and Medium Yellow. We
consider the first two mentioned to be the same variety.

“Very truly yours, C.A. Mooers.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Chemist and Agronomist, Univ.
of Tennessee Agric. Exp. Station, Knoxville, TN.
53. Piper, C.V. 1908. Re: Thank you for the specimens
of soybeans. Letter to Prof. C.A. Mooers, Tennessee
Experiment Station, Knoxville, TN, Oct. 10. 1 p. Typed,
without signature (carbon copy).
• Summary: “Dear Sir:–I have your letter of the 7th inst.
and the accompanying specimens of soybeans for which I
am greatly obliged. I also have your letter of an earlier date
in regard to the various varieties included by Mr. Ball under
Hollybrook. We are at the present time checking on our
various numbers that we have referred to Hollybrook and I
shall write you later in regard to this matter.
“Yours very truly, Agrostologist.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Agrostologist, Bureau of Plant
Industry, USDA, Washington, DC.
54. Lane, C.H. 1908. Re: Please send literature on the Soy
Bean. Letter to Mr. C.V. Piper, Bureau of Plant Industry,
U.S. Dept. of Agriculture, Washington, D.C., Oct. 12. 1 p.
Handwritten, with signature on letterhead.
• Summary: “Dear Sir: I am writing you for literature on
the Soy Bean with special reference to ‘Mammoth Yellow’–
touching the following points:
“(1) Feeding value.
“(2) Into what systems of rotation will each go?–
Mammoth Yellow, Medium Yellow–soy varieties.
“(3) Into what types of farming does each go?
“(4) What influence will the varieties have upon the
system of farming or rotation?
“(5) Effect of crop & environment upon the soil?
“I shall be very grateful for references to the above
subjects.
“I am, Sincerely yours, G.H. Lane.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
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Univ., April 2017. Address: Tennessee Agric. Exp. Station,
Knoxville, TN.
55. Nielsen, H.T. 1908. Re: I will try to answer your
questions about soybean varieties. Letter to Mr. C.H. Lane,
Tennessee Experiment Station, Knoxville, TN, Oct. 31. 3 p.
Typed, without signature (carbon copy).
• Summary: “Dear Sir: Your letter of some time ago to Prof.
C.V. Piper has been handed to me for attention. I have been
looking up literature on soybeans for a year or more and
have not found anything bearing on the questions you ask
in your letter. The feeding value of soybeans has been given
only for the crop in general and for no particular variety. At
no place have I found anything at all bearing on your second
question, ‘Into what systems of rotation Mammoth Yellow
and the Medium Yellow would fit?’ Personally, I think it is
necessary in most cases to allow a full season for Mammoth
and not try to grow it in the same season as some grain crop
such as oats or wheat. Some years it will do well planted late,
but it has to be pretty far south in order to give reasonably
good results. The Medium Yellow, however, or the medium
maturing varieties, of which there are a great number, might
be utilized for this purpose, but I think better results would
be secured by growing the Mammoth an entire season.
“Your third question, ‘Into what types of farming would
each go?’ is rather too broad for me to attempt to answer.
There is no literature on this that I have found any place.
In my opinion, the soybeans fit into grain farming or dairy
farming perhaps better than stock farming. However, this is
a matter that I do not wish to be specific on. as I do not know
enough about it, and doubt if you can get anybody who can
give you absolutely reliable information on the question.
“Your fourth question, asking what influences the
varieties will have upon the system of farming or rotation,
there is also no literature available upon this, and I can say
nothing further than I have already said in speaking on the
previous two questions. Where a man is growing wheat and
oats so that he might use the medium maturing varieties, but
where corn enters the rotation I think it would be advisable
for him to use the entire season for a crop of soybeans, and
in that case Mammoth would be the best. It is a mooted
question in my mind whether in dairy farming, where the
object is to get as much material as possible off a given area
of land, whether it would be more desirable to grow the
medium varieties and get two crops in the season, or grow
Mammoth or some other late variety and get only a single
crop. As far north even as Washington [D.C.], it is almost
out of the question to get two crops in a season even of the
medium maturing varieties. It would be necessary to grow
very early ones and they are too small growing for two crops
to equal in value a single crop of some of the later varieties.
“The effect of the crop and environment upon the soil
I have also failed to find any literature upon, but in my own
work have in the main found the effect of the crop on the

soil to be good. However, I have observed several times that
where a large crop of soybeans, say 25 to 30 bushels per
acre, has been produced, the succeeding grain crop is likely
to be small unless the ground is fertilized with a mineral
fertilizer, especially phosphoric acid. There is no question in
my mind but what the crop adds materially to the nitrogen
content of the soil. I regret that I am not able to give you
reference to reading matter on the questions you ask, but I
believe I am safe in saying that there is no literature available
anywhere.
“I trust what little information I have given you will be
of service to you.
“Very truly yours, Scientific Assistant.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Scientific Assistant, Bureau of
Plant Industry, USDA, Washington, DC.
56. Mooers, Charles A. 1908. The soy bean: A comparison
with the cowpea. Tennessee Agricultural Experiment Station,
Bulletin No. 82. p. 73-104. Dec.
• Summary: One of the earliest and best publications on
soybean management. Presents information on varietal
interaction to date of planting and row width, and gives
directions for planting, cultivating, and harvesting the crop,
as well as data on chemical composition of the seed.
The Introduction begins: “To the farmers of Tennessee
the soy bean is a forage and grain plant of special promise. In
grain production, as a supplement to corn for fattening stock,
no crop tested at this Station has proved its equal... The
data presented in the pages which follow indicate that under
Tennessee conditions each crop has a place which the other
can not take. The worth of the cowpea, however, is known
everywhere, while the true value of the soy bean lacks much
of being generally recognized.”
Varieties: About 24 soybean varieties are reported in
this bulletin. “Promising early varieties, such as Ito San
and Early Brown, require 90 to 100 days to reach maturity
from the time of planting. Under the same conditions
the Mammoth Yellow will require 125 to 160 days. The
following varieties are known to have been grown by
farmers in this state: Mammoth Yellow, Hollybrook, Guelph
(medium green), ‘Common,’ and Buckshot (early black).
Other named varieties: Haberlandt, Kingston, Medium
Green, Medium Yellow, Samarow, and Tokyo. Table X (p.
97) shows analyses of many of these varieties from the crops
of 1906 and 1907.
In a series of time of planting tests, the extreme dates
of successful planting in Tennessee were found to be April 3
and Aug. 6. June proved to be the most favorable month in
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which to plant any variety. In short, Mooers reported striking
agreement in the length of season required by any given
variety to reach maturity in different years when planted on a
given date. He also noted a steady shortening of the growing
season as planting was delayed, and that this shortening was
much more marked in some varieties than in others.
“Harvesting: The harvesting of soy beans is in some
respects more difficult than that of cowpeas... Trials have
been made with both corn and wheat harvesters, but the
bundles when tied are apt to mold... The mower has given
at least fair results.” Placing the mowed plants on a curing
frame “gives reasonable assurance of success in the saving of
both the hay and the grain.”
“Threshing: In threshing, a common wheat thresher
may be used, but the speed of the cylinder must be reduced,
and other adjustments may be necessary in order to get
satisfactory results. The Koger pea and bean thresher, which
the Station has found to do splendid work, may be used to
advantage. The soy beans were not found to thresh clean,
however, when the air was very damp and the pods were
tough.
“Storing: The seed should not be stored in bins, but in
loosely woven sacks, which should be disposed so that air
will circulate freely among them.”
Photos show: (1) Four varieties (Mammoth Yellow,
Ito San, Guelph, and Buckshot) of soy bean plants side by
side (title page). (2) A field of cowpeas versus Ito San soy
beans–early planted, 80 days after planting on 2 April 1908
(p. 76). (3) A field of cowpeas versus Ito San soy beans–late
planted, 43 days after planting on 15 June 1908 (p. 77). (4)
A field of Mammoth Yellow and “Japanese” soy beans, and
Whippoorwill cowpeas; the photo was taken after a light
frost, which killed the tops of the pea vines [cowpea vines]
but did not injure the soy beans (p. 78). (5) A field of soy
beans cured on frames at the Experiment Station (p. 92). (6)
Curing soy bean hay in shocks (p. 92). (7) A man holding
a curing frame taken apart (p. 95). (8) A man standing by a
curing frame set up (p. 96).
57. Southern Union Conference. 1908. The Nashville
Agricultural and Normal Institute. Mountain View,
California: Pacific Press Publishing Co. 64 p. 16 cm. *
• Summary: “Report of plan of organization and workings
rendered at the Fourth Biennial Session of the Southern
Union Conference, Nashville, Tenn., January, 1908.”
Address: Nashville, Tennessee.
58. Piper, C.V. 1909. Re: Sending you a list of 186 varieties
of soybeans we grew at Arlington Farm last season. Letter to
Prof. H.A. Morgan, Director, Tennessee Experiment Station,
Knoxville, TN, March 17. 4 p. Typed, without signature
(carbon copy).
• Summary: “Dear Professor Morgan: I am sending you
herewith a list of 186 varieties of soybeans we grew at

Arlington Farm last season, classifying them according to
their periods of maturity.
“We have thought it worthwhile to name comparatively
few of the varieties but these include the most promising. In
each group I have indicated in the accompanying notes those
varieties which were best at Arlington Farm.
“Under your conditions I question if you will want to
grow any of them that are earlier than the medium varieties,
though, of course, I should be pleased if you would grow
as extensive a series of them as possible. We need to get
a whole lot more information about these varieties before
drawing final conclusions.
“In view of the complication that may arise in the
seed trade, I am exceedingly anxious that in your testing
with these seeds or any sent to you previously you do not
distribute them until you are satisfied that you have the
best variety for the purpose you have in view. If this is not
done we will soon have the country covered with a flood of
varieties which will certainly make much confusion.
“I am interested in some of the new varieties, especially
among the mediums on account of their tall habit and high
productiveness which will allow them to be easily harvested
by machinery.
“I was very much interested in Professor Mooers’
excellent bulletin on the soybean. [“The soy bean: A
comparison with the cowpea.” Dec. 1908] I note particularly
that in some points he does not agree with Mr. Ball’s
classification. Some of these points we have arrived at
independently, only one of which is at the present time
of importance, namely the two varieties confused under
the name Haberlandt. Previous to the issuing of Professor
Mooers’ bulletin we had named the greenish-yellow seeded
variety, #17263, Austin, retaining the Haberlandt for our
#17271, Number 17263 you have as Agrostology #1539,
while #17271 you have under Agrostology #1194. If it were
not for the fact that we have already used these names I
would reverse them in favor of the conclusion that Professor
Mooers has reached, but under the circumstances it seems
to me that it will make less confusion if our conclusion
here is adopted. Of these two varieties, the Austin is
decidedly superior under Arlington Farm conditions, and
we had intended to grow it in quantity for distribution. It
is, therefore, very interesting to note that at Knoxville you
consider #17271, Haberlandt, as better than the Austin. This
year we grew quite a large plot of Haberlandt which yielded
at the rate of 22.3 bushels per acre. I have about 800 pounds
of seed of it on hand, and if you expect to do things with this
variety, and can utilize some of this seed, I shall be glad to
supply it. I am wondering how much seed you have of the
Austin variety, and whether you can spare any?
“In view of the possible danger of too many of these
varieties finding their way into the trade with resulting
confusion, I shall greatly appreciate any suggestion you may
have in regard to the matter. At the present time it is my
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intention to offer to as many of the experiment stations as
desire them such varieties as are likely to be adapted to the
particular region of each, at the same time urging them not to
distribute seed of any of the varieties until they are perfectly
satisfied which is the best under the conditions presented. If
this advice is followed I think it will be possible to keep the
total number of varieties down to six or eight; at least keep it
within ten.
“I have decided to grow all these varieties for another
season at Arlington Farm, including about 60 or 80
additional varieties since gotten from China and India. I
should like to have you let me know whether you want to
grow all of these varieties or not, and if so how much seed
you will want. Of most of the varieties we have from 10 to
20 pounds of seed, though there may be many where our
supply is smaller, in some cases having less than one pound.
I am especially anxious to grow all of the very late varieties
which barely matured here. Of some of this lot we may have
but very little seed indeed.
“Of the varieties that you have grown at the Station,
there are a number of which I would like a half pound
package of seed, viz. #1299; Early Brown; #1538; Medium
Yellow; #12399.
“There is a great deal more that I want to write you in
regard to soybeans and some experimental investigations that
I have in mind, but first of all I want to hear from you as to
what you may desire to do with this long list of varieties.
“Yours very truly, Agrostologist.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Agrostologist, Bureau of Plant
Industry, USDA, Washington, DC.
59. Mooers, C.A. 1909. Re: Your letter in regard to our
testing other varieties of soy beans. Letter to Mr. C.V.
Piper, Bureau of Plant Industry, U.S. Dept. of Agriculture,
Washington, D.C., March 25. 1 p. Typed, with signature on
letterhead.
• Summary: “My Dear Sir: Professor Morgan has recently
referred to me your letter in regard to our testing other
varieties of soy beans. We are very much interested in this
subject and will be pleased to make trial of many if not all
the varieties that you have. As you suggested, it would hardly
be worth while for us to put out the more dwarfed and earlymaturing kinds. Late varieties, but those that are somewhat
earlier than Mammoth Yellow, would interest us more than
any others.
“I am sending you ½-pound lots of the three varieties
which you wished to get. Of course there is a chance of our
having gotten some of the varieties confused, but I have no

reason to think that we have done so.
“I agree with you that we must be very careful in
limiting the number of varieties which we recommend. I
think we can safely recommend for Tennessee conditions
#1194 (Haberlandt), Hollybrook, and Mammoth Yellow; also
Ito San for extra-early. In fact I would be willing to agree to
that at this writing.
“I do not think that we can make use of any large
amounts of seed. I am fairly well supplied with the varieties
that we have been testing.
“Thanking you for your kindness in offering to supply
us with seed, I remain,
“Very truly yours, C.A. Mooers.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Chemist and Agronomist, Univ.
of Tennessee Agric. Exp. Station, Knoxville, TN.
60. Mooers, C.A. 1909. Re: I overlooked one or two matters
in your last letter. Letter to Mr. C.V. Piper, Bureau of Plant
Industry, U.S. Dept. of Agriculture, Washington, D.C., March
29. 1 p. Typed, with signature on letterhead.
• Summary: “My Dear Sir: I find that I overlooked one
or two matters in your last letter. We want all the seed of
Haberlandt 1194 that you can let us have. It seems to be
especially well adapted to or conditions, and we would like
to get it distributed as soon as possible. I am sorry to say that
we have only a small amount of Austin. Unfortunately the
seed was damaged in shocking. Otherwise we would have
several bushels.
“In a separate shipment I am sending half a pound of
1538 and 12399.
“Very truly yours, C.A. Mooers.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Chemist and Agronomist, Univ.
of Tennessee Agric. Exp. Station, Knoxville, TN.
61. Piper, C.V. 1909. Re: I am writing about a special
matter, viz. #1194. Letter to Prof. C.A. Mooers, Tennessee
Experiment Station, Knoxville, TN, March 29. 1 p. Typed,
without signature (carbon copy).
• Summary: “Dear Professor Mooers: I have your letter
of the 25th instant and am writing for the moment about a
special matter, viz. #1194 of which our #17271 is the direct
descendant, and to which, as indicated in my last letter, we
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are retaining the name ‘Haberlandt.’ I have letters from two
or three correspondents in Tennessee desiring seed of this
apparently on the recommendations in your recent bulletin.
I, therefore, understand that you think this variety is the one
that it may be well to distribute in Tennessee. We have about
800 pounds of seed of it and would be glad to send most of it
to Tennessee, and will be glad if you will recommend some
especially good farmers who would be interested in growing
seed in quantity. I should like to know how much seed you
have of this variety to distribute so that we can determine in
a general way whether this season will produce enough seed
of it to put the variety on a firm basis.
“Yours very truly, Agrostologist.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Agrostologist, Bureau of Plant
Industry, USDA, Washington, DC.
62. Piper, C.V. 1909. Re: In reference to the Haberlandt
soybean. Letter to Prof. C.A. Mooers, Tennessee Experiment
Station, Knoxville, TN, April 2. 3 p. Typed, without
signature (carbon copy).
• Summary: “Dear Professor Mooers: I have your letter of
the 29th ultimo in regard to soybeans. In reference to the
Haberlandt, which is our Number 17271 grown from the
same original stock as #1194, I can let you have, I think,
about 600 pounds of this. Kindly let me know how much
of it you want to grow at the Experiment Station and give
me the addresses of other good people to whom I can send
it. In writing this letter I will indicate that it is sent on your
recommendation and add anything else that you think
desirable from the nature of our cooperation. I am sorry to
learn that you have so little of the Austin soybean. Here, at
Arlington Farm, it is certainly superior to Haberlandt.
“In your letter of the 25th instant [sic, ultimo] you do
not mention the amount of seed that you want of the varieties
or the size of the plots that you are going to grow. Kindly
let me know in regard to this at once and also regarding the
amounts to go to the West Tennessee Station. I want to get
this seed into your hands not later than the 15th of April and
think I can do that if I can learn the amounts at once.
“I might add that of nearly all the varieties that I can
send you one-half pound of seed, and of most of them more.
There is a considerable list, however, of which the amount
of seed I can send you will be at most a few ounces. As a
basis for figuring on the amount of seed you will need one
acre will accommodate a four-rod row of each of the 200
varieties. If it is possible, I think it would be better to grow
an eight-rod row of most of the varieties, and of the more
desirable ones as large a plot as you may indicate. Of course,

there will be a considerable number of varieties of which I
cannot seed to plant one or two linear rods.
“I shall be glad if you will write me at once in reference
to these matters.
“I had expected to send you a letter in reference to
the adzuki beans (Phaseolus angularis). We have about
30 varieties of these. The six best of these yielded grain at
Arlington Farm last year at rates of from 21 to 28 bushels per
acre. I am not sure whether these are as good grain yielders
as the soybeans or not but I am anxious to compare them
further with the soybeans to see if they can compete with
that crop. I will send you some information in regard to them
in a few days, but in the meantime would like to have you
consider the growing of at least twentieth-acre plots of the
six best. I think you have never grown these before.
“Yours very truly, Agrostologist.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Agrostologist, Bureau of Plant
Industry, USDA, Washington, DC.
63. Mooers, C.A. 1909. Re: Professor Morgan is absent.
Letter to Mr. C.V. Piper, Bureau of Plant Industry, U.S. Dept.
of Agriculture, Washington, D.C., April 5. 1 p. Typed, with
signature on letterhead.
• Summary: “My Dear Sir: Professor Morgan is absent at
this time and will not be back for about a week. I would like
to consult him in regard to the distribution of soy bean seed,
which you have been so kind as to offer to us. We will have
no trouble to recommend several reliable men who will be
glad to grow them for seed. We can dispose of all that you
will have.
“Very truly yours, C.A. Mooers.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Chemist and Agronomist, Univ.
of Tennessee Agric. Exp. Station, Knoxville, TN.
64. Mooers, C.A. 1909. Re: Professor Morgan and I
have talked over your soy bean offer. Letter to Mr. C.V.
Piper, Bureau of Plant Industry, U.S. Dept. of Agriculture,
Washington, D.C., April 5. 2 p. Handwritten, with signature.
• Summary: “Dear Sir: Professor Morgan and I have talked
over your soy bean offer as made in your letter of the 2nd
inst., and we would be pleased to have you send out the
Haberlandt (1194) seed as follows:

© Copyright Soyinfo Center 2017

HISTORY OF SOY IN TENNESSEE (1854-2017) 47
“1 bu to W.R. Ridley, Columbia, Tennessee.
“½ bu to W.J. Gilbreth, Lawrenceburg, and ½ bu to Col.
John Thompson, Nashville, Tennessee.
“The balance we would like to be divided between the
Exp. Sta. at Knoxville and the West Tenn. Exp. Sta.–Jackson,
Tenn.
“Of the new varieties I thought I would put out only
1/200 acre plots of each this year but one set at the Knoxville
Station and one set here in Jackson–¼-lb lots would
therefore be ample as we will sow them in about 2½ ft. drills
in plots 33 ft. x 6 ft. If you will indicate say ½ dozen of the
best of the new varieties I can put them out on larger plots.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Chemist and Agronomist, Univ.
of Tennessee Agric. Exp. Station, Knoxville, TN.

as much as 600 pounds, but I am not certain. I should like
to see this get into the hands of men whom we can count
upon harvesting the seed, as if this variety maintains its
good record this will give a sufficient supply of seed to put
the thing on its feet by 1910. It seems to me that it might be
wise to include something in the letter to each man receiving
it so that he will feel that he is under obligation to save the
seed and dispose of his surplus at say not to exceed $2.00
per bushel. Whatever suggestion you make in regard to this
matter I shall be pleased to follow, but I think you understand
the point I have in view.
“Yours very truly, Agrostologist.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Agrostologist, Bureau of Plant
Industry, USDA, Washington, DC.

65. Piper, C.V. 1909. Re: Mammoth soy beans. Letter
to Prof. C.A. Mooers, Tennessee Experiment Station,
Knoxville, TN, April 8. 1 p. Typed, without signature (carbon
copy).
• Summary: “Dear Mr. Mooers: This year we purchased two
lots of Mammoth soy beans, one from the Hickory Seed Co.,
Hickory, North Carolina, and the other from W.P. Ridley,
Columbia, Tennessee. The seed of these two lots looks quite
different, in fact, all of the Tennessee seed I have seen is
smaller and greener in color than that of the North Carolian
seed or that which we have grown here in Arlington. It will
be interesting to determine whether these are differences
in variety or simply due to differences in climate. I am
anxious that you grow both of these strains this season and
will supply you with seed of both of them to any reasonable
amount. The point may be one of some importance.
“Yours sincerely, Agrostologist.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Agrostologist, Bureau of Plant
Industry, USDA, Washington, DC.

67. Mooers, C.A. 1909. Re: The small size of the Mammoth
Yellow soy bean seed. Letter to Mr. C.V. Piper, Bureau of
Plant Industry, U.S. Dept. of Agriculture, Washington, D.C.,
April 12. 1 p. Typed, with signature on letterhead.
• Summary: “My Dear Sir: I think I can explain the small
size of the Mammoth Yellow soy bean seed which you
received from this State. We have recommended the early
harvesting of the crop in order to save as much of both
leaves and seed as possible. The Mammoth Yellow seed
when planted very late, or when cut early, is smaller and
greener than when a full season is allowed for maturity. We
have planted both kinds side by side and gotten practically
identical results. In one case the seed had matured at the end
of about 145 days. In the other case the seed was obtained
from a late planting which had matured in the neighborhood
of 100 days.
“I have just received your letter of April 9. We will
certainly follow your suggestion in regard to putting out the
Haberlandt soybean seed only to parties who will grow the
seed for distribution.
“I suppose you have by this time received my letter
written at Jackson, Tennessee.
“Very truly yours, C.A. Mooers.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Chemist and Agronomist, Univ.
of Tennessee Agric. Exp. Station, Knoxville, TN.

66. Piper, C.V. 1909. Re: The Haberlandt soybean. Letter
to Prof. C.A. Mooers, Tennessee Experiment Station,
Knoxville, TN, April 9. 1 p. Typed, without signature (carbon
copy).
• Summary: “Dear Prof. Mooers: I have your letter of the
5th instant relative to the Haberlandt soybean. I am holding
on to about 500 pounds of seed; and there will probably be

68. Piper, C.V. 1909. Re: Sending you various soybeans.
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Letter to Prof. C.A. Mooers, Tennessee Experiment Station,
Knoxville, TN, April 13. 2 p. Typed, without signature
(carbon copy).
• Summary: “Dear Professor Mooers: I have your letter of
the 5th instant relative to the Haberlandt soybeans No. 17271
which is the only direct progeny of No. 1194. I am sending
200 pounds of this to you at Knoxville and 200 pounds to
the West Tennessee Experiment Station at Jackson. I am also
sending a bushel to W.P. Ridley, Columbia, Tennessee and
half a bushel to W.J. Gilbreth, Lawrenceburg, Tenn. and to
Col. John Thompson, Nashville, Tenn. It may be some days
before this seed is sent out from the office but it will reach
you this month at the latest.
“I note also what you have to say about growing larger
plots of some of the most promising new varieties and I
am taking pleasure in sending you four pounds each of the
following varieties both to Knoxville and to Jackson.
“Cloud No. 16790
“Wilson No. 19183
“Meyer No. 17852
“Jet No. 17861
“Ebony No. 17254
“Morse No. 19186
“Of these varieties, Cloud, Wilson, Meyer and Jet are
erect long stemmed varieties which I think you will find
can easily be harvested with a binder. The Wilson is the one
which impressed us best of all for this purpose. The Cloud is
likewise an exceedingly good yield but the seeds are small
and we are under the impression that growers will object to
this. The point is well worth careful consideration, however,
as the yield in bushels per acre is heavier and the small size
of the seeds will make it go a great deal further than sowing
larger seeded varieties.
“I have also made a memorandum about Adsuki beans
and in a few days will send you enough of the six varieties
for 1/20 acre plots, both to Knoxville and Jackson.
“Yours very truly, Agrostologist.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Agrostologist, Bureau of Plant
Industry, USDA, Washington, DC.
69. Morgan, H.A. 1909. Re: Adsuki bean. Letter to Prof. C.V.
Piper, Bureau of Plant Industry, U.S. Dept. of Agriculture,
Washington, D.C., April 14. 1 p. Typed, with signature on
letterhead.
• Summary: “Dear Mr. Piper: I have your letter of the 6th,
which came while I was away; and as you had written Mr.
Mooers about the adsuki bean and he had replied that we
would be glad to test them, I hope that you will be able

to send them to us. We are exceedingly anxious to test all
promising things in the way of legumes.
“We have a fine opportunity to compare the two ends
of the State this year in soy beans, as Mr. Mooers tells me
he has asked you to send duplicates of all varieties to both
stations–the one here and the one at Jackson. The soy bean
proposition is warming up considerably in this State.
“With kindest regards,
“Very truly yours, Director.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Director, Tennessee Experiment
Station, Knoxville, TN.
70. Piper, C.V. 1909. Re: Sending you four ounce packages
of many varieties of soybeans. Letter to Prof. C.A. Mooers,
Tennessee Experiment Station, Knoxville, TN, April 14. 1 p.
Typed, without signature (carbon copy).
• Summary: “Dear Professor Mooers: I am sending today
to your address four ounce packages of practically all of the
varieties of soybeans indicated on the list sent you sometime
since. There is also included four ounces each of the
following numbers which were not on the list sent you and
the date concerning which I have not looked up.
“17271-A
“17271-C
“22877
“19183-A
“17852-D
“22898-A
“22889-A
“22927
“17862
“17257-C
“17271-E
I am also sending you two pound packages of Riceland
No. 23336 and Barchett [sic, Barchet] No. 23337. These are
very later varieties of very different appearance from the
others and I think are worthy of careful attention. I hope you
can grow them in at least 1//20 acre plots.
“With the exception of the two pounds of Riceland and
Barchett varieties an almost duplicate of this order is being
sent to the Western Tennessee Experiment Station at Jackson.
“Yours sincerely, Agrostologist.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
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Univ., April 2017. Address: Agrostologist, Bureau of Plant
Industry, USDA, Washington, DC.
71. Piper, C.V. 1909. Re: The Tokio and Acme soybeans.
Letter to Prof. C.A. Mooers, Tennessee Experiment Station,
Knoxville, TN, April 14. 1 p. Typed, without signature
(carbon copy).
• Summary: “Dear Professor Mooers: I have on hand about
500 pounds of the Tokio soybean and about 800 pounds of
the Acme. Should you desire to use any of this seed either
directly or through some of the best soybean growers you are
in touch with, I should be very glad to send it.
“Yours sincerely, Agrostologist.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Agrostologist, Bureau of Plant
Industry, USDA, Washington, DC.
72. Mooers, C.A. 1909. Re: The Tokyo and Acme soy beans.
Letter to Mr. C.V. Piper, Bureau of Plant Industry, U.S. Dept.
of Agriculture, Washington, D.C., April 16. 1 p. Typed, with
signature on letterhead.
• Summary: “My Dear Sir: I am pleased to learn that you
can let us have seed of the Tokyo and Acme varieties. I think
I will have no trouble in finding farmers who would be glad
to grow them for seed, but have not any names to send you
at this time. If you will send us as much as you can spare we
will look after it and see that it is well placed.
Since the above was written Professor Morgan has read
me a letter from E.P. Dargan, of Sweetwater, Tennessee,
asking for at least a quart of each of these varieties. I think
that we will have no trouble in using seed to advantage. We
shall also take pleasure in giving your Department credit for
the seed which we distribute.
“Very truly yours, C.A. Mooers.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Chemist and Agronomist, Univ.
of Tennessee Agric. Exp. Station, Knoxville, TN.
73. Piper, C.V. 1909. Re: The Tokio and Acme soybean
varieties. Letter to Prof. C.A. Mooers, Tennessee Experiment
Station, Knoxville, TN, April 16. 2 p. Typed, without
signature (carbon copy).
• Summary: “Dear Professor Mooers: I have your letter of
the 16th instant relative to the Tokio and Acme varieties of

soybeans. I find that I can send you about 300 pounds of
Tokio and about 500 pounds of the Acme. Kindly advise me
whether you want me to send this in bulk or whether you
will provide names of farmers to whom it is to be sent. Either
method will be satisfactory.
“During the past six months we have received a
considerable number of new lots of soybeans, mostly from
China. Of a number of these there is sufficient seed so that I
can supply you in case you want to bother with these things.
“I also find that in some way a lot of Haberlandt
soybeans have disappeared so that the total amount we have
on hand is under three bushels. Two bushels of these are at
your disposal and I will ship them in bulk to you or out to
orders, as you may prefer.
“I note your request to send a quart of each of these
varieties to Mr. E.P. Dargan, of Sweetwater, Tenn., and we
are taking pleasure in doing this.
“Yours very truly, Agrostologist.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Agrostologist, Bureau of Plant
Industry, USDA, Washington, DC.
74. Piper, C.V. 1909. Re: The varying color of the Mammoth
soybean. Letter to Prof. C.A. Mooers, Tennessee Experiment
Station, Knoxville, TN, April 16. 1 p. Typed, without
signature (carbon copy).
• Summary: “Dear Professor Mooers: I have your letter of
the 12th instant and note what you have to say regarding the
varying color of the Mammoth soybean. I have looked over
our records and specimens–and in fact had looked over them
before I heard from you–and find that you are undoubtedly
right. In many cases where we planted perfectly yellow seed
at Arlington Farm the resulting progeny was greenish-yellow.
This has happened with seeds from a number of sources, so
undoubtedly the varying color is connected with the state of
maturity.
“Yours very truly, Agrostologist.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Agrostologist, Bureau of Plant
Industry, USDA, Washington, DC.
75. Worden, Alton M. 1909. Farm correspondence: Soja
beans for hay and grain. Atlanta Constitution (Georgia). May
3. p. 10.
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• Summary: “Dear Editor:... The next question is: If we
feed, what is the most profitable product of the farm for
feeding? Several years’ extensive experimenting with corn,
clover, cow peas, turnips, rape, millet, oats, rye, etc. has
convinced me fully that the ‘soy’ (or soga [soja]) bean is one,
if not the most desirable, crop for farmers in our latitude,
and especially at and above our latitude to raise for stock
feeding. It makes more nearly a ‘balanced ration’ for most
all domestic stock, than any other grain. They are more
cheaply and easily raised and harvested than any other grain
crop. They will stand light frost, spring or fall, far more than
cow peas, corn,... The early sorts will mature earlier and in
shorter time than most any other crop. They can be sown
earlier than cow peas or corn, and will mature well if planted
later. The state experiment station at Knoxville University
of Tennessee reports that ‘extreme early sorts, “Ito San,”
early Japan, etc., matured in 70 to 94 days, while the
mammoth yellow, hollybrook, Tokyo [sic, Mammoth Yellow,
Hollybrook, Tokio], and others took from 90 to 146 days.
The late plantings matured more quickly than those planted
earlier, even of the same varieties, some as late as August 6,
made good crops of grain, over 13 bushels in 84 days, while
planted July 30, made 22.2 bushels in 74 days.’” He cites
much additional evidence in support of the soy bean.
“Comment by the editor: The above article, though
rather extended, is welcome, and I commend it to the careful
reading of farmers... seeds were first distributed in this
country by the department of agriculture [USDA] under the
name of Japan pea. From fifteen to twenty years ago [i.e.,
about 1889-1894] a revival of interest in the plant occurred
and much seeds were sold and many Georgia farmers planted
them under the present name.” Address: Altamont Range,
Tullahoma, Tennessee.
76. Mooers, C.A. 1909. Re: The Tokyo, Acme and
Haberlandt soy beans. Letter to Mr. C.V. Piper, Bureau of
Plant Industry, U.S. Dept. of Agriculture, Washington, D.C.,
May 4. 1 p. Typed, with signature on letterhead.
• Summary: “My Dear Sir: Perhaps it would be well for you
to send all the Tokyo, Acme, and Haberlandt soy beans here
for distribution. I am ssatisfied that we can make good use of
them.
“In regard to the China varieties, perhaps it would be
well to say ‘after you’ for this time. We probably have as
much on hand as we can well attend to, and later on if you
find some of them valuable we can give you a good trial.
“After talking with Professor Morgan I think I can
account for some of your Haberlandt seed. Colonel
Thompson, our Commissioner of Agriculture, has received
a bushel; also W.P. Ridley of Columbia. I think you merely
overlooked the fact that several lots had, by your kindness,
been sent out as we requested. So please send the balance
here.
“Thanking you in advance, I am,

“Very truly yours, C.A. Mooers.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Chemist and Agronomist, Univ.
of Tennessee Agric. Exp. Station, Knoxville, TN.
77. Piper, C.V. 1909. Re: Brownie and Baird soybeans.
Letter to Prof. C.A. Mooers, Tennessee Experiment Station,
Knoxville, TN, May 10. 2 p. Typed, without signature
(carbon copy).
• Summary: “Dear Professor Mooers: In your Bulletin #82
you have listed the Brownie soybean under Agrostology
#1542. You sent me a sample of this seed on my request.
I have just been looking at it, and note that it is not the
Brownie variety, but the Baird. Agrostology #1542 is the
same as S.P.I. #6414. This was a mixture of the two varieties
which were later grown under the Nos. 9417 and 17256. Two
years ago we separated these, calling the Brownie #17256
and renumbering the Bair 22333. Of course, the matter of
numbers is of little importance, but your variety is the Baird
and not the Brownie. The Brownie was included among
those sent you this year.
“I should like, if possible, to ascertain the history of the
variety that you have been growing for the past three years
or more under the name of ‘Medium Yellow’. I find that this
has been grown by a number of Experiment Stations under
this name. It seems to be identical with S.P.I. #12399, which
is the progeny of #4912. Agrostology #1169 is also part of
the progeny of this same lot. The other numbers that Mr.
Ball had included under Hollybrook are apparently distinct,
though very closely related. I should like to ascertain where
you originally obtained your Medium Yellow seed. I am
anxious to see whether it traces back to one of the S.P.I.
introductions or not.
“Among the seeds that I sent both Knoxville and
Jackson were packets of #24610. This variety we got from
Mr. S.J. Leavell, of Trenton, Kentucky. It is a selection
he has made from the Mammoth, and is apparently only a
brown-seeded variety of Mammoth, just as Early Brown is
nothing but a brown-seeded form of Ito San. I am calling
your attention to this so you can grow it alongside the
Mammoth for accurate comparison. Mr. Leavell reports that
with exactly the same treatment it outyielded Mammoth by
50%; so we may have something particularly good in this
variety. We have dubbed it ‘Trenton’.
“Yours very truly, Agrostologist.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
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Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Agrostologist, Bureau of Plant
Industry, USDA, Washington, DC.
78. Mooers, C.A. 1909. Re: Reply concerning Brownie,
Baird, and Medium Yellow. Letter to Mr. C.V. Piper, Bureau
of Plant Industry, U.S. Dept. of Agriculture, Washington,
D.C., May 12. 1 p. Typed, with signature on letterhead.
• Summary: “My Dear Sir: I was pleased to get your recent
letter calling my attention, among other things, to the error in
calling Agrostology No. 1542 Brownie instead of Baird.
“In regard to the origin of our Medium Yellow, I am
afraid that I will be unable to give you any information. I
think it was probably obtained when Professor Soule was
Director. At any rate, the seed was at the Station when I
began my work as agronomist. I have not been able so far to
find out anything further about it, but will keep the matter in
mind and may be able to give you some information later.
“Agrostology No. 1169 may have been obtained from
the progeny of 4912, but is evidently a distinct variety.
“I am glad you called my attention to the fact that 24610
is similar to Mammoth Yellow, for my past experience
indicates that in order to get the best comparison between
two varieties they should be planted side by side. In this
connection I may say that I have planted Ito San and Early
Brown in this way on different occasions. The foliage and
habit of growth of these varieties are certainly very much
alike. The Early Brown, however, not only differs in color of
seed, but grows somewhat taller and is a little later than Ito
San. Were it not for the differences in the color of the seed I
would say that they were two strains of the same variety.
“We have just received a very pleasant visit from Mr.
Oakley of your Bureau, and as a result I think we will
undertake further cooperative work. He mentioned, among
other things, a frost-resistant pea, or bean, but I do not recall
the name. He said that you would be glad for us to give it a
trial. We are in need of something of this kind to be grown
with spring oats. Canada field peas are not sufficiently
resistant to hot weather to use satisfactorily under our
conditions.
“Yours very truly, C.A. Mooers.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Chemist and Agronomist, Univ.
of Tennessee Agric. Exp. Station, Knoxville, TN.
79. Piper, C.V. 1909. Re: Sending you Acme and Tokio
soybean varieties. Letter to Prof. C.A. Mooers, Tennessee
Experiment Station, Knoxville, TN, May 15. 2 p. Typed,

without signature (carbon copy).
• Summary: “Dear Professor Mooers: I am having sent to
you today eight bushels (480 pounds) of Acme soybeans,
#14954, and three bushels (180 pounds) of Tokio, #17264.
There ought to be two or three hundred pounds of Haberlandt
soybeans some place in the warehouse, and if we can find
them I will send them to you at once.
“Yours very truly, Agrostologist.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Agrostologist, Bureau of Plant
Industry, USDA, Washington, DC.
80. Piper, C.V. 1909. Re: Sending you soybean varieties.
Letter to Prof. C.A. Mooers, Tennessee Experiment Station,
Knoxville, TN, May 18. 2 p. Typed, without signature
(carbon copy).
• Summary: “Dear Professor Mooers: Among the soybeans
sent you were a considerable number grown last year at
Arlington Farm no data concerning which appeared on the
list I sent you. I have looked these up and the necessary data
are given on the enclosed list.
“Yours very truly, Agrostologist.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Agrostologist, Bureau of Plant
Industry, USDA, Washington, DC.
81. Mooers, C.A. 1909. Re: The most important problem
that we have to solve in connection with soy beans is the
harvesting of the crop. Letter to Mr. C.V. Piper, Bureau of
Plant Industry, U.S. Dept. of Agriculture, Washington, D.C.,
May 21. 1 p. Typed, with signature on letterhead.
• Summary: “Dear Mr. Piper: I wish to thank you for all the
samples of soy beans and for the interest you have shown in
out work. After reading your last letter I almost came to the
conclusion that we were undertaking more than we bargained
for, but we will put out all the material.
“I hope you will arrange to visit us sometime during the
summer.
“I think the most important problem that we have to
solve in connection with soy beans is the harvesting of the
crop. We expect to make special experiments along this line.
This is of course an important problem where the rainfall
is rather heavy, as is the case here. Last year’s experience
showed that our frame method sometimes gave the best of
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results, while at other times on the same farm they were not
entirely satisfactory. I think the way the beans are stacked
on the frame has much to do with the matter. We kept some
out of doors all winter without injury. If you have any
suggestions on this subject I will be pleased to get them.
“Very truly yours, C.A. Mooers.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Chemist and Agronomist, Univ.
of Tennessee Agric. Exp. Station, Knoxville, TN.
82. Piper, C.V. 1909. Re: I am anxious to obtain small
packets of the following soybeans. Letter to Prof. C.A.
Mooers, Tennessee Experiment Station, Knoxville, TN, May
25. 2 p. Typed, without signature (carbon copy).
• Summary: “Dear Professor Mooers: I am anxious to obtain
small packets, about four ounces each, of the following
numbers of soybeans, all of which I believe you have.
“1169.
“1299.
“12399.
“976.
“4912.
“1528.
“6556.
“I am enclosing a couple of addressed franking tags by
which these can be sent free by mail.
“Yours very truly, Agrostologist.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Agrostologist, Bureau of Plant
Industry, USDA, Washington, DC.
83. Mooers, C.A. 1909. Re: I will be pleased to send you
the lots of soy beans which you desire. Letter to Mr. C.V.
Piper, Bureau of Plant Industry, U.S. Dept. of Agriculture,
Washington, D.C., May 29. 1 p. Typed, with signature on
letterhead.
• Summary: “My Dear Sir: I will be pleased to send you the
lots of soy beans which you desire, so far as we are supplied
with them. Nos. 4912 and 6556 we have not grown; at least,
we have not received them under these numbers.
“Very truly yours, C.A. Mooers.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops

and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Chemist and Agronomist, Univ.
of Tennessee Agric. Exp. Station, Knoxville, TN.
84. Piper, C.V. 1909. Re: Chemical analyses of a number
of varieties of soy beans. Letter to Prof. C.A. Mooers,
Tennessee Experiment Station, Knoxville, TN, June 24. 2 p.
Typed, without signature (carbon copy).
• Summary: “Dear Professor Mooers: In your Bulletin
#82 on page 97 is given chemical analyses of a number of
varieties of soy beans. The first of these is the Haberlandt.
Will you kindly inform me what the S.P.I. number of this
is, as I am in doubt whether it is the analysis of the true
Haberlandt or of the Austin variety.
“Yours very truly, Agrostologist.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Agrostologist, Bureau of Plant
Industry, USDA, Washington, DC.
85. Mooers, C.A. 1909. Re: The analysis of Haberlandt.
Letter to Mr. C.V. Piper, Bureau of Plant Industry, U.S. Dept.
of Agriculture, Washington, D.C., June 28. 1 p. Typed, with
signature on letterhead.
• Summary: “My Dear Sir: The Haberlandt, the analysis
of which is given in Bulletin 82, page 97, of this station, is
1539, which you have named Austin.
“Very truly yours, C.A. Mooers.”
Note: Near the bottom of this letter, after he received
it, Prof. Piper typed the following: “Mr. Westgate: In the
table of analyses of soybeans copied from the Bulletin of the
Tennessee Experiment Station, the variety called Haberlandt
is not that but the Austin. Therefore, in the Bulletin change
the name Haberlandt to Austin in this table.
“Piper.”
Below Piper’s name is handwritten: “Attended to,”
followed by Mr. Westgate’s illegible initials.
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Chemist and Agronomist, Univ.
of Tennessee Agric. Exp. Station, Knoxville, TN.
86. Piper, C.V. 1909. Re: I will be in Knoxville on the 9th
instant. Letter to Prof. H.A. Morgan, Director, Tennessee
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Experiment Station, Knoxville, TN, Sept. 4. 1 p. Typed,
without signature (carbon copy).
• Summary: “Dear Professor Morgan: I will be in Knoxville
on the 9th instant, and expect to remain several days. I hope
your soybeans are doing nicely as are those at some of the
other stations this season.
“Yours very truly, Agrostologist.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Agrostologist, Bureau of Plant
Industry, USDA, Washington, DC.
87. Piper, C.V. 1909. Re: Trip to the South. Letter to Prof.
F.D. Stevens, Experiment Station, Uniontown, Alabama,
Sept. 8. 1 p. Typed, without signature (carbon copy).
• Summary: “Dear Mr. Stevens: I am starting for the South
tonight, but my itinerary is such a complex one that I may
have to cut out Uniontown. If I come at all it will have to be
from Biloxi, in which event I will see you about the 23rd, or
thereabouts. I shall advise you in advance whether it will be
possible for me to come. Will you please write me about the
condition of the soybeans is apt to be at that time. Address
me c/o Prof. H.A. Morgan, of Knoxville, Tennessee, so that
the letter will not reach me later than September 12th.
“Yours very truly, Agrostologist.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–General Correspondence with State
Agricultural Experiment Stations, 1899-1928. Alabama. Box
no. 1.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Agrostologist [USDA].
88. Piper, Charles V.; Nielsen, H.T. 1909. Soy beans.
Farmers’ Bulletin (USDA) No. 372. 26 p. Oct. 7. Revised in
1916. [10 ref]
• Summary: Contents: Introduction. Climatic and soil
requirements of soy beans. Varieties of soy beans (12):
Mammoth (yellow); Hollybrook (yellow); Ito San (yellow);
Guelph (green); Buckshot (black); Ogemaw (brown);
Wisconsin Black; Wilson (black); Meyer (mottled black
and brown); Austin (greenish yellow); Haberlandt (yellow);
Riceland (black). The culture and planting of soy beans. The
inoculation of soy beans. Soy beans for hay: Curing the hay.
Soy beans for pasturage. Soy beans in mixture: Soy beans
and cowpeas, soy beans and sorgo, soy beans and millet, soy
beans and corn. Soy beans for ensilage. Soy beans for grain.
Soy beans in rotations. Feeding value of soy beans: Feeding
value for sheep, feeding value for dairy cows, feeding value

for hogs. Storing soy-bean seed. Comparison of soy-bean
grain and cotton-seed meal. Comparison of soy beans and
cowpeas. Summary.
The bulletin begins: “The soy bean, also called the
‘soja bean’ (fig. 1), is a native of southeastern Asia, and has
been extensively cultivated in Japan, China, and India since
ancient times. Upward of two hundred varieties are grown
in these countries, practically every district of which has
its own distinct varieties. The beans are there grown almost
entirely for human food, being prepared for consumption
in many different ways. Their flavor, however, does not
commend them to Caucasian appetites and thus far they have
found but small favor as human food in either Europe or
America.
“As a forage crop, however, soy beans have become
of increasing importance in parts of the United States,
especially southward. They have been tested at most of the
State agricultural experiment stations, and it is clear that
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their region of maximum importance will be south of the
red clover area and in sections where alfalfa can not be
grown successfully. They thus compete principally with
cowpeas, but as cultivation is usually required they fill a
somewhat different agricultural need. Their culture has
greatly increased in recent years, especially in Tennessee,
North Carolina, Virginia, Maryland, Kentucky, and the
southern parts of Illinois and Indiana [though no statistics
are given]. It seems certain that the crop will become one
of great importance in the regions mentioned and probably
over a much wider area. The earlier varieties mature even in
Minnesota, Ontario [Canada], and Massachusetts.”
“Soy beans are also decidedly drought resistant, much
more so than cowpeas, and but for the depredations of
rabbits would be a valuable crop for the semiarid West.
Rabbits are exceedingly fond of the foliage, and where they
are numerous it is nearly useless to plant soy beans unless
the field can be inclosed [sic] with rabbit-proof fencing.”
At the present time seven varieties of soy beans are

handled by American seedsmen: Mammoth (yellow seeds),
Hollybrook (yellow), Ito San (yellow), Guelph (also called
Medium Green, Medium Early Green, Large Medium
Green), Buckshot (black; a very early variety handled by
northern seedsmen), Ogemaw (brown), and Wisconsin
Black. A detailed description, with a photo showing the seeds
and pods, is given of each. The best of the new varieties,
most of which will be available in 1910, are: Wilson (black),
Meyer (mottled black and brown), Austin (yellowish green),
Haberlandt (yellow; the seed is considerably larger than that
of any of the other yellow-seeded varieties), and Riceland
(black).
“During the past three years more than two hundred
additional varieties have been introduced from China, Japan,
and India, most of which have already been sufficiently
tested to give some idea of their value. Many of the new
varieties are so superior in various respects that they are
certain to replace all of the above-named varieties except
Mammoth and, perhaps, Ito San.”
A table (p. 23) gives a nutritional analysis of seven
varieties of soy beans: Austin, Ito San, Kingston, Mammoth,
Guelph, Medium Yellow, Samarow.
Illustrations (line drawings) show: (1) A typical soybean plant with leaves, pods, roots and nodules (p. 5, by
Boetcher).
(2) A bunching attachment on an ordinary mower for
bean harvesting (p. 19). Photos show: (1) A plant of the
Mammoth variety of soy bean (p. 6). (2) Seeds and pods
of seven varieties of soy beans (full size; p. 8). (3) A man
standing in a field of the Mammoth variety of soy bean in
North Carolina (p. 9).
(4) Roots of a Mammoth variety of soy bean with
characteristic nodules (p. 13).
Note 1. This is the earliest document seen (Nov. 2016)
stating that USDA has tested nearly 200 soy bean varieties
during the past three years.
Note 2. This is the earliest publication seen (April 1917)
in which H.T. Nielsen is an author.
Note 3. This is the earliest publication seen about
soybeans (April 1917) in which H.T. Nielsen is an author.
Address: 1. Agrostologist in Charge; 2. Scientific Asst. Both:
Forage Crop Investigations, USDA Bureau of Plant Industry,
Washington, DC.
89. Morgan, H.A. 1909. Re: Louisiana oil mills. Letter to
Prof. C.V. Piper, Bureau of Plant Industry, U.S. Dept. of
Agriculture, Washington, D.C., Nov. 1. 1 p. Typed, with
signature on letterhead.
• Summary: “Dear Mr. Piper: Some of the cotton oil mill
interests in Louisiana have written me to come down there
and give a little talk on the growing of soy beans. I hesitate
a little to do so as Professor Dodson [of Louisiana] does
not feel sanguine about the success of the soy bean crop in
Louisiana, and as you have been there, will you not be good
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enough to write me fully what you think of the prospects of
this crop.
“The oil mill people are getting ‘mighty’ interested in
the growing beans for oil and if they can get the good results
we are getting here, there is no doubt about their making
a success of it. I am inclined to think however, that what
is most needed in that section is the selection of the best
varieties and planting them from March to September so as
to catch the season of variation and if possible bringing the
beans to flowering at a time when drought is not liable to
prevail. On magnificent plants at the West Tennessee Station
this year there was a considerable shedding of the blossoms,
because of the protracted drought which prevailed at the time
of blossoming.
“With kindest regards,
“Very truly yours, Director.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Director, Tennessee Experiment
Station, Knoxville, TN.
90. Piper, C.V. 1909. Re: Please send the following varieties
of soybeans. Letter to Prof. C.A. Mooers, Tennessee
Experiment Station, Knoxville, TN, May 15. 2 p. Typed,
without signature (carbon copy).
• Summary: “Dear Professor Mooers: If you have any of the
following varieties of soybeans that were grown at Knoxville
during the past season, I should appreciate it if you would
send me one-fourth pound of the seed of each: Mammoth;
Guelph, or Medium Green; Haberlandt, #17271 or #1194;
Ito San; and Medium Yellow. I am enclosing two franking
tags, by which by which this seed may be sent by mail [at
no charge]. I may add that these samples are desired for the
purpose of making comparative analyses of oil content.
“Yours very truly, Agrostologist. (Enclosures)”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Agrostologist, Bureau of Plant
Industry, USDA, Washington, DC.
91. Piper, C.V. 1909. Re: Soybeans in Louisiana. Letter to
Prof. H.A. Morgan, Director, Tennessee Experiment Station,
Knoxville, TN, Nov. 4. 3 p. Typed, without signature (carbon
copy).
• Summary: “Dear Professor Morgan: I have your letter
of the 1st instant regarding soybeans in Louisiana. A the

present time, I am very dubious regarding the future of
soybeans south of the north [boundary] line of Louisiana
extended eastward to the Atlantic Coast. In this region the
early soybeans seem to fill well, but the late and medium
varieties, like Mammoth and Hollybrook, for some reason
do not fill their pods. It would be an interesting point, if
possible, to determine why the pods do not fill. This was the
experience this year at Uniontown, Alabama, Gainesville,
Florida, and, as I understand, has been the rule for a number
of years at Baton Rouge. I am very much pleased by the
fact that some late selections from the Riceland filled
perfectly at Biloxi [Mississippi]. and it may be that among
the late types that come from extreme Southern China that
we will have varieties that will perfectly even down to the
Gulf [of Mexico]. This is a matter which I hope to test out
fully during the coming season. I have not yet received
reports from all of those in Louisiana to whom we sent
soybeans, but most of those which I have received have
been disappointing. Of course the season was an exceptional
one, and it is not fair to judge from this alone, but taken in
connection with Professor Dodson’s experience it certainly
seems to me that we should be cautious.
“Now, another factor to be considered in this matter
in the splendid success obtained with the peanut on all of
the sandy or sandy-loam soils in the region in question [the
Deep South]. On such types of soil at least, I am inclined
to think that the soybean cannot successfully compete
with the peanut. On heavier soils, I feel that much more
extensive experimenting with varieties of the soybean will be
necessary before we can safely recommend them.
“I notice in your letter a suggestion that the drought
may be a cause of the non-filling of the pods. I doubt this, as
soybeans fill well out in the dry country and have filled here
perfectly this year at Arlington Farm, the driest season we
have ever experienced. I am inclined to think that the factor
is one of heat, especially as the early and very late varieties
did fill. The shedding of the blossoms which you mention
is a phenomenon I did not witness. The thing that struck
me most was the fact that the seeds within the pods had not
developed.
“A final suggestion I would make would be to induce the
oil mill people themselves to conduct careful experiments
rather than have them urge farmers to plant them, as they did
this year. A few of the oil mill people experimented this year,
but I think it is only fair that they should bear the brunt of the
experimenting and not put it on the farmer.
“Yours sincerely, Agrostologist.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Agrostologist, Bureau of Plant
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Industry, USDA, Washington, DC.
92. Morgan, H.A. 1909. Re: The soy bean situation in the far
south. Letter to Prof. C.V. Piper, Bureau of Plant Industry,
U.S. Dept. of Agriculture, Washington, D.C., Nov. 8. 1 p.
Typed, with signature on letterhead.
• Summary: “Dear Professor Piper: I want to thank you for
your letter of Nov. 4 with reference to the soy bean situation
in the far south. I have the feeling that the hot spell, during
which time a temperature of 110 to 115ºF prevailed, is
responsible for the low yields of beans this year.
“When you get ready to take up the testing of this matter
during the next season, we have some meteorological data
with reference to the maturing of soy beans that may help
you.
“I thoroughly agree with you that the oil people should
do the experimenting, and the representatives of those
interests who came here were willing to buy the seed and
distribute it in small quantities in order to test the thing in the
communities in which they worked.
“With kindest regards,
“Very truly yours, Director.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Director, Tennessee Experiment
Station, Knoxville, TN.
93. Economist (London). 1909. Oil and cake manufacture–
The Soya oil bean. Dec. 4. p. 1144-45. [1 ref]
• Summary: “From a correspondent. In a recent issue
of the Economist attention was drawn to the Soya bean
trade in Manchuria, and to the rapid rise of the country as
an exporter... During the past season the English oilseed
crushers settled down to a highly lucrative trade, and for
some months past many of the large mills have set their
entire plant running on the crushing of Soya beans, to the
exclusion of cottonseed, linseed, and other oleaginous seeds.
The supposed shortage of the cotton and flax crops in the
United States, and the anticipated shortage of linseed in
the Argentine, with the resultant scarcity of cottonseed and
linseed products has found the English market comparatively
unperturbed, for the reason that Soya oil and cake can
supply most of the requirements as well, if not better, while
the foreigner is debarred from its use by the presence of
high tariffs. This new industry supplies a good example of
the value to this country of free imports of raw material
compared with the protective duties in other countries. The
removal or reduction of the duty on the Soya bean on the
Continent and in America would be a great blow to our
manufacturers,...”.

“Large quantities of Soya oil are being shipped from
English ports to the American seaboard, and the demand is
likely to continue: but the trade has already been so large that
it is difficult to buy oil for near delivery. The same oil is also
being shipped from Japan and China to the United States,
as well as to the North of Europe, and here we have–for the
moment at least–the only serious competitors of English
crushers. These two Eastern countries, in which the enhanced
value of bean products is leading to the introduction of
improved European manufacturing systems, are making great
strides in the oil crushing industry, and will naturally import
increased quantities of beans from Manchuria in proportion
to the success which they achieve in the export of the oil.
“The new season has now commenced in earnest, and
from December to April and May as many as fifty steamers
have been chartered to load beans at Dalny and Vladivostock
for English ports, representing something like 300,000 tons
of raw material, or about £2,000,000 sterling value. During
the whole of last season the sales to Great Britain amounted
to 400,000 tons, so that in the month of December, with
twelve months to run, we have contracted for a quantity only
100,000 tons short of the total English trade during 1909.
While it is being estimated that Great Britain will require in
1910 double the quantity imported in 1909, the news comes
that Japan and China will also want increased quantities next
year. The crop barely covered the demands of East and West
during the past season, so there is probably some justification
for the fear that during the coming season there may be
difficulty in supplying the extra demands which already
appear certain to be made upon a comparatively limited crop.
“In America, although the beans have not yet been
imported for the reason given, the Government has been
at considerable pains to collect all available information
regarding this product, with the object–should negotiations
for the removal or reduction of the tariff fail–of planting
the seed in those parts of the country which would be
suitable for its cultivation. In Wisconsin, Massachusetts, and
Tennessee, agricultural experiment stations have taken up the
Soya bean, and issued extensive reports to the Department
of Agriculture, all highly laudatory of the bean as compared
with other animal feeding stuffs, such as cottonseed cake
and meal, linseed cake, and maize, which are the principal
feeding stuffs of the United States.
“In England, the bean cake is of even greater importance
than the oil, representing as it does about 90 per cent. of
the raw material. The cake is the residue after crushing, and
the analysis compares favourably in oil and albuminous
substances with the best decorticated cottonseed cake and
meal, large quantities of which have been imported into this
country for many years for cattle feeding.
“Owing to the low prices of imported beans, bean cake
can be bought to-day at £6 12s 6d per ton in London, while
cottonseed cake imported from America is as dear as £7 10s
to £7 12s 6d. In Denmark, a great butter-producing country,
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some hesitation was shown in regard to the introduction`
of the Soya bean, as it was feared lest the taste of the
butter might be affected by feeding cows with Soya cake,
but experiments have proved the reverse, and Denmark
has secured 25,000 to 30,000 tons of beans for shipment
from Manchuria during the next few months for crushing
and cake-making. In France and Germany the tariffs are
sufficiently high to shut out the article. Powerful interests
are nevertheless at work in both countries to have the duty
removed or reduced, but the removal of a duty is an object
the accomplishment of which is invariably difficult, and it is
to be hoped, for the sake of the English manufacturers, that
some time will elapse before the large European countries
are enabled to receive direct shipments from Manchuria free
of duty, which would only increase competition for supplies
of raw material and result in a limitation of our export of
bean products, both cake and oil.
“The bean industry, though old to the East, is new to us,
so much so that little is known as yet about the Eastern trade,
which is responsible for the consumption of the greater part
of the Manchurian crop. Reliable information on this head
is eminently useful, not to say indispensable, to the English
importer, as without knowledge of the local industry it is
impossible to follow intelligently the trend of values, which
are chiefly dependent upon the demand from China and
Japan. In Manchuria the trade is mainly in the hands of the
Chinese and Japanese.”
The traditional method of crushing Soya beans to make
oil and meal is described.
“This cake is used chiefly as a fertiliser in Japan and
Southern China. During the present season these two
countries imported about 600,000 tons of beancake from
Manchuria for fertilising. -In this connection the following
questions have been asked, the answers to which are of
importance to the English importer:–(1) In the event of
bean prices in the United Kingdom reaching high levels,
will Japan and China be able to pay enhanced values, and
continue to import beancake as a fertiliser? (2) For the same
reason will Japan eventually come to rely on phosphates or
other artificial manures? (3) If prices continue high in the
United Kingdom, will a large quantity of the beans which
at present go to the East in the form of beancake tend to
come to Europe, thus increasing the available surplus for
Europe? In the first place, the beancake as a fertiliser takes
precedence of phosphates in Japan, which raises a valuable
rice crop. In that country the beancake is considered an
indispensable import. We are indebted to Messrs Mitsui and
Co., of London, one of the largest shippers of Soya beans to
England, for some interesting figures dealing with the import
of beancake into Japan over a period of seven years. These
figures are of considerable importance, as showing that, on
the present level of prices, which is a high one for England,
there is no likelihood of the East abstaining from competition
with Great Britain for supplies of beans.”

“Conditions are rapidly becoming more satisfactory to
the native, and fresh producing centres are being opened
to trade by the construction of lines connecting with the
main routes to Dalny and Vladivostock. On the whole, it
maybe confidently anticipated that the cultivation of beans in
Manchuria will go on increasing in proportion to the impetus
given to trade by broader markets and the provision of
adequate railway communication in the interior.”
A table (p. 1145) shows the steady growth of imports of
beancake into Japan during the last 5 years: 1905–182,000
tons. 1906–258,000 tons. 1907–320,000 tons. 1908–400,000
tons. 1909–600,000 tons.
Note 1. This is the earliest English-language document
seen (Aug. 2016) that contains the term “oleaginous seeds”
(or “oleaginous seed”) in connection with the soya bean.
Note 2. This is the earliest English-language document
seen (Aug. 2016) that contains the term “Soya oil”
(regardless of capitalization) in the title. Address: From a
correspondent.
94. USDA Bureau of Plant Industry, Inventory. 1909. Seeds
and plants imported during the period from January 1 to
March 31, 1909. Nos. 24430 to 25191. No. 18. 73 p. Dec. 24.
• Summary: Soy bean introductions: Glycine hispida
(Moench) Maxim.
“24610. From Trenton, Kentucky. Purchased from Mr.
S.J. Leavell. Received January 6, 1909. Trenton. ‘A brownseeded variety picked out of Mammoth by Mr. Leavell in
1904, and in that year 12 plants produced 7 pounds of seed;
in 1905 these 7 pounds produced 10 bushels; in 1906 Mr.
Leavell reports that with exactly the same treatment it outyielded Mammoth by 50 percent. Seems like a promising
variety.’” (H.T. Nielsen).
24641-43. “From Taihoku, Formosa. Presented by Mr. I.
Kawakami. Received January 21, 1909. The following seeds:
“24641. Cream-yellow.
“24642. Black, small.
“24643. Black, very small.”
24672/24711. “From India. Presented by J. Mollison,
esq., M.R.A.C., Inspector-General of Agriculture in India,
Nagpur, C.P. Received February 10, 1909. The following
seeds (quoted notes by Mr. Mollison; descriptions of
varieties by Mr. H.T. Nielsen):
24672-2490.
“24672. ‘Rymbai-ktung. From Khasi Hills, Assam.’
Similar to no. 18258a.
“24673. ‘Bhatumsh (red). From Darjeeling, Assam.’
Light chocolate color, looks like no. 17852.
“24674. ‘Bhatumsh (yellow). From Darjeeling, Assam.’
Straw-yellow with brown hilum.
“24675. ‘Bhatwas. From Safipur, Unao, U.P. [Uttar
Pradesh].’ Black, small seed about the same size as Cloud,
but rather more dull in color.
“24676. ‘Bhatwas. From Hasangani, Unao, U.P.’ Black,
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looks like no. 24675, only seeds are shiny like Cloud.
“24677. ‘Bhatwas. From Ranjitpurwa, Unao, U.P.’
Black, just like no. 24676, only seeds are a trifle smaller.
“24678. ‘Chabeni khurti (spotted variety). From
Hardupurwa, Teh Bidhanna, Etawah, U.P.’
“24679. ‘Chabeni khurti (black variety). From Bant,
Teh, Sadar, Etawah, U.P.’
“24680. ‘Chabeni khurti (black variety). From Atsu,
Teh, Auraya, Etawah, U.P.’
“24681. ‘Bhatwas (mixture of spotted and black). From
Mainpuri, U.P.’
“24682. ‘Kali khurti, Chabeni khurti, Khajwa. From
Mainpuri, U.P.’
“24683. ‘Chabeni khurti (black variety). From
Kilerman, Teh, Sadar, Etawah, U.P.’
“24684. ‘Chabeni khurti (black variety). From Amapur,
Teh, Kasaganj, Etawah, U.P.’
“24685. ‘Chabeni khurti (black variety). From Aliganj,
Etawah, U.P.’
“24686. ‘Chabeni khurti Bhundadar (spotted variety).
From Jalesar, Etawah, U.P.’
“24687. Khajwa or kulti. From United Provinces.’
“24688. ‘Bhatwas. From Cawnpore [Kanpur], U.P.’
“24689. Bhatwas. From Nanbasta, Cawnpore, U.P.’
“The preceding S.P.I. Nos. 24678 to 24679 are black,
with small seed, about the size and shape of S.P.I. No. 20410.
There is some slight variation in the size of the seed, but the
entire lot might easily be taken for the same variety if judged
by the seed only.
“24690. ‘Bharat Safed. From Dehra Dun, U.P.’ Similar
to S.P.I. No. 22901.”
24693-24711. Japanese varieties of soy beans grown on
Poona Farm, Bombay Presidency.
“24693. Straw-yellow, with rather an indistinct hilum,
quite similar to Manhattan, S.P.I. No. 17277.
“24694. Straw-yellow, very similar to S.P.I. No. 24693;
seeds may be a trifle larger.
“24695. Straw-yellow, seed very similar to Ito San, but
the brown speck at end of hilum is very faint.
“24696. Just like above, S.P.I. No. 24695.
“24697. Similar to S.P.I. No. 20405.
“24698. Olive-yellow, very similar to No. 20893a.
“24699. Straw-yellow, seed about the size of S.P.I. No.
17269.
“24700. Pale straw-yellow, with a black hilum; seed
about the size of Acme, S.P.I. No. 14954.
“24701. Dirty olive-yellow, with slate-colored hilum;
seed about the size of Ito San, but more globular.
“24702. Straw-yellow, with very faint hilum; similar to
Butterball, S.P.I. No. 17273, but seed rather smaller and not
so bright in color.
“24703. ‘Oylan Dai Dizen.’ Straw-yellow, very similar
to Okute, S.P.I. No. 19986.
“24704. ‘Gosha Dai Dizen.’ Very similar to S.P.I. No.

24700.
“24705. Light shade of chromium-green, similar in
appearance to S.P.I. No. 17857, but the color is not quite the
same. Note 1. This is the earliest English-language document
seen (Oct. 2004) that uses the term “chromium-green” to
describe the color of a soybean.
“24706. Black. Apparently just like our Buckshot, S.P.I.
No. 17251.
“24707. ‘Kuru Maru.’ Apparently just like Nuttall, S.P.I.
No. 17253.
“24708. ‘Sirohaha’ [Shiro-haha = white mother].
Apparently just like Butterball, S.P.I. No. 17273. “24709.
‘Teppo.’ Citron-yellow, seeds about the size of Butterball.
“24710. ‘Motonari.’ Seed very similar to S.P.I. Nos.
24700 and 24704, but the hilum is russet in this case.
“24711. ‘Rokugatsu.’ Citron-yellow, with very faint
hilum, seed about the size and shape of Mammoth.” 2483940 Grown at the Arlington Experimental Farm, Virginia,
from seed obtained from Dr. S.P. Barchet, Shanghai, China,
in 1906. Seed of the following:
“24839. Greenish. Grown in 1908 under temporary
numbers 0578 and 0579, which proved to be identical.
“24840. Yellow. Grown in 1908 under temporary
number 0580.”
25116-25118. “From Pithoragarh, Kumaun District,
India. Presented by Miss L.W. Sullivan. Received March 26,
1909.
“25118. ‘Bhat dal.’ A small black variety of soybean.”
25130-31. “From Knoxville, Tennessee. Grown at
the Agricultural Experiment Station. Received through
Prof. H.A. Morgan, March 29, 1909. Seeds of each of the
following.
“25130. Early brown.
“25131. Medium yellow.”
25132/25149. “From Soochow, Kiangsu, China.
Presented by Rev. R.A. Haden, B.D. Received March 19,
1909. The following seeds:
25133-25137
“25133. Small yellow. ‘Tom Thumb soy. The
smallest variety; used only for bean sprouts.’ Note 2. This
observation, that Chinese prefer very small soybeans for
sprouting, is very important.
“25134. Large yellow. ‘Mammoth yellow soy. This is
the very largest of the yellow soys. Used especially for oil
and bean curds.’
“25135. Large green. ‘Tea green soy. Sutt variety. May
be put to all the uses of soy, but in practice they are only
used to make parched Sutt beans eaten as a relish.’
“25136. Large reddish brown. ‘Mammoth red soy. Used
only for eating in the green state, but may be used for all the
soy purposes. This is the largest of all the soys.’
“25137. Looks like Meyer. ‘Mammoth mottled soy. Used
especially for bean curd; said to give a special flavor to this;
has also abundant oil qualities.”
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“25161. Grown at the Arlington Experimental Farm,
Virginia, season of 1908, under Agros. No. 0824. Numbered
for convenience in recording distribution, March 31,
1909. Eda. (?) Original seed from the Indiana Agricultural
Experiment Station, where it was grown as Early Brown.
‘This turned out to be identical with Ito San in every
particular except color of seed. It is a uniform light brown,
while Ito San is yellow. Neither superior or inferior to Ito
San.’ (H.T. Nielsen.)”
“25138. Glycine soja: ‘Horse-feed peas, a literal
translation of the Chinese. It grows wild over a very large
portion of China. In the north peas by the same name, but
a different variety, are extensively cultivated. Long vines,
climbing on anything in reach; fruited from bottom to top. I
think this should receive special attention, for the following
reasons: It will be a good nitrogen producer. It is extensively
used in Chinese medicine, entering largely into prescriptions
taken internally for eye trouble. It will make a better drink
than anything except good coffee. Parch until brown the
whole pea, grind, and treat as boiled coffee. This I have
tried and am very fond of it as a drink.’ Distribution.- An
annual vine, native and cultivated in the eastern part of Asia,
extending from Amur and Manchuria through China and
eastern India; also in Japan.” Address: Washington, DC.
95. Quereau, F.C. 1909. Report of the animal husbandman
and dairyman. Tennessee Agricultural Experiment Station,
Annual Report 21:116-18. For the year 1908.
• Summary: Part I of this short report, titled “Experiments
in beef feeding” concludes: “1. Soy beans are the best forage
crop that has been tested on the Station. The products from
the acre of soy beans have fed longer, with greater gains,
than either corn or cowpeas. Cowpeas stand next to soy
beans and corn comes last. 2. By the return of green manure
from the feeding of crops there has been a marked increase
in the productiveness of the soil, the feeding capacity for
four steers per acre having been increased in the case of soy
beans from 80 days in 1905-6 to 100 days in 1908-09.” Thus,
feeding steers soy beans aided in maintaining soil fertility.
Part II, titled “Experiments in dairy feeding” (p. 118-19)
has a section on “Soy bean against other feeds” which states
that the soy bean has “given the largest yield per acre, both
in roughage and grain, of all the farm crops tested by the
Station.” An experiment was conducted, which led to these
conclusions: “1. Soy-bean straw will give better results than
corn stover, and can be produced at about the same cost. 2.
A ton of soy-bean hay produced at a cost of about $7, has
a higher feeding value than a ton of alfalfa hay, which at
present prices will cost $18 to $20 per ton. 3. Cotton-seed
meal and soy-bean meal [probably ground whole soybeans or
possibly soybean plants] have about the same feeding value,
pound for pound. 4. A well-balanced ration can be produced
on the farm at much less cost than it can be produced on
the market.” Address: Animal Husbandman and Dairyman,

Knoxville, Tennessee.
96. Piper, C.V. 1910. Re: We want to secure considerable
quantities of varieties of soybeans. Letter to Prof. H.A.
Morgan, Director, Tennessee Experiment Station, Knoxville,
TN, Jan. 17. 1 p. Typed, without signature (carbon copy).
• Summary: “Dear Professor Morgan: We want to secure,
if possible, considerable quantities of a number of varieties
of soybeans, including Acme, Haberlandt, Medium Yellow,
and Tokio. Can you spare us any of these? If so, kindly let
me know how much we can have and give us quotations.
Of the Acme, Haberlandt and Tokio I believe there was also
considerable seed distributed through you in Tennessee. I
wish you would ascertain whether seed can be secured from
any of these sources, or, at any rate, give me the addresses of
people who secured them in quantity so that I can write them
directly.
“With regards, I am,
“Yours sincerely, Agrostologist.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Agrostologist, Bureau of Plant
Industry, USDA, Washington, DC.
97. Morgan, H.A. 1910. Re: Sending you soy bean varieties.
Letter to Prof. C.V. Piper, Bureau of Plant Industry, U.S.
Dept. of Agriculture, Washington, D.C., Jan. 29. 1 p. Typed,
with signature on letterhead.
• Summary: “Dear Mr. Piper: Your letter of the 17th came
during our busiest time of the Short Course and I have not
been able to reply sooner. I have asked Mr. Mooers to write
to the parties to whom we sent the soy bean seed last season
to see if they have the seed available.
“We may be able to spare you ten bushels of Acme but
of the other varieties we have not enough for distribution. I
am sending you a list of the men to whom Professor Mooers
has written in order that you may write them as well. I hope
another year to be able to give you the names of growers in
our State.
“In the future we do not expect to send me these seed
samples unless we can have our cooperative workers look
after them and see that the seed is gathered [harvested]. The
average has so many ‘changes of heart’ during the season of
growth that the outcome is that he finally decides to cut the
beans we have sent him for hay.
“Let me know if you think $2.50 per bushel will be all
right for the Acme.
“Very truly yours, Director.”
On an attached page are the following addresses, typed:
“W.P. Ridley, Columbia, Tenn.
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“W.J. Gilbreath [Gilbreth], Lawrenceburg, Tenn.
“John Thompson, Nashville, Tenn.
“T.J. Williams, Union City, Tenn.
“H.P. Naglar, Union City, Tenn.
“J.C. McKelvy, Humboldt, Tenn.
“J.W. Waite, Haley, Tenn.
“Henry Willoughby, Lucy, Tenn.
“C.S. Looney, Winchester, Tenn.
“J.B. McDonald, Nettle Carrier [today’s Alpine; Overton
County], Tenn.”
Note that the Director of the station refers to his
colleague both as “Mr. Mooers” and as “Professor Mooers”
in this letter. Why both? Which is correct?
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Director, Tennessee Experiment
Station, Knoxville, TN.
98. Piper, C.V. 1910. Re: Soybean strategies. Letter to Prof.
H.A. Morgan, Director, Tennessee Experiment Station,
Knoxville, TN, Feb. 2. 2 p. Typed, without signature (carbon
copy).
• Summary: “Dear Professor Morgan: I have your letter of
January 29th regarding the soybean seed, and I am deeply
obliged to you for the trouble to which you have gone in
this matter. I have given instructions that the 10 bushels of
Acme soybeans be ordered from the Tennessee Experiment
Station at $2.50 a bushel, which price you indicate is entirely
satisfactory.
“In regard to the matter of soybean seed for another
year, it seems to me that it will be necessary and desirable
for us to contract for considerable quantities of the seed of
the varieties that we feel reasonably sure are likely to be
of permanent value. For your State, I would be inclined
to include in this list Acme, Haberlandt, Medium Yellow,
Austin and perhaps Tokio. I would like to have your opinion,
and Professor Mooers’, in regard to this. I think that I can
arrange so that from the Congressional Seed Fund we can
contract to have grown say 50 to 100 bushels of each of these
varieties. This will enable us to get these varieties distributed
through Congressional sources where they are likely to do
the best good. I shall want your views, however, as to the
best farmers to contract for the growing of these, especially
as in the case of a few varieties we will have only very
limited quantities of seed to plant.
“I am glad to see that in the course of your cooperative
work you have come to the conclusion that it will be
necessary to visit your farmer cooperators. This same
conclusion has been driven home to us, and I am sure it is
absolutely essential in connection with any really serious

work.
“Yours very truly, Agrostologist.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Agrostologist, Bureau of Plant
Industry, USDA, Washington, DC.
99. Broome, F.H. 1910. Re: The Post Office at Knoxville...
Letter to Mr. C.V. Piper, Bureau of Plant Industry, U.S. Dept.
of Agriculture, Washington, D.C., Feb. 3. 1 p. Typed, with
signature on letterhead.
• Summary: “Dear Sir: The Post Office at Knoxville has
delivered to the Experiment Station a bag containing small
samples of Ito San, Medium Yellow, Haberlandt, and
Mammoth soy beans, and [?]. I am writing to you to ask if
you can tell me what disposition to make of it.
“Very truly yours, Secretary. inc”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Secretary, Univ. of Tennessee
Agric. Exp. Station, Knoxville, TN.
100. Piper, C.V. 1910. Re: Will you kindly let me know the
date you planted soybeans at Knoxville. Letter to Prof. C.A.
Mooers, Tennessee Experiment Station, Knoxville, TN, Feb.
3. 1 p. Typed, without signature (carbon copy).
• Summary: “Dear Professor Mooers: Will you kindly let me
know the date at which small rows of soybeans were planted
at Knoxville last year. This refers to a large miscellaneous lot
of which you had only trial rows.
“Yours very truly, Agrostologist.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Agrostologist, Bureau of Plant
Industry, USDA, Washington, DC.
101. Mooers, C.A. 1910. Re: Various matters relating to
soybeans. Letter to Mr. C.V. Piper, Bureau of Plant Industry,
U.S. Dept. of Agriculture, Washington, D.C., Feb. 5. 2 p.
Typed, with signature on letterhead.
• Summary: “Dear Mr. Piper: The lots of soy beans which
we received from you last year and planted in small rows
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were seeded May 28.
“Can you supply me with the dates and maturity of
Mammoth Yellow and Ito San varieties of soy beans grown
any where to the south of us, as well as at Arlington? You
will probably remember my writing you in regard to this
several months ago but at that time you were unable to
furnish me with the data.
“Professor Morgan has probably answered your inquiry
in regard to seed distribution. We talked the matter over
and have done some corresponding with the cooperators in
different parts of the State but am sorry to say that we do
not find much if any seed for sale. Our farmers are taking
up with the soy bean and I am sure that the acreage will be
greatly extended this season.
“We had a fair cowpea season, but the soy beans outyielded the Whips [Whippoorwills] both in grain and hay
at the ratio of about two to one. Some of our yields of soy
beans were extra large. The plot of Tokyo variety, which you
will remember to have seen growing on the bottom lands,
yielded at the rate of 40 bushel of seed to the acre. The
average of the three planting on the up-land was a little over
this amount and the hay yield was five and one-half tons to
the acre. Evidently it has great capacity and this surpassed
the Mammoth Yellow.
“Very truly yours, C.A. Mooers.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Chemist and Agronomist, Univ.
of Tennessee Agric. Exp. Station, Knoxville, TN.
102. Morgan, H.A. 1910. Re: Soy bean varieties. Letter to
Prof. C.V. Piper, Bureau of Plant Industry, U.S. Dept. of
Agriculture, Washington, D.C., Feb. 7. 1 p. Typed, with
signature on letterhead.
• Summary: “Dear Mr. Piper: I beg to acknowledge receipt
of your letter of the 2nd.
“You did not let me know whether you wished the ten
bushel of Acme seed shipped from here to Washington or
not, or do you wish to have them distributed from this point?
“Your selection of Haberlandt, Medium Yellow, Acme,
Austin and Tokyo I think are all right. Of course Haberlandt,
Austin and Medium Yellow are in the same practical list with
Haberlandt leading considerably with us.
“What I meant by over-looking the cooperate seed
distribution was that we put these seed out in the areas
of the State where we have special men looking after our
cooperative experiments and have these men see that the
beans that are sent out are grown for seed according to
contract. In all of our experimental work, particularly in
Middle Tennessee we have men to look after it outside of the

farmer on whose land the work is being conducted.
“Very truly yours, Director.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Director, Tennessee Experiment
Station, Knoxville, TN.
103. Piper, C.V. 1910. Re: Sending you a list of the varieties
of soybeans which we grew at Arlington Farm last year.
Letter to Prof. C.A. Mooers, Tennessee Experiment Station,
Knoxville, TN, Feb. 7. 2 p. Typed, without signature (carbon
copy).
• Summary: “Dear Professor Mooers: I am sending you a
list of the varieties of soybeans which we grew at Arlington
Farm last year, classified according to period of maturity.
In each group we have marked with an asterisk those that
we consider most valuable. I am also enclosing another list
indicating a number of Astrology selections that were made,
most of these probably of hybrid origin. Any of the numbers
above 25468 are new.
“In view of the fact that there has been much divergence
of views regarding the best varieties at the different
Experiment Stations, we feel very cautious in reaching a
decision. Those marked with an asterisk, we consider the
best in each group at Arlington Farm. We are particularly
interested in the Peking, #17852B, on account of its good
habit and remarkable freedom from shattering. I shall be glad
to send you any or all of these numbers.
“The suggestion I am making to most of the Experiment
Station men is simply to grow rod-rows, or thereabouts, of
as many varieties as they care to, and then to select the most
promising looking ones. This, I think, is virtually what you
did last year, so that you may be interested in securing those
numbers that you have not yet had. In any case, let me hear
from you at an early date. “Yours very truly, Agrostologist.
(Two enclosures)”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Agrostologist, Bureau of Plant
Industry, USDA, Washington, DC.
104. Piper, C.V. 1910. Re: Exact dates of planting and
maturity for soy bean varieties at Arlington Farm. Letter
to Prof. C.A. Mooers, Tennessee Experiment Station,
Knoxville, TN, Feb. 10. 2 p. Typed, without signature
(carbon copy).

© Copyright Soyinfo Center 2017

HISTORY OF SOY IN TENNESSEE (1854-2017) 62

• Summary: “Dear Professor Mooers: I must beg your
pardon for the delay in answering your letter of the 5th
instant, in which you ask for the dates of planting and
maturity of Mammoth Yellow and Ito San varieties of
soybeans at Arlington Farm and elsewhere. Below I am
giving the exact date of planting and maturing, as well as the
period, of these two varieties at Arlington Farm for the years
1905, 1907, 1908, and 1909:
“Ito San, #17268.
“1905: Sown June 3. Harvested Sept. 24. Length of
season 113 days.
“1907: Sown June 5. Harvested Sept. 30. Length of
season 117 days.
“1908: Sown June 8. Harvested Sept. 22. Length of
season 106 days.
“1909: Sown June 7. Harvested Oct. 2. Length of season
117 days.
“Mammoth. #17280.
“1905: Sown June 3. Harvested Oct. 28. Length of
season 147 days.
“1907: Sown June 5. Harvested Oct. 25. Length of
season 142 days.
“1908: Sown June 6. Harvested Oct. 30. Length of
season 146 days.
“1909: Sown June 2. Harvested Oct. 30. Length of
season 150 days.
“I have not looked over my records to get the data from
other places I will take occasion, however, to look these up
at once. I am very glad to hear of the remarkable showing
that the Tokio variety made this year. It certainly is might
encouraging. At the present time, there is an enormous
correspondence on the subject of soybeans, in large part due
to the interest that has been created by the importations into
Europe from Manchuria [by Mitsui], which is quite seriously
cutting into the market for cotton seed oil and cotton seed
meal. I am planning for a lot of work this season, and hope to
be able to carry out all of it.
“Yours sincerely, Agrostologist.”
Location: National Archives, College Park, Maryland.

Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Agrostologist, Bureau of Plant
Industry, USDA, Washington, DC.
105. Broome, F.H. 1910. Re: Thank you for your favor of the
9th, inclosing tag. Letter to Mr. C.V. Piper, Bureau of Plant
Industry, U.S. Dept. of Agriculture, Washington, D.C., Feb.
12. 1 p. Typed, with signature on letterhead.
• Summary: “Dear Sir: Thank you for your favor of the
9th, enclosing tag addressed to Dr. Garner to be attached to
the stray bag of soy beans. I have mailed the bag today. I
have not written to Dr. Garner about it, but suppose he will
understand where the soy beans came from.
“Very respectfully yours, Secretary. inc”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Secretary, Univ. of Tennessee
Agric. Exp. Station, Knoxville, TN.
106. Piper, C.V. 1910. Re: Ito San soybean in our cooperative
trials at Blacksburg, Virginia. Letter to Prof. C.A. Mooers,
Tennessee Experiment Station, Knoxville, TN, March 2. 1 p.
Typed, without signature (carbon copy).
• Summary: “Dear Professor Mooers: I am sending you
the following data regarding the Ito San soybean in our
cooperative trials at Blacksburg, Virginia.
“1906: Planted May 8. Matured September 23. 138 days.
“1907: Planted May 20. Matured September 2. 105 days.
“1909: Planted May 13. Matured August 23. 102 days.
“I suspect that there may be some error to the first
record, as our records of this variety at Arlington Farm are
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very consistent. The Mammoth Yellow variety has never
matured at Blacksburg.
“Yours very truly, Agrostologist.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Agrostologist, Bureau of Plant
Industry, USDA, Washington, DC.
107. Mooers, C.A. 1910. Re: Matters relating to soybeans.
Letter to Mr. C.V. Piper, Bureau of Plant Industry, U.S. Dept.
of Agriculture, Washington, D.C., March 5. 1 p. Typed, with
signature on letterhead.
• Summary: “Dear Mr. Piper: I wish to thank you for the
dates of planting and maturity which you were kind enough
to send. If you get others that can be conveniently sent I shall
be pleased to get them.
“I have been considering the matter of putting out
additional varieties of soy beans during the coming season
but have concluded that we have undertaken about all the
work that we can carry. Later on, when we have discarded a
large number we can test the varieties which you suggest. If
you have, however, a half-dozen varieties which you think
are especially promising I will be glad to try them.
“Professor Morgan spoke to me in regard to the cowpea
experiment but it will be impossible for us to undertake them
on anything like so large a scale. We have neither the land
nor the help at present to carry it out. The Brabham has not
impressed me very favorably because of the small yield of
fruit but I like its erect habit. The other varieties I have not
tested so far as I remember and would be pleased to receive a
small lot for trial.
“Very truly yours, C.A. Mooers.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Chemist and Agronomist, Univ.
of Tennessee Agric. Exp. Station, Knoxville, TN.
108. Piper, C.V. 1910. Re: Cowpeas and soybeans. Letter
to Prof. C.A. Mooers, Tennessee Experiment Station,
Knoxville, TN, March 12. 1 p. Typed, without signature
(carbon copy).
• Summary: “Dear Professor Mooers: I have your letter of
the 5th instant. I was rather disappointed that you were not
in a position to undertake the cowpea work this year either
at Knoxville or at Jackson, as I have arranged to conduct this
work in a number of other places.

“I am taking pleasure in sending you 8 pounds each of
the Groit cowpea and the Peerless, which I think are worth
your testing even in a small way. The Groit, especially, I
think a very valuable pea.
Now in regard to soy beans, do you think you can handle
half a dozen varieties that are especially promising? Of most
of these we have only small quantities of seed and I am
wondering if it will not be possible for you to grow rows one
or two rods in length of such ones as you have not yet had at
Knoxville. Outside of our selections there are probably not
over twenty of these.
“Yours very truly, Agrostologist.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Agrostologist, Bureau of Plant
Industry, USDA, Washington, DC.
109. Mooers, C.A. 1910. Re: Cowpeas and soy beans. Letter
to Mr. C.V. Piper, Bureau of Plant Industry, U.S. Dept. of
Agriculture, Washington, D.C., March 15. 1 p. Typed, with
signature on letterhead.
• Summary: “Dear Sir: I wish to thank you for the two
varieties of cowpeas which I shall take pleasure in testing
this season.
“In regard to the soy beans I will be glad to get the half
dozen varieties which you think are especially promising.
Perhaps you had better send me small lots of all others you
would like for me to try in nursery rows. I now think I can
put them out either here or at Jackson.
“Very truly yours, C.A. Mooers.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Chemist and Agronomist, Univ.
of Tennessee Agric. Exp. Station, Knoxville, TN.
110. Piper, C.V. 1910. Re: Please send soybean varieties.
Letter to Prof. C.A. Mooers, Tennessee Experiment Station,
Knoxville, TN, March 16. 1 p. Typed, without signature
(carbon copy).
• Summary: “Dear Professor Mooers: In case you secured
a supply of seed at Knoxville last season of soybeans Nos.
22633, 22644, 22644A, 22644B, 22646, 23336, and 23337,
I wish you would send me such seed as you can spare. All of
these numbers were sent to Knoxville, and several of them
to Jackson. I wish you would send me any seed that you can
spare, as I want to do some further experimenting with these
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numbers. I am enclosing franking tags by which the seed can
be sent free through the mails.
“Yours very truly, Agrostologist. (Enclosures)”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Agrostologist, Bureau of Plant
Industry, USDA, Washington, DC.
111. Piper, C.V. 1910. Re: Growing the Peking and
Haberlandt varieties. Letter to Prof. H.A. Morgan, Director,
Tennessee Experiment Station, Knoxville, TN, March 25. 1
p. Typed, without signature (carbon copy).
• Summary: “Dear Professor Morgan: I am anxious to have
some good soybean grower grow four acres of the Peking
variety and six acres of the Haberlandt variety for seed this
year. Will you kindly give me the address of an AI Tennessee
farmer whom you think would be willing to contract to grow
this seed for me.
“Yours very truly, Agrostologist.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Agrostologist, Bureau of Plant
Industry, USDA, Washington, DC.
112. Morgan, H.A. 1910. Re: Two good farmers. Letter to
Prof. C.V. Piper, Bureau of Plant Industry, U.S. Dept. of
Agriculture, Washington, D.C., April 1. 1 p. Typed, with
signature on letterhead.
• Summary: “My Dear Mr. Piper: Your letter of the 25th
came while I was away from the office.
“I am to-day writing to one of our cooperators in Middle
Tennessee asking him to select two good men if he can for
the growing of the Peking and Haberlandt varieties of soy
beans for you and as soon as I hear from him I shall let you
know.
“With regards,
“Very truly yours, Director.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Director, Tennessee Experiment
Station, Knoxville, TN.

113. Piper, C.V. 1910. Re: Experiments on the oil content
of soybeans. Letter to Prof. C.A. Mooers, Tennessee
Experiment Station, Knoxville, TN, April 10. 1 p. Typed,
without signature (carbon copy).
• Summary: “Dear Professor Mooers: In cooperation with
Dr. W.W. Garner, we are carrying out some interesting
experiments in connection with the oil content of soy beans.
The facts thus far brought together are rather puzzling and
we, therefore, want to grow certain varieties and certain
individual selections at a number of different places so as
to determine the relation of soil and climatic factors to oil
content. In this connection, I should be greatly obliged if
you would find it possible to grow for us rod-rows of seven
individual selections of Mammoth where the oil content of
the mother plant is known; also rod-rows of Hansen, #20409,
which is extremely low in oil content; of the Buckshot,
#17251, and Guelph, #17261, both of which are very high in
oil content; and Ogemaw #17258. I should be under many
obligations to you if you can have these grown for me either
at Knoxville or Jackson or both places. We shall want to
secure about a pound of seed from each plot grown. If you
find it possible to do this, I shall forward the seed as soon as
I hear from you.
“Yours very truly, Agrostologist.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Agrostologist, Bureau of Plant
Industry, USDA, Washington, DC.
114. Piper, C.V. 1910. Re: Names of soybean varieties. Letter
to Prof. A.T. Wiancko at Experiment Station, Lafayette,
Indiana, April 11. 3 p. Typed, without signature (carbon
copy).
• Summary: “I have your letter of the 8th instant, relative to
the ‘Medium Early Yellow’ soy bean and its identity; also
your previous letter of March 23rd. I am sorry for the delay
in this matter, but the case was a bit mixed and I want to be
sure to straighten it out from our records before replying. In
May, 1908, Mr. Nielsen, formerly with me, obtained from
you a full set of the soy beans that you were growing, and
all of which we grow. Mr. Nielsen’s notes, which seem to be
amply verified by the samples of the original seed and of the
crop, were as follows:
“Indiana name ‘Olive Medium’ proved to be the same
as Ogemaw, S.P.I. No. 17258.” “Very Dwarf Brown” same
as Eda, No. 17257. “Ogemaw” same as Eda, No. 17257.
“Medium Early Yellow” same as true Hollybrook, No.
17278. “Early Brown” is a brown-seeded derivative of Ito
San, which we are also growing as Early Brown, No. 25161.
“Hankow” same as Flat King, No. 17252. “Medium Green”
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is correctly named, though we are now calling it Guelph,
No. 17261. “Early Black” same as Buckshot, No. 17251.
“Medium Early Black” same as Buckshot, No. 17251. “Ito
San” same as Ito San, No. 17268. “Dwarf Early Yellow”
same as Ito San, No. 17269 [sic, 17268 (?)]. “Indiana
name ‘Medium Early Yellow.’ This was not the same as
the Medium Early Yellow secured in 1907 from you, but
it proved to be Ito San. We have, therefore, obtained two
varieties from you under the name ‘Medium Early Yellow.’
That obtained in 1908 was Hollybrook; that obtained in
1909, Ito San.
“Of the two samples that you now send, that labeled
‘Mammoth’ is in all probability correctly named. That
labeled ‘Medium Early Yellow’ is Hollybrook, at least it
matches seed of that absolutely and the sample of the seed of
the Medium Early Yellow obtained from you in 1908. What
has been grown under the name ‘Medium Early Yellow’
by the Indiana Experiment Station is our S.P.I. No. 17269,
and which apparently you have never grown. I am taking
pleasure in sending you a pound of seed of it.
“In regard to the Wing Seed Company, I had a little
correspondence with Mr. C.B. Wing last fall. He sent
in a specimen of a plant of a variety under the name of
‘Hollybrook.’ The particular plant he sent us was not
Hollybrook at all, but seemed to me to be identical with our
S.P.I. No. 17269, Medium Yellow. Mr. Wing was growing
a good many varieties of soy beans last year that we had
furnished, and I did not know but what this might have been
a stray plant. In reply, however, he wrote me under date of
October 12th, ‘The bean that we sent is one that we have
been calling the Hollybrook, that being the name given by
the Purdue University when we purchased it.’ It is quite
possible that I may have been mistaken in identifying the
plant that Mr. Wing sent me, but I do not think that such
was the case. As I did not save the samples, I cannot now
verify it. I am, however, writing to Mr. Wing, asking for a
sample of the seed they are now advertising as ‘Medium
Early Yellow,’ so that I may see what it is. The name I gave
them for the sample that was sent me was Medium Yellow,
adopting the name which the Tennessee Experiment Station
had given to S.P.I. No. 17269.
“In regard to the matter of cowpeas mentioned in your
letter of March 23rd, I will write you within a few days.”
Note: Trying to standardize soy bean names was very
complex and confusing, but very important. USDA and state
experiment station workers were still grappling with the
problem as late as 1923.
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agric.
Exp. Stations, 1899-1923. Box 12–Illinois-Indiana. Folder–
Indiana Experiment Station–#1.
Sent to Soyfoods Center by Jacob Jones of Purdue

Univ., Aug. 1998. Address: Agrostologist, Bureau of Plant
Industry, Washington, DC.
115. Morgan, H.A. 1910. Re: Names of the two good
farmers. Letter to Prof. C.V. Piper, Bureau of Plant Industry,
U.S. Dept. of Agriculture, Washington, D.C., April 12. 1 p.
Typed, with signature on letterhead.
• Summary: “Dear Mr. Piper: It is likely that Mr. A.H.
Simpson at Waverly, Tennessee, will grow the Haberlandt
soy beans for you and Mr. Tom Brooks, Hampshire, Tenn.,
whose railroad station is Columbia, Tenn., will grow the
Pekin. These are both good men and are interested in
soy bean development. If you care to, please take up the
correspondence with them at once and I shall be glad to
know the results.
“With kindest regards,
“Very truly yours, Director.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Director, Tennessee Experiment
Station, Knoxville, TN.
116. Stranahan, J.J. 1910. Farm correspondence: Soy beans
(soja beans) a strong indorsement [sic, endorsement]. Atlanta
Constitution (Georgia). April 18. p. 10.
• Summary: “I would like to add a word on the soy bean in
indorsement [sic] of what Alton W. Warden [sic, Alton M.
Worden], of Tullahoma, Tennessee, says in the Constitution
of April 4.”
“Mr. Warden [sic] does not tell half the story of the
soy beans. It has no equal in the south as a forage crop. The
cowpea is not to be compared with it in any particular, and
from some five years personal experience I can indorse [sic,
endorse] every word he says, only he does not say enough.”
We “practice what we preach, not having raised a stalk
of cotton on our twelve hundred acres in three years. The soy
bean is never attacked with weevil or any other insect pest
that I know of; two crops a year can be raised on the same
ground any year and I have grown three here on the bureau
grounds, plowing the last under a little before Christmas, the
beans coming up beautifully as volunteers the next year;...”
Address: Bullochville, Georgia.
117. Piper, C.V. 1910. Re: Soy bean No. 23338. Letter
to Prof. C.A. Mooers, Tennessee Experiment Station,
Knoxville, TN, April 19. 1 p. Typed, without signature
(carbon copy).
• Summary: “Dear Professor Mooers: I am writing to ask if
the soy bean No. 23338. of which you had a plot at Jackson,
matured any of its seed. If it did I wish you would let me
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have what you can spare. I am very much interested in
the possibility of utilizing these very late soy beans in the
extreme South and where our results, thus far, indicate that
they may succeed better than any other soy beans.”
“Yours sincerely, Agrostologist.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Agrostologist, Bureau of Plant
Industry, USDA, Washington, DC.
118. Piper, C.V. 1910. Re: Growing the Peking and
Haberlandt varieties. Letter to Prof. H.A. Morgan, Director,
Tennessee Experiment Station, Knoxville, TN, April 19. 1 p.
Typed, without signature (carbon copy).
• Summary: “Dear Professor Morgan: I have your letter of
the 12th inst., giving me the addresses of Mr. A.B. Simpson
of Waverly, Tennessee, and Mr. Tom Brooks of Hampshire,
Tenn. as AI growers of soy beans.
“Since I wrote you another matter has come up and it
may not be possible for me to contract with these gentlemen.
Nevertheless, I am greatly obliged to you and, in case we
grow the beans in Tennessee will take the matter up with
these men.
“I am thinking of having a large quantities of
Haberlandts and Tokios grown this year, which matter will
be decided within a few days. In case I do this, can you spare
me seed of these two varieties and, if so, how much?
“Yours very truly, Agrostologist.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Agrostologist, Bureau of Plant
Industry, USDA, Washington, DC.
119. Morgan, H.A. 1910. Re: Haberlandts and Tokios. Letter
to Prof. C.V. Piper, Bureau of Plant Industry, U.S. Dept. of
Agriculture, Washington, D.C., April 21. 1 p. Typed, with
signature on letterhead.
• Summary: “Dear Mr. Piper: I have your letter of the 19th
and am sorry that we have no Haberlandts or Tokios left. If
we had known earlier that you wanted these we might have
spared you a bushel or so of each variety.
“Let me know if you take up the matter of growing
soy beans with Mr. Simpson of Waverly and Mr. Brooks of
Hampshire and I shall be glad to write them in the interest of
your work.
“With regards,

“Very truly yours, Director.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Director, Tennessee Experiment
Station, Knoxville, TN.
120. Mooers, C.A. 1910. Re: Selections of Mammoth Yellow
for your oil work. Letter to Mr. C.V. Piper, Bureau of Plant
Industry, U.S. Dept. of Agriculture, Washington, D.C., April
23. 1 p. Typed, with signature on letterhead.
• Summary: “My Dear Sir: I will be pleased to put out the
varieties of soy beans including the selections of Mammoth
Yellow for your oil work.
“In regard to our soy beans 23338 I doubt if any of the
seed was obtained. Several of the very late varieties did not
reach maturity before frost. I will look the matter up however
and will forward you some of the seed if any were gotten.
“Very truly yours, C.A. Mooers.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Chemist and Agronomist, Univ.
of Tennessee Agric. Exp. Station, Knoxville, TN.
121. Piper, C.V. 1910. Re: Oil content of soy beans. Letter
to Prof. C.A. Mooers, Tennessee Experiment Station,
Knoxville, TN, April 28. 1 p. Typed, without signature
(carbon copy).
• Summary: “Dear Professor Mooers: In connection with
the oil content of soy beans, we have been making a lot of
analyses both of the same variety grown under different
conditions and different varieties grown under the same
conditions. In this connection it has occurred to me that it
would be of interest to test the oil content of the same variety
of soy bean planted at different dates, such as you have
conducted in your various experiments. I should like very
much, indeed, to have these analyses made for the different
plantings in the same season of any or all of the varieties that
you have been growing. It may be that you will want to do
this in connection with your work. If so, that will be just as
interesting to me. If you are not going to do this, however, I
should like very much to obtain samples to see if there is a
variation in oil content depending on the time of planting and
the consequent season of maturity.
“Yours very truly, Agrostologist.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
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Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Agrostologist, Bureau of Plant
Industry, USDA, Washington, DC.
122. Piper, C.V. 1910. Re: Oil studies on soy beans. Letter
to Prof. C.A. Mooers, Tennessee Experiment Station,
Knoxville, TN, April 30. 1 p. Typed, without signature
(carbon copy).
• Summary: “Dear Professor Mooers: I have your letter of
April 23rd, and am very glad, indeed, that you will be able to
grow rod-rows of the eleven lots of soy beans in connection
with our oil studies. I am taking pleasure in sending you
these seeds today.
“Yours very truly, Agrostologist.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Agrostologist, Bureau of Plant
Industry, USDA, Washington, DC.
123. Mooers, C.A. 1910. Re: Seed from the different dates of
planting. Letter to Mr. C.V. Piper, Bureau of Plant Industry,
U.S. Dept. of Agriculture, Washington, D.C., May 2. 1 p.
Typed, with signature on letterhead.
• Summary: “Dear Mr. Piper: I will be pleased to let you
have seed from the different dates of planting of the soy
beans. We have planned to plant a number of varieties
throughout the season at intervals of four weeks.
“Very truly yours, C.A. Mooers.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Chemist and Agronomist, Univ.
of Tennessee Agric. Exp. Station, Knoxville, TN.
124. Piper, C.V. 1910. Re: Mr. Simpson and Mr. Brooks.
Letter to Prof. H.A. Morgan, Director, Tennessee Experiment
Station, Knoxville, TN, May 5. 1 p. Typed, without signature
(carbon copy).
• Summary: “Dear Professor Morgan: In your letter of
April 21st, you ask me to let you know whether we would
contract with Mr. Simpson, of Waverly, Tennessee, and Mr.
Brooks, of Hampshire, Tenn., to grow soy beans. I wrote
to both gentlemen expecting to place orders with one or
both of them, but in the meantime the cooperative matter

with the Virginia Experiment Station has come up that has
necessitated an arrangement by which they grow these seeds
for us. I tank you very much for the addresses of these two
gentlemen, and in another season think there is little doubt
that I can place contracts with them.
“Yours very truly, Agrostologist.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Agrostologist, Bureau of Plant
Industry, USDA, Washington, DC.
125. Oakley, R.A. 1910. Re: Studies on soy beans. Letter
to Prof. C.A. Mooers, Tennessee Experiment Station,
Knoxville, TN, May 14. 1 p. Typed, without signature
(carbon copy).
• Summary: “Dear Professor Mooers: Referring to your
letter of March 13 to Prof. Piper: We have just got together
our various lots of soy beans and are taking pleasure in
sending you four ounces each of the numbers on the enclosed
list. Prof. Piper is away from the office at present. Should he
have any other numbers to send you we will write you on his
return.
“Very truly yours, Assistant Agrostologist.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Assistant Agrostologist, Bureau
of Plant Industry, USDA, Washington, DC.
126. Mooers, C.A. 1910. Re: The lots of soy beans came
O.K. Letter to R.A. Oakley, Asst. Agrostologist, Bureau of
Plant Industry, U.S. Dept. of Agriculture, Washington, D.C.,
May 24. 1 p. Typed, with signature on letterhead.
• Summary: “Dear Sir: The lots of soy beans came O.K. and
we will be pleased to put them out as promised.
“Very truly yours, C.A. Mooers.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Chemist and Agronomist, Univ.
of Tennessee Agric. Exp. Station, Knoxville, TN.
127. Piper, C.V. 1910. Re: “The Soy Bean as a Farm Crop.”
Letter to Prof. C.A. Mooers, Tennessee Experiment Station,
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Knoxville, TN, June 14. 1 p. Typed, without signature
(carbon copy).
• Summary: “Dear Professor Mooers: I am sending you your
manuscript article on ‘The Soy Bean as a Farm Crop,’ read
at the Ithaca [New York] meeting of the American Society of
Agronomy. Please return this to me promptly as soon as you
have revised it.
“Yours very truly, Agrostologist. (Enclosure)”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Agrostologist, Bureau of Plant
Industry, USDA, Washington, DC.

assistant, Mr. Morse comes.
“I wish very much that I could get up to see you next
month but I fear I will not be able to do so as my work is a
little heavy on account of Professor Mooers’ absence. You
must try to get to see us in October, a little earlier than that
would be better from the soy bean point of view
“With kindest regards,
“Sincerely yours, Director.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Director, Tennessee Experiment
Station, Knoxville, TN.

128. Piper, C.V. 1910. Re: My assistant, Mr. W.J. Morse,
will visit you at Knoxville. Letter to Prof. C.A. Mooers,
Tennessee Experiment Station, Knoxville, TN, Aug. 17. 1 p.
Typed, without signature (carbon copy).
• Summary: “Dear Professor Mooers: My assistant, Mr. W.J.
Morse, who has been devoting practically all of his time for
three years past to soy beans and cowpeas will visit you at
Knoxville about the end of the present month. I may be able
to stop off at Knoxville in October but am not yet sure.
Our soy beans at Arlington farm this year are unusually
fine and we have by far the largest lot of varieties growing
we have ever tested. A majority of them will be discarded
with this year’s work. If either you or Prof. Morgan can
find time to visit here a few days during the latter part of
September I think it will be well worth your while.
“Yours sincerely, Agrostologist.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Agrostologist, Bureau of Plant
Industry, USDA, Washington, DC.

130. Oakley, R.A. 1910. Re: Travel permission and
instructions. Letter to Mr. W.J. Morse, Arlington Farm,
[Rosslyn, Virginia], Sept. 10. 1 p. Typed, without signature
(carbon copy).
• Summary: “Dear Mr. Morse: I am enclosing a letter of
instructions permitting you to visit Blacksburg, Virginia,
Knoxville and Jackson, Tennessee, Urbana, Illinois,
Lafayette and Plainfield, Indiana, Columbus and Wooster,
Ohio, LeRoy and Ithaca, New York, and other nearly places
and points en route for the purpose of taking notes on tests of
soy beans. You will leave Washington about September 15th
and return about September 30th.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–General Correspondence, 1905-29. Box
92–Morgan-Morse. Folder #1–Morse, W.J.
Sent to Soyfoods Center by Jacob Jones of Purdue
Univ., Aug. 1998. Address: Acting Agrostologist [Bureau of
Plant Industry, USDA, Washington, DC].

129. Morgan, H.A. 1910. Re: Prof. Mooers and I will be
away when your assistant, Mr. Morse, comes. Letter to
Prof. C.V. Piper, Bureau of Plant Industry, U.S. Dept. of
Agriculture, Washington, D.C., Aug. 23. 1 p. Typed, with
signature on letterhead.
• Summary: “Dear Mr. Piper: Your letters of the 17th and
19th to Professor Mooers I take the liberty of answering
as Professor Mooers has taken sick this summer and had
to leave for the West. He may not be back until late in the
fall. I have been under the weather too for a month or so
and am leaving tomorrow for a little rest, so that I am sorry
both Professor Mooers and myself will be away when your

131. Gray, Dan T. 1910. Feeding hogs in the South. Farmers’
Bulletin (USDA) No. 411. 47 p. Sept. 15. See p. 27-29.
• Summary: The section titled “Pasture crops to supplement
corn” includes subsections on chufas, soy-bean pasture, and
peanuts. “The soy bean is a very valuable crop both for hay
and for use as a pasture for hogs.” Summaries are given of
two publications: (1) Mooers, Charles A. 1908. “The soy
bean: A comparison with the cowpea.” Tennessee Agric.
Exp. Station, Bulletin No. 82. p. 73-104. Dec. (2) Gray, D.T.;
Duggar, J.F.; Ridgeway, J.W. 1908. “Feeds supplementary
to corn for southern pork production.” Alabama Agric. Exp.
Station, Bulletin No. 143. p. 25-77. July. An unpublished
1908 Alabama study is also summarized. The author
concludes the using soy-bean pasture together with a ¼ corn
ration allows production of pork for much less than when
corn was used alone.
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“The Southern Yellow variety of bean was used in
all cases. Other varieties can be used if it is desired that
the grazing period should be extended. For instance, the
Hollybrook variety is ready for grazing two to three weeks
before the Southern Yellow, although planted at the same
time.”
The long section on chufas (p. 24-25) discusses its
disadvantages and advantages.
Note: This is the earliest document seen (Aug.
2009) that mentions Alabama Polytechnic Institute [API]
in connection with soybeans. API was not an official
agricultural experiment station although it received a federal
land grant and was state supported. It opened 1859 as East
Alabama Male College, then was reorganized 1872 as the
Agricultural and Mechanical College of Alabama. It became
coeducational 1892. Renamed Alabama Polytechnic Institute
1899, then renamed Auburn University in 1960. It is a public
university. Address: Prof. of Animal Husbandry, Alabama
Polytechnic Inst. [Auburn]; Expert in Animal Husbandry,
Bureau of Animal Industry [USDA].

one of the farm foremen; and I regret to say that he reports
that the Edward soy beans which you desire can not be
supplied.
“Very truly yours, Secretary.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Secretary, Univ. of Tennessee
Agric. Exp. Station, Knoxville, TN.
134. Piper, Charles V.; Morse, W.J. 1910. The soy bean:
History, varieties, and field studies. USDA Bureau of Plant
Industry, Bulletin No. 197. 84 p. Dec. 31. Includes 8 plates
showing plants, pods, and seeds, and an excellent 6-page
index. [27 ref]

132. Piper, C.V. 1910. Re: Studies of the oil content of soy
beans. Letter to Prof. C.A. Mooers, Tennessee Experiment
Station, Knoxville, TN, Nov. 8. 1 p. Typed, without signature
(carbon copy).
• Summary: “Dear Professor Mooers: Under date of April
30th, I sent you the following varieties of soy beans in small
quantities to be grown in connection with studies of the oil
content:
“17261 Guelph.
“17251 Buckshot.
“17258 Ogemaw.
“20409 Hansen.
“Mammoth–seven varieties.
“I will appreciate it if you can send me seed of these
at an early date. A quart will be sufficient for our purposes.
Franking tags are enclosed so that these may be sent free
through the mail.
“Yours very truly, Agrostologist. (Enclosures)”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Agrostologist, Bureau of Plant
Industry, USDA, Washington, DC.
133. Broome, F.H. 1910. Re: Edward soy beans which you
desire can not be supplied. Letter to Mr. C.V. Piper, Bureau
of Plant Industry, U.S. Dept. of Agriculture, Washington,
D.C., Nov. 28. 1 p. Typed, with signature on letterhead.
• Summary: “Dear Sir: In Professor Morgan’s absence, I
have referred your letter of the 19th to Mr. S.M. Spangler,
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• Summary: Contents: Botanical history and
identity of the soy bean. Botanical classifications
of soy-bean varieties. Varietal characteristics of
soy beans: Habit of growth, foliage, pubescence,
flowers, pods, seeds. Frost resistance. Period of
maturity (soybeans were planted at the Arlington
Experimental Farm, near Washington, DC,
from 3 June 1905 to June 1909). Changes in life
period (soybeans were planted at the Arlington
Farm in 1902). Pollination and hybridization.
Mutations. Nomenclature and classification. Early
agricultural history in the United States. Varieties
introduced in the United States independently
of the Department of Agriculture or previous
to 1898: Enumeration, Ito San, Mammoth,
Buckshot, Guelph, or Medium Green, Butterball,
Kingston, Samarow, Eda, Ogemaw, or Ogema.
Varieties grown in Europe (p. 32-33;
Early history, Samarow, Etampes, Chernie
[from Khabarovsk, Siberia], “Yellow Riesen,”
Buckshot, “Yellow,” “Brown,” Butterball, S.P.I.
No. 5039. European seed companies carrying
soybeans include Dammann & Co., Naples, Italy;
Haage & Schmidt, Erfurt, Germany; Vilmorin-Andrieux &
Co., Paris, France).
The soy bean in Asia (p. 34-35): Asiatic sources of
soy beans, list of varieties with SPI numbers from each
of the following countries and places: Siberia (South
Usuri [Ussuri], Khabarovsk, Merkoechofka), Manchuria
(Newchwang, Harbin, Tieling), Korea (Pinyang, Kobau), Japan (Tokyo, Kobe, Yokohama, Hokkaido, Anjo),
China (many places), Formosa (Taihoku), Cochin China
(Saigon), India (Darjiling [Darjeeling] and Khasi Hills–
Assam; Pithoragarh–Kumaon Dist.; Safipur, Hasangani,
Ranjitpurwa–Unao, Uttar Pradesh; Etawah, Manipuri–Uttar
Pradesh; Cawnpore, Dehra Dun, United Provinces; and
Poona Bombay), Java (Buitenzorg), Celebes (Macassar).
Desirable characters in soy-bean varieties (p. 3637): Considerations governing choice, habit of the plant
(“Erectness of stem with upright or ascending branches is
a prime requisite of a desirable variety. A tall habit is also
important, as dwarf varieties usually bear pods very close
to the ground, so that many will be left on the stubble...”),
coarseness (a coarse, woody stem makes mowing difficult.
However slender varieties often have small pods and seeds,
often with vining tips and a tendency to lodge), ability to
retain leaves, color of the seed (“Yellow or green seeds
are preferable to darker colors, as the shattered seeds are
more easily found by hogs pasturing the field or stubble”),
shattering, resistance to disease (“In sections where
nematodes and cowpea wilt occur most soy-bean varieties
are seriously affected by both these diseases”), nonfilling
of pods. Synopsis of the groups (plants bushy vs. twining).
Synopsis of the varieties (within each group lists the total
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number and acquisition numbers of varieties with various
colored seeds and germs: Group I–190 varieties (seeds strawyellow, germ yellow–71 varieties; seeds olive-green, germ
yellow–45 varieties; seeds chromium-green, germ green–17
varieties; seeds brown to olive, germ yellow–28 varieties;
seeds black, germ yellow–18 varieties; seeds black, germ
green–7 varieties; seeds bicolored, germ yellow–4 varieties).
Group II–4 varieties. Group III–8 varieties. Group IV–76
varieties. Group V–7 varieties.
Of the 285 varieties in the five groups, 152 varieties
(53.3%) have yellow (straw-yellow or olive-yellow) seeds,
55 varieties (19.3%) have black seeds, 44 varieties (15.4%)
have brown seeds, 24 varieties (8.4%) have green seeds, and
10 varieties (3.5%) are bicolored).
Catalogue of soy-bean varieties (by S.P.I. number, from
no. 480 in 1898 to no. 27,501 in 1909; p. 39-74). In 1908
USDA acquired soybean seeds from Vilmorin-Andrieux &
Co. (Paris, France), Haage & Schmidt (Erfurt, Germany),
and Dammann & Co. (Naples, Italy) (p. 57-60).
The best varieties of soy beans (p. 75, in 7 groups from
very early to very late). Explanation of plates. Index.
The “Catalogue of soy-bean varieties” (p. 39) is “a
complete list of soy beans imported by the United States
Department of Agriculture, arranged chronologically in
accordance with the sequential S.P.I. (Seed and Plant
Introduction) numbers assigned to them by the Office of
Foreign Seed and Plant Introduction.” These numbers start
at #480 (imported from South Ussuri, Siberia, in 1898) and
end at #27501 (imported from Shanghai, Kiangsu, China,
in 1909). Concerning No. 21825 (p. 58): “From Hokkaido,
Japan, 1908... This variety is said to be used principally in
the manufacture of ‘soy,’ ‘miso,’ ‘tifu’ [sic, tofu], etc. It has
also been obtained again from the same place and grown
under Nos. 21830 and 21831.”
“The best varieties of soy beans” (p. 75) lists 35
varieties, each with a name and S.P.I. number, arranged
in seven groups based on time to mature, from “Very
early.–Ogemaw, 17258” to “Very late.–Barchet, 20798;
Riceland, 20797 (In 1908 at Biloxi, Mississippi, it displayed
astonishing diversity).” This list is “based primarily on
the results at Arlington Experimental Farm [in Virginia],
but those obtained in cooperation with various experiment
stations have also been given due consideration:
“Very early.–Ogemaw, 17258.
“Early.–Early Brown, 25161 (from Indiana Agric. Exp.
Station, 1909); and Vireo, 22874.
“Medium early.–Chernie, 18227; Auburn, 21079 A;
Merko, 20412 (from Merkoechofka, Siberia); Elton, 20406;
Chestnut, 20405 B.
“Medium.–Ito San, 17268; Medium Yellow, 17269;
Tashing, 20854; Shingto, 21079; Swan, 22379; Brindle,
20407; Sedo, 23229; Lowrie, 22898 A.
“Medium late.–Brooks, 16789; Flava, 16789 A; Cloud,
16790; Ebony, 17254; Haberlandt, 17271; Peking, 17852 B;

Wilson, 19183; Taha, 21999; Austin, 17263.
“Late.–Mammoth, 17280; Edward, 14953; Acme,
14954; Flat King, 17252; Tokyo, 17264; Hope, 17267;
Hollybrook, 17278 (from Arkansas Agric. Exp. Station,
1904); Farnham, 22312.
“Very late.–Barchet, 20798; Riceland, 20797.”
Matsuura (1929 and 1933) cites this as the world’s
earliest publication on soybean genetics: “Recording
segregation of seed- and flower-color in its natural hybrids.”
Page 11 notes that soybeans named “New Japan peas” were
obtained from Norway (Source: Martens 1869). Page 20
notes that the Ogemaw variety of soybeans, which takes
92-97 days to mature, was obtained in 1908 from the Idaho
Agricultural Experiment Station, where it had been grown
for several years. Note 1. This document contains the
earliest date seen for soybeans in Idaho, or the cultivation of
soybeans in Idaho (about 1906).
Page 20 also notes that Buckshot variety of soybeans,
which takes 92 days to mature, was obtained in 1908 from
the Minnesota Agricultural Experiment Station, where it
had been grown for several years. This is the second earliest
document (April 2004) seen concerning the cultivation of
soybeans in Minnesota. “Potomac Flats” is not mentioned in
this report.
Concerning “Habit of Growth” (p. 12-13), the author
states: “All soy beans are strictly determinate as to growth;
that is, the plants reach a definite size according to the
environment and then mature and die. The great majority
of the varieties are erect and branching, with a well-defined
main stem (Plates I and III)... In other varieties the stems and
branches, especially the elongated terminals, are more or less
twining, and usually weak, so that the plant is only suberect
or even procumbent (Plates I-III).”
Photos show: (1) Plants of a wild soy bean grown in a
greenhouse in a pot. (Fig. 1) (2) Plants of a wild soy bean
from Soochow, China, grown at the Arlington Experimental
Farm.
(3) Plants of a soy bean from Cawnpore, India. (4) Rows
of different varieties of soy beans at Arlington Farm.
(5) Plants of seven varieties of soy beans, showing
types of habit: Meyer 17852, Peking 17852 B, Austin
17263, Pingsu 18259, Unnamed 22504, Hollybrook 17278,
Haberlandt 17271. (6) The same seven varieties shown in
plate 4 after hanging in a dry room for 6 months.
(7-8) Eleven soy bean pods, ranging in size and shape.
(9) 36 varieties of soy bean seeds, showing variation in
size and form.
Note 2. This is the most important document ever
published on early soybean varieties in the USA.
Note 3. This is the earliest document seen (Oct. 2010)
that uses the word “determinate” in connection with
soybeans. Determinate plants terminate main stem elongation
at, or soon after, the onset of flowering. Indeterminate
cultivars continue main stem elongation several weeks after
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beginning flowering. Determinate / indeterminate is a genetic
trait.
Note 4. This is the earliest publication see (Aug.
2011) written jointly by Piper and Morse, two of the most
influential early advocates of the soybean in the USA. It is
also the earliest document by or about Morse in connection
with soybeans. Morse graduated from Cornell University,
New York, on 20 June 1907 and 2 days later reported for
duty at the Bureau of Plant Industry in Washington, DC, to
work under Dr. C.V. Piper.
Note 5. This is the earliest document seen (Feb. 2004) in
which Piper or Morse mention miso, tofu, or the use of soy
beans as a coffee substitute.
Note 6. This is the second earliest document seen
(July 1998) that uses the word “shatter” (or “shattered”
or “shattering”) in connection with soybeans. The earliest
document (in 1854) used the word “shatter” in a very general
sense. This document uses it more precisely, as the title of a
section and for comparing varieties (p. 36): “When grown for
grain alone, shattering is a serious fault. Some varieties, like
Guelph, shatter inordinately; others, like Peking, scarcely at
all... As a rule the varieties with large pods and seeds shatter
much worse than those with small pods and seeds...”
Note 7. This is second the earliest English-language
document seen (Oct. 2004) that uses the term “germ” to refer
to a part of a soy-bean seed. The germ or embryo is the part
of the seed inside the seed coat.
The section titled “Seeds” (p. 15) states: “The germs or
embryos of soy-bean seeds are yellow, except in the greenseeded and part of the black-seeded sorts, in which they are
green.” Address: 1. Agrostologist; 2. Scientific Asst., ForageCrop Investigations, Bureau of Plant Industry, USDA,
Washington, DC.
135. Hutchinson, H.P. 1910. The soya-bean as an English
crop. J. of the South-Eastern Agricultural College (Wye,
Kent) No. 19. p. 318-21.
• Summary: “In May, 1909, twelve Soya-beans (variety
unknown) taken from a sample supplied by a seedsman,
were planted singly in twelve inch pots and kept throughout
the experiment under glass at a temperature of about 65º F.”
The plants grew well but developed few pods and failed to
produce a satisfactory yield. No nodules were present on the
roots.
“By request, Professor Klinck of Macdonald College,
Quebec [Canada], kindly sent, in March 1910, a few ounces
of soil in which soya beans had been grown the previous
year. Enclosed were two samples of Soya-beans–Early
Tennessee (Brown) and Early Yellow.” Again the yield was
poor and there were no nodules.
Next, three soya-bean “plants of each variety were
inoculated with the soil sent from the Macdonald College.
The other six plants were not inoculated. The twelve plants
were grown under the same conditions in the open air. No

difference was noticeable until the first week in August,
when flowering commenced. From this time a striking
difference began to show itself between the two sets of
plants. The inoculated plants, in all cases, continued to grow
vigorously. The leaves retained their green colour, and the
pods were large and well-filled.” By contrast, the leaves of
the uninoculated plants turned yellow and dropped off, and
the pods which developed were smaller and fewer in number.
Nodules were present on the roots of every inoculated plant,
“varying in size from small shot to a pea.”
It was concluded that inoculation is essential, that
soybeans could probably be cultivated profitably in England,
and that “Early Tennessee” is probably a suitable variety.
Note: This is the 2nd earliest document seen (Jan. 2010)
concerning soybeans in Quebec province, Canada, or the
cultivation of soybeans in Quebec province. This document
may contain the 2nd earliest date seen for soybeans in
Quebec province, or the cultivation of soybeans in Quebec
province (spring 1909). However, we cannot be certain that
the “soil in which soya beans had been grown the previous
year” was from Quebec; Prof. Klinck may have obtained
the soil from outside Quebec in order to use it in the spring
of 1910 in his experiments with soya beans. Moreover, we
cannot be sure that Prof. Klinck grew soybeans at Macdonald
College in 1910. In fact, the Report of the Minister of
Agriculture of the Province of Quebec (Harrison 1915) seems
to indicate that soybeans were first grown at Macdonald
College in the spring of 1911. It is not known from where
Prof. Leonard Silvanus Klinck, who was in charge of
agronomy work at Macdonald College, obtained these
soybeans.
136. Mooers, C.A. 1910. The soy-bean as a farm crop.
Proceedings of the American Society of Agronomy 1:153-58.
For the years 1907-1909. Presented at the meeting in Ithaca,
New York, July 1908.
• Summary: “After 30 or more years of... trial the
melancholy truth must be admitted that the American farmer
has not taken kindly to the soy bean, at least to the extent
of its becoming as a matter of fact an important farm crop.”
Five reasons for this are considered. The value of the soy
bean is compared with the cowpea, its nearest rival. Points
out seven advantages of the soy beans and discusses its
favorable outlook. Then gives three reasons that farmers
have clung to cowpeas for so long.
Three soy bean varieties are discussed: Ito-San (early),
Medium Yellow (mid-season), and Mammoth Yellow (late).
Address: Univ. of Tennessee, Knoxville, TN.
137. Worden, Alton M. 1911. Farms and farmers: Some hints
for some hog-raisers. Atlanta Constitution (Georgia). June
12. p. 9.
• Summary: “Just a bit of the A B C’s of ‘Porkology’ for new
beginners... If alfalfa raisers in the west can make pork for 1
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cent per pound, and soy beans will make pork for three cents
in Illinois, on $150 to $200 per acre land, what can we make
it for in the south with two or three crops per year an our
cheap lands and with cheap labor?”
“Soy beans, cow and Canada peas with oats, rye,
peanuts, artichokes, alfalfa... and (in the far south) chufas are
all valuable to grow and fatten his hogship...”
“Corn and soy bean silage is a fine feed for hogs,
growing them rapidly and keeping them healthy and happy.”
Address: “Altamont Range,” Tullahoma, Tennessee.
138. Farmers’ Bulletin (USDA). 1911. Experiment station
work, LXIV. No. 457. 24 p. July 10. See p. 18. [1 ref]
• Summary: The section titled “Early spring lambs in the
South” is a summary of three bulletins from Alabama,
Missouri, and Tennessee. Page 18 states: “Although many
southern farmers feed nothing but cottonseed meal and
hulls to the ewes, others avoid cottonseed and its products,
claiming that they cause blindness, dizziness, and sometimes
death. To test this point the old flock was divided into two
lots, one of which was fed upon soy-bean hay alone and
the other upon cottonseed meal and hulls. No bad results
are reported from either feed. Both lots of ewes came to the
lambing period in excellent health and spirit, but those fed on
cottonseed meal seemed more alert and spirited than the soybean lot. Notwithstanding these favorable results in feeding
cottonseed meal, some caution is necessary in feeding it.
Recent investigations by Dr. Crawford, of the Department
of Agriculture, indicate that cottonseed meal contains a salt
of pyrophosphoric acid, which may cause serious trouble.
Probably some kinds of cottonseed contain this poisonous
matter in larger amounts than others, which may account for
the fact that some feeders have had trouble and some have
not.”
“The daily feed eaten by each ewe was 0.5 pound of
cottonseed meal and 1.3 pounds of cottonseed hulls, costing
30 cents per month per ewe for this lot, and 1.9 pounds per
day of soy-bean hay, costing 35 cents per month, per ewe.
The total gains per ewe for 106 days were 1.8 pounds for the
cottonseed lot and 1.6 pounds for those fed on soy-bean hay.
The animals averaged about 95 pounds in weight.” Address:
Washington, DC.
139. Daily Consular and Trade Reports (U.S. Bureau of
Manufactures, Department of Commerce and Labor). 1911.
Soya beans in the USA. 14(208):1067. Sept. 6.
• Summary: “Extensive articles on the immense soya-bean
trade of Manchuria have appeared in various numbers of
Daily Consular and Trade Reports, and inquiries have also
reached the Bureau of Manufacturers as to the progress being
made in producing them in the United States. It has now
become a considerable crop in the middle part of the South.
D. A. Carpenter, a Tennessee farmer, writes for the Southern
Field in regard to the growing of the bean as follows:

“’I grow the Mammoth Yellow variety, planting in rows
36 inches apart, and cultivating about the same as corn. I cut
with a mower when ripe and allow them to lie on the ground
for a couple of days. After being in shock for 10 days, they
are hauled to the shed and thrashed. We consider the bean
straw, after the beans are thrashed, as fully equal to timothy
or redtop for a feed for cattle.
“’For late summer pasture I sow with a wheat drill about
1½ bushels to the acre. I am now feeding beef cattle and
hogs on soya beans, and my dairy animals are producing
more milk than ever before on a bean ration. Of course, other
feeds are mixed with the bean, as soyas are rather rich when
fed alone.
“’The Mammoth Yellow grows here from 3 to 5 feet
high, according to cultivation, and yields 30 bushels of seed
per acre, which will bring around $3 and $3.50 per bushel.
“’There is no finer improver of the soil than the soya
bean. I have tried many other legumes, but none has given
such uniformly high quality hay and returned such large
amounts of nitrogen to the soil. I consider the soya bean the
greatest crop ever introduced into this part of the country,
both as a money crop and as a soil improver.’
“About $100,000 worth of soya-bean oil was shipped
last year from Manchuria to the United States, against
almost none the year before. From Hull, England, shipments
last year of soya-bean oil to the United States amounted to
$140,000; this was crushed from the Manchurian beans.
Considerable shipments of soya-bean oil were also made in
1910 from Kobe, Japan, to the United States.”
140. Nashville Sanitarium–Food Factory. 1911. High grade
health foods (Ad). Naturopath and Herald of Health (The)
(New York City) 16(12):Unnumbered page. Dec.
• Summary: “Made by expert bakers, from best selected
materials, in a well-ventilated hygienic factory away out in
the country, surrounded by farms and pure fresh air. Made by
men who do things from principle.
“Contain no animal fat. Full line of nut foods, cereal
foods... More than twenty-five kinds. Nutfoda is the great
vegetable meat, pure, wholesome, delicious, a perfect meat
substitute at 10, 15 and 25¢. for ½ lb., 1 lb and 2¼ lb. cans.
“Nutkysa–similar to cheese, 1 lb. can–$0.15.
“Nashville Malted Nuts, 1 lb. jar–$0.35...
“Baked Beans, Tomato or Plain, 1½ lb. can–$0.10.
Note: It is possible, but unlikely, that these baked beans are
soybeans.
“Cereal Coffee, Superb, 1 lb. pkg.–$0.10...
“Dixie Kernel (a Malted Breakfast Food) 1¼ lb. pkg.–
$0.15.
“20 per cent Gluten Meal, Well Cooked, 1 lb. pkg.–
$0.12.”
“On sale at Naturopathic Supplies Store, 465 Lexington
Ave., New York, N.Y.”
Note: This organization is almost certainly the same
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as that later known as Madison College; Madison was near
Nashville, Tennessee. This is the earliest document seen
(April 2017) that contains the term “food factory” or that
indicates that the food factory is selling its products as far
away as New York City. Address: Nashville, Tennessee.
141. Wing, Joseph E. 1911. Meadows and pastures. Chicago,
Illinois: The Breeder’s Gazette. 418 p. See p. 140-41, 200,
202, 204-12, 355.
• Summary: This book includes a section on farm uses of
soybeans and quotes from Farmers’ Bulletin No. 372 (p.
210-12) on soybeans. Soybeans need inoculation almost
anywhere they are planted. They give better results than
cowpeas in silage. “Comparing cowpeas with soybeans–I
have tested these plants side by side in Louisiana, and
concluded that in nearly all ways soybeans were superior.
The soys made more forage and more seed and were more
easily harvested. Cowpeas, however, are better adapted to
rude methods of cultivation, and may do more to smother
out weeds.” Note: This is the second earliest document seen
(May 1996) that uses the word “soys.” It is the earliest book
seen that contains the word “soys.”
“Soybean (Glycine hispida)–This plant gives promise
of becoming a great factor in American farming, especially
in regions parallel in location to Kentucky and Tennessee...
It is a comparatively recent comer to America, but already
promises to displace the cowpea in many situations and to
supplement corn in rations for farm animals in such states
as Tennessee, Oklahoma and Kansas. At present, its most
enthusiastic advocates are properly to be found in Tennessee,
where soil and climate and habits of men seem congenial to
it.” Illustrations (all non-original) show: A soy bean plant,
with pods (p. 205). A typical soy bean plant with pods, and
roots with nodules (p. 207). Photos show: (1) The house in
which the author lived while writing this book (frontispiece,
facing the title page). (2) A man standing in a field of soy
beans in Tennessee (p. 209).
Note: This is the earliest document seen (Nov. 1998)
by any member of the Wing family (Joseph, Charles, or
David) related to soybeans. Joseph E. Wing lived 1861-1915.
Address: Staff Correspondent of The Breeder’s Gazette.
142. Estes, Rufus. 1911? Good things to eat... Chicago,
Illinois: Published by the author. 142 p. Undated.
Frontispiece (portrait). Illust. Index. 24 cm.
• Summary: “Soy” [sauce] is mentioned as an ingredient
in the recipe for Royal sauce (“... stir in by degrees two
tablespoons of tarragon vinegar, two tablespoons of Indian
soy, one finely chopped green gherkin... When cold serve
with fish.” p. 76).
Peanut butter is used as an ingredient in Peanut Meatose
(a meat alternative, p. 49). Peanuts are also used in recipes
for Peanut soup and Margarettes (as part of the filling
between crackers).

Note: The author, Estes Rufus (born 1857) is African
American. The frontispiece shows his portrait. The
“Sketch of my life” tells how he was born a slave in 1857
in Tennessee then rose to become a chef in the Pullman
Company Private Car Service. He is presently chef of the
subsidiary companies of the United States Steel Corporations
in Chicago. Address: Chicago, Illinois.
143. Farmers’ Bulletin (USDA). 1912. Experiment station
work, LXVII. No. 479. 24 p. Jan. 8. See p. 13. [2 ref]
• Summary: In the section titled “Experiments in beef
production,” soy beans are discussed in the subsection on
“Steer feeding as an aid in maintaining soil fertility” (p. 13),
which is a summary of two publications: (1) Quereau, Friend
C. 1908. “The relation of steer feeding to farm economics.”
Tennessee Agric. Exp. Station, Bulletin No. 79. p. 1-28.
June; and (2). Quereau, F.C. 1909. “Report of the animal
husbandman and dairyman.” Tennessee Agric. Exp. Station,
Annual Report 21:116-18. For the year 1908. Address:
Washington, DC.
144. Morse, W.J. 1912. Re: Promising varieties of soybeans
grown at Arlington. Letter to Miss M.G. Austin [USDA BPI],
Feb. 10. 2 p. Typed, without signature (carbon copy).
• Summary: “The following list represents some promising
varieties of soybeans grown in quantity at the Arlington
Experimental Farm and Virginia Agricultural Experiment
Station in 1911.”
The varieties are 32890 Duggar, 32891 Austin, 32906
Virginia, 32907 Peking, 32908 Chestnut, and 32909 Auburn.
For each a full description is given; the description of
Duggar is typical.
“32980 Duggar. Grown under No. 17268 C. at Virginia
Experiment Station, Blacksburg, Virginia, 1911. A field mass
selection at Arlington Experimental Farm in 1907 out of
S.P.I. No. 17268, Ito San. An olive-yellow seeded variety of
medium maturity found especially promising in Alabama and
Virginia.
“32891 Austin. The progeny of S.P.I. No. 17263 grown
under No. 17263 at Virginia Experiment Station, Blacksburg,
Virginia, 1911; originally from S.P.I. No. 6397 from
Pingyang, Korea. This variety was also distributed under
Agrostology No. 1539. A later olive-yellow seeded variety
found especially promising in Virginia. Tennessee, and
Southern Pennsylvania.
“32906 Virginia. Grown under No. 19186 D. A pure
field selection at Arlington Experimental Farm in 1907 out
of S.P.I. No. 19186 from Newchwang, Manchuria, 1906. A
medium late brown seeded variety of considerable promise
“32907 Peking. Grown under No. 17852B. A pure field
selection at Arlington Experimental Farm in 1907 out of
S.P.I. No. 17852, Meyer, from Peking, China. A medium late
variety with small black seeds. Very prolific and especially
promising as a hay variety.
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“32908 Chestnut. Grown under number 20405 B. A
field mass selection at Arlington Experimental Farm in 1907
out of S.P.I. No. 20405, Habaro, from Khabarovsk, Siberia,
1906. A medium early brown seeded variety of promise in
the more Northern states.
“32909 Auburn. Grown under number 21079 A. A field
mass selection at Arlington Experimental Farm in 1907 out
of S.P.I. No. 21079, Shingto, from Tieling, Manchuria, 1907.
A black seeded variety of medium maturity found especially
promising in Pennsylvania and New York.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–General Correspondence, 1905-29. Box
92–Morgan-Morse.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., March 2012. Address: Scientific Assistant, Bureau of
Plant Industry, USDA, Washington, DC.
145. Morse, W.J. 1912. Re: Wish to obtain a sample of the
Medium Yellow soy bean. Letter to Prof. C.A. Mooers,
Tennessee Experiment Station, Knoxville, TN, April 27. 1 p.
Typed, without signature (carbon copy).
• Summary: “Dear Sir: I wish to obtain a sample of the
Medium Yellow soy bean, and will appreciate it very much
if you will send me about four ounces of this seed in the
enclosed bag. I also enclose a franked tag which may be
used, without postage, in sending the seed to me.
“Yours very truly, Scientific Assistant. (Enclosures)”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Scientific Assistant, Forage Crop
Investigations, Bureau of Plant Industry, USDA, Washington,
DC.
146. Parsons, A.A. 1912. The soy bean problem (Letter to
the editor). Breeder’s Gazette 61(21):1191. May 22.
• Summary: “To the Gazette: It would seem from the many
different solutions given to the public that it is difficult
to solve the soy bean problem. The soy bean is rated as a
hot weather plant, and I never saw them wilt under heat or
drouth, but we have demonstrated time and again that they
will stand considerable frost at both ends of the growing
season. We have sown them with oats in March for soiling,
but of late years we drill altogether in rows to be cultivated.
A few rows to begin on in July have already been worked
over this season, while it is yet (May 12) too cold and wet
to plant corn. Volunteer beans are up where manure was
scattered during the winter. They must surely be tender
with some people or they would not be so rated. The reason

can probably be settled by the experiment stations. We can
only guess that it is because of the high nitrogen content
of the seed grown on inoculated ground, which may give
the greater vitality. The Michigan station in 1893 and 1894
determined that the leaves and stems of soy beans grown on
inoculated ground contain 50 per cent more nitrogen than
those grown without the root nodules, and the seed 16 per
cent more. This also shows an increased value as a fertilizer.
In your issue of May 8 there was an article from the same
source, in which the writer said that if soy beans had not
previously been grown on the ground it was advisable to
inoculate. If inoculation more than doubles the feeding value
of the crop, it is very necessary to inoculate. When people do
not realize this is it any wonder that the value of the soy been
on the stock farm is so slow of appreciation?
“The Tennessee experiment station puts the soy beans
a little ahead of alfalfa for dairy cows. We consider them
unsurpassed for hog production, and they are so easy to grow
that I never knew of a failure. The sheepmen in West Virginia
could in three months begin to realize with soy beans on a
small investment while grinding the rocks to make the alfalfa
possible. They could grow the later sorts that would make 40
or 50 bushels per acre, which if fed to balance a corn ration
would equal 150 bushels per acre. No doubt alfalfa is best for
the big easy-going farmers, but the little high pressure ones
will sing the praise of soy beans.
“Hendricks Co., Ind. A. A. Parsons.” Address: Hendricks
Co., Indiana.
147. Agee, Alva. 1912. Crops and methods for soil
improvement. New York, NY: The Macmillan Co. xv + 246
p. Nov. Illust. 20 cm.
• Summary: Soybeans are mentioned on pages viii, 42-43,
108-12, 113, 155, and 156.
In chapter 4, “Organic matter,” a section titled “The
right bacteria” states (p. 42-43): “A fact of importance to the
farmer is that the bacteria which thrive on the roots of some
legumes will not serve other legumes. This is a reason for
many failures of alfalfa, crimson clover, the soybean, the
cowpea, hairy vetch, and other legumes new to the region.”
The next section in this same chapter, “Soil inoculation,”
states: “We believe that some bacteria are carried in the dust
on the seed, and produce partial inoculation. Other causes
are more obscure. The cowpea trails on the ground, and
carries its bacteria more successfully than the soybean. Most
legumes require a soil artificially inoculated when brought
into a new region, failing otherwise in some degree to make
full growth.”
Whereas chapter 5 is “The clovers,” chapter 6 is
“Alfalfa,” and chapter 10 is “The Cowpea,” chapter 11,
which is titled “Other legumes and cereal catch crops,”
begins with a long section on “The soybean” (p. 108-12):
“The soybean is gaining a place among the valuable legumes
of the United States, and the acreage is increasing as its
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merits become known to all. Its northern limits of profitable
production are much farther north than those of the cowpea,
and approach those of corn. In the south it is gaining friends.
Some of the advantages of the soybean over the cowpea, as
found by the Tennessee station, may be stated as follows:
“1. Greater seed production in case of fertile soils.
“2. Less sensitiveness to cold in spring and fall.
“3. Greater feeding value of the seed.
“On the other hand, a stand of cowpea plants is surer in
the case of soils that crust and germination runs higher. Its
climbing habit makes it better suited for growing with corn
for forage. A less amount of leaves is lost in curing.
“Fertility Value.–There are so many varieties of the
soybean and the cowpea, and adaptation to soil and climate
varies so widely, that a fair comparison is difficult to make.
In cool latitudes the soybean is recognized as distinctly more
profitable, making larger yields of vines and of seed. Where
adaptation is equal, the cowpea makes a slightly larger
growth of vines for hay, but the soybean gives a much richer
lot of seed for use as grain.
“When soil fertility is the chief consideration, the
adaptation of climate and soil should decide our choice
between these two legumes. There is no serious difference
where conditions for each are equally good. In cool latitudes
the soybean should be chosen. In the Ohio Valley it is usually
to be preferred. The greater part of the organic matter and the
plant-food is stored in the vines and seed.
“Feeding Value.–The soybean makes a rich hay,
surpassing clover, but it is coarse, and its unattractive
appearance has caused many farmers to condemn it without
trial. Livestock eat it greedily, and it is one of our richest
coarse feeds. The curing is more difficult than in the case
of the cowpea because the leaves drop early, and the plants
must be harvested before they approach maturity.
“Probably the large yield of rich seed is the most
important feature of the soybean crop. A ton of the seed
contains as much protein as a ton of old-process oil meal,
and three fourths as much as a ton of cottonseed meal. A
good crop of the soybean will yield 18 to 20 bushels of seed,
and as the nitrogen may be obtained chiefly from the air, the
protein from this crop will come to be a leading substitute for
purchased protein feeds.
“Varieties.–There are many varieties of the soybean,
and their characteristics are modified by climatic conditions.
Each region will find the varieties best suited to its purposes
by tests. When hay is wanted, the variety should have fine
stems and a leafy habit of growth. It may not be a good
producer of seed, or able to hold the seed unshattered. The
harvesting should be done when some lower leaves turn
brown and before the pods are half filled. This stage of
maturity should be reached early enough in the fall to insure
some hot days for making the hay, and to permit harvesting
in time for seeding to wheat. The preparation for wheat is
made with the harrow and roller or plank drag.

“When the soybean is grown for seed, the variety should
hold the peas without undue shattering, and an erect grower
is more easily handled without loss of the crop. Varieties
for regions will vary, as do varieties of corn, according to
climate.
“The Planting.–Early varieties of the soybean in the
south can be planted as late as mid-summer, but farther
north a profitable crop requires nearly all of the summer
heat. The planting may be made soon after the usual time of
planting corn, or whenever the ground has become warm.
The preparation of the soil should be more thorough than
that often given the cowpea. Solid drilling of five pecks of
seed per acre is satisfactory when the crop is for fertilizing
purposes only, and gives an excellent hay on land free of
weeds. When the crop is wanted for hay, however, wheat
usually will follow, and it is much better to plant in rows and
to give two or three cultivations so that the ground may be
easily prepared for the wheat.
“A seed crop should be grown in rows. Three pecks of
seed in rows 28 inches apart is the usual amount.
“The soybean does not come up through a crusted
surface as well as most other plants, and planting should not
be made immediately before a rain. The plants are tender and
easily injured by use of a weeder.
“The fertilizer requirement is like that of the cowpea. An
application of 200 pounds of acid phosphate per acre should
be given, and the addition of 50 pounds of muriate of potash
often pays.
“Harvesting.–The soybean is not an easy crop to handle
without loss. When grown for seed, the tendency of the pods
to split and to drop the seed compels early cutting, and that
makes curing more difficult. The mower is the only practical
harvester on most farms, and the swath must be turned out
of the way of the horses to save tramping. A side-delivery
attachment can do the work. This is the best practice when
cut for hay. When used for mixing with corn in a silo, the
self-binder is satisfactory. The hay and seed crop must have
thorough field-curing in windrow and bunches, and the
harvest comes in a season when cold rains may prevail. This
disadvantage of one of our most valuable crops is to be taken
into account, but it will not prevent rapid increase in acreage
as the merit of the soybean becomes known.”
The section on “The Canada pea” states (p. 113): “There
is no profitable place for the Canada pea in crop-rotations
farther south than the true oat-crop belt, except as a greenforage crop. The soybean and red clover have greater
usefulness in the center of the corn belt.”
Chapter 15, “Crop rotations,” notes (p. 155): “Two
Legumes in the Rotation.–If all the crops of this five years’
rotation, excepting wheat, were fed on the farm, and if all
the manure were saved and rightly applied, there would be
little or no difficulty in maintaining fertility, provided the soil
were friendly to clover. The fact is that much such land has
grown poorer, and it is known that another legume is needed
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in the rotation. The substitution of the soybean or cowpea for
the oat crop gives excellent results. It makes a large supply
of rich hay, and it fits the soil nicely for winter grain. The use
of the breaking-plow is escaped. The surface of the land is
in good tilth, especially if the legume was planted in rows so
that cultivation could be given.”
Page 156: “Where land is thin, a four years’ rotation of
corn, soybeans or cowpeas, wheat, and clover is one of the
best, because it contains two leguminous crops, and because
one of them favors the wheat which follows and the clover
seeded in the wheat.
“Potatoes after Corn.–When potatoes are grown in the
corn belt, a five years’ rotation of corn, potatoes, oats, wheat,
and clover, or corn, potatoes, wheat, clover, and timothy, is
one of the best. When a late potato crop is grown, there is not
time for seeding to wheat in cool latitudes, and the oat crop,
or the soybean, fits in best.”
Note: Alva Agee lived 1858-1943. Address: M.S., Head,
Dep. of Agricultural Extension, Acting Dean and Director
of the School of Agriculture and Agric. Exp. Station,
Pennsylvania State College.
148. Mooers, Charles A. 1913. Liming for Tennessee soils.
Tennessee Agricultural Experiment Station, Bulletin No. 97.
35 p. Jan.
• Summary: Liming involves adding finely ground limestone
(mainly calcium carbonate / carbonate of lime) to soils,
in part to raise the pH. Mooers studied the response of
different crops to the liming of acid soils where liming was
necessary to get a fair crop of clover. Plants reported as
practically failing without liming were: alfalfa, alsike clover,
red clover, and white cover. Crops which were decidedly
helped: crimson clover, cowpeas, soybeans, velvet beans,
and hairy vetch. Crops which were injured by the application
of lime: cotton, peanuts, watermelon. Address: Chemist and
Agronomist, Knoxville, Tennessee.
149. Morse, W.J. 1913. Re: We are desirous of obtaining
the names of soybean growers. Letter to Prof. C.A. Mooers,
Tennessee Experiment Station, Knoxville, TN, Feb. 13. 1 p.
Typed, without signature (carbon copy).
• Summary: “Dear Prof. Mooers: We are desirous of
obtaining the names of growers who are likely to have
quantities of different varieties of soy beans for sale.
“We will appreciate it very much if you will kindly give
us what information you can concerning the growers and the
varieties they handle.
“Yours very truly, Scientific Assistant.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers

Univ., April 2017. Address: Scientific Assistant, Forage Crop
Investigations, Bureau of Plant Industry, USDA, Washington,
DC.
150. Mooers, C.A. 1913. Re: Unable to give you the names
of growers of soy beans seed. Letter to W.J. Morse, Scientific
Assistant, Forage Crop Investigations, Bureau of Plant
Industry, USDA, Washington, D.C., Feb. 17. 1 p. Typed, with
signature on letterhead.
• Summary: “Dear Sir: I am sorry to say that we are unable
to give you the names of growers of soy beans seed. Our
farmers are very much interested in [???] but have not paid
special attention to the seed proposition.
“Mr. W.P. Ridley, R.D.1, Columbia, Tennessee has been
advertising of the Haberlandt [?] variety of soy beans, but
whether he has any seed left for sale I am unable to say.
“You might write to the Koger Pea and Bean Thresher
Company at Morristown, Tennessee for information in
regard to the growers of soy bean seed.
“Very truly yours, C.A. Mooers.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Chemist and Agronomist, Univ.
of Tennessee Agric. Exp. Station, Knoxville, TN.
151. USDA Bureau of Plant Industry, Inventory. 1913. Seeds
and plants imported during the period from January 1 to
March 31, 1912. Nos. 32369 to 33278. No. 30. 99 p. June 12.
• Summary: Soy bean introductions: Glycine hispida
(Moench) Maxim.
“32491-32655. Seeds secured by Mr. C.V. Piper, of
the Bureau of Plant Industry. Received November, 1911.
Numbered February 1, 1912. Quoted notes by Mr. W.J.
Morse, of the Bureau of Plant Industry.
“32491-32598. From Calcutta, India. Received
November 17, 1911, from the Economic Botanist.
“32491-32533. ‘These are black with small seeds and
appear identical as to seeds with S.P.I. Nos. 24678 to 24689
received from India in 1909.
“32491. ‘Reg. No. 32045. From Purtabghur, United
Provinces.’
“32492. ‘Reg. No. 32046. From Sultanpur, United
Provinces.’
“32493. ‘Reg. No. 32047. From Lucknow, United
Provinces.’
“32494. ‘Reg. No. 31577. From Patna Division.’
“32495. ‘Reg. No. 32175. From Nocha, Farukhabad,
United Provinces.’
“32496. ‘Reg. No. 32176. From Bahadurpur,
Farukhabad, United Provinces.’
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“32497. ‘Reg. No. 32177. From Ismail Digon,
Farukhabad, United Provinces.’
“32498. ‘Reg. No. 32178. From Pasgawn, Kheri, Oudh,
United Provinces.’
“32499. ‘Reg. No. 32179. From Bijna, Kheri, United
Provinces.’
“32500. ‘Reg. No. 32180. From Sansarpur, Kheri,
United Provinces.’
“32501. ‘Reg. No. 32501. From Chandeswa, Sitapur,
United Provinces.’
“32502. ‘Reg. No. 32182. From Bhagantipur, Sitapur,
United Provinces.’
“32503. ‘Reg. No. 32183. From Nimkhar, Sitapur,
United Provinces.’
“32504. ‘Reg. No. 32184. From Kauta, Unao, United
Provinces.’
“32505. ‘Reg. No. 32185. From Lalopur, Unao, United
Provinces.’
“32506. ‘Reg. No. 32186. From Mahanadpur, Unao,
United Provinces.’
“32507. ‘Reg. No. 32187. From Sanksoha, Basantpur,
Futteghur, United Provinces.’
“32508. Reg. No. 32188. From Bahndolpur, Futteghur,
United Provinces.’
“32509. Reg. No. 32189. From Khera Khurd, Mainpuri,
United Provinces.’
“32510. ‘Reg. No. 32190. From Lakhoura, Mainpuri,
United Provinces.’
“32511. ‘Reg. No. 32191. From Mainpuri, United
Provinces.’
“32512. Reg. No. 32192. From Jaimoi, Mainpuri, United
Provinces.’
“32513. ‘Reg. No. 32193. From Nasipur, Mainpuri,
United Provinces.’
“32514. ‘Reg. No. 32194. From Tiswahisor, Hurdoi,
United Provinces.’
“32515. ‘Reg. No. 32195. From Atwa Karsot, Hurdoi,
United Provinces.’
“32516. ‘Reg. No. 32196. From Sanwaria, Hurdoi,
United Provinces.’
“32517. ‘Reg. No. 32197. From Aslapur, Hurdoi, United
Provinces.’
“32518. ‘Reg. No. 32198. From Jaipura, Hurdoi, United
Provinces.’
“32519. ‘Reg. No. 32199. From Naira, Hurdoi, United
Provinces.’
“32520. ‘Reg. No. 32200. From Barch, Etawah, United
Provinces.’
“32521. ‘Reg. No. 32201. From Bhoiya, Etawah, United
Provinces.’
“32522. ‘Reg. No. 32202. From Karayee, Etawah,
United Provinces.’
“32523. ‘Reg. No. 32203. From Nangawan, Etawah,
United Provinces.’

“32524. ‘Reg. No. 32204. From Etawah, United
Provinces.’
“32525. ‘Reg. No. 32205. From Etawah, United
Provinces.’
“32526. ‘Reg. No. 32209. From Shikohabad, United
Provinces.’
“32527. ‘Reg. No. 32210. From Bewar, United
Provinces.’
“32528. ‘Reg. No. 32211. Lakhimpur, United
Provinces.’
“32529. ‘Reg. No. 32212. From Langawar, United
Provinces.’
“32530. ‘Reg. No. 32213. From Panhar, United
Provinces.’
“32531. ‘Reg. No. 32399. From Jaunpur, United
Provinces.’
“32532. ‘Reg. No. 32874. Bhatmas. From Darjiling’
[Darjeeling].
“32533. ‘Reg. No. 31565. From Kalimpong, Darjiling.’
“32534-32538. ‘Black, speckled with brown. In size and
shape the seed is identical with S.P.I. Nos. 32491 to 32533.’
“32534. ‘Reg. No 31785. From Poona, Bombay. Black,
very similar to Nuttall, S.P.I. No. 17253.’
“32535. ‘Reg. No. 34013. From Gurwhal, United
Provinces.’
“32536. ‘Reg. No. 32206. From Chakrata, Dehra Dun,
United Provinces.’
“32537. ‘Reg. No. 30030. From Kashmir.’
“32538. ‘Reg. No. 31704. From Simla, Punjab’ [India].
“32539-32541. ‘These are brown with medium-sized
seed and very similar to S.P.I. No. 20011B.’
“32539. ‘Reg. No. 32208. From Chakrata, Tahsil, Dehra
Dun, United Provinces.’
“32540. ‘Reg. No. 32372. From Kashmir.’
“32541. ‘Reg. No. 31702. From Simla, Punjab.’
“32542. ‘Reg. No. 31567. From Kalimpong, Darjiling.
Brown, similar to S.P.I. No. 24673.’
“32543. ‘Reg. No. 32873. From Darjiling; very similar
to S.P.I. No. 32542.’
“32544. ‘Reg. No. 32032. From Kalimpong, Darjiling.
Brown, quite similar to S.P.I. No. 17258.’
“32545. ‘Reg. No. 31701. From Kangra, Punjab [India].
Seed olive yellow, small, much flattened, with burnt-umber
hilum.’
“32546. ‘Reg. No. 32870. Bhatmas. From Darjiling.
Olive yellow, medium small with burnt umber hilum.’
“32547. ‘Reg. No. 32872. Bhatmas. From Darjiling.
Straw yellow, medium small, much flattened, hilum russet
colored.’
“32548. ‘Reg. No. 32543. From Kilburn & Co.,
Calcutta. Olive yellow, identical with S.P.I. No. 26160.’
“32549. ‘Reg. No. 31787. From Poona, Bombay. This
sample contains olive-yellow seed, similar to S.P.I. No.
19186, a straw-yellow seed, very similar to S.P.I. No. 17273.’
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“32550. ‘Reg. No. 32265. From Kachin Hills, Burma.
Straw colored with very small flattened seed, and hilum
burnt umber.’
“32551. ‘Reg. No. 31568. From Kalimpong. Olive
yellow with dark-brown hilum; similar to S.P.I. No. 24704 in
size and shape’
“32552. ‘Reg. No. 31781. From Poona, Bombay. Olive
yellow, with slate-colored hilum; similar in size and shape to
S.P.I. No. 24704.’
“32553. ‘Reg. No. 31790. From Poona, Bombay. Very
similar to S.P.I. No. 26160.’
“32554. ‘Reg. No. 31782. From Poona, Bombay. Very
similar to S.P.I. No. 32552.’
“32555. ‘Reg. No. 32406. From a Chinese dealer of
Tiretti Bazaar, Calcutta. Very similar to S.P.I. No. 26160.’
“32556. ‘Reg. No. 31703. From Simla, Punjab. Quite
similar to S.P.I. No. 22901.’
“32557. ‘Reg. No. 31617. From Shillong. Straw yellow
and brown seed. Identical with S.P.I. No. 24672.’
“32558. ‘Bhatmas Reg. No. 32871. From Darjiling.
Straw yellow with very dark-brown hilum; similar to S.P.I.
No. 24697 in size and shape.’
“32559. ‘Reg. No. 31615. From Bhamo, Burma. Straw
yellow, very similar to S.P.I. No. 17269.’
“32560. ‘Reg. No. 31779. From Poona, Bombay. Straw
yellow, very similar to S.P.I. No. 32560.’
“32561. ‘Reg. No. 31778. From Poona, Bombay. Straw
yellow, identical with S.P.I. No. 32560.’
“32562. ‘Reg. No. 31786. From Poona, Bombay. Straw
yellow, seed identical with S.P.I. No. 24702.’
“32563. ‘Reg. No. 32405. From Chinese dealer of Tiretti
Bazaar, Calcutta. Straw yellow, seed quite similar to S.P.I.
No. 17278.’
“32564. ‘Reg. No. 31776. From Poona, Bombay. Straw
yellow, very similar to S.P.I. No. 24696.’
“32565. ‘Reg. No. 31777. From Poona, Bombay. Straw
yellow, identical with S.P.I. No. 32564.’
“32566. ‘Reg. No. 32583. From Madras Museum,
Government farm, Trivandrum. Straw yellow, very similar to
S.P.I. No. 24699.’
“32567. ‘Reg. No. 31789. From Poona, Bombay. Straw
yellow, identical with S.P.I. No. 24699.’
“32568. ‘Reg. No. 31780. From Poona, Bombay. Straw
yellow, very similar to S.P.I. No. 24699.’
“32569. ‘Reg. No. 31783. From Poona, Bombay. Straw
yellow, identical with S.P.I. No. 24702.’
“32570. ‘Reg. No. 31788. From Poona, Bombay. Straw
yellow, identical with S.P.I. No. 24702.’
“32571. ‘Reg. No. 31619. From Lashio, Hsenvi State,
Northern Shan States, Burma. Straw yellow, very similar to
S.P.I. No. 3259.’
“32572. ‘Sudawpa. Reg. No. 31173. From Ruby Mines,
Upper Burma. Straw yellow, nearly identical with S.P.I. No.
17269.’

“32573. ‘Reg. No. 31784. From Poona, Bombay. Straw
yellow. Very similar to S.P.I. No. 14954.’
“32574. ‘Pe-nga-pi. Reg. No. 32043. From Lashio,
Northern Shan States, Burma. Straw yellow, with very small
seed elliptical in shape and hilum russet colored.’
“32575. ‘Reg. No. 32214. From Myitkyina, Burma.
Straw yellow, identical with S.P.I. No. 30574.’
“32576. ‘Reg. No. 31803. From Naga Hills, Assam.
Straw yellow, very similar to S.P.I. No. 14954.’
“32577. ‘Reg. No. 31803. From Naga Hills, Assam.
Straw yellow, identical with S.P.I. No. 30576.’
“32578. ‘Reg. No. 31626. From Tiddim, Chin Hills,
Burma. Straw yellow, very similar to S.P.I. No. 24674.’
“32579. ‘Reg. No. 31566. From Kalimpong. Straw
yellow, identical with S.P.I. No. 24674.’
“32580. ‘Reg. No. 31569. From Kalimpong. Straw
yellow, very similar to S.P.I. No. 24674.’
“32581. ‘Reg. No. 33216. From Myitkyina, Burma.
Straw yellow, very similar to S.P.I. No. 32580.’
“32582. ‘Reg. No. 31252. Pyin. From Maubin, Lower
Burma. Straw yellow, with small seeds much flattened and
brown hilum.’
“32583. ‘Reg. No. 31251. From Katha, Burma. Straw
yellow, identical with S.P.I. No. 32582.’
“32584. ‘Reg. No. 32075. From Myitkyina, Burma.
Straw yellow, with brown hilum, similar to S.P.I. No. 32574,
in size and shape.’
“32585. ‘Reg. No. 31426. From Nagpur, Central
Provinces. Straw yellow, very similar to S.P.I. No. 32582.’
“32586. ‘Reg. No. 32217. From Myitkyina, Burma.
Straw yellow, very similar to S.P.I. No. 32584.’
“32587. ‘Reg. No. 31249. From Thaton, Upper Burma.
Straw yellow, very similar to S.P.I. No. 32584.’
“32588. ‘Reg. No. 32215. From Myitkyina, Burma.
Straw yellow, very similar to S.P.I. No. 32584.’
“32589. ‘Reg. No. 31616. From Lower Chindwin,
Burma. Straw yellow, similar to S.P.I. No. 32584.’
“32590. ‘Reg. No. 32074. From Katha, Burma. Straw
yellow, similar to S.P.I. No. 32580.’
“32591. ‘Reg. No. 31614. From Mandalay, Burma.
Straw yellow, similar to S.P.I. No. 32580.’
“32592. ‘Reg. No. 32592. From Gurhwal, United
Provinces. Straw yellow, similar to S.P.I. No. 32580.’
“32593. ‘Reg. No. 31574. From Haka, Chin Hills,
Burma. Straw yellow, identical with S.P.I. No. 24672.’
“32594. ‘Reg. No. 32029. From Kashmir. Straw yellow,
identical with S.P.I. No. 22901.’
“32595. ‘Reg. No. 32373. From Kashmir. Straw yellow,
identical with S.P.I. No. 32594.’
“32596. ‘Reg. No. 32012. Yields 12.55 per cent of oil.
From Gurwhal, United Provinces. Straw yellow (cloudy), in
size and shape similar to S.P.I. No. 32594.’
“32597. ‘Reg. No. 31250. Pe-kyat or Pe-bok. From
Mandalay. Straw yellow, very similar to S.P.I. No. 32594.’
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“32598. ‘Reg. No. 32207. From Chakrata, Tahsib,
Dehra Dun, United Provinces. Straw yellow, very similar
to S.P.I. No. 32596.’
“32648-32649.
“32648. ‘Dull black, identical with S.P.I. No. 16790B,
a selection from Cloud, S.P.I. No. 16790.’
“32649. ‘Straw yellow, very similar to S.P.I. No.
24695.’
“32890-32891. From Blacksburg, Va. [Virginia].
Grown by the Virginia Agricultural Experiment Station.
Received February 27, 1912. Seeds of the following;
quoted notes by Mr. W.J. Morse:
“32890. ‘Duggar. Grown under No. 17268C at the
Virginia Experiment Station, Blacksburg, Va., 1911. A field
mass selection at Arlington Experimental Farm in 1907
out of S.P.I. No. 17268, Ito San. An olive-yellow seeded
variety of medium maturity found especially promising in
Alabama and Virginia.’
“32891. ‘Austin. The progeny of S.P.I. No. 17263
grown under No. 17263 at Virginia Experiment Station,
Blacksburg, Va., 1911; originally from S.P.I. No. 6397
from Pingyang [Pyongyang / P’yongyang], Korea. This
variety was also distributed under Agrostology No. 1539. A
late olive-yellow seeded variety found especially promising
in Virginia, Tennessee, and southern Pennsylvania.’
“32906-32909. The following list represents some
promising varieties of soy beans grown in quantity at the
Arlington Experimental Farm, Virginia, in 1911. Numbered
March 4, 1912, for convenience in recording distribution.
Seeds of the following; quoted notes by Mr. W.J. Morse:
“32906. ‘Virginia. Grown under No. 19186D. A pure
field selection at Arlington farm in 1907 out of S.P.I. No.
19186, from Newchwang, Manchuria, 1906. A medium-late
brown-seeded variety of considerable promise.’
“32907. ‘Peking Grown under No. 17852B. A pure field
selection at Arlington farm in 1907 out of S.P.I. No. 17852,
Meyer, from Peking, China. A medium-late variety with
small black seeds. Very prolific and especially promising as a
hay variety.’
“32908. ‘Chestnut. Grown under No. 20405B. A field
mass selection at Arlington Experimental Farm in 1907 out
of S.P.I. No. 20405, Habaro, from Khabarovsk, Siberia,
1906. A medium-early brown-seeded variety of promise in
the more northern States.’
“32909. ‘Auburn. Grown under No. 21079A. A field
mass selection at Arlington Experimental Farm in 1907 out
of S.P.I. No. 21079, Shingto, from Tieling, Manchuria, 1907.
A black-seeded variety in Pennsylvania and New York.’”
Address: Washington, DC.
152. Mooers, Charles A. 1913. The rational improvement
of Cumberland Plateau soils: Conclusions from six years
of field experiments with various farm crops. Tennessee
Agricultural Experiment Station, Bulletin No. 101. p. 99-138.

Oct. See p. 106-07, 109, 112-113.
• Summary: The Preface begins: “The Cumberland Plateau
has a an area in Tennessee of about 5000 square miles. The
average elevation is in the neighborhood of 1800 feet, or
nearly 1000 feet above either the East Tennessee Valley on
the east or the Highland Rim on the west. This section is
practically undeveloped from an agricultural point of view,
and lands are very cheap–$2.00 to $10.00 per acre.”
The section titled “Cowpeas and soy beans” (p. 12930) begins: “Both cowpeas and soy beans are adapted to the
Plateau and should be grown extensively.”
Two photos (p. 107) show soy-bean hay after fertilizer
experiments on the Lemmert Farm in Cumberland County.
(1) The pile grown with phosphate and potash is much larger;
it yielded 1.16 tons/acre of hay. The pile grown without
fertilizer potash is small; it yielded only 0.46 tons/acre of
hay. The pile grown with phosphate, potash and lime is even
larger; it yielded 1.72 tons/acre of hay. The pile grown with
lime alone is small; it yielded only 0.66 tons/acre of hay.
Page 109 discusses legumes (including soy beans) as a
source of nitrogen, and the importance of soil inoculation.
Page 112 states that soy beans could be used in the second
year of a 5-year rotation as an alternative to cowpeas.
A photo (p. 138) shows a farmer holding a bunch of
soy beans in a field. The caption: “Soy-bean hay grown
on ‘natural meadow.’ A rich-looking but sour soil, on
which most crops fail.” Address: Chemist and Agronomist,
Knoxville, Tennessee.
153. Morse, W.J. 1913. Re: We desire to obtain a supply of
the Tokyo variety of soy beans. Letter to Prof. C.A. Mooers,
Tennessee Experiment Station, Knoxville, TN, Dec. 17. 1 p.
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Typed, without signature (carbon copy).
• Summary: “Dear Professor Mooers: We desire to obtain
a supply of the Tokyo variety of soy beans. During my visit
at your station in the fall of 1912, you advised me that one
of your former students was to grow a considerable acreage
of the Tokyo variety the season of 1913. I would appreciate
it very much if you would send me the name of this grower
or any other grower who might happen to have seed of this
variety for sale.
“Very truly yours, Scientific Assistant.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Scientific Assistant, Forage Crop
Investigations, Bureau of Plant Industry, USDA, Washington,
DC.
154. Mooers, C.A. 1913. Re: This season was disastrous
so far as corn or soy beans were concerned in this section.
Letter to W.J. Morse, Scientific Assistant, Forage Crop
Investigations, Bureau of Plant Industry, USDA, Washington,
D.C., Dec. 20. 1 p. Typed, with signature on letterhead.
• Summary: “Dear Sir: I am very sorry to say that the former
student who was to supply us with Tokio soy beans is unable
to do so. This season was disastrous so far as corn or soy
beans were concerned in this section. The only seed that I
know of in the State will be needed here for use the coming
season.
“Very truly yours, Chemist and Agronomist.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Chemist and Agronomist, Univ.
of Tennessee Agric. Exp. Station, Knoxville, TN.
155. U.S. Department of Commerce, Bureau of the Census.
1913. Thirteenth census of the United States taken in the year
1910. Volume V. Agriculture, 1909 and 1910. General report
and analysis. Washington, DC: Government Printing Office.
927 p. See p. 626.
• Summary: Table 53 titled “Dry beans (other than edible)”
(p. 626) shows acreage, production in bushels, and value
statistics for soy beans in 1909, for five states plus “all other
states.” In 1909 a total of 16,835 bushels of soy beans were
produced on 1,629 acres in the USA. They were worth
$20,577. North Carolina was the leading soybean producer
with 13,313 bushels (79% of the total).
The following states are listed in descending order of

production. For each state is given production in 1909 (in
bushels) / acreage / value.
North Carolina: 13,313 bu / 1,249 acres / $14,141.
Tennessee: 2,037 bu / 256 acres / $3,387.
Ohio: 424 bu / 33 acres / $843.
Virginia: 415 bu / 29 acres / $695.
Alabama: 219 bu / 29 acres / $494.
All other states combined: 427 bu / 33 acres / $1,017.
Note 1. These is the earliest document seen (April 2017)
that contains official national production or acreage statistics
for soy beans in the United States. The earliest year for
which statistics are given is 1909. Statistics for castor beans
and velvet beans are also given.
Note 2. 36.75 bushels weigh 1 metric ton. Therefore
16,835 bushels weigh 458.1 metric tons. Address:
Washington, DC.
156. Williams, Martha McCulloch. 1913. Dishes &
beverages of the Old South. New York, NY: McBride Nast &
Company. 318 p. Illust. Index. 19 cm.
• Summary: This cookbook, a nostalgic look (after the Civil
War) at the “good old days,” contains a recipe titled “Tomato
soy” (p. 193), however no soy is used as an ingredient and
soy is not even mentioned in the body of the recipe. “Take
one gallon solid, ripe tomatoes, peeled and sliced, or four
canfuls put up in glass, put in a preserving kettle with a quart
of sliced onions, two tablespoonfuls of salt, as much moist
sugar, teaspoonful black pepper, saltspoon paprika, four
hearts of celery cut fine, a tablespoonful of pounded cloves,
alspice [allspice], mace, grated nutmeg, and cinnamon
mixed. Stir well together and cook slowly, taking care not to
burn, until reduced one half. Dry mustard or mustard seed
can be added, but many palates do not relish them. After
boiling down add a quart of very sharp vinegar, stir well
through, skim if froth rises, bottle hot, and seal. This keeps a
long time in a dark cool place.”
Also contains 3 recipes in which Worcestershire sauce is
used as an ingredient–surprising for a book of recipes from
the “Old South”: Hams and other hams (p. 59-62, see p. 62).
Leg of mutton in blanket (add “a spoonful of tart jelly, along
with Tabasco or Worcestershire sauce... Tomato or walnut
catsup may be used for flavoring,” p. 164-65). Egg fours
(“Tabasco, Cayenne vinegar, walnut catsup, or Worcester can
be added,” p. 182-83).
The author, christened Susan Martha Ann Collins, was
the fourth daughter of Fannie Williams and William Collins.
She was born and grew up near Clarksville, in Montgomery
County, northwest Tennessee. She grew up in a privileged
world of leisure and abundance, but after the Civil War the
family fell into genteel poverty. After her parents’ death,
she and a distant cousin, Thomas McCulloch Williams, left
together for New York city where she created a new name
(Martha McCulloch-Williams) and a new career for herself.
It is unclear whether she and Thomas ever married (MSU

© Copyright Soyinfo Center 2017

HISTORY OF SOY IN TENNESSEE (1854-2017) 83
biography). Address: [New York City].
157. Willson, C.A. 1913. Report of the Animal Husbandman.
Tennessee Agricultural Experiment Station, Annual Report
25:57-59. For the year 1912.
• Summary: Describes experiments at the West Tennessee
Station feeding soy-bean hay, straw, and ground soy
beans, along with other feeds, to steers. At the university’s
experiment station at Knoxville, the amount of beef produced
by feeding soy beans with one other crop was measured.
Address: Knoxville.
158. Wood (T.W.) & Sons. 1913. Farm and garden guide
(Mail order, with order form). Richmond, Virginia. 96 p. 25
cm.
• Summary: In the section on “Seeds for the Farm” (p. 79)
a full page is now devoted to “Soja Beans–The king of
summer forage crops.” The following varieties are described:
“Mammoth Yellow Sojas,” “Black Sojas,” “Early Dwarf
Green Soja Beans,” “Brown Sojas,” and “Hollybrook Early
Sojas.” There are four testimonial letters for Mammoth
Yellow Sojas from: (1) J.H. Highsmith, Pender County,
North Carolina (20 Sept. 1912). (2) J.D. Calton, Wake
County, North Carolina (6 Oct. 1909). (3) E.V. Alexander,
Morgan County, Tennessee (29 Sept. 1910). (4) C.S. Osmer,
Wimico County, Maryland (21 Feb. 1911). Also four
testimonial letters for Hollybrook Early Sojas from: (1) C.C.
Starcher, Rome County, West Virginia (28 Sept. 1912). (2)
Thomas Tobin, Harford County, Maryland (21 Nov. 1908).
(3) John Earhart, Butler County, Ohio (1 Feb. 1909). (4) E.G.
Mead, Howell County, Missouri (5 Nov. 1910).
The letter from C.C. Starcher of West Virginia states:
“I tried three varieties of Soja Beans this season: Mammoth
Yellow, Hollybrook and Dwarf Green. The Mammoth Yellow
made the largest growth. I think that is the best variety when
cut for hay. They also had more nodules on roots. Inoculated
all three varieties with Government inoculation. The
Hollybrook made a larger growth than the Dwarf Green, but
not as large as the Mammoth Yellow. I got more plants from
the amount of seed with the Hollybrook. I think that is a very
good variety for both hay and grain.”
A photo shows a field of soja beans grown in Tennessee.
The caption: “Mammoth Yellow Soja Beans, a splendid
soil improver and the best of summer forage crops.” An
illustration shows a Hollybrook Soja Bean plant in full leaf,
with a cluster of pods in the upper left corner.
This catalog is owned by the Smithsonian Horticulture
Branch Library in Washington, DC. Call number: #015519.
Note: This is the earliest document seen (Aug. 2013)
that mentions the soybean variety Early Dwarf Green.
Address: Richmond, Virginia.
159. Mooers, Charles A. 1914. The rational improvement
of highland rim soils: Conclusions from six years of field

experiments with various farm crops. Tennessee Agricultural
Experiment Station, Bulletin No. 102. 44 p. Jan.
• Summary: This bulletin is divided into three parts, and
soy beans are discussed in each part. In part one, “Principles
of soil fertility with special reference to the Highland Rim”
(p. 4-13), soy beans are first discussed in the section titled
“Crop rotation” (p. 13) which states that in a long, five-year
rotation, cowpeas or soy beans work well in the second year.
In part two, “Some results of field experiments” (p. 1440), the section titled “Fertility experiments on a very poor
gray-colored soil of the Highland Farm” (Putnam County)
(p. 27), states that soy beans are used in 1910 and 1911 in
a 3-year rotation with corn in two sections; the fields are
hogged off. A full page table (p. 29) shows the results of the
experiments. “Discussion of results: The experiments afford
a striking demonstration of the rapidity with which even a
poor soil responds to proper treatment. The results show both
the marked increase in yield which may be brought about by
the pasturing off of legumes, such as cowpeas and soy beans,
and the great value of acid phosphate rightly used.”
In the section on “Discussion of results,” the subsection
titled “Cowpeas and soy beans” (p. 33-34) discusses the
importance of inoculation, soy-bean varieties, and fertilizers
(acid phosphate and potash). “On soils of average fertility
only the late and vigorous varieties, such as Mammoth
Yellow, Tokio, and Acme, are advised. The early varieties,
such as Ito San and Haberlandt, which have done extra well
at the Knoxville Station, are advised only for soils of rather
high fertility. On poor land their growth is too dwarfed and
meager.”
In part three, “Crop rotations” (p. 41-44), the section
titled “List of rotations” (p. 41) notes that soy beans are
used in the “General farming–Five-year rotation,” during the
second year, as an alternative to cowpeas. Table IX (p. 42)
shows that in 1914 and 1918 they were fertilized with 300 lb
acid phosphate and 20 lb muriate of potash.
Note: This is the earliest document seen (Oct. 2004) that
mentions “pasturing off” (or “pasturing down”) soybeans.
Address: Chemist and agronomist, Knoxville, Tennessee.
160. Nashville Sanitarium Food Factory. 1914. Offers a full
line of health foods... (Ad). Naturopath and Herald of Health
(The) (New York City) 19(4):Unnumbered page. April.
• Summary: “... such as meat substitutes, whole wheat
preparations, nut butters,... baked beans, wholesale or retail.
“Same are for sale also at the Pure Food Store, 112 East
41st St., New York City.” Address: Nashville, Tennessee.
161. Willson, C.A.; Robert, S.A. 1914. Feeding beef cattle.
Tennessee Agricultural Experiment Station, Bulletin No. 104.
p. 77-107. April. See p. 82, 88-89.
• Summary: This Bulletin discusses the “Conclusions from
four years of experiments at the West Tennessee Experiment
Station.” The main feeds were cottonseed meal, hulls, and
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silage. The section titled “Loss of fertility from Southern
farms through cottonseed removed” (p. 81) states: “Live
stock farming maintains soil fertility and improves the
physical condition of the soil through the return of organic
matter to it.
“Coulter notes that ‘In 1850 cottonseed was treated
as garbage and dumped on the waste heap. Twenty years
later it was looked upon as a valuable fertilizer; by 1880
the cottonseed was found to be a nutritious cattle-feed, and
by 1890 cottonseed oil was commencing to be used as a
substitute for olive oil, and is now a human food.”
Table 1, titled “Manurial value of farm products” (p. 82)
includes soy-bean hay, whose total value is $11.24 per ton.
The most valuable is cottonseed meal at $31.27 per ton.
The section titled “Description of yards and feed lots”
(p. 88) states: “The land in 1909, previous to being fed on,
was soy-bean land, in 1910 corn land, and in 1911 soy-bean
land.” Address: 1. Animal Husbandman; 2. Supt. West Tenn.
Exp. Station, Jackson. All: Tennessee Agric. Exp. Station.
162. Washington Post. 1914. Departmental notes of interest
to Uncle Sam’s army of employes [sic, employees]. Aug. 2.
p. ES3.
• Summary: “W.J. Morse, bureau of plant industry, will
leave this week for points in Virginia, the Carolinas, Georgia,
Alabama, Mississippi, Louisiana, Tennessee, and Kentucky
to inspect experiments in the culture of cowpeas, soybeans,
and other forage plants.”
163. Morse, W.J. 1914. Re: Report on continuation of trip
to Alabama, Mississippi, and Louisiana. Letter to Prof.
C.V. Piper, Washington, DC, Aug. 17. 3 p. Handwritten,
with signature on Mississippi Agricultural and Mechanical
College letterhead.
• Summary: Morse is apparently writing from Mississippi.
“Dear Prof. Piper: On Monday, Aug. 9, I was at the Alabama
Experiment Station and found the forage crops in general
rather poor due to the extreme drouth. A few of the soy bean
varieties showed up rather promising where the planting
was made a little early. The adzuki beans are a failure this
year. Of the cowpeas the Buff catjang 22888 looked very
promising. The amount of growth being good, very prolific,
and the pods about all mature. Some late plantings of
varieties of cowpeas also were making good growth. The
Sudan grass us very much of a failure, very poor stands in all
plantings and very little growth.
On Wed. I was at Prof. Tracy’s, Biloxi. Soy bean
varieties 23211 and 23232 appear very promising and
look like good varieties for Louisiana and Mississippi.
Buff catjang of which Prof. Tracy has two lots looks very
promising, giving a good plant growth, a good yield of seed
and about 90% mature (sown June 2). I made some crosses
between Vigna lutea and V. Catjang (22888). Vigna lutea is
of rather a prostrate habit...

“On Saturday I was at the Louisiana Experiment Station,
Baton Rouge. Although they have had a very dry spell there
the soy bean varieties look very good. Some of the best
at Monetta, South Carolina last year shown by the largest
growth at this station though they are rather late. The buff
catjang 22888 again shows up remarkably well... It looks
very promising and all of the station people look to its use
for their conditions. The station plans to do quite a little work
with the soy bean as a silage crop. The adzuki beans show up
very well here, both as to amount of fruit and plant growth.
“This week I expect to be at the following places:
“Monday, Aug. 17. Starkville, Mississippi.
“Tuesday, Aug. 18. Jackson, Tennessee.
“Thurs. Aug. 19. Columbia, Tennessee.
“Friday, Aug. 20. Knoxville, Tennessee.
“Sat. or Monday. Aug. 21 or 23. Lexington, Kentucky.
“Very truly yours,...”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–General Correspondence, 1905-29. Box
92–Morgan-Morse.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., March 2012. Address: Forage-Crop Investigations,
Bureau of Plant Industry, USDA, Washington, DC.
164. Wildermuth, V.L. 1914. The alfalfa caterpillar. USDA
Bulletin No. 124. 40 p. Aug. 28. See p. 17. [10+* ref]
• Summary: During the summer of 1913, Mr. Larrimer at
Nashville [Tennessee], used alfalfa caterpillar larvae that
hatched indoors and reared them on various plants, including
the soja bean (Glycine hispida).
Discusses Apanteles, Colias eurytheme, Collops
vitatus, Crematogaster, Frontina, Heliothis zea, Phorocera,
Protacanthus milbertii, Pteromalus, Trichogramma minutum.
Address: Entomological Asst., Cereal and Forage Insect
Investigations, USDA.
165. Piper, Charles V. 1914. Forage plants and their culture.
New York, NY: The Macmillan Co. xxi + 618 p. Aug. See
p. 513-38. Illust. Index. 20 cm. Series: The Rural Text-Book
Series, ed. by L.H. Bailey. Reprinted with new publication
date but no changes in 1916, 1919, and 1921. [9 ref]
• Summary: Contents: 1. Introduction. 2. Preservation of
forage. 3. Choice of forage crops... [chapters an various
grasses (incl. Velvet grass {Holcus lunatus}), sorghums, and
millets]... 6. The statistics of forage crops (“In the same way
as the straw of cowpeas, Canada and garden peas, soybeans
and other leguminous seed crops has also a considerable
value as forage,” p. 114)... 15. Alfalfa. 16. Red clover. 17.
Other clovers–Alsike, Hungarian, White and Sweet. 18.
Crimson clover and other annuals. 19. Peas and pea-like
plants (incl. Chick-pea {Cicer arietinum} and Grasspea, vetchling or chickling vetch {Lathyrus sativus}). 20.
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Vetches and vetch-like plants: Common vetch (Vicia sativa),
hairy vetch (Vicia villosa), narrow-leaved vetch (Vicia
angustifolia), purple vetch (Vicia atropurpurea), wooly-pod
vetch (Vicia dasycarpa), scarlet vetch (Vicia fulgens), ervil
or black bitter vetch (Vicia ervilia), narbonne vetch (Vicia
narbonnensis), horse bean (Vicia faba), bird or tufted vetch
(Vicia cracca), tangier pea (Lathyrus tingitanus), flat-podded
vetchling (Lathyrus cicera), ochrus (Lathyrus ochrus),
fenugreek (Trigonella foenum-græcum), lupines (Lupinus
spp.), serradella (Ornithopus sativus), square podded pea
(Lotus tetragonolobus).
21. Cowpeas. 22. Soybeans. 23. Other hot-season annual
legumes: Lespedeza or Japan clover, Florida velvet bean
(Stizolobium deeringianum) [later renamed simply “Velvet
bean” (Mucuna pruriens)], peanut (Arachis hypogæa),
Florida beggarweed, the jack bean (Canavalia ensiformis.
“Owing to confusion with the similar species cultivated in
Japan, China, and India, it has also been called the sword
bean and the knife bean, but those names properly belong to
the Asiatic species {Canavalia gladiata}, used principally as
a vegetable), mung bean (Phaseolus aureus), urd (Phaseolus
mungo), moth bean (Phaseolus aconitifolius), adzuki bean
(Phaseolus angularis), bonavist or hyacinth bean (Dolichos
lablab), guar (Cyamopsis tetragonoloba).
Note 1. This is the earliest English-language document
seen (Aug. 2007) that uses the term “jack bean” to refer to
Canavalia ensiformis. Note 2. This is the earliest Englishlanguage document seen (Aug. 2007) that uses the term
“sword bean” or the term “knife bean” to refer to Canavalia
gladiata.
24. Miscellaneous perennial legumes: Sainfoin
(Onobrychis cicioefolia), sulla or Spanish sainfoin
(Hedysarum coronarium), kudzu (Pueraria thunbergiana),
flat pea (Lathyrus silvestris var. wagneri), kidney vetch
(Anthyllis vulneraria), goat’s rue (Galega officinalis), bird’s
foot trefoil (Lotus corniculatus), Astragalus falcatus, furze
(Ulex europoeus).
25. Miscellaneous herbs used as a forage (incl.
Sunflower {Helianthus annuus}). 26. Root crops and other
comparable forages (incl. rape {Brassica napus}, Jerusalem
artichoke, chufa {Cyperus esculentus}, and cassava).
Contents of Chap. 22–Soybeans (p. 513-538):
Introduction. Agricultural history. Botany. Description. Soil
adaptations. Climatic adaptations. Importance. Desirable
characters in soybean varieties. Commercial varieties.
Preparation of soil and cultivation. Rate of seeding. Time of
seeding. Method of seeding. Depth of planting. Inoculation.
Life period. Time to cut for hay. Hay yields. Fertilizers.
Soybean mixtures: Soybeans and corn, soybeans and
cowpeas, soybeans and sorghums, soybeans and Johnsongrass, soybeans and millet. Silage. Rotations. Feeding value
of soybean hay. Seed-production. Pollination. Seed yield.
Seeds. Pests. Breeding. Soybeans and cowpeas compared.
“The soybean is the most productive as regards seed of

any legume adapted to temperate climates... The soybean
was first cultivated in the United States in 1829, but it
apparently attracted but little attention until 1854, when
two varieties were brought back from Japan by the Perry
expedition. Other varieties were introduced from time to
time, among them the Mammoth, which was introduced
previous to 1882. It is largely due to the introduction of
this variety that the soybean has become an important
crop in the United States, as a very large percentage of the
acreage is still planted to this variety. Between the years
1900 and 1910, the United States Department of Agriculture
introduced about 250 varieties from all portions of the
Orient” (p. 513-14).
“At the present time about fifteen varieties of soybeans
are handled commercially by seedsmen, the most important
of which are Mammoth, Hollybrook, Haberlandt, Medium
Yellow, Guelph, Ito San, Wilson and Peking.” A fairly
detailed description of each variety is given (p. 519).
Pollination (p. 533): “The soybean flower is completely
self-fertile, bagged plants setting pods as perfectly as those
exposed. The flowers are much visited by bees, which seek
principally the pollen, as the soybean flower secretes but
little nectar. Pollination occurs even before the flower opens,
but nevertheless occasional cross-pollinations occur where
different varieties are grown in close proximity. Such natural
hybrids can often be detected by the fact that the seeds of
heterozygote plants present queer combinations of color,
such as smoky green, smoky yellow, brown and yellow and
black banded. In the course of varietal trials at Arlington
Farm, Virginia, extending over five years, many such natural
hybrids were secured, and similar crosses occurred at the
Kansas Experiment Station.”
Concerning seed yield (p. 533): “When grown for seed,
the best varieties under proper culture yield from 30 to 40
bushels of seed to the acre. A maximum yield of 50 bushels
to the acre has been reported from North Carolina.” A table
(p. 534) shows the yields reported for 10 varieties from
Arlington Farm, 7 other U.S. states, and Guelph, Ontario,
Canada. The varieties are: Mammoth, Hollybrook, Guelph,
Ito San, Haberlandt, Medium Yellow, Wilson, Peking, Ebony,
and Chernie. The states are Tennessee, Kentucky, Delaware,
Indiana, Ohio, Arkansas, and Virginia.
The section titled seeds (p. 534-35) notes: “Soybean
seeds do not retain their viability well, and it is not advisable
to sow seed two years old without previously testing. Unless
care is exercised in properly curing and storing, soybean
seeds are apt to heat and thus quickly have their viability
destroyed. A small percentage of the seed will under
favorable conditions retain its viability four or five years, and
this has been found to vary according to variety, as shown in
the table:”
This table gives the viability of the seeds of 12 soybean
varieties, grouped by color, in approximately descending
order of viability after 4 years. Those with the highest
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percentage viability are all black in color: Shanghai, Chernie,
Baird, Fairchild, Jet, Ebony (these first 6 are black-seeded),
Tashing, Guelph (green), Brownie, Ito San, Haberlandt, and
Mammoth (these last 3 are straw yellow). For the variety
Shanghai, 99.0% of the seeds are viable after 1 year, 93.0%
after 2 years, and 43.5% after 4 years. After 1 year, the
viability was greater than 90% for most varieties. After 4
years, black-seeded soybeans had by far the best viability,
ranging from 4.0% to 46.5%.
Note 3. This is the earliest English-language document
seen (March 2003) that uses the term “viability” to refer to
germinability or germination rate.
“Pests.–Soybeans are troubled by few serious enemies.
On the whole, rabbits are most troublesome, as they are
extravagantly fond of the herbage, and where they are
abundant soybean culture is practically impossible. At the
Tennessee Experimental Substation at Jackson, rabbit injury
was much reduced by using scarecrows, to each of which a
lantern was hung at night.
“Rootknot caused by a nematode (Heterodera
radicicola) often injures soybean considerably, but more
damage is caused by cowpea wilt, due to Fusarium.
“Caterpillars sometimes eat the leaves, but the loss from
such insects is seldom serious.
“On the whole it may be said that no insect or fungus
pest [disease] has yet assumed any great economic
importance in connection with the culture of the soybean.”
Illustrations (line drawings, both non-original) show: A
typical soy bean plant, with a close-up of a cluster of pods
(p. 514). Roots of a soybean plant, showing nodules (p. 525).
A black-and-white photo (Plate VIII, facing p. 510) shows
the seeds of ten soybean varieties. Address: Agrostologist
in Charge of Forage Crop Investigations, Bureau of Plant
Industry, USDA [Washington, DC].
166. Pridmore, J.C. 1914. Re: “Legumes for general farm
rotations in the South.” Letter to Prof. C.V. Piper, Bureau of
Plant Industry, U.S. Dept. of Agriculture, Washington, D.C.,
Sept. 7. 1 p. Typed, with signature on letterhead.
• Summary: “Dear Prof. Piper: The committee making up
the program for the Field Crops and Fertilizers Section of the
Association of Southern Agricultural Workers has assigned
you the topic, ‘Legumes for General Farm Rotations in
the South,” for discussion in this section of the meeting to
be held at Clemson College on 21, 22, and the 23 of next
month. The committee has been delayed in its work, and
since the meeting is so close at hand, it was necessary for the
topics to be assigned and prevent further delay in order to get
the programs out for distribution.
“While there has been some delay, every effort is being
made to make this a good meeting, and I trust that nothing
will prevent your being there and presenting this question
before this section of the meeting. If for any reason you can
not attend I wish that you would wire me immediately so that

I can get a substitute for this subject.
“Trusting that I may hear from you at your earliest
convenience regarding the matter, I am
“Yours very truly, Sec. Field Crops and Fertilizers
Section.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Dep. of Agronomy, College of
Agriculture, Univ. of Tennessee, Knoxville, TN.
167. Farmers’ Bulletin (USDA). 1914. The agricultural
outlook. No. 641. 40 p. Nov. 23. See p. 36, 38.
• Summary: Table 31 (p. 36) lists “Prices paid to producers
of farm products, by States.” The prices paid per bushel of
soy beans, during the years 1913 and 1914, are given for the
following states: Massachusetts, New York, Pennsylvania,
Delaware, Virginia, West Virginia (1914 only; $2.50), North
Carolina, South Carolina, Georgia, Florida, Ohio, Indiana,
Illinois, Michigan, Wisconsin, Minnesota, Iowa, Kentucky,
Tennessee, Alabama, and Mississippi. The average price for
1913 was $1.96, and for 1914 it was $2.08 (range $1.55 to
$3.00).
Table 33 (p. 38) shows “Averages for the United States
of prices paid to producers of farm products.” On Oct. 15 the
price paid for “Beans, soy” was $1.96 in 1913 and $2.08 in
1914.
Table 1 (p. 2) is titled “Yield per acre, production,
quality, and farm price of principal crops: Total for the
United States.” It includes hemp but not soy beans. Hemp
production in 1913 was 5.647 million lb.
Note: This table seems to indicate that soybeans were
cultivated in each of these states.
168. Farmers’ Bulletin (USDA). 1914. The agricultural
outlook. No. 645. 45 p. Dec. 31. See p. 41, 43.
• Summary: Table 36 (p. 41) lists “Prices paid to producers
of farm products, by States.” The prices paid per bushel of
soy beans, during the years 1913 and 1914, are given for
the following states: Rhode Island (1914 only), New York,
New Jersey, Pennsylvania, Delaware, Virginia, West Virginia
(1914 only; $2.92), North Carolina, South Carolina, Georgia,
Florida, Ohio, Indiana, Illinois, Wisconsin, Minnesota,
Missouri, North Dakota (1914 only), Nebraska, Kentucky,
Tennessee, Alabama, Mississippi, Louisiana, Texas, and
Oklahoma.
Note: This table seems to indicate that soybeans were
cultivated in each of these states. If that is true, this would be
the earliest document seen (April 2016) concerning soybeans
in North Dakota, or the cultivation of soybeans in North
Dakota. In 1914 soybean producers in North Dakota were
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paid $2.25 per bushel for soybeans.
Table 38 (p. 43) shows the average price paid to
producers of various farm products in the United States on
three different dates during the five years from 1910 to 1914.
For soy beans: The average price paid on Nov. 15 was $1.57
in 1913, and $2.15 in 1914. The average price paid on Dec.
15 was $1.72 in 1913. The average price paid on Oct. 15 was
$1.96 in 1913 and $2.08 in 1914.
169. Morse, William J. 1915. Soy bean (Soja max). USDA
Bureau of Plant Industry, Forage Crop Investigations,
[Office Circulars] No. 19. Jan. 13. 4 p.
• Summary: “The soy bean, called also soja bean,
Manchurian bean, and stock pea (eastern North Carolina),
is an erect, rather hairy, leguminous plant. It is grown
extensively in China and Japan, principally as human
food, but also for forage and as green manure. Within the
past few years the crop has become of special importance
because of the large importations of beans, oil, and cake
from Manchuria to Europe and America. The soy bean has
a wide adaptation as to soil and climatic conditions, the
northern limit being that of corn and the southern limit that
of cotton. Rabbits are exceedingly fond of the young plants
and sometimes cause serious injury where the plat [sic]
is small, especially in semiarid regions. Although the soy
bean is decidedly drought resistant, it is able to withstand a
greater amount of moisture than corn or cowpeas. The soy
bean is a valuable crop in many ways and has many points of
superiority over the cowpea. As a forage it has higher value,
the seed is easily harvested, and the seed is weevil proof.
One of its most common uses is for hay, which is comparable
to alfalfa and red clover in feeding value. The average yield
of hay is about 2 tons to the acre. The soy bean is valuable
as pasture for all kinds of stock, but especially profitable
with hogs and sheep. As a soiling crop the soy bean is of
value, yielding from 5 to 10 tons of green forage to the acre.
Satisfactory results have been obtained by mixing soy beans
and corn as ensilage, using three parts of corn to one part
of soy beans. It is better to grow the two crops in separate
fields and mix them in cutting. The soy bean is an excellent
green-manure crop, greatly increasing the supply of humus
and nitrogen in the soil. Excellent results have been obtained
in feeding the grain as meal to dairy cows, substituting it for
cottonseed meal or oil meal in the dairy ration. It is also a
very profitable crop to grow for seed, as the supply seldom
equals the demand. Under ordinary conditions the best
varieties yield from 20 to 30 bushels of seed to the acre. On
account of its erect growth and uniform maturity the soy
bean is easily harvested by machinery. As a food the soy
bean may be used as a green vegetable, the dried beans used
in baking or in soups, and, when roasted, as a substitute for
coffee. Soy-bean flour or meal may be used as a constituent
of muffins, bread, or, in fact, in any dish where corn meal
is used. In addition to their forage and food value soy beans

contain a valuable vegetable oil utilized in various industries.
“Inoculation: Soy beans when well inoculated add
much nitrogen to the soil. Natural inoculation occurs quite
generally throughout the Southern States, the proper bacteria
seeming to be widely distributed. In localities where this
crop has not been previously grown, however, it is advisable
to inoculate. The inoculation of a new field may be most
certainly secured by applying soil from an old soy-bean field,
using about 300 pounds of soil to the acre or dusting the seed
with some of the soil.
“Culture: Soy beans succeed best on a thoroughly
prepared seed bed. If the soil is low in fertility, an application
of 300 pounds of acid phosphate and 100 pounds of muriate
of potash to the acre or a dressing of stable manure will
give the best results. As a rule, soy beans should be planted
about the same time as corn. For seed production, planting
in rows 30 to 48 inches apart is the best method, while for
hay, soiling, or green manure a broadcasted or drilled crop
furnishes a better quality of forage. Planted in rows, from 20
to 30 pounds of seed to the acre have been found satisfactory,
and if broadcasted or drilled, from 60 to 90 pounds to the
acre. An ordinary grain drill may be used in planting. By
covering the feed cups not in use, different widths of rows
can be adjusted. The cotton planter or corn planter can also
be used to advantage. For small areas the ordinary grain drill
does well. The planting should be shallow, not exceeding 2
inches in depth.
“Harvesting: The matter of harvesting depends primarily
on the use to be made of the crop. For hay, soy beans may be
cut at any time from the setting of the seed until the leaves
begin to turn yellow. The crop is best fitted for hay when
the pods are well formed. When grown for grain alone, the
cutting may be delayed in the case of most varieties until
nearly all of the leaves have fallen. The harvesting can be
done best by a mower with a bunching attachment or by a
self-rake reaper. The early varieties can be harvested with
a bean harvester to advantage. The later and taller growing
varieties can be satisfactorily harvested with a self-binder.
If only a small area is grown, the plants may be cut with
a sickle, or pulled, tied in bundles, and flailed out when
thoroughly dry. In thrashing, the ordinary grain separator
does very satisfactory work if run at moderate speed and
some of the concaves are removed. Special thrashers for soy
beans and cowpeas are now in the market and do excellent
work.
“Varieties: At the present time there are about fifteen
varieties of soy beans handled commercially by seedsmen.
More than 500 distinct varieties are known and have been
grown by the Department of Agriculture on its testing
grounds. Several of these have proved very promising in
various sections of the country and are now either on the
market or ready for distribution. The varieties are largely
distinguished by the color and size of seed, though they
differ in maturity, habit of growth, etc. Variety is a matter
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of prime importance with the soy bean. Soy-bean seed
should be selected with the idea of getting a variety suitable
to the locality where it is to be grown, not growing the
early varieties in the South nor the late ones in the North.
Following are brief notes on the more important varieties:
“Mammoth (seeds, straw yellow).–This is the standard
commercial late variety, more extensively grown at the
present time than any other. The Mammoth yields well and is
satisfactory for both grain and forage. It can not be expected
to mature north of Tennessee and Virginia.
“Hollybrook (seeds, straw yellow).–A variety about
two weeks earlier than the Mammoth, which can therefore
be grown farther north. The seeds and plants are very nearly
identical with those of the Mammoth. The Hollybrook is not
especially desirable for hay, but is a good grain producer.
“Ito San (seeds, straw yellow).–This variety is also
called Yellow, Dwarf Yellow, Early Yellow, Medium Yellow,
and Early White. It will mature in about 100 days and can
be grown well in the Northern States. The Ito San is very
satisfactory for forage and also produces a good yield of
grain.
“Guelph (seeds, green).–This variety is also known as
Medium Green, Medium Early Green, and Large Medium
Green. It is about two weeks later than the Ito San. The
Guelph is grown to a considerable extent in the Northern
States. It is esteemed for its forage, and although it gives a
good yield of grain it shatters badly before all of the seed is
mature.
“Haberlandt (seeds, straw yellow).–This variety is about
a week later than the Guelph. The Haberlandt is one of the
most satisfactory varieties for grain production, but is not
especially desirable for hay.
“Medium Yellow (seeds. straw yellow).–This variety,
sometimes sold as Ito San and Hollybrook, appears identical
with the Mongol and the Roosevelt. It matures about the
same time as the Guelph and is satisfactory both for hay and
seed production.
“Wilson (seeds, black).–This variety matures about the
same time as the Haberlandt. It gives a good grain yield, but
is most satisfactory for hay.
“Peking (seeds, black).–This variety has small, flat seeds
and matures in about 120 days. The Peking not only gives a
good yield of grain, but is most excellent for hay.
“Tokio (seeds, olive yellow).–This variety is about a
week earlier than the Mammoth. The Tokio has rather a
stocky growth for forage, but gives a heavy grain production.
“Manchu (seeds, straw yellow).–An early variety
obtained from northern Manchuria, maturing a few days
earlier than the Ito San. The Manchu gives an excellent
production of forage and seed, excelling the Ito San in both
respects. Excellent results have been obtained with this
variety in the Northern States.
“Black Eyebrow (seeds, black and yellow).–An early
variety obtained from Manchuria, maturing about the same

as the Manchu. The Black Eyebrow is very satisfactory for
both hay and seed production. It is most suitable as a grain
variety for the Northern States.
“Barchet (seeds. brown).–This variety requires rather
a long season, maturing about 10 days later than the
Mammoth. The Barchet makes a good growth, has fine
stems, and is especially desirable for hay and green manure
in the Gulf States.” Address: Scientific Assistant, Bureau of
Plant Industry, USDA.
170. Farmers’ Bulletin (USDA). 1915. The agricultural
outlook. No. 651. 29 p. Feb. 6. See p. 23, 27.
• Summary: Table 16 (p. 23) lists “Prices paid to producers
of farm products, by States.” The prices paid per bushel of
soy beans, during the years 1913 and 1914, are given for
the following states: Connecticut, New York, Pennsylvania,
Delaware, Virginia, West Virginia, North Carolina,
South Carolina, Georgia, Florida, Ohio, Indiana, Illinois,
Minnesota, Missouri, North Dakota, Nebraska, Kansas,
Kentucky, Tennessee, Alabama, and Arkansas. The average
price for 1913 was $1.72, and for 1914 it was $2.24 (range
$1.00 to $2.65).
Table 20 (p. 27) lists “Averages for the United States of
prices paid to producers of farm products” for the years 1910
to 1914. Soy bean prices are given only for the years 1913
and 1914, suggesting that they were not compiled before
1913. For each year, the price is given on three dates. For soy
beans in 1914, the prices were: Jan. 15 = $1.96, Nov. 15 =
$2.15, and Dec. 15 = $2.24.
171. Mooers, C.A. 1915. Re: Soy bean No. 19881. Letter
to Prof. C.V. Piper, Bureau of Plant Industry, U.S. Dept. of
Agriculture, Washington, D.C., Feb. 10. 1 p. Handwritten,
with signature on letterhead.
• Summary: “Dear Professor Piper: Soy bean No. 19881.
received from you a few years ago has done well here. In
fact I consider it to be about the best variety I have found for
its season which is considerably shorter than that of either
Mammoth Yellow or Tokio.
“I will appreciate your telling me the origin of this
variety (19881) also its name. If it has no name please give
it a good one as soon as possible as I want our farmers [in
Tennessee] to grow it.
“With regards,
“Very truly yours, C.A. Mooers.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Chemist and Agronomist, Univ.
of Tennessee Agric. Exp. Station, Knoxville, TN.
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172. Farmers’ Bulletin (USDA). 1915. The agricultural
outlook. No. 665. 28 p. March 20. See p. 24, 27.
• Summary: Table 12 (p. 24) lists “Prices paid to producers
of farm products, by States.” The prices paid per bushel
of soy beans, during the years 1914 and 1915, are given
for the following states: Pennsylvania, Delaware, Virginia,
West Virginia, North Carolina, South Carolina, Georgia,
Ohio, Indiana, Illinois, Michigan, Wisconsin, Minnesota,
Missouri, Nebraska, Kansas, Kentucky, Tennessee, Alabama,
Mississippi, Louisiana, Texas, Oklahoma, and Arkansas. The
average price for 1914 was $1.80, and for 1915 it was $2.26
(range $1.75 to $3.50).
Table 13 (p. 27) lists “Averages for the United States of
prices paid to producers of farm products” for the years 1911
to 1915. Soy bean prices are given only for the years 1914
and 1915. For each year, the price is given on two dates. For
soy beans in 1915, the prices were: Jan. 15 = $2.35, and Feb.
15 = $2.26.
173. Morse, W.J. 1915. [Variations in soy bean inoculation].
J. of the American Society of Agronomy 7(3):140. June.
• Summary: In 1910 Mr. S.A. Robert of the West Tennessee
Experiment Station at Jackson observed that the Acme and
Tokio varieties of soy beans lacked root nodules, while
the Mammoth variety, planted under the same conditions,
produced many of them. In 1911, the next season, the
Mammoth, Acme, and Tokio were planted in a field where
the Mammoth had been grown in 1910, and where it was
well supplied with nodules. In late September the writer
examined a large number of plants of these three varieties
and in no case were nodules found on plants of the Acme and
Tokio varieties, while roots of the Mammoth variety plants
had numerous nodules.
In varietal tests conducted for a number of seasons at
the Arlington Experimental Farm [Virginia], the variety
Haberlandt was as well supplied with nodules as most of the
other varieties. Address: USDA, Washington, DC.
174. Voorhees, John H. 1915. Variations in soy bean
inoculation. J. of the American Society of Agronomy
7(3):139-40. June.
• Summary: During the summer of 1913, “nitrogerm” and
“farmogerm,” two commercial inoculation products, were
tested on a variety of soy beans in New Jersey. “One-acre
plats were sown to each of the following varieties: Mikado,
Peking, Haberlandt, Tarheel Black (Black Shanghai,
S.P.I. No. 14952), Brown (Trenton, S.P.I. No. 24610), and
Auburn.” “In observations made June 25 the plants of all
varieties bore root nodules except the Haberlandt, which
seemed to lack them entirely... It is the writer’s opinion that
different varieties of the same legume bear different and
definite powers of resistance to association with symbiotic
bacteria.”
A long footnote by W.J. Morse at the bottom of p.

140 states: “Some similar results concerning variation in
soy bean inoculation were noted at the West Tennessee
Experiment Station at Jackson, in the season of 1911.
In 1910 Mr. S.A. Robert, superintendent of the station,
observed that the Acme and Tokio varieties of soy beans
lacked root nodules, while the Mammoth, planted under the
same conditions, produced many of them. The next season,
1911, the Mammoth, Acme, and Tokio were planted in a
field where the Mammoth had been grown in 1910 and
where it was well supplied with nodules. In the latter part
of September the writer had occasion to examine a large
number of plants of these three varieties and in no case were
nodules found on plants of the Acme and Tokio varieties,
while the plants of the Mammoth had numerous nodules. In
the varietal tests conducted at Arlington Experimental Farm,
Virginia, for a number of seasons, the Haberlandt was as well
supplied with nodules as most of the other varieties.”
Note 1. This is the earliest document seen (July 2013)
that mentions the soybean variety Tarheel Black.
Note 2. This is the 2nd earliest document seen (July
2010) that mentions “nitrogerm,” a bacterial culture used for
inoculating legumes. Unfortunately, the name and location
of the manufacturer of nitrogerm is not given. By 1916
two different companies were making an inoculum named
“Nitrogerm.” Address: New Jersey Agric. Exp. Station, New
Brunswick, New Jersey.
175. Washington Post. 1915. In Uncle Sam’s government
departments. July 25. p. RE3.
• Summary: In the section titled “Agriculture”: “W.J. Morse,
scientific assistant in forage crop work of the bureau of plant
industry, will be away until the middle of August inspecting
experiments with cow peas, soy beans and other forage crops
in North Carolina, Georgia, Alabama, Louisiana, Texas,
Arkansas, Tennessee, and Missouri.”
“Prof. C.V. Piper, agrostologist in charge of the forage
crop investigations of the department, spent last week at New
London, Ohio, inspecting cultural experiments in timothy
and other forage crops.”
176. Koger Pea & Bean Thresher Co. 1915. The threshing
problem solved (Ad). Country Gentleman 80(37):1432, col.
1. Sept. 11.
• Summary: “Threshes cowpeas and soy beans from
the mown vines, wheat, oats, rye and barley. A perfect
combination machine. Nothing like it. ‘The machine I
have been looking for for 20 years.’ W.F. Massey. ‘It will
meet every demand,’ H.A. Morgan, Director, Tennessee
Experiment Station. Booklet 28 free.”
Note: This ad appeared in many subsequent issues of
Country Gentleman, including 13 July 1918, p. 30, col. 1; 7
Sept. 1918, p. 34, col. 1. Address: Morristown, Tennessee.
177. Morse, W.J. 1915. Re: Trying to collect data concerning
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the culture and varieties of soy beans. Letter to Prof. C.A.
Mooers, Tennessee Experiment Station, Knoxville, TN, Nov.
10. 1 p. Typed, without signature (carbon copy).
• Summary: “Dear Professor Mooers: We are trying to
collect data concerning the culture and varieties of soy beans
in a number of States. It will be greatly appreciated if you
will send us a list of soy bean growers in your State using the
crop either as forage or for seed purposes.
“Very truly yours, Scientific Assistant.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Scientific Assistant, Forage Crop
Investigations, Bureau of Plant Industry, USDA, Washington,
DC.
178. Mooers, C.A. 1915. Re: Growers of soy beans for
seed in this state. Letter to W.J. Morse, Scientific Assistant,
Forage Crop Investigations, Bureau of Plant Industry,
USDA, Washington, D.C., Nov. 19. 1 p. Typed, with
signature on letterhead.
• Summary: “Dear Sir: I am sorry to say I am unable to
give you very much information as to growers of soy beans
for seed in this State. Mr. W.A. Bell of Powells Station,
Tennessee, is growing some, and Mr. W.P. Ridley, Columbia,
Tenn., has grown Haberlandt in particular. These are the only
two seed growers that I can recall. For forage purposes beans
are being grown extensively all over the State. I have no
special list of growers. I may be able to get you some further
information through the Extension Division, to whom I will
refer your letter.
“Yours very truly, Chemist and Agronomist.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Chemist and Agronomist, Univ.
of Tennessee Agric. Exp. Station, Knoxville, TN.
179. Willson, C.A. 1915. Relation of steer feeding to farm
returns. Tennessee Agricultural Experiment Station, Bulletin
No. 114. p. 79-110. Dec.
• Summary: Soy beans were grown for grain and stover
each year from 1908 to 1914. The average yield was 1,189
lb (19.8 bushels) per acre of grain and 2,877 lb/acre of
stover. “Soy beans and barley ranked ahead of all other
combinations used in these experiments in the amount of
food material produced per acre. Soy beans ranked ahead of
cowpeas in the production of grain each year. Better results

can be secured from soy beans and barley as a rotation for
the production of beef than from any other combination of
crops used in these experiments. The rotation in which soy
beans were used produced an average of 57 pounds more
beef per acre than that in which cowpeas were used, and 74
pounds more than that in which corn was used. Larger beef
gains were made per acre when the soy beans were allowed
to reach maturity than when they were made into hay... The
soy-bean grain and barley acre ranked ahead of all the other
rotations in the gross returns of beef per acre. This rotation
produced an average of $61.23 per acre.” Contains many
tables showing results of experiment. Photos show a field of
soybeans (p. 103). Address: Animal Husbandman, Knoxville,
Tennessee.
180. Morse, W.J. 1916. Re: Regarding soybean variety
19981. Letter to Prof. C.A. Mooers, Tennessee Experiment
Station, Knoxville, TN, Feb. 18. 1 p. Typed, without
signature (carbon copy).
• Summary: “Dear Professor Mooers: Your letter of February
10 to Professor Piper, regarding soybean variety 19981, has
been handed to me for attention.
“This variety was obtained from the Yokohama Nursery
Company, Yokohama, Japan, in 1907. No name has been
assigned to it as yet. Perhaps either the name ‘Knoxville’ or
‘Tennessee’ would be a good one to give it, or if you would
not care to assign either of these names, ‘Yoko’ would be a
suggestion. Since this variety has proved to be so promising
at your station, we would prefer to leave the naming of it to
you, with the suggestions noted herein. We would be glad to
have you let us know the name you give this variety so that
we may include it in our records.
“During the winter of 1914 the Department obtained
through the Office of Foreign Seed and Plant Introduction
over three hundred introductions of soybeans from
Manchuria, Japan, China, and Korea. This number included a
very large number of new things, some of which have proved
quite promising in our trials at Arlington. We wonder if you
would not care to take twenty-five or thirty of the very best
to place in your variety trials at Knoxville.
“As you will recall, the Brownie and Baird gave very
promising results at your station and have been grown for a
number of years. In this list of new things just mentioned,
a number of varieties of the Brownie type were obtained
having yellow seed. These yellow-seeded varieties were very
prolific and made an excellent growth of forage.
“If you desire to obtain these best introductions, please
let me know in the near future so that the seed may be
reserved for you.
“Very truly yours, Scientific Assistant.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
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Agricultural Engineering. Subgroup–Div.
of Forage Crops and Diseases. Series–
Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn.
Box no. 33.
Sent to Soyinfo Center by Matthew Roth
of Rutgers Univ., April 2017. Address:
Chemist and Agronomist, Univ. of Tennessee
Agric. Exp. Station, Knoxville, TN.

Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Scientific Assistant, Forage Crop
Investigations, Bureau of Plant Industry, USDA, Washington,
DC.
181. Mooers, C.A. 1916. Re: I would like to get as many of
the promising new varieties as you care to send us. Letter to
W.J. Morse, Scientific Assistant, Forage Crop Investigations,
Bureau of Plant Industry, USDA, Washington, D.C., Feb. 23.
1 p. Typed, with signature on letterhead.
• Summary: “Dear Sir: In reply to your letter of February
18th, I wish to say I will be very much pleased to get as
many of the promising new varieties of soy beans as you
care to send us. In the past, I have tested everything that
Prof. Piper thought worthwhile for us to try. We have both
found the work interesting and profitable.
“I read with interest your suggestion in regard to a name
for 19981. If you think well of it we will call the new variety
‘Yokoten’. Prof. Morgan thought the ‘ten’ would help it.
“Prof. Bain recently spoke to me about trying some red
clover seed which you have from Italy, I believe it was. I will
be glad to get some of the seed, but would prefer not to sow
it until late summer. Of course it could be sent any time it is
convenient to you.
“I will be very glad to try something else you think of.
I hope you will be able to make us a visit some time, Trust
there will be enough grown here to attract you this way.
“Yours very truly, Chemist & Agronomist.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and

182. Yokoten: New U.S. domestic soybean
variety. Also spelled: Yokotenn. Yoko-Tenn.
Synonyms: Yoko (Morse 1927). Wyokatenn
(Morse 1948). 1916. Seed color: Yellow
(straw), hilum cinnamon brown.
• Summary: Sources: Letter dated 23 Feb.
1916 from C.A. Mooers of the Tennessee
Agric. Experiment Station to W.J.
Morse, Scientific Assistant, Forage Crop
Investigations, Bureau of Plant Industry,
USDA, Washington, D.C. “I read with interest
your suggestion in regard to a name for
19981. If you think well of it we will call the
new variety ‘Yokoten’. Prof. Morgan thought
the ‘ten’ would help it.”
Morse, W.J. 1918. “The soy bean: Its culture and uses.”
USDA Farmers’ Bulletin No. 973. 32 p. July. See p. 17. “A
variety found especially suitable for Tennessee conditions.
Plants stout, maturing in about 125 days; pubescence gray;
flowers both purple and white; seeds straw yellow, with a
pale seed scar, very large, about 70,000 to the bushel; oil,
19.2%; protein, 36%.”
Piper, Charles V.; Morse, William J. 1923. The soybean.
New York, NY: McGraw-Hill Book Co. xv + 329 p. March.
See p. 170. “Introduced from Yokohama, Japan, 1907.”
“Relazione su l’attività della stazione nel biennio 19221923 [Report on the activities Bari Agricultural Station for
the years 1922-1923].” 1924. Bari, Italy: Stazione Agraria
Sperimentale–Bari. 148 p. See p. 74. This Italian-language
document mentions “Yokoten.”
Morse, W.J. 1927. “Soy beans: Culture and varieties.”
USDA Farmers’ Bulletin No. 1520. 34 p. April. See p. 11.
“Yoko.–The same as Yokoten.” Address: USA.
183. Jones, S.A. 1916. Peas and beans. Monthly Crop Report
(USDA) 2(2):18-19. Feb. 29.
• Summary: “Since the discovery, in the present generation,
of the full value of the legumes as soil renovators, through
the addition to the soil of nitrogen, the importance of their
place in an intelligent system of farming continues to receive
increasing recognition by the average farmer.” Each of the
major types is discussed in this order: Soy beans, common
white and colored beans, lima beans, velvet beans, Canadian
field peas, and cowpeas.
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“Soy beans: The soy bean is to a certain extent a
competitor of the clovers, but its principal usefulness is as
a substitute for the latter is sections where clovers are not
successfully grown. The production of soy beans met first
with marked favor in North Carolina and Tennessee, and
these two States remain the leaders in the production of this
crop, though their area of growth has rapidly extended into
other States, particularly to the north and west. They are
comparable with cowpeas as a forage crop, but have met
with more favor north of the cotton belt than in it, where
cowpeas have the preference.
“The relatively greater popularity of the soy bean
compared with the cowpea in the northern portion of their
range of cultivation, may be in part due to the fact that the
former produces relatively better than the latter on rich clay
loams, and more poorly on thin and sandy soils. It also does
better on lowlands. Conversely, droughty conditions and
extreme heat cause the leaves to drop from the plant, making
it less valuable for hay, the grain shatters badly, and the crop
requires much more skill and attention in handling than
cowpeas, which facts, particularly in view of the type of farm
labor in much of the cotton belt, makes it less available there
than the cowpea.
“Soy beans are not generally used as a human food in
this country, although perfectly edible. Its principal use is
as a stock food, about 10 per cent being fed as mature grain,
mostly in the form of milled feed, 15 per cent as grain in
the straw, either cut or pastured, and 52 per cent as hay cut
green or siloed. Four per cent is plowed under for fertilizer,
about 18 per cent, or over 3 bushels from each acre, is saved
as seed. As one bushel out of the normal yield of 18 bushels
per acre would suffice to seed an acre, if broadcast, and
half a bushel if planted in cultivated rows, it is evident that
the acreage of this crop must be increasing rapidly. In dairy
sections, the soy bean is often planted with corn, and both
crops are harvested together and cut up for silage.”
A table (p. 19) titled “Soy beans” gives statistics on
utilization in the following states: Virginia, North Carolina,
Ohio, Tennessee, Alabama, Mississippi, and All other. For
each state is given (in 11 columns): Percentage of the crop
used for: Human food (grain), stock feed (matured grain),
stock feed (mature grain fed in the straw or pastured), seed,
cut green for hay. Normal yield per acre: Grain, plant cut
green for hay. Planting, usual date. Harvesting, usual date.
Acreage, compared with total acreage of all beans and peas
in State. Virginia has the highest use for human food (6%).
Mississippi has the highest yield of grain (22.0 bu/acre)
followed by Virginia (20 bu) and Ohio (20 bu). Ohio has the
highest percentage of soybean acreage compared with total
acreage of all beans and peas in State (43.0%), followed
by Tennessee (15.0%), and Alabama (5.0%). Soybeans are
planted from May 15 to June 15 and harvested from Sept. 10
to Sept. 20.
Note: This is the earliest USDA publication seen that

gives statistics on soybean utilization (by state) in the United
States; however it does not give soybean production or
acreage by state, or in the USA as a whole. Address: Bureau
of Crop Estimates.
184. Morse, W.J. 1916. Re: Yokoten and red clover seed.
Letter to Prof. C.A. Mooers, Tennessee Experiment Station,
Knoxville, TN, March 3. 1 p. Typed, without signature
(carbon copy).
• Summary: “Dear Sir: I have your letter for February 23
advising that the varietal name ‘Yokoten’ has been applied to
S.P.I. No. 19981. I think the addition that Professor Morgan
made to the name suggested in my letter a very good one.
I am listing your name to receive a number of the most
promising of the new varieties of soybeans which we have
obtained within the past two years.
Concerning the red clover seed which we have obtained
from Italy, I am referring your letter to Dr. A.J. Pieters, of
this office, who is in charge of clover investigations.
“ I thank you for your kind invitation regarding a visit to
your place and trust that during the coming summer I may be
able to stop at Knoxville to look over the soybean work.
“Very truly yours, Scientific Assistant.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Scientific Assistant, Forage Crop
Investigations, Bureau of Plant Industry, USDA, Washington,
DC.
185. Mooers, C.A. 1916. Re: W.J.G. Webster of Raleigh,
Tennessee, and Yoko-Tenn new soy bean variety. Letter to
W.J. Morse, Scientific Assistant, Forage Crop Investigations,
Bureau of Plant Industry, USDA, Washington, D.C., March
17. 1 p. Typed, with signature on letterhead.
• Summary: “Dear Sir: I have a request from W.J.G. Webster
of Raleigh, Tennessee, for a small amount of Nuttal [sic,
Nuttall] soy bean seed. He has tried this variety and likes it,
but has been unfortunate in losing his seed the past year. If
you can spare him a quart we will appreciate it.
“We have another idea on the Yokoten variety of soy
bean and have thought that it would be better to spell it
‘Yoko-Tenn’. Prof. Morgan in particular thinks it desirable to
change it in this way. Hoping this will be agreeable to you, I
am
“Yours very truly, Chemist & Agronomist.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
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Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Chemist and Agronomist, Univ.
of Tennessee Agric. Exp. Station, Knoxville, TN.
186. Morse, W.J. 1916. Re: We have no seed of the Nuttall
variety of soybeans. Yoko-Tenn soybean variety. Letter
to Prof. C.A. Mooers, Tennessee Experiment Station,
Knoxville, TN, March 24. 1 p. Typed, without signature
(carbon copy).
• Summary: “Dear Sir: Replying to your letter of March
17, I will say that at the present time we have no seed of
the Nuttall variety of soybeans. I think, however, it will be
possible for us to obtain a small amount from one of our
experiment stations with whom we are conducting variety
tests. I will be very glad to forward to Mr. Webster a small
amount of this variety.
“With regard to your idea of spelling the Yokoten variety
of soybeans as ‘Yoko-Tenn,’ I am rather of the opinion with
Professor Morgan that it is more desirable.
“Very truly yours, Scientific Assistant.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Scientific Assistant, Forage Crop
Investigations, Bureau of Plant Industry, USDA, Washington,
DC.
187. Morse, W.J. 1916. Re: Sending you to-day one-fourth
pound of each of the following varieties. Letter to Prof. C.A.
Mooers, Tennessee Experiment Station, Knoxville, TN, May
1. 2 p. Typed, without signature (carbon copy).
• Summary: “Dear Professor Mooers: Referring to our
previous correspondence concerning new varieties of soy
beans, we are taking pleasure in sending you to-day onefourth pound of each of the following varieties:
“S.P.I. No.
“3689-1 (F.C.I.)
“35622
“35625
“36116
“37036
“37080-A-A
“37080-C
“37080-E
“37042
“37232
“37233
“37239
“37244
“37247
“37254

“37259
“37261
“37262
“37273
“37277
“37289
“37295
“37301
“37338
“37344
“37346
“37571-F
“40113
“All of these varieties were obtained from Manchuria,
China, and Korea during the winter of 1914, having now
been tested out at Arlington Farm for two years, and I have
endeavored to source only the best for the test at Knoxville.
If you desire to obtain more notes regarding these varieties
as to their maturity and source, I will be glad to furnish you
with all the data we have.
“Very truly yours, Scientific Assistant.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Scientific Assistant, Forage Crop
Investigations, Bureau of Plant Industry, USDA, Washington,
DC.
188. Chattanooga Feed Co. 1916. Classified ad:
Miscellaneous for sale. Washington Post. May 28. p. R6.
• Summary: “Cow peas–... we have a nice assortment of
clays, reds, blacks, blue and brown whippoorwill and mixed
peas; all Tennessee grown; also mammoth yellow [Mammoth
Yellow] soja beans, millet and sorghum seeds, &c...”
Address: Chattanooga, Tennessee.
189. Nemzek, L.P. 1916. The soya bean and soya oil. Paint
Manufacturers’ Association of the U.S., Educational Bureau,
Scientific Section, Circular No. 37. 8 p. June 10. [1 ref]
• Summary: This address was presented on May 18, 1916
(during World War I) at the meeting of the Mississippi
Cotton Seed Crushers’ Association, New Orleans, Louisiana.
Accompanied by three exhibits, it states: “As early as 1907
the Bureau interested itself in a campaign to promote the
increased production of flaxseed in the United States. The
rapidly increasing demand for linseed oil, by the industries
in this country, indicated that we should soon face a shortage
of his commodity. It remained for the 1910 flaxseed crop
failure to demonstrate what a menace to the pain trade
such a shortage meant. Due almost entirely to the resultant
scarcity of linseed oil, the price commenced to soar during
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the latter part of 1910. Linseed oil reached the high price
of $1.00 per gallon during 1911 and high prices prevailed
throughout most of the year 1912. This condition forcibly
showed the necessity for a more profound investigation of
oils which might find application as substitutes for linseed in
the different industries which use the oil in large quantities.
In view of the fact that the work which was done toward
promoting an increased production of flaxseed had been so
marvelously effective, it was decided to do work of similar
magnitude with miscellaneous oils.”
“A series of practical paint exposure tests were begun on
test fences located at Washington, D.C., in connection with
the Institute of Industrial Research. The paints were exposed
in May, 1911. The repainting tests were made during the
latter part of 1914. This series of tests is referred to in
Circular No. 30, ‘Repainting Tests on Paint Oils,’ issued by
the Educational Bureau during December, 1914.
“Soya oil was one of the oils decided upon for the
experiments largely because it was already available in
quantities and could readily be imported. After looking into
the matter it was found that the production of it might be
developed on a satisfactory basis in this country. Soya beans
were already being grown in considerable quantities, but up
to that time domestic oil on a commercial scale had not been
produced.
“Soya oil is crushed from the bean bearing that name.
The bean is commonly referred to by the agriculturists in this
country as ‘Soy,’ but the oil, ever since it was first imported,
has been known as ‘Soya Bean Oil’ or ‘Soya Oil.’ Largely
for the sake of convenience the title ‘Soya Oil’ has been
adopted and is coming into general use. The title ‘Soya’ was,
very likely, introduced from Manchuria, where the bean is
grown in enormous quantities, and is a derivation from the
Japanese ‘Shoyu’ or ‘Soja.’ ‘Soya’ is replacing ‘Soy’ when
used in reference to the bean as such, even in the language
of the agriculturist, and it is only a question of time when the
word ‘Soya’ will be adopted generally.”
“The first step in connection with the Bureau’s endeavor
consisted of the importation of soya beans from Manchuria
for oil-extraction tests and the distribution of this seed,
together with seed from a number of varieties already grown
in this country, and the soliciting of the assistance of the
State Agricultural Experiment Stations and other interested
persons to urge the farmer to grow more soya beans for
seed. While soya beans had been grown in this country
for a good many years, this was done as a forage crop and
for fertilization purposes. Only enough seed was being
harvested to take care of the succeeding year’s planting. The
far-reaching propaganda, through the active co-operation of
the State Agricultural Experiment Stations and the different
Bureaus of the U.S. Department of Agriculture, was solely
for the purpose of inducing the farmer to increase his
population.”
The Bureau reached farmers through the State

Agricultural Experiment Stations. “While growing tests
during 1911 and 1912 were limited to North Dakota,
Minnesota, Missouri, New Jersey and Kentucky, they were
extended in 1913 to every State, with the exception of a
few where conditions are unfavorable from an agricultural
standpoint.
“The tests were also extended to the Philippine Islands
and to several places in Canada. It is noteworthy in this
connection that there are at least two varieties which can be
successfully matured as far north as the southern portions of
Quebec.
“During 1912, forty-eight varieties were experimented
with, including four imported from Manchuria. This number
was greatly increased in 1913, so that all available types
would be included.”
By 1916 the number of varieties had been reduced
to about fifteen (see Exhibit No. 1), which were already
popular: “Mammoth, Medium Yellow, Ito San, Holly Brooks
[Hollybrook], Haberlandt, Peking, Wilson, Auburn, Black
Eye Brow [Black Eyebrow]. Arlington, Tokio, Mikado,
Virginia, Chiquita, Sable and the Yellow Manchurian bean...
“No sooner were the farmers interested in the larger
growth of soya beans than they began to ask for information
as to how and where the beans could be disposed of to be
converted into oil.
“It was soon evident that the cotton seed mills in the
South were best situated for crushing the beans. The location
of the hundreds of these mills is fortunate, inasmuch as the
South is naturally adapted to become the great soya beanproducing section of the country. Definite plans have not
been evolved in sections where the cotton seed mills are
not located, but in the northern section of the country the
linseed oil mills will, very likely, crush the beans as soon
as the production is large enough to warrant their going
into the matter. In some sections, notably Tennessee, it was
suggested that the farmers in a certain locality club together
and conduct their own mill, disposing of the oil in the regular
manner, and each farmer to use the cake from his crop for
feeding purposes. In this way there would be returned to the
land the full fertilizing values of the crop. The promoters
of successful agriculture see in this a means to increase the
production of soya beans, mainly because of the value which
the farmer obtains by the improvement of his soil.
“During August and September, 1913, I made a trip
of nearly twenty-four thousand miles, visiting most of
the Agricultural Experiment Stations, to discuss matters
relating to the increased production of beans for oil-crushing
purposes and to determine whether or not the cotton seed
mills were in a position to handle the crop without materially
altering the machinery they use for the crushing of cotton
seed or going to the expense of installing new equipment.
Most of my time was spent in the States growing cotton and
where cotton seed mills were already established.”
Also discusses the oil-bearing properties of different
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varieties of soya beans (the oil content averages 19% and
ranges from 16 to 25%), and the drying properties (see
Exhibit No. 2). “During the past six or seven months there
has been produced in this country in the neighborhood of
one hundred thousand gallons of soya oil. The largest part of
this quantity has been produced by the Elizabeth City Oil &
Fertilizer Co., Winterville Cotton Oil Co. and the New Bern
Cotton Oil & Fertilizer Mills.”
Discusses prices at which soybeans should be purchased
for profit in the oil industry, and opportunities for disposing
of the oil and meal. The author points out the limited uses
of soy bean oil in paints; in 1916 some 98,171,275 lb of
soy bean oil were imported into the United States. The
five samples of soybeans analyzed had an average iodine
number of 125.8. But iodine value and drying power do not
necessarily go hand in hand, although such is often the case.
“In those sections of the South where the cotton fields
are infested by the boil weevil, the growers may find it to
their advantage to produce soya beans on a large scale. The
Alabama Cotton Seed Crushers’ Association has the matter
under careful consideration at the present time. The cotton
crop of certain sections of that State has been seriously
affected by the disastrous results which accompany the boil
weevil.
“It is at once apparent that it is to the advantage of the
cotton seed mills to take up the crushing of soya beans. In
the first place it will help to give the mills a longer season
and thereby shorten the period of idleness. This period
generally varies from four to six months every year with
different mills.
“The crushing of soya oil has advantages over cotton
seed; it is a cleaner and easier material to handle preparatory
to crushing, and the bean releases its oil as freely, at least, as
cotton seed.
“Soya oil can be disposed of just as readily, at least,
as cotton seed. The A.M. Parks Company, Philadelphia,
commencing with the May issue of ‘The Oil Miller,’
advertise for domestic soya oil. This is the first ad to appear,
and opens up what is likely to prove the most satisfactory
outlet for the product of so many mills... In some cases the
consumers who could handle it in tank cars would be able
to deal direct with the crushers. The A.M. Parks Company
was one of the first to import soya oil, and still imports it
in large quantities. Two or three years ago the Company
distributed an interesting pamphlet entitled ‘Soya,’ in which
the commercial possibilities of the oil are referred to in some
detail.”
“While practical tests started in 1911 have not yet
been completed, and the Bureau, in line with its adopted
policy, does not intend to make a definite report until the
investigation has been finished, the writer feels safe in
stating that large quantities of soya oil will eventually be
consumed in the manufacture of paint and varnish. Because
of the inferior drying properties of soya oil as compared with

linseed oil it cannot entirely displace linseed, and its use in
connection with linseed oil will be limited to from 25 to 50
per cent., depending on the product in which it is used.”
Note 1. This is the earliest English-language document
seen (Nov. 1999) with the term “soya oil” in the title.
Note 2. This is the earliest document seen (July 2013)
that mentions the soybean variety Chiquita. Address:
Special Technical Representative, Educational Bureau, Paint
Manufacturers’ Assoc. of the United States, Philadelphia,
Pennsylvania.
190. National Weather and Crop Bulletin (USDA Weather
Bureau). 1916. Special telegraphic summaries. 1(19):3. For
the Week ending July 25, 1916.
• Summary: “Tennessee–Nashville: Corn in tasseling and
silking and is excellent,... Sweet potatoes, peanuts, clover,
alfalfa, peas, millet, and soy beans are generally good.”
191. National Weather and Crop Bulletin (USDA Weather
Bureau). 1916. Special telegraphic summaries. 1(21):3. For
the Week ending August 8, 1916.
• Summary: “Tennessee–Nashville: Early corn is filling
out well, but rain is needed in western counties... Weather...
for hay, cow peas, soy beans, millet, watermelons, and
cantaloupes...”
192. Washburn, W.F. 1916. Soya bean oil. North Dakota
Agricultural Experiment Station, Bulletin No. 118. p. 35-42.
Sept.
• Summary: “At the request of the Paint Manufacturers
Association this department has determined the moisture and
oil content of many samples of soya beans and in addition
has determined some of the constants of the oils exprest
[expressed] from the different samples. These samples,
representing some 45 varieties, were grown in a number of
states under various climatic conditions and include the crops
of 1912, 1913, and 1914.”
Table 1 (p. 36-42) shows the results. The varieties are:
Black Beauty or Ebony, Ito San, Mammoth, Guelph or
Medium Green–Medium Early, Haberlandt, Peking, Mikado,
Wilson, Sable, Holly Brook [Hollybrook] “Early,” Medium
Yellow, Amherst, Elton, Jet, Early Black, Sooty, Arlington,
White Eye Brow [White Eyebrow], Tohas, Auburn, Brown,
White Beans, Morse, Manchurian, Mercko, Ogema,
Fairchild, O’Kute [Okute], Habero [Habaro], Lowrie, Austin,
Chestnut, Columbia, Brindle, Meyer, Tashing, Samarow,
Chernie, Manhattan, Tokio, Swan, Cloud, Virginia, Flat
King, Sherwood, Early Brown, Edward, Black Eye-Brow
[Black Eyebrow], Mauchu [Manchu], Green, Quebec No.
92, Quebec No. 537 [both “Quebec” varieties grown at
Macdonald College, Quebec], Brownies [Brownie]. States
in which the soybeans were grown include Idaho, Michigan,
Montana, New Mexico, South Dakota, Utah, Wisconsin,
and Quebec (Canada). It is not stated that soybeans were
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cultivated in North Dakota.
In West Virginia, the varieties Mammouth (Mammoth),
Wilson, Holly Brook “Early,” and Manchurian were
cultivated. In New Mexico, the varieties Guelph or Medium
Green–Medium Early, Wilson, and Manchurian were
cultivated.
Note 1. This is the earliest document seen (April 2016)
concerning soybeans in Montana, or the cultivation of
soybeans in Montana. Ito San, Manchurian, and Quebec
varieties were grown. A careful examination of the Montana
Agric. Exp. Station Annual Reports from the 16th Annual
Report (for the year ending June 30, 1909) to the 24th
Annual Report (for the year ending June 30, 1917; published
1918) found no mention of soybeans.
Note 2. This is also the earliest document seen (June
2016) concerning the cultivation of soybeans in Utah. This
document contains the earliest date seen for the cultivation of
soybeans in Utah (Sept. 1916). The varieties grown in Utah
were Ito San and Manchurian.
Note 3. This is the earliest document seen (July 2013)
that mentions the soybean variety White Eyebrow. Address:
M.S., Chemistry of Paints, Fargo.
193. Washington Post. 1916. In Uncle Sam’s government
departments. Oct. 15. p. FD3.
• Summary: In the section titled “Agriculture”: “W.J. Morse,
scientific assistant in the forage crop investigations, will
spend the remainder of October at points in North Carolina
inspecting soy bean variety tests in cooperation with the
North Carolina experiment station.”
“Prof. C.V. Piper, agrostologist in charge of the bureau
of plant industry, spent last week inspecting forage crop
experiments in North Carolina, Georgia and Tennessee.”
194. Morse, W.J. 1916. Re: Data on soy beans yields in
different states where grown extensively. Letter to Dr. F.A.
Wolf, Experiment Station, West Raleigh, N.C., Dec. 6. 2 p.
Typed, without signature.
• Summary: “Dear Sir: Replying to your letter of November
20 requesting certain data on the yield of soy beans in
different states where this crop is grown extensively, I submit
the following:
“Alabama, Mammoth Yellow variety, 20 to 25 bushels.
“Arkansas, Mammoth Yellow variety, 15 to 20 bushels.
“Delaware, Wilson variety, 20 bushels.
“Illinois, Medium Yellow variety, 20 bushels.
“Illinois, Ebony variety, 20 bushels.
“Illinois, Ito San variety, 17 to 23 bushels.
“Indiana, Early Brown variety, 20 bushels.
“Indiana, Mikado variety, 20 bushels.
“Indiana, Peking variety, 18 bushels.
“Indiana, Wilson variety, 20 bushels.
“Indiana, Ito San variety, 20 to 25 bushels.
“Kentucky, Mammoth Yellow variety, 18 to 20 bushels.

“Missouri, Mammoth Yellow variety, 15 to 20 bushels.
“Missouri, Peking variety, 20 bushels.
“Missouri, Medium Yellow variety, 20 bushels.
“North Carolina, Mammoth Yellow variety, 25 to 35
bushels.
“Ohio, Peking variety, 20 bushels.
“Ohio, Medium Green variety, 20 bushels.
“Ohio, Ito San variety, 20 bushels.
“Ohio, Medium Yellow variety, 25 bushels.
“Tennessee, Haberlandt variety, 25 bushels.
“Tennessee, Mammoth Yellow variety, 25 bushels.
“Tennessee, Tokio variety, 30 bushels.
“Virginia, Mammoth Yellow variety, 25 bushels.
“Virginia, Haberlandt variety, 20 bushels.
“Wisconsin, Wisconsin Black variety, 18 bushels.
“Wisconsin, Ito San variety, 18 bushels.
“The above yields are based on reports of fields in
the different states and also on the reports of experiments
conducted in cooperation with this office.
“Yours very truly...”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. North Carolina. Box 26.
P.I. 66, Entry 68.
Sent to Soyinfo Center by Matthew Roth, Dec. 2016.
Address: Scientific Assistant [Bureau of Plant Industry,
Washington, D.C.].
195. Morse, W.J. 1916. Re: Acreage and production of soy
beans and cowpeas for Bureau of Crop estimates. Letter
to Prof. C.A. Mooers, Tennessee Experiment Station,
Knoxville, TN, Dec. 6. 1 p. Typed, without signature (carbon
copy).
• Summary: “Dear Professor Mooers: We are desirous of
having the Bureau of Crop Estimates include the acreage
and production of soy beans and cowpeas in their reports.
As you may know, the soy bean during the past three or four
years has increased to a very considerable extent, not only in
importance but in acreage. Regarding cowpeas, no definite
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data as to acreage or production has been available and we
think it is of importance to include this crop.
“It presenting this matter to the Bureau of Crop
Estimates, it would strengthen our argument if we could give
a report on the importance of these crops in your state and
a rough estimate of the acreage grown the past season. Will
you give us briefly your opinion on this matter and any data
you may have?
“An early reply would be greatly appreciated.
“Yours very truly, Scientific Assistant.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Scientific Assistant, Forage Crop
Investigations, Bureau of Plant Industry, USDA, Washington,
DC.
196. Morse, W.J. 1916. Re: Sending you to-day a small
package of soy bean flour. Letter to Mr. S.M. Spangler, Farm
Foreman, Tennessee Experiment Station, Knoxville, TN,
Dec. 7. 1 p. Typed, without signature (carbon copy).
• Summary: “Dear Mr. Spangler: In accordance with the
promise made you the past fall I am taking pleasure in
sending you to-day a small package of soy bean flour. This
flour can be used in any corn meal recipe, using three-fourths
soy flour and one-fourth wheat flour. Inclosed are some
recipes which have given some rather good products.
“We shall be very glad to hear from you as to your
opinion of this flour when you have tried it in different ways.
“Yours very truly, Scientific Assistant.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Scientific Assistant, Forage Crop
Investigations, Bureau of Plant Industry, USDA, Washington,
DC.
197. Mooers, C.A. 1916. Re: Bureau of Crop Estimates
Letter to W.J. Morse, Scientific Assistant, Forage Crop
Investigations, Bureau of Plant Industry, USDA, Washington,
D.C., Dec. 20. 1 p. Typed, with signature on letterhead.
• Summary: “Dear Mr. Morse: I think it would be very
desirable for the Bureau of Crop Estimates to estimate the
acreage and production of soybeans and cowpeas, at least in
the southern states where they are grown so extensively. I
am unable to give you any figures, however, in regard to the
acreage of these crops in Tennessee. Practically every farmer,
however, grows one or both of them and they are considered

among our staple farm crops [?]. At the present they are
being grown chiefly for hay, but also to some extent for seed.
“Ten years ago comparatively few soybeans were being
raised. They are, however, [?]lasting the cowpeas, and at the
present time there may be one-third as much or even more
soybeans than cowpeas.
“Yours very truly, Chemist & Agronomist.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Chemist and Agronomist, Univ.
of Tennessee Agric. Exp. Station, Knoxville, TN.
198. Piper, C.V.; Morse, W.J. 1916. The soy bean, with
special reference to its utilization for oil, cake, and other
products. USDA Bulletin No. 439. 20 p. Dec. 22. [9 ref]
• Summary: Contents: Introduction. Soy beans in
Manchuria. Soy beans in Japan. Soy beans in Europe. Soy
beans in the United States. Methods of oil extraction. Soybean meal as human food. Soy-bean meal as stock feed.
Soy-bean meal as fertilizer. Uses of soy-bean oil. Analysis of
important varieties of soy beans. Possibility of developing a
manufacturing industry with American-grown soy beans.
“Analyses of important varieties of soy beans (p.
16-17):... In determining the range in the oil and protein
contents of over 500 varieties grown in the variety tests at
Arlington Farm, Virginia, the percentage of oil was found
to range from 11.8 to 22.5 [Tokyo had 20.7% and Biloxi
had 20.3% oil] and of protein from 31 to 46.9 [Chiquita had
46.9% protein]... At the present time the Mammoth Yellow
variety is the most generally grown throughout the South and
is the one used in the production of oil. The yellow-seeded
varieties, which are most suitable for the production of oil
and meal, contain the highest percentage of oil.
“Environment has been found to be a potent factor
in the percentage of oil in the same variety. Considerable
differences occur in oil content when soybeans are grown
in different localities. The Haberlandt variety grown in
Mississippi, North Carolina, Missouri, Virginia, and Ohio
gave the following percentages of oil, respectively: 25.4,
22.8, 19.8, 18.3, 17.5; while the Mammoth Yellow variety
grown in Alabama, South Carolina, Tennessee, North
Carolina, and Virginia gave, respectively, 21.2, 19.6, 19.5,
18.4, and 18.8. Variety tests conducted in various parts of
the country indicate a higher percentage of oil with the same
variety for southern-grown seed. Similar results have been
obtained in Manchuria, the North Manchurian beans showing
an oil content of 15 to 17 percent and the South Manchurian
beans from 18 to 20 percent.”
Photos (both by Frank N. Meyer) show: (1) A fleet of
junks carrying soy beans to Newchwang, Manchuria.

© Copyright Soyinfo Center 2017

HISTORY OF SOY IN TENNESSEE (1854-2017) 98
(2) Coolies at Newchwang, carrying loads of soy beans
from junks to big stacks.
An outline map of the USA (p. 8) shows the area to
which the soy bean is especially adapted for growing for
oil production. The area of double hatching shows that it
is especially well suited to the Deep South. The northern
boundary of the area where it is “less certain of profitable
production” includes the southern one-third of Ohio, Indiana,
and Illinois, and most of Missouri. On the west, the “less
certain” area includes the eastern one-third of Nebraska,
Oklahoma, and Texas.
Tables show: (1) “Exports of soy beans, bean cake,
and bean oil from the principal ports of South Manchuria
(Antung, Dairen, Newchwang), 1909 to 1913, inclusive.” (2)
“Quantity and value of exports of soy beans and soy-bean
oil from Japan to foreign countries, 1913 and 1914.” The
countries are: China, United Kingdom, France, Germany,
Belgium, United States, Hawaii, British America, Australia,
other countries. (3) “Quantity of imports of soy beans, soybean cake, and soy-bean oil from Dairen, Manchuria, into
Japan, 1911 to 1914, inclusive. The greatest imports were
of soy-bean cake, followed by soy beans, with only small
amounts of oil.
(4) “Quantity and value of imports of soy beans, bean
cake, and bean oil by European countries, 1912 to 1914,
inclusive.” The countries are: Austria, Belgium, France,
Germany, Italy, Netherlands, Russia, Sweden, United
Kingdom. In 1912, the UK imported the most soy beans,
while Netherlands imported the most cake and oil. (5)
“Quantity and value of imports of soy beans, soy-bean cake
(Footnote: Includes bean cake [perhaps fermented tofu or
canned regular tofu], or bean stick [probably dried yuba
sticks], miso, or similar products, with duty, 40 per cent) and
soy-bean oil into the United States, 1910 to 1915, inclusive.”
The quantity of soy bean imports was greatest in 1915 with
3.837 million lb. The quantity of soy-bean cake imports was
greatest in 1913 with 7.005 million lb. The quantity of soybean oil imports was greatest in 1911 with 41.106 million lb.
“Prior to 1914 soy beans were not classified separately in the
customs returns” (p. 9). (6) “Composition of soy-bean flour
in comparison with wheat flour, corn meal, rye flour, Graham
flour, and whole-wheat flour.”
(7) “Value of a short ton of soy-bean cake and other oil
cakes in the principal European countries” (Incl. cottonseed,
linseed, peanut {Rufisque}). Countries: Germany, United
Kingdom, Netherlands, Denmark, Sweden. (8) “Analyses
[nutritional composition] of soy-bean meal and other
important oil meals.” (Incl. Cottonseed, linseed (old and
new processes), peanut (decorticated), sunflower seed). (9)
“Fertilizing constituents [nitrogen, ammonia, phosphoric
acid, potash] of soy beans, soy-bean meal, and cottonseed
meal.”
(10) Analyses for protein and oil of important varieties
of soy beans grown at Arlington Farm (Virginia), Newark

(Delaware), and Agricultural College (Mississippi). The
varieties are: Mammoth, Hollybrook, Manchu, Haberlandt,
Medium Yellow, Ito San, Chiquita, Tokyo, Lexington,
Guelph, Black Eyebrow, Shanghai, Peking, Wilson,
Biloxi, Barchet, Virginia. Note 1. “At the present time,
the Mammoth Yellow variety is most generally grown
throughout the South and is the one used in the production
of oil” (p. 16). (11) “Acreage, production, and value per
ton of cottonseed in the boll-weevil states.” “Since the boll
weevil first entered Texas in 1892,” it has steadily decreased
production of cottonseed. The soy beans offers a good
replacement. (12) “Comparative prices per ton of cottonseed
and soy beans on the European market, 1911 to 1914,
inclusive.” Soy beans are usually slightly more expensive.
Note 2. This is the earliest published document seen that
contains soy-related photos by Frank. N. Meyer.
Note 3. This is the earliest document seen in which
William Morse describes soy milk, or mentions natto, or
correctly mentions tofu.
Note 4. This is the earliest document seen (Aug. 2013)
that mentions the soybean variety Lexington. Address: 1.
Agrostologist in Charge; 2. Scientific Asst. Forage-Crop
Investigations, USDA, Washington, DC.
199. Willson, C.A. 1916. How to feed live stock successfully.
Tennessee Agricultural Experiment Station, Bulletin No. 116.
p. 49-84. Dec. See p. 60, 82.
• Summary: In the section on “Comparative Values of
Feeds” we read (p. 60): “Soy beans.–There is no other feed
that can be grown on the farm that is the equal of soy bean
grain in protein content. It has 31 pounds of digestible
protein in every 100 pounds, and is very high in fat content.
It may be used in the ration, pound for pound, in place of
cottonseed meal or linseed meal. It should never be fed in
large quantities in the ration on account of its high protein
and fat content.
“Soy bean cake, and soy bean meal made from cake.–
Mills for the extraction of oil from soy beans are being
established throughout the South and soy bean cake will
soon be a common feed stuff on the market. It has a slightly
greater feeding value for dairy cows than cottonseed meal. In
analysis it is slightly higher in protein than cottonseed meal,
and has practically the same amounts of carbohydrates and
fat.
“Alfalfa hay, soy bean hay, and cowpea hay.–These
hays, when well cured, are practically equal in feeding value,
and are worth about the same as bran ton for ton...”
The section titled “Feeding Poultry” states: “The poultry
of the farm suffer more neglect in the matter of feeding than
any of the farm stock. The eggs they produce are richer
in protein than any other live stock product. If protein is
not supplied in the ration of the laying hen she cannot be
expected to lay... A very good grain mixture for laying hens
on Tennessee farms that may be made almost entirely from
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home-grown feeds is–Corn 6 parts, barley 6 parts, wheat 4
parts oats 4 parts, soy beans 2 parts, cottonseed meal 2 parts.
Skimmilk [skim milk] should be given in addition to the
above mixture, at the rate of 2 pounds of skimmilk for every
pound of the mixture...” Note: This is the earliest document
seen that uses the term “skimmilk.” Address: Knoxville,
Tennessee.
200. Joslin, Elliott Proctor. 1916. Treatment of diabetes
mellitus, with observations upon the disease based upon one
thousand cases [5th ed.]. Philadelphia and New York: Lea &
Febiger. xvi + 17-440 p. 25 cm.
• Summary: Joslin (lived 1869-1962) recommended the
use of Hepco Flour, a soybean product, in his diabetic diets.
Page 397 states: “Soya bean is also extensively used, and
probably deserves a still wider introduction into the diabetic
diet. It is used in the manufacture of Hepco Flour.” Page
400 states that “soy bean meal” [probably soy bean flour]
contains 34.0% carbohydrates. “Ralston Health Food” is a
type of “Cereal breakfast food.” Page 402 notes, under “fresh
vegetables,” that soy beans [i.e. green vegetable soybeans]
contain on average 28.0% carbohydrates (range 19.3-39.0%).
In the section titled “Composition of so-called diabetic
foods” (p. 406-17) the author notes that such foods have
been more thoroughly studied at the Agricultural Experiment
Station in New Haven, Connecticut, than elsewhere. The
lengthy list that comprises most of this section is based
on original analyses found in Connecticut Agricultural
Experiment Station Reports, for 1913, Part 1; for 1914, Part
5, and for 1915, Part 5. The table contains the following
columns: Date of analysis. Manufacturer and brand. Protein
per cent. Carbohydrate per cent. Fat per cent. Starch per
cent. and Calculated calories per 100 grams. The following
contain soy: Cereo Co., Tappan, New York: Soy Bean Gruel
Flour (1913 [date of analysis]). Health Food Co., New York:
Protosoy Soy Flour (1913, 1914), Protosoy Diabetic Wafers
(1913, 1914). Jireh Diabetic Food Co., New York: Soja Bean
Flour (1913). Theo. Metcalf Co., Boston, Massachusetts:
Soja Bean Meal, 18% starch (1913). Waukesha Hepco Flour
(1913).
A large number of companies in the USA and Europe
make products containing gluten; among these are The
Kellogg Food Co. in Battle Creek, Michigan. The Nashville
Sanitarium Food Co. in Nashville, Tennessee makes Malted
Nut Food, Nut Butter, Nuteysa, and Nutfoda.
A list of 13 peanut butter manufacturers is given (p.
415), including The Kellogg Co. (Battle Creek, Michigan),
Beech-Nut Packing Co. (Canajoharie, New York), and H.J.
Heinz Co. (Pittsburgh, Pennsylvania). The fat content of the
various brands ranges from 42.8% to 51.3%; Kellogg’s is
49.7%. Two companies whose peanut butter was analyzed
in 1899 were: Atlantic Peanut Refinery, Philadelphia,
Pennsylvania, and Peanolia Food Co., New Haven,
Connecticut.

Special protein preparations include Soson and Tropon
(made in Germany), and Plasmon (made in London,
England). Address: Asst. Prof. of Medicine, Harvard Medical
School, Massachusetts.
201. SoyaScan Notes. 1916. Chronology of Procter &
Gamble and Buckeye’s work with soybeans. 8 July 1993.
Compiled by William Shurtleff of Soyfoods Center.
• Summary: 1901–Procter & Gamble (P&G) establishes
and incorporates the Buckeye Cotton Oil Co. They leased an
oil mill and put it under the Buckeye Cotton Oil Company
name. The buckeye is the official Ohio state tree. During its
early years, Buckeye crushed cottonseeds.
1911–P&G introduces Crisco shortening–a
revolutionary new product. “The name Crisco was derived
from the words CRYStalized Cottonseed Oil. P&G needed
the oil for Crisco, Ivory Soap, and other products. Then they
had to find a market for all the cotton linters (the fuzz of
short fibers) stuck to the cottonseeds. So P&G started selling
cotton linters (cellulose) to many different companies.
1916–By this year P&G was using soybean oil in soap.
1929–Buckeye Cotton Oil Co. purchases a mill at
Louisville, Kentucky, and in the spring of 1931 Buckeye
crushes Procter & Gamble’s first soybeans, using expellers,
at this mill in Louisville.
1935 Oct.–Buckeye starts crushing soybeans at the
Binghampton mill in Memphis, Tennessee.
1939–P&G orders a solvent extraction unit for
processing soybeans from Hansa-Muehle in Germany. But
it was sitting at the docks in Hamburg, Germany, when
World War II broke out in 1939. Because of the blockade
it never left Germany. So P&G went to the French Oil Mill
Machinery Company in Piqua, Ohio, to have a similar unit
designed and built to Buckeye’s specifications.
1941 Feb.–Buckeye finally begins processing soybeans
at Louisville, Kentucky, using solvent extraction, after a
year’s experimental work. Then during World War II, when
the cotton crop declined, there was still enough demand for
cellulose, that P&G bought large acreages of southern wood
pine to use for its pulp. But since Buckeye’s primary job was
crushing oilseeds, P&G decided to have Buckeye switch
from crushing cottonseeds to crushing soybeans, primarily to
supply Procter & Gamble with soybean oil for food products
such as Crisco.
1946–P&G introduces Tide, the most successful of its
new line of detergents. Research on detergents increases.
1948–Buckeye starts solvent extraction of soybeans at
New Madrid, Missouri.
1949 Sept.–Buckeye is crushing soybeans at Raleigh,
North Carolina. During the 1950s the company continued
studying cleaning compounds and detergents.
1946-47–Procter & Gamble starts using industrialgrade soy protein isolate, made at their Louisville plant, in
the wall cleaner named Spic and Span. Spic and Span was
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launched in the 1930s by the Spic and Span Co. of Saginaw,
Michigan. It was operated by two ladies who developed the
recipe (which contained glue) in their kitchen and patented
the process. P&G bought the company in 1945, right after
World War II. At that time the front panel of the box read:
“The perfect cleaner for all painted and varnished surfaces.
No rinsing. No wiping. P&G introduced a new, improved
formula in about 1950–”Cleans extra fast yet extra kind
to hands”–but no ingredients were listed on the box. In
the fall of 1946, Procter & Gamble needed a raw material
to use in the new formula of Spic and Span. It was found
that a protein product that could be made from soybeans at
Louisville would supply this demand. As a result, a unit for
making industrial-grade isolated soy protein was erected
at the Louisville mill. This adequately took care of Procter
& Gamble needs. “After a few years, the Spic and Span
formula was changed again so there was less need for this
protein product and it was necessary to develop outside
markets where it was used largely as a substitute for casein
in the paper trade.”
1952–1953. Two technical bulletins dated from these
two years state that this isolated soy protein is now named
Buckeye Protein. It is used for paper coatings, sizings, firefighting foam, adhesives, water-dispersible paints, etc.
1958 July.–The name Buckeye Cellulose Corp. starts to
be used in place of the previous Buckeye Cotton Oil Co. in
connection with P&G’s soybean processing activities.
1958 Dec. 10–Ralston Purina Co. finalizes the purchase
of mills (located in Louisville, Kentucky; New Madrid,
Missouri; Memphis, Tennessee; and Raleigh, North Carolina)
from P&G/Buckeye. Ralston Purina wanted to expand its
mixed feed operations. By 1958 the increasing importance
of soybean meal for animal feed has made it desirable for
soybean crushers to enter the mixed animal feed business.
That was not Buckeye’s or P&G’s kind of business, so it
became sound business policy P&G to buy soybean oil on
the open market and to dispose of the facilities for crushing
soybean seeds.
Note 1. In Oct. 1962 Ralston Purina produced its
first commercial edible isolated soy proteins (under the
Edi-Pro brand) in this Louisville plant using technology
largely developed by Frank Calvert and Robert Boyer
when they worked as researchers for Henry Ford. By 1976
Ralston Purina was the world’s leading manufacturer of
edible isolated soy proteins–and this plant, purchased
from Buckeye/P&G, was their flagship plant in America.
1955 Sept.–Buckeye is crushing soybeans at Little Rock,
Arkansas; Wilson, Arkansas; and Greenwood, Mississippi.
1958.–Buckeye is crushing soybeans at Memphis,
Tennessee (Hollywood mill) and Augusta, Georgia.
1978 Sept.–Buckeye Cellulose Corporation is still a
member of the National Soybean Processors Association;
it crushes soybeans in its mills at Little Rock, Arkansas;
Augusta, Georgia; and Memphis, Tennessee (Hollywood mill

at 1355 Lynnfield Road).
1992–P&G sells the Buckeye Cotton Oil Co., dividing
it into several parts. Several of the cellulose processing
operations (P&G Cellulose) are sold to Weyerhauser, and
Bob Cannon, a retired P&G executive who used to run
Buckeye, sets up a group that buys the Memphis operation.
Bob, who lives in Memphis, has been with Buckeye for
about 30 years.
The company’s files in Memphis (Phone: 901-320-8100)
are probably much more complete on soybean operations
than those in Cincinnati. Another good person to contact
would be Walter L. Lingle, Jr., who was president of
Buckeye in 1958 at the time it sold 4 mills to Ralston Purina.
He lives in Cincinnati and has a “perfect memory” (Office
phone: 513-621-4525). He set a lot of P&G’s international
operations.
Note 2. This information was compiled with great help
from Ed Rider (Corporate Archivist) and Diane L. Brown
(Archivist), Procter & Gamble Co., P.O. Box 599, Cincinnati,
Ohio 45201-0599.
202. Morse, W.J. 1917. Re: Soy beans received in the
winter of 1914 from China, Manchuria, Japan and Korea.
Letter to Prof. C.A. Mooers, Tennessee Experiment Station,
Knoxville, TN, Jan. 4. 2 p. Typed, without signature (carbon
copy).
• Summary: “Dear Prof. Mooers: During the winter of 1914
this office received about 300 introductions of soy beans
from China, Manchuria, Japan and Korea. Variety tests
conducted with these introductions showed that most of them
were new sorts and very few identical with each other or
with previous introductions. These varieties have now been
tested out at Arlington Farm for three years and many of
them show very great promise either as hay or seed varieties
in comparison with those varieties now generally grown in
this country. These varieties have been analyzed for oil and
protein and it seems possible to obtain excellent oil varieties
for southern conditions.
“In view of the great interest now taken throughout the
South with the possibilities of the soy bean as an oil seed,
we think it an opportune time to begin the test of about 40
of the very best of the above-mentioned introductions at the
southern stations. Our plan would be to test out a rod row of
each of these, using as a check the Mammoth Yellow variety.
Careful data should be kept on each variety as to yield of hay
and seed and perhaps the most essential characteristics of
the variety, as maturity, habit, etc. The analysis work can be
arranged with the Bureau of Chemistry here, and no doubt
valuable data gathered on the best oil-producing strains.
For taking notes on these varieties at the different stations
we have a uniform note-book which contains printed forms
covering the essential points of the test. The books would be
furnished each station so that records could be had by this
office and also by the station.
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We shall appreciate it very much if you will write us in
the near future your opinion regarding such a test.
“Yours very truly, Scientific Assistant.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Scientific Assistant, Forage Crop
Investigations, Bureau of Plant Industry, USDA, Washington,
DC.
203. Mooers, C.A. 1917. Re: Soy beans received in 1914
from China, Manchuria, Japan and Korea. Letter to W.J.
Morse, Scientific Assistant, Forage Crop Investigations,
Bureau of Plant Industry, USDA, Washington, D.C., Jan. 9. 1
p. Typed, with signature on letterhead.
• Summary: “Dear Mr. Morse: In reply to your letter of
January 4, I will say that we will be pleased to try all the
promising new varieties of soybeans that you can send us.
“You will remember that we put out in the neighborhood
of 30 new varieties, that you were so kind as to send us, in
nursery rows for trial the past season. Some of them were
promising and will be continued this year. Are the new
varieties which you mention additional to those which we
have already received?
“Yours very truly, Chemist & Agronomist.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Chemist and Agronomist, Univ.
of Tennessee Agric. Exp. Station, Knoxville, TN.
204. Morse, W.J. 1917. Re: Soy beans received from China,
Manchuria, Japan and Korea. Letter to Prof. C.A. Mooers,
Tennessee Experiment Station, Knoxville, TN, Jan. 12. 1 p.
Typed, without signature (carbon copy).
• Summary: “Dear Prof. Mooers: Replying to your letter of
January 9, advising that you will test out the new varieties of
soy beans mentioned in my letter of January 4. I will say that
I am listing your name to receive these varieties. The new
varieties mentioned will include some of the 30 new varieties
sent you the past season.
“I am inclosing a form of the notes which I think is
desirable to take at each of the stations. This printed form
is to be used in note book of 50 pages each, similar to the
sorghum card inclosed. I wish you would kindly look this
form over and if you think any corrections or additions ought
to be made, I will be very glad to have them.
“Yours very truly, Scientific Assistant.”

Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Scientific Assistant, Forage Crop
Investigations, Bureau of Plant Industry, USDA, Washington,
DC.
205. Mooers, C.A. 1917. Re: The new varieties of soy beans.
Letter to W.J. Morse, Scientific Assistant, Forage Crop
Investigations, Bureau of Plant Industry, USDA, Washington,
D.C., Jan. 15. 1 p. Typed, with signature on letterhead.
• Summary: “Dear Prof. Morse: We will be glad to get the
new varieties of soybeans, and also note books which you
are proposing to send out. As far as I am able to judge, the
outline is O.K. I may not, however, be able to make all the
distinctions which you have included.
“I believe it would be well for you to omit sending me
certain varieties which we tried last year and which did not
appear promising. I will therefore enclose a slip giving a list
of the varieties we tried and found promising. Also I will
specify those which we desire to omit during the coming
year.
“Yours very truly, Chemist & Agronomist. Encls.”
Note: Below his title, Mooers writes by hand in black
ink: “P.S. I will take the liberty of saying that in the testing
of varieties of soy before it is very important that they be
tried on soils which differ rather widely in fertility. I find that
many varieties which show up well on fertile soils, fail to do
well on poor land where such a variety as Mammoth Yellow
forged far in the lead. Haberlandt for example seems to be
a better grain producer on rich land than Mammoth Yellow
but dwarfs down so on poor land as to be very inferior to the
Mammoth Yellow
“C.A.M.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Chemist and Agronomist, Univ.
of Tennessee Agric. Exp. Station, Knoxville, TN.
206. Mooers, C.A. 1917. Re: Soy bean varieties tried in
1916 but to be omitted in 1917. Letter to W.J. Morse,
Scientific Assistant, Forage Crop Investigations, Bureau
of Plant Industry, USDA, Washington, D.C., Jan. 15. 1 p.
Handwritten, with signature on letterhead.
• Summary: “For W.J. Morse: Soy bean varieties tried in
1916 but to be omitted in 1917.
“35625

© Copyright Soyinfo Center 2017

HISTORY OF SOY IN TENNESSEE (1854-2017) 102
“3689-1
“37036
“36116
“37277
“40113
“37295
“37232
“37338
“37301
“37080-C
“37289
“37233
“37247
“37042
“37344
“37346
“37244
“Varieties to be retained for trial in 1917:
“37344
“35622
“37571
“37262
“37080-E
“37080-AA
“37273
“37239
“37259
“37254
“Note–If you have any special reason for our including
one or two of those we propose to omit, we will be glad to do
so.
“ C.A.M.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Chemist and Agronomist, Univ.
of Tennessee Agric. Exp. Station, Knoxville, TN.
207. Morse, W.J. 1917. Re: List of varieties grown at
Knoxville the past season. Letter to Prof. C.A. Mooers,
Tennessee Experiment Station, Knoxville, TN, Jan. 19. 1 p.
Typed, without signature (carbon copy).
• Summary: “Dear Prof. Mooers: I have your letter of
January 15, inclosing a list of varieties grown at Knoxville
the past season, and indicating those which are to be omitted
in 1917 and those to be retained for further trial. Relative to
the varieties to be sent you this season I will say that none of
the varieties to be omitted by you in 1917 are included.
“I quite agree with you as to the importance of the
nature of the soil in the testing of varieties of soy beans.
“Yours very truly, Scientific Assistant.”

Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Scientific Assistant, Forage Crop
Investigations, Bureau of Plant Industry, USDA, Washington,
DC.
208. Hume, C.M. 1917. Re: Request for soy bean varieties,,
Letter to Bureau of Plant Industry, U.S. Dept. of Agriculture,
Washington, D.C., March 17. 1 p. Typed, with signature on
letterhead.
• Summary: “Dear Sirs: I would like very much to get from
6-8qts. [quarts] of the following varieties of soy beans;
Ito San, Haberlandt, Tokyo. These beans are to be used in
experimental work in Middle and West Tennessee.
“Should also like to get about 5qts. of 182 corn to repeat
our tests which we carried out last year.
“Thanking you very much for the favors, I remain,
“Respectfully yours, C.W. Hume.
Note: Below his name, he has written his address in
black ink: 303 North Maple St., Murfreesboro, Tenn.
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Field Agent, Murfreesboro,
Agric. Exp. Station, Univ. of Tennessee, Knoxville, TN.
209. Morse, W.J. 1917. Re: Sending you 15 pounds each of
the Ito San, Haberlandt, and Tokio varieties of soy beans.
Letter to Mr. C.M. Hume, Field Agent, Murfreesboro, Agric.
Exp. Station, Univ. of Tennessee, Knoxville, TN, March 22.
1 p. Typed, without signature (carbon copy).
• Summary: “Dear Sir: Your letter of March 17, requesting
seed of varieties of soy beans, has been referred to this office
for attention concerning your request for varieties of soy
beans. I am taking pleasure in sending you 15 pounds each of
the Ito San, Haberlandt, and Tokio varieties.
“Very truly yours, Scientific Assistant.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Scientific Assistant, Forage Crop
Investigations, Bureau of Plant Industry, USDA, Washington,
DC.
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210. Rose (C.P.) & Co. 1917. Seeds and plants: Reliable
mail order seed house (Ad). Atlanta Constitution (Georgia).
March 25. p. 11.
• Summary: “Shippers of Sudan grass, Bermuda grass,
millet, crimson clover, alfalfa, lespedeza, red clover,
pumpkin seed, red top, timothy, seed corn, seed wheat, seed
rye, soja beans, grain, etc.
“Receivers of cow peas on direct purchase, storage or
commission.”
Note: This ad also appeared in the April 8 (p. A9) issue.
Address: P.O. Box 14, Nashville, Tennessee.
211. Morse, W.J. 1917. Re: Variety test with soy beans.
Letter to Prof. C.A. Mooers, Tennessee Experiment Station,
Knoxville, TN, April 3. 2 p. Typed, without signature (carbon
copy).
• Summary: “Dear Prof. Mooers: Referring to our previous
correspondence relative to a variety test with soy beans, I
am inclosing a plan of this experiment. The varieties are
not arranged numerically, as you will note, but are arranged
according to maturity, leading from the earliest up to the
latest. A four-rod row is given each number and the entire
series is to be run in duplicate.
“To obtain full information it is perhaps advisable to cut
one-half of each row, that is, two rods, for forage, and leave
the remaining two rods for seed yield. This method, although
on a small scale, will give us a relative comparison of each
number with regard to its forage and seed value.
“Of those varieties showing most promise for seed yield,
analyses for oil and protein content will be made.
“I am sending to-day four ounces of seed of each of the
varieties and four pounds of seed of the Mammoth Yellow
for the check row. Notebooks having printed forms for note
taking are being prepared and will be sent you in the near
future.
“This test, I feel confident, will afford both the station
and this office much valuable information and possibly give
us new high oil and seed yielding strains of this crop.
“If time will permit, I plan to visit the tests some time
during the growing season.
“Very truly yours, Scientific Assistant.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Scientific Assistant, Forage Crop
Investigations, Bureau of Plant Industry, USDA, Washington,
DC.
212. Morse, W.J. 1917. Re: Sending you to-day two books
for taking notes on the varieties of soy beans. Letter to Prof.
C.A. Mooers, Tennessee Experiment Station, Knoxville, TN,

May 12. 2 p. Typed, without signature (carbon copy).
• Summary: “Dear Prof. Mooers: Relative to previous
arrangements, I sending you to-day two books for taking
notes on the varieties of soy beans. One of these books is to
be kept by your station and the other is for this office.
“You will note that the varieties are arranged in the
books according to the plan of planting sent you recently.
You will also note that the locality, date, and seed color have
been stamped for each variety.
“Thinking perhaps you might wish to include in the
book to be kept by your station the original source of each
variety, I am inclosing herewith a separate sheet giving the
source of each variety.
“Any question regarding this test or note books I will be
glad to take up with you.
“I am hoping to visit your station some time during the
season.
“Very truly yours, Scientific Assistant.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Scientific Assistant, Forage Crop
Investigations, Bureau of Plant Industry, USDA, Washington,
DC.
213. Mooers, C.A. 1917. Re: Received the list of varieties
of soy beans, and two note books. Letter to W.J. Morse,
Scientific Assistant, Forage Crop Investigations, Bureau
of Plant Industry, USDA, Washington, D.C., May 16. 1 p.
Typed, with signature on letterhead.
• Summary: “Dear Mr. Morse: I was glad to get the list
of varieties of soybeans showing their origin. The two
note books came O.K. We will try to take care of the most
important items, at least from our point of view.
“We expect to have a number of simple experiments
which I think will be of interest to you, and I hope that you
will be able to visit us, as you suggest, some time during the
summer.
“With regards,
“Yours very truly, Chemist & Agronomist. CAM/k.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Chemist and Agronomist, Univ.
of Tennessee Agric. Exp. Station, Knoxville, TN.
214. Christian Science Monitor. 1917. Rotary Club offers
beans for planting. June 19. p. 13.
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• Summary: “Memphis, Tennessee–Members of the Rotary
Club have made Miss Bessie Murphy, of the Tri-State Farm
Bureau, custodian of $1,000 worth of soy beans and blackeyed peas. The seeds are of the best and most productive
varieties and will be advanced to any gardener who will
obligate himself to plant half an acre of either or both crops;
$1.50 will plant a half-acre of black-eyed peas, while 85
cents will supply a half half-acre of beans, and the farmers
will not be required to pay for seed until the crops are
marketed.”
215. Morse, W.J. 1917. Re: Manufacturers of soy bean
harvesting machines. Letter to Prof. C.V. Piper, Bureau
of Plant Industry, USDA, Washington, DC, Aug. 19. 4 p.
Handwritten, with signature on hotel letterhead.
• Summary: On Aug. 15 C.V. Piper had written Morse
in Texas: “Your bulletin on soy beans (probably USDA
Farmers’ Bulletin No. 886. Sept. 1917; “Harvesting soy-bean
seed”) has already gone to the printer and galley proof is
expected by August 20. I fear that when this bulletin is issued
we are going to receive a large number of letters asking
where the different types of harvesting machines can be
obtained. Kindly write me at once information on this point.”
Morse responded with a list of manufacturers: Bean
harvesters or beaters–(1) Pritchard Harvester Co., Elizabeth
City, N.C. [North Carolina]. (2) Gordon Harvester Co.,
Elizabeth City, N.C. (3) Tarheel Bean Harvester Co.,
Farmville, N.C.
“There is another machine manufactured by another man
but I do not recall the name. The machine is an improvement
on the other types in that it can be adjusted to level
cultivation and cleans the seed. I understood this machine
would be available for the 1917 harvest. I am writing Prof.
[C.B.] Williams requesting that he send you the name and
address of the manufacturer.

“The following firms
have has [have] special beans
and pea separators:
“Koger Thresher Co.,
Morristown, Tennessee
“Owens Thresher Co.,
Minneapolis, Minnesota.”
Note: None of the
information in Morse’s letter
appeared in Bulletin No. 886.
Location: National
Archives, College Park,
Maryland. Record group 54–
Bureau of Plant Industry, Soils
and Agricultural Engineering.
Subgroup–Div. of Forage Crops
and Diseases. Series–General
Correspondence, 1905-29. Box
92–Morgan-Morse. Folder–
Morse, W.J.–#2 F.C.I.
Sent to Soyfoods Center by Jacob Jones of Purdue
Univ., Aug. 1998. Address: Crosby House, Beaumont, Texas.
216. Stoddard, William Leavitt. 1917. Soy: The coming
bean. Good Housekeeping 65:77, 126-28. Sept. [4 ref]
• Summary: “Good Housekeeping asked the Department
of Agriculture to tell its readers the truth about the soy
bean. This article is the department’s answer. In the [Good
Housekeeping] Institute Kitchen new recipes and methods
of using the soy bean were evolved and tested. These recipes
will be found at the end of this article. A list of dealers
in various sections of the country who carry a supply of
soy beans will be mailed upon request accompanied by a
stamped addressed envelope.
“’The soy bean, also called the soja bean, is a native
of southeastern Asia, and has been extensively cultivated
in Japan, China, and India since ancient times... The beans
are there grown almost entirely for human food, being
prepared for consumption in many different ways. Their
flavor, however, does not commend them to Caucasian
appetites and thus far they have found but small favor as
human food in either Europe or America.’ Thus declared a
bulletin of the Department of Agriculture [Piper and Nielsen.
1909. Farmers’ Bulletin 372] before the war. Less than three
months after our entrance into the war–and the entrance of
the United States as a nation for the first time into a food
moderation and conservation campaign–this same authority
stated that ‘the soy bean has already reached a place of high
economic importance in America and Europe as a foodstuff...
During the past season the demand for seed by food
manufacturers has resulted in greatly increased prices.’ The
soy is a coming bean if not the coming bean.”
Sold in some American markets under the name Togo
bean, the soy bean “now flourishes in an increasingly large
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acreage in Tennessee, North Carolina, Virginia, Maryland,
Kentucky, and the southern parts of Illinois and Indiana. The
earlier varieties even mature in Ontario [Canada] and our
Northern states.”
The American housewife probably does not care “that
there is a factory in New York is making a ‘vegetable milk’
of soy beans; the “flour or meal [okara] which remains after
the milk is manufactured is valuable both as a stock for feed
and for human consumption; that soap manufacturers and
paint manufacturers are using the oil of soy beans to replace
more expensive oils; and that the substitute butter makers are
using the fat of the soy bean in products which thousands of
consumers are using all unwitting of its true nature.
“The thing that the American housewife wants to know
today is where soy beans can be bought and what are the
simplest uses of them... Probably the easiest and commonest
method of cooking soy beans is to use them either for soup
or to bake them.”
Eight recipes are given; all but two call for “soy beans.”
Soy-bean bread (containing 20% of the flour in the form of
“soy-bean meal” [a full-fat soy flour]), Soy beans and rice
(with “1 tablespoonful Worcestershire sauce”), Soy-bean loaf
with tomato sauce, Vegetable roast (baked), Savory baked
soy beans, Soy-bean soup, Soy-bean muffins (with “1 cupful
cold baked soy-bean pulp”), and Salted soy beans (deep
fried).
Photos show: (1) “The uses of the soy bean are literally
legion.” Muffins made with soy-bean meal. (2) Soy-bean
meal ground at the Good Housekeeping Institute; the handturned mill and two small piles of soy beans are shown.
(3) A dish of soy beans and rice. (4) A soy bean plant. (5)
“Vegetable roast of which soy beans are an ingredient.
Note 1. Theodore Hymowitz writes (12 Feb. 1990):
“I have no idea if William Leavitt Stoddard was related to
Illinois soybean pioneer William Hoyt Stoddard. William
Hoyt had one brother named Charles Lumas Stoddard.”
Note 2. This is the 2nd earliest document (Spril 2015)
seen concerning soybeans in connection with (but not yet in)
Togo.
Note 3. This is the earliest English-language document
seen (Dec. 2012) that uses the term “Salted soy beans” to
refer to soynuts. It is also the earliest document seen in
any language describing the frying or deep-frying of whole
soybeans to make soynuts. Previously soynuts had always
been dry roasted.
Note 4. This is the earliest article on soy seen (Aug.
2002) in Good Housekeeping magazine.
Note 5. In the recipe for Soy-bean muffins the meaning
of the ingredient “1 cupful cold baked soy-bean pulp” is
not completely clear. This is the earliest document seen
(June 2013) that uses the term “soy-bean pulp” (regardless
of hyphenation). It probably refers to whole soybeans that
have been baked then ground or mashed to a pulp and
allowed to cool. However, the writer discusses okara earlier

in this article, and this recipe may be calling for okara as
an ingredient. If it is, this would be the earliest Englishlanguage document seen (June 2013) that calls for okara as
an ingredient in a recipe. Address: [Macoupin Co., Illinois].
217. Morse, W.J. 1917. Re: This office desires to obtain two
ounces each of the varieties of soy beans grown in the test.
Letter to Prof. C.A. Mooers, Tennessee Experiment Station,
Knoxville, TN, Oct. 30. 1 p. Typed, without signature
(carbon copy).
• Summary: “Dear Professor Mooers: You will, no doubt,
recall from our previous correspondence that this office
desires to obtain two ounces each of the varieties of soy
beans grown in the test conducted in cooperation with this
office the present season. The seed of these varieties is to be
analyzed for oil and protein contents and the iodine value of
the oil is also to be obtained.
I am enclosing herewith forty-five small tags for the
different varieties, giving the number and source of each, and
two franked tags for sending the seed to this office. Under
separate cover, I am sending forty-five small bags and two
large bags. I think that it will be necessary to divide up the
small bags into two lots, as only four pounds can be sent in
one bag.
“Very truly yours, Scientific Assistant.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Scientific Assistant, Forage Crop
Investigations, Bureau of Plant Industry, USDA, Washington,
DC.
218. Morse, W.J. 1917. Re: Address of the firm
manufacturing the meal grinder. Letter to Prof. C.A. Mooers,
Tennessee Experiment Station, Knoxville, TN, Nov. 26. 1 p.
Typed, without signature (carbon copy).
• Summary: “Dear Professor Mooers: I have your letter
of November 20, requesting the address of the firm
manufacturing the meal grinder, concerning which we had a
talk while you were at this office. The firm referred to is the
Wilson Bros., Easton, Pennsylvania. If you care to take up
correspondence with other firms handling meal grinders, I
refer you to the following:
“Enterprise Milling Co., Philadelphia, Pa.
“Grey Iron Castings Co., Springfield, Ohio.
“Hibbard, Spencer, Bartlett & Co., Chicago, Illinois.
“Concerning the recipes for making different food
products from the soybean, will say as soon as we have
leaflets or other publications ready for sending out, I will be
very glad to send you copies.
“Very truly yours, Scientific Assistant.”
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Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Scientific Assistant, Forage Crop
Investigations, Bureau of Plant Industry, USDA, Washington,
DC.
219. Mooers, C.A. 1917. Re: Sent samples of soy beans
but used the wrong frank. Letter to W.J. Morse, Scientific
Assistant, Forage Crop Investigations, Bureau of Plant
Industry, USDA, Washington, D.C., Dec. 31. 1 p. Typed,
with signature on letterhead.
• Summary: “Dear Mr. Morse: I sent the 2 ounce samples
of the varieties of soybeans a few days ago, but I am afraid I
used the wrong frank. If you do not get them promptly please
let me know.
“With regards of the season.
“Yours very truly, Chemist & Agronomist. CAM/k.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Chemist and Agronomist, Univ.
of Tennessee Agric. Exp. Station, Knoxville, TN.
220. Morse, W.J. 1918. Re: Samples of soy bean varieties
grown by you have been received. Letter to Prof. C.A.
Mooers, Tennessee Experiment Station, Knoxville, TN, Jan.
2. 1 p. Typed, without signature (carbon copy).
• Summary: “Dear Professor Mooers: The samples of seed
of the various soy bean varieties grown by you the past
season have been received. In checking them over with my
list. I note that a sample of the Mammoth Yellow variety
was omitted. Will you kindly send me a two or three ounce
sample of this variety? I am enclosing a frank tag which may
be used for mailing this sample.
“I appreciate very much your kindness in sending this
seed, and as soon as the results are obtained from the Bureau
of Chemistry, I will be very glad to send you a copy.
“Very truly yours, Scientific Assistant. WJM:P”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Scientific Assistant, Forage Crop
Investigations, Bureau of Plant Industry, USDA, Washington,
DC.

221. Morse, W.J. 1918. Re: Samples received. Letter to Prof.
C.A. Mooers, Tennessee Experiment Station, Knoxville, TN,
Jan. 7. 1 p. Typed, without signature (carbon copy).
• Summary: “Dear Professor Mooers: Replying to your letter
of December 31, will say that the samples of varieties of soy
beans sent me recently have been received.
“I think that I wrote you a short time ago regarding this
and at the same time requesting a sample of the Mammoth
Yellow which was used as a check in the variety test.
“Very truly yours, Scientific Assistant. WJM:P”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Scientific Assistant, Forage Crop
Investigations, Bureau of Plant Industry, USDA, Washington,
DC.
222. Morse, W.J. 1918. Re: Sample of Mammoth Yellow
soy bean received. Letter to Prof. C.A. Mooers, Tennessee
Experiment Station, Knoxville, TN, Jan. 19. 1 p. Typed,
without signature (carbon copy).
• Summary: “Dear Professor Mooers: I have your letter of
January 15, relative to the sample of Mammoth [Yellow]
soy bean recently sent me and the notebook reporting on
the variety trial of soy beans at your Station the past season.
I appreciate very much your kindness in sending the seed,
and also the notebook. The notes you have sent will give me
the information I desire. I was especially interested in the
comparative yields and also the comparison of the different
varieties with the Mammoth Yellow and also the dates of
maturity of the numerous varieties. The detailed notes as
to pubescence, pods, flowers, etc., have been taken on our
variety test at Arlington Farm so that I have them on file in
our office.
“Very truly yours, Scientific Assistant. WJM:P”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Scientific Assistant, Forage Crop
Investigations, Bureau of Plant Industry, USDA, Washington,
DC.
223. Seed Reporter (USDA). 1918. Tabulation of reports
from shippers of cowpeas, soy beans, and lespedeza [Japan
clover], under date of December 31, 1917. 1(4):2. Feb. 1.
• Summary: A table gives statistics for the following states:
Alabama, Georgia, Mississippi, Louisiana, Tennessee, South

© Copyright Soyinfo Center 2017

HISTORY OF SOY IN TENNESSEE (1854-2017) 107
Carolina, Central and Western North Carolina, Eastern
North Carolina, Kentucky, Illinois, Indiana, Missouri, Ohio,
Virginia, Other sections.
The following information is given for each state
reporting. Number of shippers reporting. Quantity of 1917
crop on hand on Dec. 31, 1917 (pounds). Quantity of 1917
crop shipped out up to Dec. 31, 1917 (pounds). Estimated
quantity of 1917 crop that will be shipped out after Dec. 31,
1917 (pounds). Quantity of 1916 crop shipped out (pounds).
Estimated percent in grower’s hands Dec. 31, 1917.
Estimated quality 1917 crop. Average price paid growers
1917 crop per 100 lbs. Soy bean prices range from a $4.50
in South Carolina to $6.00 in Georgia. Address: Washington,
DC.
224. Monthly Crop Report (USDA). 1918. Estimated value of
important products January 15. 4(2):18. Feb.
• Summary: The farm value per bushel of soy beans is given
for various states in 1917 and 1918: Virginia: $3.10 / $5.20.
North Carolina $1.95 / $3.00. Georgia $1.60 / $3.60. Indiana
$2.30 / $3.75. Illinois–/ $3.40. Kentucky $2.40 / $3.80.
Tennessee $2.25 / $3.25. Alabama $2.35 / $2.60. Mississippi
$2.05 / $2.80. Texas–/ $4.40. Oklahoma–/ $5.00.
Note 1. This is the earliest USDA publication seen that
gives statistics (prices) on soybeans in the United States.
Note 2. The average price in 1917 was $2.25, increasing
to $3.71 in 1918–a jump of 64.8% in one year, largely
because of U.S. government promotion of soybeans (and
other beans) during World War I as a replacement for wheat
and meat! During this period the price of soybeans increased
substantially in every state.
225. Progressive Farmer. 1918. Success with soy beans
(Letter to the editor). 33(10):316-17. March 9.
• Summary: This article consists of six letters (each of the
first two a “$1 prize letter”), each with a title, from farmers
who have been successful growing soybeans. They are: (1)
“Planting soy beans with corn,” by H.L. Umstead, Jr. of
Rougemont, North Carolina. (2) “Soy beans and prosperity,”
by W. Burnley Raiford of Ivor, Virginia. (3) “Corn and soy
beans a fine combination,” by R.C. Rosson & Son, Adams,
Tennessee. (4) “Soy beans in Tennessee,” by Alton M.
Worden, “Altamont Range,” Tullahoma, Tennessee. (5) “Soy
beans great for hogs,” by Howard N. Thomas of Alexander,
Arkansas. (6) “Soy beans fine in central Alabama,” by H.
Quinn, Montevallo, Alabama. A photo shows soy beans
grown in corn for grazing. Address: North Carolina; Virginia;
Tennessee; Arkansas; Alabama.

counties, Tennessee. After a short trial I predicted ‘That in a
few years soy beans would be raised by millions of acres for
forage and oil.’ That prophecy has been amply fulfilled and
today soybeans are looming up large also as an ideal article
of food to those who know how to prepare them. Browned
and ground it makes a fine coffee and far more healthful
(and very nourishing) than Java and Brazilian berries and
free from the slow poisons of the drug, caffeine. Through
the courtesy of Mr. W.L. Henderson of the Southern railway,
I was shown the coffee, also the beans processed, parched
and salted, a fine dinner dessert dish as any salted nuts, also
rival split peas for soups. Well cooked, they are as desirable
and palatable as the famous ‘Boston baked,’ and canned are
equaled by few and surpassed by none as a table delicacy.
Also a desirable dish eaten fresh and green from the garden
as string or stringless beans, besides furnishing one of the
finest table or salad or cooking oils in use today... As a
source of oil soys are far superior to any other vegetable that
I am familiar with, unless it is peanuts. A table shows the
composition of five seeds, starting with the percentage of
oil and protein contained in cow peas (1.72%, 20.72%), soy
beans (20.48%, 36.75), cotton seed (15%, 36%), velvet beans
(5.54%, 22.21%), and peanuts (34.43%, 23.00%).
“Soy beans are good for all kinds of stock.” One part
soy oil can be mixed with two parts linseed oil to make highgrade paints. Soy flour can be used as an extender for wheat
flour.
Also discusses soy beans as a forage crop and to make
hay. How to sow and cultivate soy beans. How to save seed
and to cure soys using a rack made of four stakes. Address:
“Range,” Tullahoma, Tennessee.
227. Mooers, C.A. 1918. Re: Can you supply me with one
pint each of Wilson and Virginia soy beans? Letter to W.J.
Morse, Scientific Assistant, Forage Crop Investigations,

226. Worden, Alton M. 1918. Soy beans for profit, forage
and food crops. Atlanta Constitution (Georgia). March 10. p.
A15.
• Summary: Nearly 20 years ago [i.e., about 1900] I
introduced soy beans as a forage crop in Coffee and Franklin
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Bureau of Plant Industry, USDA, Washington, D.C., April 5.
1 p. Typed, with signature on letterhead.
• Summary: “Dear Mr. Morse: Can you supply me say with
one pint each of Wilson and Virginia soy beans? Do you
have them under some numbers? If so, we may have had
them in our trials from time to time. I will appreciate your
letting me know so I can look up our previous results that we
may have gotten with them.
“We are preparing to continue our best selections of soy
beans from last year.
“Hoping you will be able to visit with us later, with
regards, I am
“Yours very truly, Chemist & Agronomist. CAM/k.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Chemist and Agronomist, Univ.
of Tennessee Agric. Exp. Station, Knoxville, TN.
228. Seed Reporter (USDA). 1918. Movement and supplies
of soy beans and cowpeas. 1(7):1. April 6.
• Summary: “During the months of January and February the
movement of soy beans and cowpeas from farmers’ hands
was unusually heavy because of the increasing high prices
that were being offered by shippers.”
“The prices paid by shippers to farmers in the early
part of the season, or December, 1917, were as follows: Soy
beans, $4.50 to $5.50 per 100 pounds; cowpeas, $3.40 to
$4.40 per 100 pounds. Owing to the heavy demand during
January and February, these prices advanced to $6.20 per
100 pounds for soy beans.”
“There does not appear to be a general shortage of soy
beans, although several counties in Louisiana, Georgia,
and Tennessee report that a sufficient quantity of seed has
not been obtained to supply local planting requirements for
this season. However, eastern North Carolina and several
counties in Mississippi and Tennessee report a surplus, and
supplying those districts where there is shortage is wholly a
question of distribution.” Address: Washington, DC.
229. Morse, W.J. 1918. Re: We can supply you with Virginia
and Wilson varieties of soy beans. Letter to Prof. C.A.
Mooers, Tennessee Experiment Station, Knoxville, TN, April
9. 1 p. Typed, without signature (carbon copy).
• Summary: “Dear Professor Mooers: I have your letter of
April 5, making inquiry as to whether or not we can supply
you with one pint each of the Virginia and Wilson varieties
of soy beans. I am taking pleasure in sending you today two
pounds each of seed of these varieties. The Wilson has been
grown under the number 19185, while the Virginia has been
grown under the numbers 19186-D and 32906.

“The seed of Wilson being sent you is now called
Wilson-Five. About 5 years ago we made eleven selections
out of the old Wilson No. 19183. The Wilson-Five seemed
to be about the best of those selections and we are now
distributing this seed instead of the old Wilson. It is quite
likely that I will be able to visit your Station some time in the
latter part of August.
“Very truly yours, Scientific Assistant. WJM:P”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Scientific Assistant, Forage Crop
Investigations, Bureau of Plant Industry, USDA, Washington,
DC.
230. Monthly Crop Report (USDA). 1918. Special southern
grain and forage crops. 4(5):48-49. May.
• Summary: The two sections titled “Soy Beans” give the
most extensive and detailed statistics seen to date in the
USA, for the following 18 states: Arkansas, Illinois, Indiana,
Kentucky, Maryland, Mississippi, Missouri, North Carolina,
New Jersey, New York, Ohio, Pennsylvania, South Carolina,
Tennessee, Virginia, Vermont, West Virginia, Wisconsin.
The following statistics are given for each state
mentioned, and for the total of all reporting: Total acres on
which grown 1916 (181,000–Data for some states is lacking
or incomplete). Total acres on which grown 1917: 531,000.
Planted 1917: Alone (44%), With other crops (56%).
Harvested for: Grain (17%, 88,850 acres, yield of 17 bushels
per acre, production of 1,186,000 bushels), hay (44.1%,
209,000 acres, yield of 1.95 tons per acre, production of
328,000 tons), placing in silo (8%). Grazed or hogged off
(27.2%). Plowed under for soil improvement (3.7%).
Three maps of the southeastern United States show the
areas and planting density of soy bean, velvet bean, and
cowpea production. On each map are three different shading
patterns: (1) Plantings common, for home use, principally
as forage. (2) Plantings general, for home use and sale of
seed. (3) Plantings heavy, for seed production on commercial
scale. On the soy bean map, the areas of greatest planting
density appear to be North Carolina, Tennessee, Kentucky,
and central Illinois.
The states with the largest total soybean acreage in 1917
are:
North Carolina 120,000
Indiana 100,000
Kentucky 57,000
Tennessee 50,000
Virginia 50,000
The states with the largest production of soybeans for
grain are:
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3,300,000 acres. Alabama 1,057,000 acres. Georgia 771,000
acres. South Carolina 750,000 acres.
Of the 7 states where velvet beans are produced, those
with the largest velvet bean acreage are: Alabama 1,800,000
acres. Georgia 1,300,000 acres.
Note: Cowpea acreage in the United States is much
bigger than soybean acreage at this time.
232. Atlanta Constitution (Georgia). 1918. Lower rates on
velvet beans. Sept. 12. p. 1.
• Summary: “Washington [DC], September 11.–Lower
rates on velvet beans and their meal, copra meal and
soy bean meal from Memphis [Tennessee] to Arkansas,
Oklahoma and points in Louisiana, west of the Mississippi,
equal to present rates on cottonseed meal were authorized
today by the railroad administration to facilitate movement
of these commodities as stock feed.”

North Carolina 840,000 bushels
Kentucky 108,000
Mississippi 72,000
Tennessee 50,000.
Generally speaking, the soy bean “is less favored than
the cowpea farther south and less so than clover farther
north... It is a legume of exceptionally great value whose
possibilities are only beginning to receive recognition in
most sections.”
Similar statistics and information is also given for
peanuts, cowpeas, and velvet beans. A table shows acreage,
production and disposition statistics for southern states.
Note: This is the most useful report on soybean
production and acreage in the USA since the 1910 census
which gave statistics for 1909.
231. Monthly Crop Report (USDA). 1918. Field beans
acreage estimates. 4(7):78. July.
• Summary: A 10-column table gives statistics for three
types of field beans: Soy beans, cowpeas, and velvet beans.
For each type of bean it gives: Names of producing states,
acreage in 1917 and 1918, percent planted alone vs. with
other crops, percent sown for grain, hay, silo, grazing,
plowing under.
The 17 states that produce soy beans are Vermont, New
Jersey, Pennsylvania, Maryland, Virginia, West Virginia,
North Carolina, South Carolina, Ohio, Indiana, Illinois,
Wisconsin, Missouri, Kentucky, Tennessee, Mississippi,
Arkansas. The states with the largest soy bean acreage in
1917 are: North Carolina 120,000 acres. Indiana 100,00
acres. Kentucky 57,00 acres. Virginia 50,000 acres.
Tennessee 50,000 acres.
Of the 21 states where cowpeas are produced, those
with the largest cowpea acreage in 1917 are: Mississippi

233. Morse, W.J. 1918. Re: Letter from Tennessee Board
of Control. Letter to Mr. R.A. Oakley, USDA, Washington,
DC, Nov. 18. 1 p. Typed, with signature on letterhead.
• Summary: “Dear Mr. Oakley: Relative to the attached letter
from Tennessee Board of control requesting information
on the growing of crops in Tennessee for both farm and
vegetable products, will say that the soy bean has given
most excellent results, both for forage and for food. It might
be well to call the Board’s attention to the work being done
by the Nashville Agricultural and Normal Institute [NANI]
located at Madison, Tennessee. This Institute has a very large
farm and produces practically all of its food for the members
of the Institute as well as the Sanitarium.
“The Horticulturist in charge of the Institute is Prof.
Floyd Brailliar, who has done a considerable amount of
work with different food products from the soy bean. At the
present time they have a factory for canning several different
soy products from the soy beans which are grown on their
farm.
“Of course, the Cowpea is another crop which may be
used both for forage and for food. The Blackeye have given
very good results in Tennessee and no doubt would furnish
them with a great amount of food. I am attaching here with
our available publications on the Soy Bean and Cowpea.
“Very truly yours,...”
Note: This is the earliest document seen (May 2017) that
mentions soy in connection with the Nashville Agricultural
Normal Institute (NANI, in Madison, Tennessee; named
Madison College after 1937).
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–General Correspondence, 1905-29. Box
92–Morgan-Morse.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., March 2012. Address: Forage-Crop Investigations,
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Bureau of Plant Industry, USDA, Washington, DC.

sanitarium (hospital oriented to prevention).

234. Seed Reporter (USDA). 1919. Stocks, shipments, prices,
etc., of soy beans and cowpeas. 2(8):6. Feb. 8.
• Summary: A table gives statistics concerning the following
states: Virginia, North Carolina, Tennessee, Mississippi,
Georgia, Louisiana, Other states. The following statistics
are given: (1) Quantity of 1918 crop on hand Jan. 15,
1919 (North Carolina has the largest amount, followed
by Virginia). (2) Shipments of 1918 crop made up to Jan.
15, 1919 (North Carolina 628,000 lb, Virginia 150,000 lb,
Mississippi 12,000 lb). (3) Estimated shipments of 1918 crop
to be made after Jan. 15, 1919 (North Carolina 3,086,000 lb,
Virginia 520,000 lb).
(4) Total estimated shipments of 1918 crop made or to
be made (North Carolina 3,714,000 lb, Virginia 670,000 lb,
Louisiana 42,000 lb). (5) Total shipments made last year
(1917 crop) (North Carolina 5,082,000 lb, Virginia 1,265,000
lb, Mississippi 48,000 lb). (6) Estimated percentage of 1918
crop still in growers’ hands (Jan. 15, 1919) (ranges from 90%
in Georgia and Louisiana to 55% in Mississippi).
(7) Average price per 100 pounds paid to growers this
season to Jan. 15, 1919 (ranges from $3.35 in North Carolina
to $5.25 in Louisiana). (8) Estimated average quality 1918
crop for seed (ranges from 90% in North Carolina to 70% in
Tennessee). Address: Washington, DC.

237. Madison Survey (The) (Madison, Tennessee). 1919/26.
Serial/periodical. Madison, Tennessee: The Nashville
Agricultural Normal Institute (later renamed Madison
College). Vol. 1, No. 1. 26 Feb. 1919. Frequency: Weekly.
• Summary: See next page. This periodical, printed by
the Madison College Printing Department, documents
the college’s pioneering work with soyfoods, soybeans,
vegetarianism, and wheat gluten–as well as with a totally
new kind of education. The school, founded in 1904 by
seven Seventh-day Adventist friends, was located about 10
miles north of Nashville on the Cumberland River. It was
known initially as the Nashville Agricultural Normal Institute
(NANI). It did not take the name “Madison College” until
1937.
A 1936 article in The Madison Survey (July 15, p. 116)
states: “Long before the Printing Department assumed its
present proportions, it began printing and circulating the
little sheet which for nineteen years has been making its
weekly visits to the homes of thousands. The circulation
has varied from seven thousand to ten thousand copies each
issue. It literally goes to the ends of the earth... The message
of the Survey has been constant through the years. It is a
message to lay church members to train for more efficient
service to the Master. It has been the advocate of rural life,
rural education, rural health centers. It speaks for the school
and all its activities at Madison.
By April 1939 The Madison Survey, which was
published twice a month, had a mailing list of 14,500. It was
mailed to every U.S. state and to 44 foreign countries.
Concerning the title and subtitle of the newsletter on
page 1, before 19 April 1939 the subtitle read: “Published by
Nashville Agricultural Normal Institute, Madison College,
Tennessee.” By 19 April 1939 it read: “Published by
Madison College [Nashville Agricultural Normal Institute].”
The words “Madison College, Tennessee” now appeared on
the same line as the volume and issue number, and the date.

235. Walker, D.A. 1919. Farmers’ experience meeting:
Finds soy beans an excellent hay crop. Progressive Farmer
34(6):221. Feb. 8.
• Summary: The author plants soy beans and corn separately
but in the same field. “The last of September the beans are
ready to turn the hogs on, and as long as they get plenty of
beans they do not trouble the corn.” Address: Friendship,
Tennessee.
236. Madison Survey (Madison, Tennessee). 1919. The triple
alliance. 1(1):2. Feb. 26.
• Summary: “The triple alliance is complete when a health
food factory is conducted in connection with a school and a
sanitarium, and the three are located on the land...
“Never in the history of our country has there been such
a demand for vegetable meats. Scientists are experimenting
with new vegetable products and new processes of food
combination. The school at Madison has had its experience
in raising soy bean and other leguminous crops, and has
recently begun the manufacture of health foods.”
Note 1. The Madison Survey began publication on 26
Feb. 1919 and was still being published quarterly (circulation
800+) in March 1993.
Note 2. This is the earliest document seen (May 2017)
to mention a “health food factory” in conjunction with the
school at Madison, Tennessee. The school grows many of
its own soybeans, and serves the foods at the school and

238. Madison Survey (Madison, Tennessee). 1919. Beans.
1(2):5. March 5.
• Summary: “During the past two years the school
[Nashville Agricultural Normal Institute, renamed Madison
College in 1937] has tested many varieties of soy bean,
arriving at the following conclusions: Ito San and Manchu
are perhaps the earliest edible seeded varieties, but the plants
are too small to be profitable for a general hay crop.
“Haberlandt is a heavy yielder of the edible seeded
varieties.
“Mammoth Yellow proves the best general bean for this
locality.
“Peking, the black seeded variety, produces the most
good hay.
“Virginia grows full six feet tall, is a semi-climber, and
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so goes well with ensilage corn. It is a very heavy seeder, but
by most people is considered too strong in flavor for human
food.
“The soy bean lima, or Hito [sic, probably Hahto, see
Pelton 1920], is an exceptionally good garden vegetable,
making a very heavy yield of seed. The green beans are as
large as a small lima, and many people think they have a
better flavor.”
Note 1. The school got these soybean varieties from W.J.
Morse of the USDA. (See Madison Survey, 14 May 1919, p.
4, and 22 Oct. 1919, p. 4).
Note 2. This is the earliest issue of the Madison Survey
and the earliest document (Aug. 2011) seen that mentions the
“soy bean lima” (see also 14 May 1919 issue).
239. Madison Survey (Madison, Tennessee). 1919. Seven
reasons for not eating meat. 1(2):4. March 5.
• Summary: “People discarding the use of flesh foods, and
physicians prescribing a non-flesh dietary are often asked to
give their reasons.
“1. Muscular strength does not depend on the use of
flesh food. This fact is attested by millions who know only a
non-flesh diet. Had meat been essential, it would have been a
part of man’s prescribed diet in the beginning.
“Showing that, biologically, man is not a carnivorous
animal, Cuvier, the great naturalist, says that the natural food
of man, judging from his structure, appears to consist of
fruits, roots, and the succulent parts of vegetables. And this is
corroborated by the Scripture (Genesis 1: 28) that originally
man’s diet was fruit, grains, and nuts.
“2. The meat eater runs a heavy risk of overloading his
system with protein. Chittenden and others have proved that
the proteid requirements of the human body are so small
that it is difficult to add animal flesh to other ordinary foods
without going beyond the prescribed limit. Graham Lusk
tells us that the stimulating effect of flesh foods, due to the
poisons and toxins they contain, tempt one to over-eat as he
is not tempted by vegetable proteins.
“3. Meat-eating shortens the life by introducing toxins
and poisons. Over-loading the system with protein in any
form is a frequent cause of disease, but that the protein
of meat brings added burdens to the eliminative organs is
the testimony of Doctor Bishop, recognized authority on
arteriosclerosis,–premature old age,–who says, ‘Vegetable
protein foods are free from toxins with which flesh foods
abound.’ Doctor Bishop insists that a diet free from animal
proteins is the most essential part of his treatment for
hardening of the blood vessels.
“4. Meat eating is an active cause of tuberculosis and
cancer. ‘People are continually eating flesh that is filled with
tuberculous and cancerous germs. Tuberculosis, cancer, and
other fatal diseases are thus communicated.’
“The American Medical Journal is authority for the
statement that, in view of the diseased condition of animals,

practically all meat on the market contains more or less
disease.
“Bulkley, an authority on cancer, boldly announces that
flesh foods are the most important cause of cancer, and his
treatment consists ‘in an absolutely vegetarian diet.’
“5. Meat eaters are more susceptible to fatigue than nonmeat eaters. So says Buttner. The reason is apparent, for the
meat eater has added to the usual work of his eliminative
organs that accumulation of animal poisons that was on its
way to excretion when the animal was slaughtered.
“6. A diet of grains, fruits, nuts, and vegetables contains
all the nutritive properties necessary to make good blood.
A flesh diet is stimulating, and creates an appetite for
condiments, tobacco, and strong drink.
“7. A meat diet is anything but economical. That it
requires over thirty pounds of corn to produce one pound of
beefsteak, has been determined by Professor Henry of the
University of Wisconsin.”
240. Seed Reporter (USDA). 1919. Final soy bean, cowpea,
and velvet bean, and millet and sorghum seed shippers’
report. 2(9):6. March 8.
• Summary: A table shows soy bean statistics for the
following states, ranked in order of “Total estimated
shipments of 1918 crop made or to be made”: North Carolina
4,764,000 lb, Virginia 1,483,000, other southern states
200,000, Tennessee 142,000, Indiana 99,000, other northern
states 89,000 lb.
Average price per 100 lb paid to growers this season to
Jan. 15, 1919, ranged from a low of $3.35 in North Carolina
to a high of $6.00 in Indiana.
241. Madison Survey (Madison, Tennessee). 1919. Sweet
clover. 1(9):2. April 23.
• Summary: “Early ensilage corn and soy beans were planted
the first week in April.”
242. Nashville Agricultural Normal Institute, Food
Department. 1919. Re: Soy bean and peanut products. Letter
to Mr. George Washington Carver, Tuskegee Normal and
Agricultural Institute, Tuskegee, Alabama, April 29. 1 p.
Typed, without signature on letterhead. [1 ref]
• Summary: “Yours of April 10 received. We have sent you
two cans of our Soy bean product. We also can soy beans in
three ways, plain, with tomato, and with nut meat.
“We do not know as anything we have would do to
exhibit except our soy bean flour, and that you say you make
yourself. We have never seen a sample of the milk though we
have tried to make it many times. We would be much pleased
to receive a little sample of you. Do you think you can make
a success of producing milk from the soy bean? I hope the
soy bean food reaches you O.K.” Initials Dp or Sp.
Handwritten note on bottom of letter: “Is the wood stain
you made from the soy bean of much use? Would be pleased
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to hear how you are succeeding with these experiments.
Note 1. Names printed at the top of this letterhead are
E.A. Sutherland, M.D., N.H. Druillard, W.F. Rocke [farm
manager of the Madison school], and M. Bessie De Graw.
Note 2. Letter from Sam Yoshimura. 1981. March 19.
When Sam attended Madison College from 1937-1943 Nut
Meat was made from peanuts, water, and seasonings.
Location: Library of Congress, Washington, DC.
Microfilm of The George Washington Carver Papers in
the Tuskegee Institute Archives, Roll 6 #0152. Address:
Madison, Tennessee (near Nashville). Phone: Walnut 1789W.
243. Madison Survey (Madison, Tennessee). 1919. From the
farm. 1(11):3. May 7.
• Summary: “The first soy beans for grain and seed were
planted the 23rd of April. This is rather earlier than previous
plantings of the main crop. The object is to have the beans
mature before the fall rains.”
244. Morse, W.J. 1919. Re: We do not have a sample
of Yokotenn. Letter to Prof. C.A. Mooers, Tennessee
Experiment Station, Knoxville, TN, May 9. 1 p. Typed,
without signature (carbon copy).
• Summary: “Dear Professor Mooers: In looking over our
collection of samples of the various name varieties of soy
beans, I find that we do not have a sample of the Yokotenn

[Yokoten]. I am wondering if you will be able to supply me
with about one ounce of this variety for our collection.
“Very truly yours, Ass’t. Agrostologist.”
Note: Initials at the upper left of the sheet of paper
indicate that the “Ass’t Agrostologist” was W.J. Morse.
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Scientific Assistant, Forage Crop
Investigations, Bureau of Plant Industry, USDA, Washington,
DC.
245. Madison Survey (Madison, Tennessee). 1919. Beans.
1(12):4. May 14.
• Summary: “From the United States Department of
Agriculture, the school has received one and one-half
bushels of the soy bean lima [for use as a green vegetable],
description of which was given earlier in The Survey
[probably March 5, p. 5]. It has received, also, 15 pounds
of a new, edible, yellow-seeded soy bean [probably Hahto
or perhaps Easy Cook], similar to Mammoth Yellow, but
better for table use as it cooks more readily than any other
soy bean known. Of this yellow-seeded soy bean Professor
[sic, Mr.] Morse writes that the Department was testing the
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cooking qualities of about 800 varieties of soy beans when it
discovered that this particular bean cooked in about twenty
minutes, while other soy beans needed to be cooked from
three to six hours.”
246. Morse, W.J. 1919. Re: Received the sample of Yokoten.
Letter to Prof. C.A. Mooers, Tennessee Experiment Station,
Knoxville, TN, May 15. 1 p. Typed, without signature
(carbon copy).
• Summary: “Dear Professor Mooers: I have your letter
of May 13 stating that you were sending us under separate
cover an ounce of Yokoten soy bean. This seed has been
received and I appreciate very much your kindness in
sending it. In connection with the Hahto soy bean, seed
of which I sent you this spring, I am wondering if you are
planning to test any of it at your West Tennessee station/ I
would like very much to see what this variety will do under
West Tennessee conditions as to yield. We still have a limited
quantity of seed on hand and if you will have the room
available, we will be very glad to send you a few pounds of
seed for trial purposes.
“Very truly yours, Ass’t. Agrostologist.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agricultural
Experiment Stations, 1899-1928. S.C.–Tenn. Box no. 33.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., April 2017. Address: Scientific Assistant, Forage Crop
Investigations, Bureau of Plant Industry, USDA, Washington,
DC.
247. USDA Bureau of Crop Estimates. 1919. Cowpea,
soy bean, and velvet bean production, 1918 and 1917 as
estimated by state field agents. Washington, DC. 1 p. May
25.
• Summary: Lists soy beans produced for grain by states,
giving acres, yield per acre in bushels and total production in
bushels, for 1917 and 1918.
In 1918 the five leading states in total production (in
bushels) were: (1) North Carolina 1,700,000. (2) Virginia
630,000. (3) Alabama 240,000. (4) Mississippi 96,000. (5)
Kentucky 60,000. Note that all are southern states.
Total production in the USA in 1918 was 3,041,000 bu,
up 35% from 2,245,000 bu in 1917.
Other states include Pennsylvania, South Carolina,
Georgia, Ohio, Indiana, Illinois, Missouri, Tennessee, and
other (120,000).
Note: This is the single best document seen to date with
statistics for soybean production, acreage and yield in the
United States.
248. Madison Survey (Madison, Tennessee). 1919. Instead of
meat. 1(15):3. June 4.

• Summary: “That it is not necessary to take nourishment
in the form of flesh meats is demonstrated all about us. The
government is spending thousands of dollars to place before
people the food value of different vegetables and other
products of the soil. Nothing illustrates this better than the
agitation of the soy bean question. Here is an edible seed,
that until a few years ago, was practically unknown to our
country. The Orient was feeding its multitudes before we
were awake to the value of a large class of legumes.”
“Miss McKay has returned to Madison after several
months at Carthage, Missouri, and she tells of the desire she
met from people of all classes to learn how to prepare health
foods. In response to urgent requests, she held classes and
gave demonstrations. When people wanted to know where
to buy foods that will take the place of meat, she told them
of the Madison food factory, and of its vegetarian meat and
various soy bean products.”
249. Seed Reporter (USDA). 1919. Soy beans: Counties
reported as normally producing either a surplus quantity,
a sufficient quantity, or an insufficient quantity of seed as
compared with planting requirements. 2(12):6. June 7.
• Summary: A map of the United States uses 3 symbols to
indicate the reports of various counties on their production of
soy beans for seed as compared with planting requirements.
A surplus quantity is indicated by a solid black circle, a
sufficient quantity by a half black circle, and an insufficient
quantity by a white circle. An estimated 80% of the counties
report an insufficient quantity, and about 7-10% a surplus.
The greatest surpluses appear to be in eastern North
Carolina, Tennessee, Kentucky, and Indiana, with smaller
surpluses in Mississippi, Alabama, and Georgia.
250. Haskell, R.J.; Martin, G.H., Jr. 1919. Summary of plant
diseases in the United States in 1918. III. Diseases of field
and vegetable crops (continued). Plant Disease Bulletin,
Supplement (USDA Plant Disease Survey) No. 3. p. 84-118.
June 10. See p. 116.
• Summary: “Soy Bean
“Root knot caused by [the nematode] Heterodera
radicicola (Greef.) Muller was very common in South
Carolina. There was a crop injury of about 25%.
“Bacterial leaf spot was reported from Pennsylvania and
Indiana.
“Root rot caused by Sclerotium rolfsii Sacc. was very
common in Alabama. The prop injury ranged from 5 to 10%.
The disease was rather severe in old fields.
“Wilt Caused by Fusarium sp. was reported from
Tennessee, South Carolina, and Alabama. In Tennessee
the disease is local and increasing in prevalence, the crop
injury about 5%. In South Carolina it is frequently found. In
Alabama it is common and becoming more severe each year.
The weather conditions during 19l8 appeared to be favorable
for the growth of the organism.
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“Drought injury was reported from Washington.”
Note: It is unclear whether “Washington” refers to
Washington state or to Washington, DC. Address: 1. Plant
pathologist, Office of Cereal Investigations, temporarily
transferred to Plant Disease Survey, Bureau of Plant Industry.
251. Worden, Alton M. 1919. What is the most profitable
method of handling soy beans? (Letter to the editor).
Progressive Farmer 34(25):1045. June 21.
• Summary: “Only in case of saving a crop from frost do we
cut for hay... All that are matured enough we cut and harvest
for seed. These we thresh, storing the stover in our cow barn.
We then reclean and grade the seed with a small handpower
fanning mill, sacking only the very best for seed. For these
seed we always find a good local market for all we do not
need for our own use. The smaller and cracked beans we
reclean again and grind finely in our little sweep mill.” Note:
This is the earliest document seen (Feb. 2003) that mentions
an individual or company grading soybeans for use as seed.
“In this way the crop acts in triple capacity.” First, as
a money crop when the seed is sold. “Second, the stover
[mature cured stalks] when fed to cattle as an auxiliary to the
silage makes nearly a balanced ration, keeping our stock in
fine shape through the winter cutting down our cottonseed
meal bill to the minimum. In the third place, the soy bean
meal we make gives us a fine wheat flour substitute, very
wholesome, nourishing and palatable. Just try some mixed
with a little wheat flour and made into old-fashioned gems
or pudding. These small and cracked beans are also put to
many other uses. Properly parched and ground, they make
a palatable and refreshing drink [soy coffee]–far more
nourishing and healthful than coffee. They are also made
into a substitute for nut meats [soynuts], making a desirable
delicacy as a dessert dish. Many mills are now processing the
oil from soy beans, producing an oil used in cooking, making
salads, and also in mixing paints.
“We commenced raising soy beans 12 years ago in
a small way, at which time, I believe, we were the only
growers of them in either Franklin or Coffee counties”
[Tennessee]. Address: Tullahoma, Tennessee.
252. Madison Survey (Madison, Tennessee). 1919. The food
factory. 1(21):4. July 16.
• Summary: “A visitor finds the big oven full of crackers,
and hundreds of pounds on the cooling racks... The steam
cooker is filled with cans of nut meat; mills at the south end
of the room are grinding peanut butter, hundreds of pounds;
and the blancher, tended by one of the young women, is
handling peanuts, not by the pound but by the ton.”
Note 1. Though soy beans are not mentioned, they were
being canned at the food factory by April 1919.
Note 2. Some of this food is probably going to the
Nashville Cafeteria.

253. Madison Survey (Madison, Tennessee). 1919. Madison
activities. 1(23):3. July 30.
• Summary: “From the bimonthly report of department
activities, read at Union Meeting on the thirteenth of July, the
following data is gleaned:... Ensilage corn has been planted
on the barley stubble, and soy beans on the oat stubble, after
discing [disking] with a tractor.
“Products of the food factory are becoming known. The
largest order during the week called for over $400.00 worth
of foods, to be used at one of the state meetings.
“Six to ten quarts of goats milk is being used daily by
members of the school family.”
Note: This is the earliest document seen (Nov. 2014) that
mentions the use of a tractor for soybean production.
254. Atlanta Constitution (Georgia). 1919. Farm department:
Inoculation of alfalfa, lime. Sept. 28. p. A15.
• Summary: A.E.K. of Tennessee writes: Soils “that have
grown cowpeas seem to be fully inoculated for the soybean
or for the velvet bean.”
255. Seed Reporter (USDA). 1919. Estimated total seed
requirements and the estimated percentage and quantity
that are obtained from each of the three general sources of
supply: Soy beans. 3(4):11. Oct. 11.
• Summary: A table concerning soy beans gives statistics
for the following states: Vermont, New Jersey, Pennsylvania,
Maryland, Virginia, West Virginia, North Carolina, South
Carolina, Tennessee, Mississippi, Ohio, Indiana, Illinois,
Kentucky, Wisconsin, Missouri, Arkansas.
For each state and for the USA total the following
statistics are given: (1) Total quantity of seed planted
(USA: 36,720,000 lb. Top states: Indiana 7,500,000 lb.
North Carolina 5,640,000. Kentucky 4,440,000. Mississippi
3,960,000. Virginia 3,300,000. Tennessee 3,120,000 lb). (2)
Seed planted that was produced on farm where used (USA:
26%. Top state percentages: North Carolina 43%. Wisconsin
37%. Mississippi 33%).
(3) Seed planted that was obtained from other farmers
(USA: 10%. Top state percentages: North Carolina 16%.
Tennessee 14%. Mississippi 13%). (4) Seed planted that
was obtained from dealers (USA: 23,507,000 lb = 64%. Top
amounts: Indiana 5,250,000 lb = 70%. Kentucky 3,197,000
lb = 72%. North Carolina 2,313,000 = 41%. Mississippi
2,138,000 = 54%. Virginia 2,112,000 lb = 64%).
256. Madison Survey (Madison, Tennessee). 1919. Soy bean
lima. 1(35):4. Oct. 22.
• Summary: “Professor [sic, Mr.] W.J. Morse, forage crop
expert of the United States Department of Agriculture, spent
the day with the School family not long ago, and soy bean
limas, one of the new variety of beans which he introduced
into the country, were served for dinner that day. Professor
Morse sent us the seed last spring, about one-half bushel
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of it. This was the largest amount of seed furnished to any
one outside Government experiment stations, consequently
the School will have the largest stock of seed this fall to
be found anywhere in this country aside from that grown
directly by the Government.
“The soy bean lima as it grows is hard to shell, but
Government tests demonstrate that if the green beans are
immersed in boiling water for three to five minutes they shell
easily. We have tried it, and it is true. This bean is about the
size of the Sieva lima, or the Southern butter bean, and it is
the mildest and best flavored of all soy beans.” Note: This is
the earliest English-language document seen (Jan. 2009) that
uses the word “Sieva” in connection with lima beans, or that
uses the term “Sieva lima” to refer to a type of butter beans.
257. Ladd, Culver. 1919. Soya bean investigation. North
Dakota Agricultural Experiment Station, Food Department,
Paint Bulletin 1(7):130-38. Oct.
• Summary: “At the request of the Paint Manufacturers
Association the chemical department carried on an
investigation with soya beans grown by the Paint
Manufacturers Association. The beans represented some 30
or 40 varieties and covered those grown from 1912 to 1916
inclusive. The beans were grown in several states under
various climatic conditions but principally in New Jersey.
“The object of the investigation was to determine what
varieties were best suited to the various growing conditions
and to obtain, at the same time, an oil suitable for use in
the paint industry. The need for such an investigation was
the demand for a suitable substitute for linseed oil which is
becoming scarce with its rapidly increasing use.”
The results tabulated for samples including the crops of
1912, 1913, and 1914 were published in September 1916 in
Bulletin No. 118. The following table gives results for the
1915 crop.” Table I shows the variety name of 73 soybean
varieties, and for each is given the percentage of moisture
and fat, specific gravity at 15.5ºC, Refractive Index at 25ºC,

Iodine Number, and Saponification Number. Average values
for the 73 varieties are: Moisture 7.77%, fat 18.36%, specific
gravity 0.9250, Refractive Index 1.4728, Iodine Number
128.7, and Saponification Number 193.1. The varieties are:
Black Beauty or Ebony, Ito San, Juelph [Guelph] (Medium
Early), Haberlandt, Peking, Wilson, Hollybrook (early),
Medium Yellow, Tahas, Brown, Morse, Manchurian, Mercko
/ Mercks, Ogema, O’Kute [Okute], Habers [?], Lowrie,
Austin, Chestnut, Columbia, Meyer, Tokio, Swan, Cloud,
Virginia, Flat King, Sherwood, Early Brown, Edward, Black
Eye Brow [Black Eyebrow], Manchu, Green, Quebec No.
92, Quebec No. 537, Brownies [Brownie], Sooty, Arlington,
White Eye Brow [White Eyebrow], Barchet.
Table II, which has the same structure, gives the same
information for 65 soybean varieties grown in 1916. No new
varieties were grown, but Mercko was written “Mercks.” At
the top of the table it is noted that “This summer, 1918, there
were grown at this institution [in Fargo, North Dakota] soya
beans, the seed for which came from the 1916 crop and the
investigation will be continued another year at least.”
Note: This document contains the third earliest date seen
(Jan. 2004) for the cultivation of soybeans in North Dakota
(summer 1918). The source of these soybeans was probably
the Paint Manufacturers Association of New Jersey.
Table III, whose structure is partly different from that
of the first two tables, shows the values for each variety
from year to year and in different locations of growth. It
also includes: A description of the bean color, size, shape,
and color inside. The years grown range from 1913 to 1916.
The locations include New Jersey (the most common),
South Dakota (Ito San in 1914), West Virginia (Mammouth
[Mammoth]), Rhode Island (Wilson in 1913), Kansas
(Hollybrook, early), Tennessee (Tokio in 1913), Maryland
(Virginia in 1913), Indiana (Sherwood and Early Brown in
1913), Alabama (Edward in 1913), Bureau of Plant Industry
(Black Eye Brow in 1917, plus Manchu and Green), McD.
[Macdonald College], Quebec, Canada (Quebec No. 92 and
No. 537 in 1913), and Kentucky (Brownies).
258. Monthly Crop Reporter (USDA). 1919. Production of
soy beans (for grain) in the United States, by states, 1918 and
1917. 5(10):103. Oct.
• Summary: A table shows total USA statistics for
1918/1917 as follows: Acreage 180,000/155,000. Yield
(average) 15.8/14.5 bu/acre. Production 3,041,000/2,245,000
bushels.
In 1918, soybean acreage for 13 states state (in
descending order of acreage) was:
North Carolina 85,000 (47.2% of total U.S. acreage).
Virginia 38,000
Alabama 22,000
Mississippi 8,000
Illinois 5,000
Missouri 5,000
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Missouri. Memphis, Tennessee. Address: Bureau of
Markets, Washington, DC.

Kentucky 5,000,
Pennsylvania 2,000
Ohio 2,000
Indiana 2,000
Tennessee 2,000
South Carolina 1,000, Georgia 1,000.
In 1918, soybean production for 13 states state (in
descending order of bushels grain produced) was:
North Carolina 1,700,000 (55.9% of total U.S.
production)
Virginia 630,000,
Alabama 240,000
Mississippi 96,000
Kentucky 60,000
Illinois 50,000,
Missouri 40,000
Pennsylvania 34,000
Indiana 30,000
Ohio 14,000
South Carolina 14,000
Georgia 14,000.
The soybean yield for each of these states is also given
for each of the two years.
Note: This is the earliest document seen (Oct. 2016)
in the USDA’s Monthly Crop Reporter that gives soybean
statistics in the USA. Address: Washington, DC.
259. Market Reporter (The) (USDA). 1920. Wholesale fieldseed prices, December 27, 1919. 1(1):13. Jan. 3. Also weekly
thereafter.
• Summary: A table shows that the wholesale price of 100
lb of soy beans ranges from $5.50 in Chicago, Illinois,
up to $8.50 in Minneapolis, Minnesota–up from $6.00
(USA average) on this same date last year. Other cities for
which prices are listed are: New York. Richmond, Virginia.
Louisville, Kentucky. St. Louis, Missouri. Kansas City,

260. Market Reporter (The) (USDA). 1920. Stocks,
shipments, and prices of soy beans, cowpeas and velvet
beans for seed. 1(7):103. Feb. 14.
• Summary: A table gives a compilation, by states,
based on seed shippers’ reports. The states or districts
covered are: Delaware, Virginia, central and western
North Carolina, eastern North Carolina, South Carolina,
Tennessee, Mississippi, Louisiana–Alabama & Georgia,
Illinois, Indiana, Ohio & Kentucky, and Missouri. Columns
show: Number of shippers reporting. Pounds of soy beans
on hand Jan. 15 1920 and 1919. Shipments of 1919 crop:
Up to Jan. 15, 1920, after Jan. 15, 1920. Total shipments:
1919 crop (estimated), 1918 crop. Percentage new crop
in grower’s hands (estimated): Jan. 15, 1920 and 1919.
Average price per 100 pounds paid growers: 1919 crop,
1918 crop.
The 1918 crop was 6,756,800. The 1919 crop
(estimated) was 4,898,160 (down 27.6%). The states with the
largest shipments of the 1918 crop (in pounds) are: Eastern
North Carolina 4,397,980. Virginia 1,185,420. Mississippi
335,500. Illinois 189,000. central and western North Carolina
186,000.
The average price paid growers for the 1918 crop (100
lb of soy beans) ranged from $3.25 in eastern North Carolina
to $6.70 in Illinois. For the 1919 crop the prices were higher,
ranging from $5.70 in South Carolina to $7.89 in Ohio and
Kentucky. Address: Bureau of Markets, Washington, DC.
261. Monthly Crop Reporter (USDA). 1920. Cowpeas and
soy beans for hay, silage, grazing, etc. (not for seed). 6(2):11.
Feb.
• Summary: A table gives soy bean acreage, and yield per
acre for hay for the years 1918 and 1919 in leading states.
In 1919 the states growing soybeans for hay, silage, grazing,
etc. (in descending order of acreage) are: North Carolina
(82,000 acres, 1.5 tons of hay per acre), Alabama (78,000),
Mississippi (67,000, 1.5 tons), Tennessee (60,000, 1.5 tons),
Virginia (20,000), New England (13,000, 4.0 tons), Illinois
(7,000), Georgia (3,000), Ohio (3,000), Missouri (2,000), and
Wisconsin (2,000). Total acreage for these states is 337,000,
up from 286,000 in 1918. Average yield of soybean hay in
1919 is 1.5 tons/acre, down from 1.6 tons in 1918.
A second table (not directly related to soy but of interest)
shows the number and value of mules on farms by states,
from 1917 to 1920. Mules are most widely used in southern
states. The states with the largest number of mules are: Texas
792,000, Missouri 374,000, Georgia 344,000, Mississippi
316,000, Arkansas 315,000, and Alabama 304,000. By
comparison (in Corn Belt states): Ohio 28,000, Iowa 70,000,
Indiana 94,000, and Illinois 147,000.
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262. Monthly Crop Reporter (USDA). 1920. Soy beans for
seed or grain. 6(2):12. Feb.
• Summary: A table gives soy bean acreage, yield per
acre for seed, and production of seed or grain for the years
1917, 1918, and 1919 in leading states. In 1919 the states
growing soybeans for seed or grain (in descending order of
production) are: North Carolina (1,148,000 bu, 14.0 bu/acre),
Virginia (550,000 bu, 18.5 bu/acre), Mississippi (120,000
bu., 15.0 bu/acre). Kentucky (84,000), Illinois (78,000),
Missouri (77,000), Alabama (66,000), Pennsylvania (36,000
bu), Indiana (35,000), Georgia (25,000 bu), Ohio (14,000),
Tennessee (10,000, 5.0 bu/acre), Wisconsin (10,000, 7.5 bu/
acre), South Carolina (6,000, 6.0 bu/acre), Other (143,000).
The average U.S. yield in 1919 was 14.3 bu/acre,
compared with 17.7 bu/acre in 1918 and 14.8 bu/acre in
1917. The state with the top yield for all 3 years was Virginia
with 22.5 bu/acre in 1918.
Total U.S. soybean production for seed or grain in 1919
was 2,402,000 bu, compared with 2,997,000 in 1918 and
2,283,000 in 1917. The state with the top production for all 3
years was North Carolina with 1,700,000 bu in 1918.
263. Progressive Farmer. 1920. More bean experiences.
35(10):498. March 6. Central Ed.
• Summary: Contains three more letters from farmers–about
soy beans. (1) “Success in planting soy beans,” by Arthur A.
Howell (Bethpage, Tennessee). (2) “Soy beans a splendid
crop for Tennessee,” by Alton M. Wordon (Tullahoma,
Tennessee). (3) “Soy beans and velvet beans for feed and
fertility,” by A.C. Grune (LaFayette, Georgia).
264. Johnson, A.G.; Haskell, R.J. 1920. Diseases of cereal
and forage crops in the United States in 1919. Plant Disease
Bulletin, Supplement (USDA) No. 8. p. 1-81. May 1. See p.
75.
• Summary: “Soy bean (Soja max)
“Bacterial blight, caused by Bacterium glycinium,
occurred naturally in the varietal test plots at the Experiment
Station at Madison, Wisconsin.
“Streak, said to be caused by Bacillus lathyri Manns and
Taub., was common in Delaware last year.
“A stem rot of undetermined cause was reported in parts
of Tennessee. Whole fields showed dwarfed and yellowed
plants. A report of a somewhat similar trouble was reported
from Clermont County, Ohio.
“A leaf spot, cause not given, was collected in Ohio.”
Address: 1. Plant pathologist, Office of Cereal Investigations,
temporarily transferred to Plant Disease Survey, Bureau of
Plant Industry.
265. Market Reporter (The) (USDA). 1920. Soy bean and
cowpea seed crop approximates 1919: Better yield per
acre expected this year–Prices start off below last season:
Acreage, yield and prices: Soy beans. 2(20):316-17. Nov. 13.

• Summary: A table shows percentage change in acreage
and yield compared with 1919 and prices for the following
states: Delaware, Virginia, North Carolina, South Carolina,
Tennessee, Mississippi, Alabama, Georgia, Illinois, Indiana.
Yields ranged from 960 lb/acre [16 bu/acre] (Virginia) to
420 lb/acre (Alabama). Prices for 100 lb “country-run” soy
beans on 3 Nov. 1920 ranged from $3.35 in Alabama down
to $2.60 in North Carolina, while prices for “clean” soybeans
ranged from $3.75 in Delaware and Alabama down to $3.20
in North Carolina. Address: Bureau of Markets, Washington,
DC.
266. Monthly Crop Reporter (USDA). 1920. Crop statistics:
Soy beans. 6(12):144. Dec.
• Summary: A table gives statistics for soy beans for 1918,
1919, and 1920. In 1920, the leading soybean states in
terms of acreage (in descending order) were: North Carolina
91,000 (48% of total U.S. acreage), Virginia 30,000,
Alabama 23,000, Illinois 8,000, Ohio 8,000, Kentucky 8,000,
Missouri 7,000, Tennessee 5,000, Wisconsin 4,000, Indiana
3,000.
Yields in 1920 averaged 15.8 bu/acre, but ranged from
19.0 for Virginia down to 8.0 for Ohio.
In 1920, the top ten soybean states in terms of bushels of
soybean seeds produced were: North Carolina 1,638,000,000
(54.6% of total U.S. production), Virginia 570,000, Alabama
228,000, Missouri 133,000, Kentucky 120,000, Illinois
92,000, Ohio 64,000, Tennessee 50,000, Indiana 42,000, and
Wisconsin 28,000. Statistics are also given for Pennsylvania,
South Carolina, Georgia, and Mississippi.
The average price on Dec. 1 was $3.064 in 1920 (range
$5.00 to $2.78), $3.467 in 1919, and $3.175 in 1918.
Total farm value of soy beans, based on the Dec. 1 price,
was $9.199 million in 1920, $8.530 million in 1919, and
$9.601 million in 1918.
Average farm value of soy beans per acre, based on
the Dec. 1 price, was $48.42 in 1920, $48.74 in 1919, and
$56.81 in 1918.
267. Market Reporter (The) (USDA). 1921. Extremely small
movement of soy beans and cowpeas: Comparative stocks,
shipments, and prices. 3(9):129, 141. Feb. 26. Also monthly
retail prices thereafter.
• Summary: A table gives statistics on soy beans for the
following states or districts: Delaware, Virginia, central and
western North Carolina, eastern North Carolina, Tennessee,
other Southern states, Illinois, Indiana, Ohio, other Northern
states.
For each state, the following figures are given: No. of
shippers reporting. Pounds on hand Jan. 15, 1921 and 1920.
Shipments of 1920 crop (pounds): To Jan. 15, 1921, after
Jan. 15, 1921. Total shipments of those reporting (pounds):
1920 crop, 1919 crop. Average price per 100 lbs. paid
growers, 1920 crop, 1919 crop.
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The leading soybean producing states are districts in
1920 appear to be: (1) Eastern North Carolina. (2) Central
and Western North Carolina. (3) Ohio. (4) Virginia. Address:
Bureau of Markets, Washington, DC.
268. Weekly News Letter (USDA). 1921. Soy-bean straw is
good roughage. 9(15):2. Nov. 9.
• Summary: This appears to be a short summary of
Price (1908) about research at the Tennessee agricultural
experiment station, which “compared soy-bean straw and
corn stover as roughage in the production of milk and butter.
The ration containing soy-bean straw was found superior to
that containing corn stover.” The soy-bean ration “produced
more pounds of milk and butter fat and produced them
more cheaply than the corn stover ration... It was concluded
from these tests that soy-bean straw is a valuable addition
to the roughage in the feeding of dairy cows.” Address:
Washington, DC.
269. Market Reporter (The) (USDA). 1921. Cowpea crop to
be below that of last year. Reports show yields in Georgia
and Alabama–Soy-bean production nearly same as last
season. 4(22):337, 351. Nov. 26.
• Summary: A table gives percentage increase or decrease in
soy bean acreage in 1921 compared with 1920, percentage
increase or decrease in soy bean yield for the same period,
and prices in various states. The states are Delaware,
Virginia, North Carolina, South Carolina, Tennessee,
Mississippi, Alabama, Georgia, Illinois, Indiana, Ohio, and
Missouri. The acreage changes range from 200% of 1920
acreage in Illinois, to only 72% of 1920 acreage in Alabama.
Yield changes range from 133% of 1920 yield in Illinois to
73% of 1920 yield in Alabama. Prices offered growers for
“thrasher-run” seed per hundred pounds is given for 3 dates.
On 12 Nov. 1921 the price ranged from $4.00 in Missouri
down to $2.15 in Indiana. On 2 Nov. 1920 the price ranged
from $3.35 in Alabama down to $2.55 in Mississippi. On 27
Nov. 1919 the price ranged from $5.80 in Missouri down
to $3.95 in South Carolina. Address: Bureau of Markets,
Washington, DC.
270. Weather, Crops and Markets (USDA). 1922. Estimated
farm value of important products Jan. 15, 1922. 1(7):148.
Feb. 18.
• Summary: A table shows the estimated farm price of soy
beans per bushel nationwide was $2.06 in 1922 and $2.11
in 1923. Values are also given for 16 states in 1921 and 17
states in 1922 (Delaware, Maryland, Virginia, West Virginia,
North Carolina, Georgia, Florida, Indiana, Illinois, Michigan,
Wisconsin, Missouri, Kentucky, Tennessee, Alabama,
Mississippi, Louisiana).
271. Piper, C.V. 1922. Re: Prof. Mooers [of Tennessee] is
interested in mung beans. Letter to W.J. Morse, [USDA],

Feb. 25. 1 p. Typed, without signature (carbon copy).
• Summary: “Dear Mr. Morse: Prof. Mooers is just now very
much interested in mung beans, as these seem to be immune
to the Mexican beetle which is proving so destructive
to cowpeas and soy beans. He would like to test out an
extensive series of varieties during the coming season. Will
you kindly do whatever is possible in connection with this
matter? It may be after all that we have a place for the culture
of this crop. Very truly yours,...”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–General Correspondence, 1905-29. Box
92–Morgan-Morse.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., March 2012. Address: Agrostologist in Charge
[Bureau of Plant Industry, USDA, Washington, DC].
272. Madison Survey (Madison, Tennessee). 1922. Madison
Food Factory products. 4(10):3. March 8.
• Summary: The factory’s loaf of whole-wheat bread is
riding a wave of popularity. “With many who are studying
diet problems the first question is, ‘What shall I prepare in
place of meat?’
“There are vegetable preparations just as rich in food
elements as the flesh of animals, and not only more easily
prepared than meats, but lacking in those undesirable points
that are driving a good many people to give up the use of
flesh foods. The food factory puts out Nut Meat, Savory
Meat, and Soy Bean Meat.
“Recipes for dishes made from these vegetable meats
are sent with every order.
“Much is being said and written against the free use of
cane sugar, and cane sugar products.”
Note: This is the earliest document seen (Aug. 2013)
that mentions “Savory Meat” in connection with Madison
College. This product may have been made with wheat
gluten. The last mention seen of Savory Meat in the Madison
Survey is on 2 July 1922, page 3.
273. Product Name: Soy Bean Meat.
Manufacturer’s Name: Madison Foods.
Manufacturer’s Address: Nashville Agricultural Normal
Institute, Madison, Tennessee.
Date of Introduction: 1922 March.
Wt/Vol., Packaging, Price: Can.
New Product–Documentation: Madison Survey. 1922.
March 8. p. 3. May 10. p. 3. Canned. Probably made from
whole mature soybeans. It is not clear what ingredients
(in addition to soy beans) were used or how it was made.
This was America’s second commercial soy-based meat
alternative (meat analog).
Note: This is the earliest known commercial soy product
made in Tennessee.
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274. Madison Survey (Madison, Tennessee). 1922. Instead of
meat. 4(19):3. May 10.
• Summary: “The Food Department of the Madison School
puts out a number of foods to take the place of flesh meats,
such as Nut Meat, Soy Bean Meat and Savory Meat.” Two
recipes for serving Nut Meat or Savory Meat are given.
275. Nemzek, L.P. 1922. Economic possibilities of the
soyabean. Field Illustrated and System on the Farm 32:28485, 322. May.
• Summary: Soyabeans became popular in the United States
in part because of the failure of the flaxseed crop in 1910.
Linseed oil prices skyrocketed, reaching $1.00/gallon during
most of 1911 and 1912. The Educational Bureau of the Paint
Manufacturers’ Association of the U.S. [in Philadelphia,
Pennsylvania], began to investigate the use of alternatives
to linseed oil in paints. “Soyabean oil was one of the oils
decided upon for the experiments, largely because it could
be readily imported in quantities... When the investigation
was started it was not definitely known whether soya oil
would prove to be a satisfactory substitute for linseed oil in
the paint industry... A series of practical paint exposure tests
were begun on test fences located in Washington, DC, in
connection with the Institute of Industrial Research. Paints
[containing soyabean oil] were exposed in May, 1911, and
repainting tests were made during the latter part of 1914.
These tests, the results of which were corroborated in other
sections of the country, showed that soyabean oil was
adapted for use in paint and varnish manufacture.”
Photos show: (1) A Manchurian yellow variety of
soyabean plant showing the arrangement of the pods shortly
before maturity. (2) A Manchurian yellow variety grown
in New Jersey with exceptionally heavy foliage. (3) A
yellow Manchurian variety of plant showing exceptional
development. This single plant bore 723 pods. (4) A typical
variety of soyabean grown for its oil. (5) A man (wearing
a straw hat, white shirt, and necktie) standing in a field of
soyabeans grown for seed in Tennessee.
Note: This is the earliest English-language document
seen (Sept. 2006) with the word “soyabean” or (“soyabeans”)
in the title. Address: [Paint Manufacturers’ Assoc. of the
U.S., Philadelphia, Pennsylvania].
276. Madison Survey (Madison, Tennessee). 1922. The food
factory. 4(24):3. June 14.
• Summary: “A man and his wife, members of the faculty,
have charge of the food department, where are manufactured
various nut and soy bean meats, malted nuts, malta, whole
wheat and bran crakers [sic, crackers], whole wheat bread,
peanut butter, and other health foods.” Various pieces of food
processing equipment, including a peanut blancher, prepare
“health foods for the market, for the city cafeteria, and the
home table.”

277. Lyons (W.L.). 1922. Miscellaneous: For sale (Ad).
Gleanings in Bee Culture 50(6):408. June.
• Summary: “Soy beans and whipporwill pease
[whippoorwill cow peas]. $2.00 per bushel.” Address:
Decherd, Tennessee.
278. Madison Survey (Madison, Tennessee). 1922. Health
foods manufactured at Madison. 4(26):3. July 2.
• Summary: “For the benefit of those who are inquiring
about foods put on the market by the food department of
the Madison School, we give the following list: Unleavened
Breads–whole wheat fruit crackers, sweetened whole wheat
crackers, unsweetened whole wheat crackers, bran crackers,
whole wheat beaten biscuit, whole wheat beaten sticks,
breakfast crisps.
“The vegetable meats, in cans of various sizes, are–Nut
meat, Soy bean meat, Savory meat.
“There are soy beans, plain canned... Steamed whole
wheat is put up in 16-ounce cans, and sterilized bran and
forty per cent gluten flour are for sale.”
279. Madison Survey (Madison, Tennessee). 1922. The
manufacture of health foods an important part of our work.
4(30):1-2. July 26.
• Summary: “For a number of years before the establishment
of the school, a food factory was operated in this section
of the South. It was in the days when flake foods had been
popularized, and this factory was started as a money-making
enterprise. Although it was in no way connected with the
work of the denomination, yet our people were looked
upon as responsible for the project, and when it failed they
received the censure.
“In order to keep alive the health food industry, the
factory was purchased and operated for a number of years by
the conference. The location was unfavorable and the labor
problem a perplexing one, and so in spite of the fact that
good foods were manufactured, the enterprise was a losing
one, and it was decided to close.
“Finding it difficult to dispose of the property to any
company whose object was the making of money, it was
decided to scrap the plant, but Brother Jethro Kloss, who
had a keen interest in the food work, and who had some
experience in a small way in the manufacture of foods in
Minnesota, decided to buy. He operated the factory for
several years. He was enthusiastic over the production
of foods, not so much from the financial as from the
philanthropic side of the question. But the labor problem was
still a difficult one. He could not pay the prices demanded,
and the factory was again to be shut down.
“When the Madison School faced the closing of the
food factory,–the only one then operating in the South for the
manufacture of health foods,–and considered the statement
made in the early history of the institution, that Madison
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should interest itself in the food work in the South, the
management of the School decided it to be their duty to keep
the health food business alive.
“This was in the time of the Great War [World War I],
a time of unusual stress everywhere. But with the assistance
of Sister Josephine Gotzian, who has befriended more than
one struggling health food enterprise, the Madison School
faculty purchased the plant. The buildings were wrecked and
brought to the School farm. Here, a new factory was built.
It is not large but it is well planned and thoroughly sanitary.
It has cost nearly fifteen thousand dollars, and aside from
Sister Gotzian’s assistance the School has borne the expense.
The money came out of what otherwise would have gone
to faculty members as a salary. They willingly made the
sacrifice because of their love for health principles and their
desire to help forward this type of work in the South.
“The factory has had a moulding effect on the work
in this field. It has made possible the whole grain bread
campaign that is being carried forward in many other
places... It is encouraging men and women to discard the use
of flesh foods by providing proper foods to take the place of
meat.”
Note 1. Though soy beans are not mentioned, by April
1919 this food factory was canning soy beans grown on the
school farm. In later years it would make many commercial
soy products and sell some of them throughout the USA and
the world.
Note 2. This is the earliest document seen (May 2009)
related to Jethro Kloss which mentions his name.
280. Product Name: Soy Beans (Plain Canned).
Manufacturer’s Name: Madison Foods.
Manufacturer’s Address: Nashville Agricultural Normal
Institute, Madison, Tennessee.
Date of Introduction: 1922 July.
Ingredients: Incl. whole soybeans.
Wt/Vol., Packaging, Price: Can.
New Product–Documentation: Madison Survey. 1922.
July 2. p. 3. Gray. 1936. All About The Soya Bean. p. 123.
281. Marcovitch, S. 1922. The Mexican bean beetle.
Tennessee Agricultural Extension Service, Publication No.
107. 4 p. July.
• Summary: Contents: Introduction. Plants attacked.
Recommendations for control. Description and life history of
the beetle.
“A new and very destructive insect pest, known as the
Mexican bean beetle, has made its appearance in Tennessee...
The beetle attacks cornfield beans, cowpeas, and soybeans.”
It also attacks the adsuki bean, and will feed slightly on
kudzu. The scientific name of the beetle in this article is
given as Epilachna corrupta Muls. An illustration shows a
bean leaf injured by the Mexican Bean Beetle. Note: This
was later changed to Epilachna varivestis. Address: Asst.

Entomologist, Agric. Exp. Station.
282. Blythe, Stuart O. 1922. Selling soys: Linn County
[Missouri] couldn’t meet the demand for its guaranteed
product. Country Gentleman 87(34):7, 24. Sept. 30.
• Summary: Describes the methods used by the Linn
County (Missouri) Soybean Grower’s Association in selling
soybeans. Organized in 1921, with headquarters at Linneus,
Missouri, the Association’s sign or “framed name board...
is unique in that it consists of soy beans–hundreds of ‘em–
glued on wall board, the background in green beans and
the lettering in black. The black soy beans–which are of the
Wilson variety–have no part in this story, but of the green
soy beans, in the jars and on the board, much may be said.
“These green beans are of the Morse variety. Of the
hundreds of varieties of soy beans, Linn County has taken
the Morse for its own. Others have been tried out, but none
has proved so satisfactory as the Morse; it has made good.
And so, with the exception of one corner of the county where
the Medium Yellow–Mongol–is in favor, it is the Morse on
every farm that grows soys.
“This preference for the Morse has resulted in Linn
County becoming known as a Morse soy-bean center.” But
with more and more farmers starting to grow soybeans,
“Linn County found itself a year or so ago with a surplus of
seed and no machinery to market it. The logical outcome of
such a situation was the formation of a coöperative selling
organization of some kind. And it was not long after J.
Robert Hall came to Linneus as county agent in January,
1921, that this came to pass.
“There was organized the Linn County Soy-Bean
Growers’ Association in conjunction with the farm bureau
and it set out to sell the seed. There were growers with some
2,000 bushels of seed on their hands and with no means of
disposing of it.”
This was one of the earliest U.S. attempts at organized
soybean marketing. In 1921 there were 360 farmers in
the county who grew soy beans. There were many distant
buyers. “This first season, of 1921, saw shipments of soy
beans from Linn County to a dozen states–close at hand
in the Corn Belt, westward to Oregon and Montana, down
south to Alabama and Tennessee, to Oklahoma and Texas.”
“There were ninety members of the Soy-Bean Growers’
Association in 1921, but the bulk of them were interested in
culture rather than marketing. They produced enough seed
for their own use, but did not have a surplus to sell. This
year, however, twenty-five farmers listed seed for sale, and
it is expected that in 1923 there will be fully seventy-five
growing soys for seed. Most of the seed available this year
had been sold by April first, and the association has also sold
the crops of two other counties–some 5,000 bushels in all.
“’This has been accomplished on the strength of our
advertising and method of selling,’ said Mr. Hall. ‘We realize
that the great demand for soy beans was due to the late
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season preventing the sowing of oats, and as a consequence
our farmers resorted to soya to take the place of the oat crop.
But our own beans were all sold before this demand had
developed. We doubtless shall have orders for 10,000 bushels
which cannot be supplied.” Farmers hand-pick the beans to
guarantee purity. A complex procedure allows the association
to sell its soy beans with a money-back guarantee.
“A clever plan: “’The astonishing thing about the SoyBean Growers’ Association,’ remarked Mr. Hall, ‘is the
volume of correspondence that has arisen. Half the letters
we receive are requests from farmers who have heard of the
association, for information on how to grow soy beans.”
For years, the two pioneer soy bean growers in Linn
County were Ed Loomis and W.P. Brinkley. They became
interested in them early in the present century. “The Morse
variety was introduced in 1917 by Ross Nicholls, then
county agent. ‘Few counties have such good seed as we
have,’ said Mr. Hall, ours being excellent because of its
source. Nicholls brought a bushel of hand-picked seed from
the college of agriculture at Columbia [Missouri] and it has
been kept pure. It came from the highest-testing strain.” A
small acreage of the Medium Yellow, or Mongol, is raised in
one corner of the southern end of the county.
“In offering its seed for sale the Linn County Soy-Bean
Growers’ Association declares that soy beans ‘are good for
seed production, hay or silage.’ This is the message it is
trying to get across.”
Photos show: A man standing in a field of chest-high
Morse soy beans. A sign, made of green and black soybeans,
which reads: “Linn County Soybean Grower’s Ass’n
[Association]. Farm Bureau, Linneus, Mo” [Missouri].
Note: This is the earliest document seen (Oct. 2016)
describing an organization designed to market soybeans.
283. Weather, Crops, and Markets (USDA). 1922. Soy bean
and cowpea seed crops less than last year. 2(19):403. Nov. 4.
• Summary: Reports indicate low yields on reduced acreage.
Prices are lower than for several years. Eastern North
Carolina continues to be the leading producer of commercial
soy beans. Unfavorable weather conditions caused low
yields.
Figures for soybean acreage and yield (compared with
the previous year), and prices (on 3 Nov. 1920, 12 Nov.
1921, and 23 Oct. 1922) are given for the following states:
Delaware, Virginia, North Carolina, Tennessee, Mississippi,
Alabama, Georgia, Illinois, Missouri.
284. Weather, Crops, and Markets (USDA). 1922. Movement
of soy beans reported below normal. 2(23):491. Dec. 2.
• Summary: A table gives soybean prices on 12 Nov. 1921,
23 Oct. 1922, and 20 Nov. 1922 for the following states:
Delaware, Virginia, North Carolina, Tennessee, Illinois,
Indiana, Ohio, and Missouri. Prices offered to growers per
100 pounds “thresher-run” on 20 Nov. 1922 range from

$1.75 in Illinois to $2.60 in North Carolina. Average price is
$2.25.
285. U.S. Department of Commerce. Bureau of the Census.
1922. Fourteenth census of the United States taken in the
year 1920. Volume V. Agriculture–General report and
analytical statistics. Washington, DC: Government Printing
Office. 935 p. See p. 777.
• Summary: Table 58 titled “Miscellaneous beans (Dry beans
other than edible)–Farms reporting, 1919 and 1909, and
acreage, production, and value, 1899 to 1919, by states” (p.
777) gives statistics for soy beans, castor beans, horse beans,
and other beans. Of these four types, soy beans are by far
the most important. Looking first at soy beans for the United
States as a whole: The number of farms reporting increased
from 339 in 1909 to 31,124 in 1919. Acreage increased 69fold from 1,629 in 1909 to 112,826 in 1919. Production (in
bushels) increased 64-fold from 16,835 in 1909 to 1,084,813
in 1919. And value increased 216-fold from $20,557 in 1909
to $4,450,099 in 1919.
The leading soybean producing states in 1919, listed in
descending order of acreage were: North Carolina 47,041
acres / 498,048 bu. Virginia 10,283 acres / 111,353 bu.
Tennessee 7,649 acres / 49,731 bu. Michigan 6,257 acres /
78,515 bu. New Mexico 5,838 acres / 52,190 bu. Alabama
3,928 acres / 38,690 bu. Mississippi 3,420 acres / 24,839 bu.
Illinois 3,288 acres / 23,812 bu. Indiana 2,807 acres / 23,010
bu. Missouri 2,682 acres / 18,315 bu.
Other states reporting soy bean acreage and production
(listed from east to west by geographical region) are:
Maine, New Hampshire, Vermont, Massachusetts, Rhode
Island, Connecticut, New York, New Jersey, Pennsylvania,
Ohio, Wisconsin, Minnesota (331 acres), Iowa (471 acres),
North Dakota, Nebraska, Kansas, Delaware, Maryland,
West Virginia, South Carolina, Georgia, Florida, Kentucky,
Louisiana, Oklahoma, Texas, Montana (132 acres and 831
bushels), Idaho, Wyoming (22 acres and 97 bushels in 1919),
Colorado, Arizona, Utah, Washington state, Oregon.
Note 1. This is the earliest document seen (June 2016)
concerning soybeans in Wyoming, or the cultivation of
soybeans in Wyoming. This document contains the earliest
date seen for soybeans in Wyoming, or the cultivation of
soybeans in Wyoming (1919). The source of these soybeans
is unknown.
Note 2. New Mexico has surprisingly large acreage and
production of soy beans at this early date.
Note 3. This is the 2nd earliest document seen (June
2011) concerning soybeans in Montana, or the cultivation of
soybeans in Montana.
Note 4. This is the 2nd earliest document seen (Dec.
2004) that contains official national production or acreage
statistics for soy beans in the United States. Address:
Washington, DC.
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286. Pellett, Frank C. 1923. Honey from soy
beans. American Bee Journal 63(1):20-21. Jan.
• Summary: The time at which bees work
soybeans is quite variable, with some reports
of work from morning until night. A Tennessee
beekeeper reported the hours as 9 a.m. to
sunset, while a North Carolina beekeeper
reported bees working from early morning
until about noon or no later than one o’clock.
The latter was probably J.R. Pinkham of
Washington, North Carolina, who also advised
that a strong colony will store 100 to 250
pounds of honey in 30 to 40 days, with one
colony filling 175 sections in 1922.
The sample of honey submitted by
Pinkham was described by Pellett as light in
color, thin and light in body, with a particular
distinctive and pleasing flavor, and granulating
quickly. Mr. Pinkham stated that beans do not
yield as heavily on uplands as on the black
swamp or Pocosin silt (soil).
287. Smith, Alfred G. 1923. New grist for the oil mills: Soys
have a great market in Dixie’s cottonseed plants. Country
Gentleman 88(6):8, 42. Feb. 10.
• Summary: “More boll weevil, more soy beans! That’s the
prospect in sight. There are sporadic plantings all over the
Cotton Belt, and though the acreage isn’t large soy beans
look like a comer... The chief soy-bean section of the country
has been along the northern limits of cotton production.”
North Carolina is the leader, followed by Tennessee and
Kentucky.
“Fortunately the South has the biggest market in the
world for soy beans. There are in round numbers 1,000
cotton-oil mills that crush cottonseed, and every one of these
mills can be used for crushing soy beans with practically
no additional expense for change of equipment. The only
difficulty is to get a sufficient quantity of soy beans to make
it worth while. During the war [World War I] some cottonoil mills imported soy beans from Manchuria for crushing
purposes. I know of at least two North Carolina mills that
used over 5,000 tons of Manchurian beans. Jonathan Haven,
at Washington, North Carolina, has been crushing soy beans,
both local and foreign, in his cotton-oil mill for years.”
“The North Carolina soy-bean picker is the best machine
for harvesting beans for seed in the Cotton Belt. There are
various makes of this machine, but they are all built on the
same general principle and sell for from $100 to $150. The
machine straddles the row and by means of revolving beaters
knocks the beans off into the body of the machine. A part of
the vines and leaves are also knocked off, but a man stands
in the back of the machine and throws out the trash, leaving
the beans in the bottom to be taken out later. The machine
is pulled by two horses and has to be emptied when from

four to six bushels are picked. These beans are run through
a fanning mill and are then ready for storage. From an
eighth to a sixth of the beans shatter out on the ground while
picking, but the usual custom is to save these by following
with hogs.
“These pickers will not pick the beans when they are wet
or immature...A picker will pick from four to six acres in a
day and from twenty-five to forty acres in a season. In heavy
beans the machine makes a good pull for a team, and where
work is rushed and no stops made at noon it is advisable to
change teams, but where the beans are light a team will pull
the machine all day with ease. These machines are not made
to harvest broadcast beans.
“The sample of beans harvested with a picker is superior
to that of beans run through a threshing machine. There are
no cracked or immature beans, and after cleaning they do not
spoil when put in bins in bulk. I saw 2,000 bushels of picked
beans stored seven feet deep in a bin for four months, and
they were still in perfect condition.”
A photo shows this machine being pulled by two horses.
One man is seated on top, holding the reins; another is
standing behind one of the back wheels.
288. Weather, Crops, and Markets (USDA). 1923.
Comparative stocks, shipments, and prices of soy beans,
cowpeas, and velvet beans for seed. 3(9):195. March 3.
• Summary: A table gives figures for the following states:
Delaware, Virginia, North Carolina, Tennessee, Mississippi
and Georgia, Illinois, Indiana, Ohio, and Missouri. Total
stocks on hand 27 Jan. 1923 for all these states are 4,274,460
pounds. Average price per 100 pounds for the 1922 crop
ranged from $2.40 to $3.85. Average: $3.05, up $0.25 per
100 lb over 1921. Address: Washington, DC.
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289. Weather, Crops, and Markets (USDA). 1923. Shipments
of soy beans and cowpeas to date are heavy. 3(9):195. March
3.
• Summary: The total soy bean supply for the 1922 crop
was 5% less than for 1921, and prices were $0.25 per 100 lb
are higher. Lowest prices reported for the 1922 crop per 100
pounds were in Illinois, with an average of $2.40; the highest
average was $3.85 in Tennessee. A large table shows the
details. Address: Washington, DC.
290. Piper, Charles V.; Morse, William J. 1923. Seed yields.
Proportion of straw to seed (Document part). In: Piper and
Morse. 1923. The Soybean. New York: McGraw-Hill. xv +
329 p. See p. 95-97. Chap. VI. [1 ref]
• Summary: “In regard to the seed yield of the soybean, there
is considerable variation in the figures given by authorities in
different countries. In Manchuria experts estimate the yield
from 1,100 to 1,600 lb. to the acre, commercial authorities
from 1,600 to 1,800 lb., and Japanese agricultural experts
from 400 to 2,000 lb. In the best bean-producing districts the
average yield is said to be more than 1,800 lb. to the acre.
The average yield of soybeans to the acre in Japan for the
decade 1904-1913 is 15.7 bu. The highest average yield,
21.6 bu. is recorded on the west or Japan Sea coast, while the
lowest average yield, that of the Soochoo Islands, is 8.48 bu.
“In South Africa at the Government Experiment farms
as high as 2,000 lb. per acre were recorded, while in many
instances the yield was well over 1,000 lb. to the acre.
“When grown alone for seed, the best varieties under
proper culture in the United States yield from 30 to 40 bu. of
seed to the acre. A maximum yield of 50 bu. to the acre has
been reported from North Carolina.”
Table 31 (p. 96) shows soybean seed yields (in bushels
to the acre) of the more important varieties grown in
the United States as reported by investigators at various
Experiment Stations. “It will be seen that the yields vary
greatly with the same variety at different stations. This in
most cases may be attributed to the adaptability of the variety
to certain localities for seed production. In general the figures
given represent the average yield for a number of years, and
indicate the best seed-producing sorts.”
The varieties shown in Table 31 are: Aksarben,
Black Eyebrow, Biloxi, Chiquita, Ebony, Elton, Habaro,
Haberlandt, Hamilton, Ito San, Mammoth, Manchu,
Midwest, Mikado, Medium Green, Morse, Mandarin,
Peking, Tokio, Tarheel Black, Wilson, Virginia. The states
are: Alabama, Arkansas, Connecticut, Delaware, Georgia,
Illinois, Indiana, Kansas, Kentucky, Maryland, Minnesota,
Mississippi, Missouri, Nebraska, New Jersey, North
Carolina, Ohio, Pennsylvania, South Carolina, South Dakota,
Tennessee, Virginia, Washington, West Virginia, Wisconsin.
In the section titled “Proportion of straw to seed,”
Table 32 (p. 97) gives the relative yields of straw to seed
for different varieties of soybeans at the Ohio Experiment

Station (5-year average). For each variety the average 5-year
yield of seed (bushels) and straw (pounds) is given. The
varieties are: Sable, Taha, Cloud, Yosho, Hamilton, Mikado,
Amherst, Auburn, Midwest, Ito San, Ebony, Medium Green,
Habaro, Ohio 9001, Ohio 9016, Elton. The four varieties
with the top 5-year average seed yields are: Ohio 9016
(29.22 bushels/acre). Elton (26.51). Midwest (24.06). Ohio
9001 (24.00).
291. Piper, Charles V.; Morse, William J. 1923. Tables
(Document part). In: Piper and Morse. 1923. The Soybean.
New York: McGraw-Hill. xv + 329 p.
• Summary: Tables: (1) Acreage, production and yield of
soybean seeds in the United States. Gives statistics for each
for 1918, 1919, and 1920 for 14 states, other, and total. The
states are listed in descending order of soybean acreage in
1921, as follows: North Carolina, Virginia, Alabama, Illinois,
Ohio, Kentucky, Missouri, Tennessee, Wisconsin, Indiana,
Georgia, Pennsylvania, S. Carolina, Mississippi.
(2) Estimates of soybean production of Manchuria for
various years (in million tons): 1906 = 0.6. 1907 = 0.6 to 0.9.
1908 = 1.150. 1909 = 1.150. 1910 = 1.4. 1913 = 1.2 1921 =
4.52.
(3) Cost of production of soybeans per acre in
Manchuria, 1910. (4) Monthly capacity of steam oil mills
at Newchwang, Manchuria, 1917. (5) Export of soybeans,
bean cake, and bean oil from the principal ports of South
Manchuria, 1909 to 1913, inclusive. (6) Five-year averages
(1897-1919, inclusive) of acreage, production, and yield per
acre of soybeans in Japan. (7) Amount and value of soybeans
imported by Japan. (8) Importations of soybean cake and
bean oil into Japan. (9) Quantity and value of exports of
soybeans and soybean oil from Japan to foreign countries,
1913 and 1914.
(10) Quantity and value of exports of miso (bean cheese)
and shoyu sauce, 1903 to 1907, inclusive. (11) Quantity
and value of imports of soybeans, bean cake, and bean
oil by European countries, 1912 to 1914, inclusive. (12)
Comparative prices per ton of cottonseed and soybeans in
European markets, 1911 to 1914, inclusive. (13) Quantity
and value of soybeans, soybean cake, and soybean oil
imported into the United States, 1910 to 1920, inclusive. (14)
Quantity of imports of soybeans in the world’s trade, 19201919 inclusive. (15) Quantity of imports of soybean oil in the
world’s trade, 1910-1919 inclusive. (16) Quantity of exports
of soybean oil in the world’s trade, 1910-1919 inclusive. (17)
Quantity of exports of soybeans in the world’s trade 19101919 inclusive. (18) Acre yields of seed and hay of soybeans
at different dates of planting at Arlington Farm, Virginia.
(19) Yields of soybeans variously spaced.
(20) Acre yields of soybean hay and seed when planted
at different rates. (21) Germination of soybeans at different
depths of planting at Arlington Farm, Virginia. (22) Influence
of nodules on the composition of seed. Michigan Experiment
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Station. (23) Effect of various nitrogenous fertilizers on the
yield of soybeans. Massachusetts Experiment Station. (24)
Effects of different phosphatic fertilizers with and without
lime. Rhode Island Experiment Station. (25) The influence of
different potash salts on yields of soybeans. Massachusetts
Experiment Station. (26) Effects of different kinds of lime
on the yield of soybeans. Massachusetts Experiment Station.
(27) Effect of fertilizers on soybeans. Delaware Experiment
Station. (28) Composition of hay of Mammoth soybean at
different stages of development. Arlington Farm, Virginia.
(29) Comparison of the loss in moisture in 10-lb. samples
of green forage of ten varieties of soybeans when air dried.
Arlington Farm, Virginia.
(30) Tons of soybean hay to the acre at different
experiment stations in the United States. (31) Bushels of
soybean seed to the acre at different experiment stations in
the United States. (32) Relative yields of straw to seed in
different varieties of soybeans. Ohio Experiment Station.
(33) Viability of soybean seed. (34) Proportions of stems,
leaves, and pods. (35) Nutritive constituents contained
in each part of the soybean plant. After Lechartier. (36)
Composition of the different parts of the soybean plant at
different stages of growth, at Arlington Farm, Virginia.
(37) Total weights of mineral materials in 1,000 kilos of
dry forage. After Lechartier. (38) Mineral Materials in
1,000 kilos of dry forage. After Joulie. (39) Percentages of
nitrogen, phosphoric acid and potash contained in different
parts of the soybean plant at different stages of growth, at
Arlington Farm, Virginia.
(40) Composition of soybean seed compared with that
of other legumes. (41) Composition of common American
varieties of soybeans. (42) Percentage composition of
the different parts of soybean seed. After Lechartier. (43)
Percentage composition and comparison of the amino
acids of the protein of the soybean and of cow’s milk. (44)
Percentage composition of the nitrogen-free extracts of the
soybean. (45) Starch content of commercial varieties of
soybeans in the United States. (46) Maximum, minimum,
and average of the more important constants of soybean oil
from 48 varieties, compared with those of other well-known
oils. (47) Comparison of the more important constants
of soybean oil by different observers. (48) Constants for
soybean oil. (49) Composition of the ash of the soybean
seed. After Pellet.
(50) Mineral content of the soybean seed compared with
those of cowpea, navy bean, and peanut. (51) Oil content
of soybeans gathered at various stages of maturity. (52) Oil
content of soybeans as affected by partial defoliation. (53)
Oil content of soybeans as affected by partial removal of
very young seed pods. (54) Oil content of soybeans of large
and small size seed from the same plant. (55) Oil content
of soybeans planted at intervals of two weeks in 1911, at
Arlington Farm, Virginia. (56) Varietal differences in the
oil content of soybeans grown at Arlington Experiment

Farm, Virginia, in 1907, 1908 and 1910. (57) Oil content of
soybeans grown under different environmental conditions.
(58) Oil and protein content of soybean varieties grown
under different environmental conditions. (59) Fertilizing
constituents of soybeans contained in crop and roots on one
acre. Connecticut (Storrs) Experiment Station.
(60) Yields of hay of different legumes and content of
fertilizing ingredients. Michigan Experiment Station. (61)
Fertilizing constituents of soybeans cut at different stages
of growth. Arlington Farm, Virginia. (62) Data and results
of soiling experiments with milch cows. Iowa Experiment
Station. (63) Soybean soiling experiment with milch cows,
Pennsylvania Experiment Station. (64) Analyses of soybean,
soybean and corn, and corn silages. (65) Digestibilities of
soybean and other silages. (66) Digestible nutrients in 100
lb. of air-dry substance. (67) Digestible nutrients in 100 lb.
of soybean straw and in other roughages. (68) Fertilizing
constituents of soybean straw compared with those of wheat,
oats, barley, and rye. (69) Number of seeds per bushel and
weight in grams of 100 seeds of the most important varieties.
(70) Results of planting a single variety of soybean
at different dates. Vienna, Austria, 1877. (71) Results of
planting different varieties of soybeans at different dates at
Knoxville, Tennessee. (72) Life period of soybean varieties
grown at the Arlington Experimental Farm, Virginia, for
eight seasons. (73) Life periods of American varieties of
soybeans grown at Sabour, India, 1911 (from Woodhouse
and Taylor, 1913). (74) Life period of soybean varieties
planted at intervals of two weeks in 1911 at the Arlington
Experimental Farm, Virginia. (75) Behavior of flower color
in natural hybrids. (76) Behavior of pubescence colors in
natural hybrids. (77) Behavior of amount and colors of
pubescence in an artificial hybrid. (78) Behavior of the color
of pods in natural hybrids. (79) Behavior of seed colors in
natural hybrids.
(80) Soybean crosses in the study of seed color. (81)
Behavior of cotyledons in natural hybrid selections. (82)
Behavior of cotyledons in soybean crosses. (83) Variations
in the cooking qualities of seed of different varieties of
soybeans. (84) Consumption of vegetable oils by the soap
industry in the United States. (85) Consumption of vegetable
oils in the production of lard substitutes and oleomargarine
in the United States (incl. coconut oil, cottonseed oil, peanut
oil, soybean oil, and corn oil). (86) Composition of soybean
cake, meal, and other important oil feeds. (87) Two 17-week
comparisons of soybean meal with other supplements for
fattening pigs. (88) Growth and nitrogen elimination of
chicks fed varying amounts of meat scrap or soybean meal
or both, in addition to a corn ration. (Indiana Experiment
Station). (89) Comparison of the digestibility of soybean
meal and other oil meals.
(90) Digestion coefficients of soybean meal obtained
with sheep. Massachusetts Experiment Station. (91)
Fertilizing constituents of soybeans, soybean meal, and
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cottonseed meal. (92) Analyses and calories of soybeans
compared with those of other legumes and foods. (93)
Composition of soybean flour in comparison with wheat
flour, corn meal, rye flour, graham flour, and whole wheat
flour. (94) Composition of the sprouts from the soybean and
mung bean. (95) Composition of soybean milk compared
with cow’s milk. (96) Yields of bean curd obtained from
different varieties of soybeans. (97) Compositions of tofu
and tofu products. (98) Nitrogenous substances in natto. (99)
Composition of hamananatto. After Sawa.
(100) Composition of yuba. (101) Composition of red
and white miso. (102) Composition of shoyu or soy sauce.
(103) Composition of soybeans of the same variety dried,
soaked, and roasted.
292. Madison Survey (Madison, Tennessee). 1923. News
about the place. 5(21):4. May 16.
• Summary: “When a new department is opened, the school
cannot well hire experienced help to operate it; it must train
its own help. This was the case when the food factory was
opened. It was the policy to begin in a small way, educate
workers step by step, and make gradual growth. Mr. and
Mrs. Andrew Wheeler were placed in charge of the work
of this department in counsel with Mrs. Druillard, who has
had years of experience in other institutions. Mr. and Mrs.
Wheeler have grown up with the work.”
293. Madison Survey (Madison, Tennessee). 1923. Reason
for reform in diet. 5(41):2-3. Oct. 10.

• Summary: “Men do not love pain, but most of them are
loath to attribute suffering to errors in diet and other wrong
habits of life... However no less an authority than Dr. E. V.
McCullum of the School of Hygiene and Public Health of
Johns Hopkins University, tells us ‘that a dietary reform is
essential as a part of any general program of public health
work.’
“The legumes such as soy beans, lentils, peas, and beans
of all kinds are rich in lime [calcium], much richer than the
cereal grains.”
Note: This is the earliest document seen (Oct. 2001)
concerning dietary/health reform and soy.
294. Weather, Crops, and Markets (USDA). 1923. Soy bean
production equal to last year. 4(20):537. Nov. 17.
• Summary: Figures are given in a table for the following
states: Delaware, Virginia, North Carolina, South Carolina,
Tennessee, Alabama, Georgia, Indiana, Illinois. The figures
are: 1923 acreage for seed and yield per acre compared with
1922. Prices offered to growers for thresher-run seed (per
100 pounds) for 3 Nov. 1920, 12 Nov. 1921, 23 Oct. 1922,
and 24 Oct. 1923. The 24 Oct. 1923 figures range from $2.00
in Illinois and Indiana to $3.15 in Delaware. States expecting
a large acreage increase are Indiana (+25%), Delaware
(+20%), and South Carolina (+20%).
“A larger percentage of the total production than ever
before will be made up of the early maturing varieties
because of the indicated increased production in Delaware
and the Corn Belt States.” A large increase in the available
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quantity of the Manchu variety is expected; it “has proved
to be highly adapted for growing over a wide area in the
Central West.
“The supply of Mammoth Yellows probably will
be slightly less than last year because of the 5% smaller
production reported for North Carolina.”
295. Weather, Crops, and Markets (USDA). 1923. Soy bean
prices and movement. 4(26):701. Dec. 29.
• Summary: Soybean prices for 15 Dec. 1921, 12 Dec. 1922,
20 Nov. 1923, and 17 Dec. 1923, and percentage of each
crop sold by that date are given in a table for the following
states: Delaware, North Carolina, Tennessee, Illinois,
Indiana, Ohio, and Missouri. Prices currently offered to
growers per 100 pounds range from $2.60 in Illinois to $3.75
in Delaware. Address: Washington, DC.
296. Weather, Crops, and Markets (USDA). 1923. Estimated
farm price of important products, Nov. 15, 1922 and 1923.
4(26):685. Dec. 29.
• Summary: A table shows the estimated farm price of soy
beans per bushel nationwide was $2.06 in 1922 and $2.11
in 1923. Values are also given for 18 states in 1922 and 12
states in 1923 (Virginia, North Carolina, South Carolina,
Georgia, Ohio, Indiana, Illinois, Wisconsin, Missouri,
Kentucky, Tennessee, Alabama).
297. Crops and Markets (USDA). 1924. Soy beans move
freely as prices advance. 1(4):61. Jan. 26.
• Summary: “Soy beans moved more freely from growers’
hands during the period December 17–January 15 than
earlier in the season.”
“Many growers in the Corn Belt States are selling their
soy beans and holding corn and grain because the former
is bringing the best price. There is some indication that the
supply of seed quality soy beans is not excessive. Such
stocks are in strong hands and higher prices are anticipated
later as the planting season approaches.
“Prices paid growers advanced 10¢-40¢ in Tennessee
and the Corn Belt but remained unchanged in the eastern
States. Wilsons in Delaware were selling at $3.75 per 100
lbs.; Mammoth Yellows in North Carolina at $3, and in
Tennessee at $3.50; and Manchus and Midwests in the Corn
Belt at $2.90-$3.15”
A table lists prices offered growers for thresher-run soy
beans (per 100 lb) on 12 Dec. 1922, 17 Dec. 1923, and 15
Jan. 1924. Prices for the first two dates (in December) are
as follows: Delaware $2.60, $3.75; North Carolina $3.10,
$3.00; Tennessee -, $3,30; Illinois $1.95, $2.60; Indiana
$2.00, $2.85; Ohio -, $2.75; Missouri $3.30, $3.00.
An estimated 45% of the crop was sold by Jan. 15.
“Wilsons in Delaware were selling at $3.75 per 100 lbs.;
Mammoth Yellows in North Carolina at $3, and in Tennessee
at $3.50; and Manchus and Midwests in the Corn Belt at

$2.90-$3.15.” Address: Washington, DC.
298. Crops and Markets. Monthly Supplement (USDA).
1924. Annual legumes, 1922 and 1923: Soy beans.
1(Supplement 1):10. Jan.
• Summary: See above: This table gives statistics for 19
states. The states with the leading acreage in 1922 were
North Carolina (225,000 acres), Illinois (193,000), Tennessee
(154,000), and Indiana, Iowa, and Alabama (113,000 each).
The other soybean-growing states in 1922 are Missouri
(99,000 acres), Ohio (90,000 acres), Kentucky (65,000
acres), Virginia (63,000 acres), Wisconsin (48,000 acres),
Mississippi (43,000 acres), Maryland (18,000 acres), Georgia
(12,000 acres), Michigan (12,000 acres). South Carolina
(10,000 acres), West Virginia (7,000 acres), Delaware (6,000
acres), Louisiana (3,000 acres).
But in 1923 Illinois became the leader. The figures for
that year were Illinois (442,000), Missouri (250,000), North
Carolina (240,000), Indiana (199,000), Iowa (170,000),
Tennessee (159,000).
The following columns are given in the table: Equivalent
solid acreage utilized: Primarily for beans, primarily for hay,
primarily for grazing, hogging, etc., total. Beans gathered:
Yield per acre from acreage grown primarily for beans
or peas, production (from acreage grown primarily for
beans, from acreage utilized primarily for other purposes,
total). Hay: Yield per acre from acreage primarily for
hay, production from acreage primarily for hay. Address:
Washington, DC.
299. Crops and Markets. Monthly Supplement (USDA).
1924. Comparative stocks, shipments, and prices of soy
beans, cowpeas, and velvet beans. 1(Supplement 3):104.
March.
• Summary: Gives statistics for 1922-1924 for the states
of Delaware, Virginia, North Carolina, Tennessee, Illinois,
Indiana, Ohio, Missouri, Iowa, and others.
Columns show: Number of shippers reporting. Stocks
on hand (pounds) Jan. 26, 1924. Shipments of 1923 crop: Up
to Jan. 26, 1924, after Jan. 26, 1924. Total shipments: 1923
crop, 1922 crop. Average price per 100 pounds paid growers:
1923 crop, 1922 crop.
The states with the largest total shipments during 1923
were North Carolina 5,931,000 lb, Illinois 2,419,000 lb,
Indiana 1,762,355 lb, and Missouri 1,198,000 lb.
300. Crops and Markets (USDA). 1924. Soy bean production
much less than last year: Soy bean acreage, yield, and prices.
2(19):293. Nov. 8.
• Summary: “The 1924 commercial production of soy
beans is expected to be 20% less than last year, according to
reports received by the Department of Agriculture. The total
acreage harvested for seed is nearly equal to last year, but
in practically all the States the yield per acre was reduced,

© Copyright Soyinfo Center 2017

HISTORY OF SOY IN TENNESSEE (1854-2017) 128
largely because of unfavorable weather conditions.”
Delaware is a “heavy producer of Wilsons.” “The small
production of Mammoth Yellows in North Carolina may be
offset by larger supplies from adjoining states...”
A table gives statistics for Delaware, Maryland, Virginia,
North Carolina, South Carolina, Tennessee, Georgia, Indiana,
Illinois, and Missouri. For each state is given: (1) 1924
acreage for seed compared with 1923 (%). (2) 1924 yield per
acre compared with 1923 (%). (3) Prices offered growers for
thresher-run soy beans (per 100 lbs.). (3a) Nov. 12, 1921.
Ranges from $3.05 in Tennessee down to $2.15 in Indiana.
(3b) Oct. 23, 1922. Ranges from $2.55 in Tennessee down
to $1.75 in Illinois. (3c) Oct. 24, 1923. Ranges from $3.15
in Delaware down to $2.00 in Indiana and Illinois. (3d) Oct.
22, 1924. Ranges from $5.00 in Maryland down to $2.25 in
Illinois. Address: Washington, DC.
301. Crops and Markets (USDA). 1924. Soy bean prices and
movement. 2(22):341. Nov. 29.
• Summary: Gives statistics for Delaware, Maryland,
Virginia, North Carolina, South Carolina, Tennessee,
Georgia, Indiana, Illinois, and Missouri. For each state
is given: (1) Prices offered growers for thresher-run soy
beans per 100 lbs on Nov. 20 of 1922, 1923, and 1924. (2)
Percentage of crop sold by Nov. 20 of 1922, 1923, and 1924.
Address: Washington, DC.
302. Crops and Markets (USDA). 1924. Soybean movement
slightly above normal: Soy-bean prices and movement by
states. 2(26):405. Dec. 27.
• Summary: A table gives prices offered growers per 100 lbs.
for thresher-run soy beans for 4 dates from 12 Dec. 1922 to
16 Dec. 1924, and the percentage of the crop sold by each
of these 4 dates in Delaware, Maryland, Virginia, North
Carolina, South Carolina, Tennessee, Illinois, Indiana, Ohio,
and Missouri. Address: Washington, DC.
303. Bean-Bag (The) (Lansing, Michigan). 1924. Big
increase in soya bean acreage. 7(7):14. Dec.
• Summary: “The acreage of soya beans grown for the grain
in the northern states, where the crop is rapidly gaining in
favor, as increased about 25 per cent this year according to
the Federal Crop Reporting Board. The total United States
acreage grown for the beans rather than for forage this year
is estimated at 534,000 acres compared with 452,000 acres
last year.”
The following states showed the following percentage
increases in the acreage grown for grain / beans: Missouri
50%. Alabama 40%. Iowa 40%. Indiana 25%. Michigan
25%. Illinois 20%. Ohio 18%. Kentucky 10%. Tennessee
10%. But a reduction of 6% for grain was shown in North
Carolina, which is the leading U.S. state producing this crop.
304. Crops and Markets (USDA). 1925. Soy beans selling

freely in East. 3(4):61. Jan. 24.
• Summary: “The movement of soy beans from growers’
hands has been below that of last year in all producing
sections except North Carolina. In the latter section reports
to the United States Department of Agriculture indicate that
65% of the crop has been sold by growers up to January 14,
compared with 35% up to a similar date last year.”
A table titled “Soy bean price and movement by states”
gives statistics for Delaware, Maryland, Virginia, North
Carolina, South Carolina, Tennessee, Illinois, Indiana, Ohio,
and Missouri. For each state it gives: (1) Prices offered
growers for thresher-run soy beans, per 10 lbs. on Jan. 18,
1924; Dec. 16, 1924; Jan. 14, 1925. (2) Percentage of each
crop sold by Jan. 18, 1924; Dec. 16, 1924; Jan. 14, 1925.
Address: Washington, DC.
305. Holman, R.L. 1925. A new variety of soybeans:
Marshall County Tennessee makes a hit with Laredo beans.
Dairy Farmer 23(4):13, 26-27. Feb. 15.
• Summary: Increased yields from the crop of this variety
are brought out. Farmers who harvested a seed crop in
1924 formed the Laredo Bean Growers’ Association for the
pooling of their seed for sale when the demand comes.
306. Daily Record (Cañon City, Colorado). 1925. Mrs. Allie
D. Bowen buried quietly in Lakeside Friday. July 17. p. 1.
Friday.
• Summary: “Shortly after 10 o’clock Thursday morning
[July 16] in the family home, 415 No. Ninth street, Mrs.
Allie D. Bowen passed into that sleep that knows no waking,
following an illness of considerable duration. She had been
in failing health for a long period and for several weeks
before the end came her condition was regarded as critical.
“The deceased, whose maiden name was Miss Allie
de Beery [sic DeBerry], was born in Jackson, Tennessee,
November 13, 1863. She was reared and educated in Jackson
and resided there until her marriage to Menard K. Bowen
of St. Louis, Missouri. The latter was a civil engineer who
attained prominence in his profession.
“After moving to a number of places where the
husband’s professional duties called him, Mr. and Mrs.
Bowen finally located at Kansas City, Missouri, where Mr.
Bowen was made general manager of the city street railway
system. They resided in Kansas City till about 1889 when
they removed to Chicago [Illinois], where Mr. Bowen
became president of the street railway system, which he
extended and brought up to date by means of electrification.
“Chicago was the family home until Mr. Bowen’s death
in April, 1889. Two children were born into the family circle,
Allen D. Bowen, a native of Kansas City, and Miss Marion
Bowen, a native of Chicago, but now living in Hollywood,
California. The brother is a resident of Cañon City. Both
were present at the bedside of their mother when she passed
away.
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“In 1911 Mrs. Bowen and children removed to Denver,
but two years later came to Cañon City, which has since been
the family home. The deceased spent the summer of 1924 in
southern California with her daughter hoping by a change of
climate and surroundings to recoup her health. In this respect
the visit was a disappointment.
“Mrs. Bowen was a woman of many admirable qualities
of head and heart and of broad social and intellectual culture.
“She was a member of the Methodist Episcopal Church,
although failing health during the last few years of her life
prevented her from active participation in its activities.
“The body was laid to rest in Lakeside cemetery at
10 o’clock Friday morning. A brief private service was
held at the grave, with the immediate relative as the chief
mourners.”
Note: According to Lakeside Cemetery records, Allie
was buried on July 17 in Section E. Block 19, Lot 2, Grave
2. Allen Bowen bought one space for her.
See also brief announcement of Allie Bowen’s death in
this newspaper the previous day, Thursday, July 16, p. 1, col.
6. It contains no new information.
307. Colorado State Bureau of Vital Statistics. 1925.
Certificate of death for Susan Ellen “Allie” DeBerry. Cañon
City, Colorado. 1 p.
• Summary: “Allie DeBerry Bowen” died on 16 July 1925
in Cañon City, Colorado, at the age of 61 years, 8 months,
and 3 days. Born on 13 Nov. 1863 in Jackson, Tennessee, she
was the widowed wife of Menard K. Bowen. Occupation:
Housewife. Her father was Allen DeBerry, born in
Tennessee. Her mother was Anne Jarvis, born in Mississippi.
The informant and source of the above information was
her son, Allen D. Bowen of Cañon City, Colorado. She did
suddenly of a sarcoma of the rectum which had metastasized
into her brain. She was attended by a physician for only one
day in Cañon City. She was buried at Lakeside Cemetery in
Cañon City.
A photo sent in Oct. 1995 by Prof. Ted Hymowitz of the
University of Illinois shows the well-preserved headstone
at her grave, located in Section E, Block 19, Lot 2, Grave
2. It reads: “Bowen. Allie de Berry. Nov. 13, 1861. July 16,
1925.” She was buried on 17 July 17 1925. Address: Cañon
City, Colorado.
308. Crops and Markets. Monthly Supplement (USDA).
1925. Estimated crop conditions July 1, 1925, with
comparisons. Retail sales of field and vegetable seeds for
1925, in percentage of last year, by states. 2(Supplement
7):211. July.
• Summary: Soy beans are included in both of these
tables. In the second table, the following states are listed:
New England states, New York, Pennsylvania, Virginia,
Southeastern states, Tennessee, Kentucky, Ohio, Indiana,
Illinois, Iowa, Missouri, Michigan, Wisconsin, Minnesota,

North Dakota, South Dakota, Nebraska, Kansas, Oklahoma,
Arkansas, Texas, Idaho.
309. Crops and Markets. Monthly Supplement (USDA).
1925. Estimated crop conditions September 1, 1925, with
comparisons. 2(Supplement 9):288. Sept.
• Summary: Soy beans are included in this table, and relative
conditions (expressed as percentages) are given for 1924
and 1925 in 19 states: New York, New Jersey, Pennsylvania,
Delaware, Maryland, Virginia, West Virginia, North
Carolina, South Carolina, Georgia, Ohio, Indiana, Illinois,
Michigan, Wisconsin, Minnesota, Iowa, Missouri, South
Dakota, Nebraska, Kansas, Kentucky, Tennessee, Alabama,
Mississippi, Louisiana, Texas, Oklahoma, Arkansas, New
Mexico.
310. Crops and Markets. Monthly Supplement (USDA).
1925. Soybean crop expected to be about same as last year:
Soybean acreage, yield, and prices. 2(Supplement 11):369.
Nov.
• Summary: A table gives 1925 acreage for seed compared
with 1924, 1925 yield per acre compared with 1924, and
prices offered growers for thresher-run soybeans (per 100
lbs.) for Oct. 1922, Oct. 1923, Oct. 1924, and Oct. 1925–for
the following states: Delaware, Maryland, Virginia, North
Carolina, South Carolina, Tennessee, Georgia, Indiana,
Illinois, and Missouri. Prices were highest in South Carolina,
Tennessee, and Georgia, where $4.00 to $6.65 was offered.
311. Crops and Markets. Monthly Supplement (USDA). 1925.
Soy bean prices unchanged: Soy-bean prices and movement.
2(Supplement 12):424. Dec.
• Summary: A table gives prices offered growers per 100
lbs. for thresher-run soy beans for 4 dates from 17 Dec.
1923 to 15 Dec. 1925, and the percentage of the crop sold
by each of these 4 dates in Delaware, Maryland, Virginia,
North Carolina, South Carolina, Tennessee, Georgia, Indiana,
Illinois, Ohio, and Missouri. Address: Washington, DC.
312. Morse, W.J. 1926. Re: Mr. L.L. Hidinger, Memphis,
Tennessee, wants information about soybeans. Letter to Prof.
C.V. Piper, USDA, Washington, DC, Jan. 15. 1 p. Typed,
with signature on letterhead.
• Summary: “Dear Dr. Piper: With regard to the request of
Mr. L.L. Hidinger, Memphis, Tennessee, for information as
to the best kind of soybeans that will grow on the Delta land
on the Arkansas side of the Mississippi river, will say that
the Laredo and Otootan have given the best esults for forage
purposes on this type of land. Last fall I had occasion to visit
the Upper Delta of the Mississippi, which is directly across
from the region referred to by Mr. Hidinger. Throughout the
Upper Mississippi Delta and the Otootan and Laredo are
grown very extensively for hay and give very high yields.
It is noted that Mr. Hidinger does not look with favor on
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planting soybeans because of the high cost of the seed.
Although Otootan and Laredo are selling from 7 1/2 to 10
dollars per bushel, it must be remembered that a bushel of
either of these varieties will plant about 6 to 8 acres in rows.
Throughout the Mississippi Delta all soybeans were planted
in rows even for forage purposes. Yours very truly,...”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–General Correspondence, 1905-29. Box
92–Morgan-Morse.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., March 2012. Address: Agronomist, Forage-Crop
Investigations, Bureau of Plant Industry, USDA, Washington,
DC.
313. Crops and Markets. Monthly Supplement (USDA).
1926. Retail prices for good quality seed, March 2, 1926 (in
dollars per hundred pounds). 3(Supplement 3):100. March.
• Summary: Soy bean prices are given for the following
states: New England states, New York, Pennsylvania,
Maryland, Virginia, West Virginia, Southeastern states,
Tennessee, Kentucky, Ohio, Indiana, Illinois, Iowa, Missouri,
Michigan, Wisconsin, Minnesota, North Dakota, South
Dakota, Nebraska, Kansas, Oklahoma, Arkansas, Texas.
Address: Washington, DC.
314. Progressive Farmer. 1926. Mistakes and successes
with soybeans: What readers have learned about this great
soil-building feed and forage crop (Letter to the editor).
41(17):462. April 17. Mississippi Valley Ed.
• Summary: Seven letters from farmers, most of which
mention soybeans. Address: Mississippi, Tennessee;
Kentucky.
315. Crops and Markets. Monthly Supplement (USDA).
1926. Soy beans. 3(Supplement 12):394. Dec.
• Summary: This is the earliest document seen (Dec. 2004)
that gives such detailed nationwide statistics on soy beans
as follows: Total acres, acres harvested for the beans, yield
per acre, production of beans (see also text p. 421), price
Dec. 1, and total farm value of the beans. It also gives
these statistics, for the years 1924, 1925, and 1926, for
each of the following states (in this order): Ohio, Indiana,
Illinois, Michigan, Wisconsin, Missouri, Kansas, Delaware,
Maryland, Virginia, West Virginia, North Carolina, South
Carolina, Georgia, Kentucky, Tennessee, Alabama,
Mississippi, Arkansas, Louisiana, and Oklahoma
The following statistics are for the entire United States:
Total acres planted to soy beans: 1924–2,303,000. 1925–
2,237,000. 1926–2,602,000.
Total acres harvested for the beans: 1924–490,000.
1925–431,000. 1926–521,000.
Yield per acre (bushels): 1924–11.6. 1925–11.9. 1926–

12.5.
Production of soy beans (bushels): 1924–5,680,000.
1925–5,102,000. 1926–6,517.
Price of soy beans Dec. 1 (per bushel): 1924–$2.21.
1925–$2.21. 1926–$2.02.
Total farm value of the beans based on Dec. 1 price:
1924–$12,547,000. 1925–$11,283,000. 1926–$13,180,000.
In 1926 the following states were the leaders: Total
acres: Illinois 550,000. Acres harvested for beans: Illinois
149,000. Yield per acre: Maryland 17.0 bu. Production of
beans: Illinois 1,862,000 bu. Lowest price: Delaware $1.60/
bu, Illinois $1.65/bu. Total farm value of the beans: Illinois
$3,072,000.
316. Mooers, C.A. 1927. Effects of planting soybeans and
cowpeas with corn. Tennessee Agricultural Experiment
Station, Circular No. 13. 18 p. March. See p.
• Summary: This circular begins: “A common practice in
some parts of the State is to plant soybeans or cowpeas in
the same row with corn. Soybeans are generally preferred for
this purpose because they are better adapted to early planting
and are more productive than cowpeas. The question is often
asked to what extent the yield of corn is reduced in a planting
of this kind. The accompanying table gives the data from
6 years’ trials at the Knoxville station and 4 years’ at the
Jackson station.”
Note: Tennessee Agric. Exp. Station, Bulletin No. 137,
by the same author and published on the same date, has a
title quite similar to this Circular No. 13. Address: Director
of the Station and Agronomist, Knoxville.
317. Mooers, Charles A. 1927. Influence of cowpea crop on
yield of corn. Tennessee Agricultural Experiment Station,
Bulletin No. 137. 18 p. March.
• Summary: This is a two-part bulletin. Part “1. Experiments
in a cowpea-corn rotation” (p. 1-12), mentions soybeans
briefly on p. 7-8.
Part “2. Effects of cowpeas and soybeans planted with
corn” (p. 12-18) states that as a 6-year average, corn alone
yielded 49.9 bushels/acre whereas corn and soybeans grown
together yielded 32.3 bushels of corn and 17.1 bushels of
soybeans. Soybeans also yielded 25.9 bu/acre. Address:
Director of the Station and Agronomist, Knoxville.
318. Wall Street Journal. 1927. Large increase noted in soybean planting: Acreage of 500,000 in 1917 has grown to
2,600,000, principally in the corn belt states. May 26. p. 15.
• Summary: “Largely increased acreage and production of
soybeans in the United States in the last decade indicate
that the crop is destined to become of great economic
importance.” Of the more than 2,600,000 soybean acres last
year, about 520,000 acres [20%] were for seed production.
Total soybean production last year was 6,517,000 bushels.
“No other crop has advanced so rapidly from a position of
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minor to major importance.”
The most dramatic increases in recent years have been
in the corn belt states and in a few southern states, according
to the United States Department of Agriculture. Illinois, the
leading state in soybean acreage, with more than 700,000
acres, is followed by Missouri, North Carolina, Indiana, and
Tennessee.
In the future, soybeans will be used increasingly for
the production of oil and meal. Soybean oil can be used
like almost all other vegetable oils. Oil mills in the major
production centers “now crush large quantities of domestic
beans, and find ready markets for oil and meal.”
Companies making soybean food products have
recently increased greatly; the beans can be processed
to make breakfast foods, crackers, soy sauce, bean curd,
wafers, soy flour, and special flour preparations. Soy sauce
is now widely sold in the USA. Soybean oil is increasingly
used to make soaps, paints, varnishes, lubricating oils,
linoleum, waterproof goods, printing ink, and solid oils
[by hydrogenation]. Oil cake, which remains after the oil is
extracted from the beans, is a valuable livestock feed.
Note: This is the earliest document seen (April 2013)
that contains the term “soybean food products.”
The discovery that soybeans can be efficiently harvested
using a “combined harvester and thresher” has given
addition impetus to soybean production. Its value in crop
rotations insures the soybean an increasing role in American
agriculture.
319. Holstein-Friesian World. 1927. Summary of
experiments in a cowpea-corn rotation at Tennessee station:
Effects of cowpeas and soybeans planted with corn. 24:1036.
June 4.
• Summary: “1. Experiments were carried out for 6 years
with soybeans and for 4 years with cowpeas to determine the
effects of these crops when planted in the row with the corn,
a not uncommon practice. In every case the yields of corn
were greatly reduced, the average reduction for the 10 years’
trial being 15.5 bushels per acre.
“2. The average yield of soybeans when planted with
corn was 17.1 bushels per acre, but that cowpeas was only
8.2 bushels.
“3. The average yield of 6 crops of soybeans planted
alone was 25.9 bushels per acre. The reduction in yield when
the soybeans were planted with corn was 8.8 bushels, or 34
per cent.
“4. The mixed crop of corn and Tokio soybeans
produced, as a 6-year average, 49.9 bushels of grain and seed
per acre, as compared with an average of only 37.9 bushels
per acre when the 2 crops were planted separately on equal
areas.
“5. The practice of planting soy beans with the corn
is considered advantageous from the point of view of
soil productivity and the increased value of the crop for

‘hogging-off’ purposes.”
320. Proceedings of the American Soybean Association.
1927. Directory of the American Soybean Association.
1:191-92. Eighth annual field meeting. Held 9-12 Aug. in
North Carolina.
• Summary: The 146 members are listed in alphabetical
order by last name, with a city and state for each. There are
members in the following states, listed here in descending
order of number of members: North Carolina (27 members),
Indiana 27 (incl. M.S. Blish, Seymour [probably of the
Blish Milling Co.]), Mississippi 22, Illinois 14, Louisiana
11, Missouri 6, Ohio 5, Tennessee 5, Virginia 5, Georgia 4,
Canada 3 (all in Ontario: John Buchanan, Guelph; Justus
Miller, Essex; S.B. Strothers, Essex), Iowa 3, Arkansas
2 (incl. A.H. Hermance, Kingston; C.K. McClelland,
Fayetteville), DC 2 (J.E. Barr and W.J. Morse), South
Carolina 2 (T.O. Epps, Kingstree; G.J. Wilds, Hartsville
[Note: Wilds was a soybean breeder with Coker Pedigreed
Seed Co.]), Wisconsin 2 (G.M. Briggs, Madison; E.J.
Delwiche, Green Bay), Alabama 1 (M.S. Pearson, Beatrice),
Kentucky 1 (H.H. Givin, Napfor), Nebraska 1 (C.B. Turner,
Grand Island), New York 1 (Margaret Simmons, Long Island
City), New Jersey 1 (G.A. Mitchell, Vineland), and West
Virginia (T.E. Odland, Morgantown).
Note: This is the earliest directory seen listing all
members of the American Soybean Association. Membership
dues are now $1 per year. It may also be the only such
directory.
321. Morse, W.J. 1927. Soy-bean output increasing in United
States. Yearbook of Agriculture (USDA) p. 671-73. For the
year 1926.
• Summary: “Although introduced as an unknown immigrant
from the Orient many decades ago, not until recently has
the soy bean won a recognized place in the cropping system
of American farmers. The great interest shown in the soy
bean and its products and the largely increased acreage and
production during the last decade indicate that it is destined
to become a crop of considerable economic importance in
the United States.
“In 1917 less than 500,000 acres were devoted to
soy beans for all purposes. In 1924 there were 2,500,000
acres, of which about 1,000,000 acres were grown for hay,
about 1,000,000 acres for pasture and silage, and more
than 500,000 acres for seed production. About 2,283,000
bushels of seed were produced in 1917, while in 1924 nearly
10,000,000 bushels of seed and 1,360,000 tons of hay were
produced. Although the increase in acreage has been general
over the eastern half of the United States, the most marked
increases have been in the Corn Belt States and in a few
of the Southern States. In 1924 the five leading States for
total acreage were Illinois, 747,000; Missouri, 400,000;
North Carolina, 255,000; Indiana, 210,000; and Tennessee,
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167,000; and for seed production North Carolina, 2,560,000
bushels; Illinois, 1,548,000 bushels; Missouri, 1,379,000
bushels; Ohio, 728,000 bushels; and Indiana, 650,000
bushels. The soy bean can now be grown successfully in
any climate suitable to corn or cotton. The Department of
Agriculture during the past 10 years has developed, through
introduction and by breeding methods, varieties which have
extended the range of profitable soybean culture far beyond
what were at first considered its limits. The principal uses
of the soy bean are hay, pasture, silage, grain, oil and oil
meal, and human food. With such a wide range of uses the
production of the soy bean is no longer localized and its
increasing importance is assured.
“Gaining Favor as Forage: As a forage crop alone, it is
not likely that the soy bean will become a major field crop
in the United States. However, even as a forage crop it has
gained steadily in favor as indicated by the increased acreage
from year to year. The forage is preserved either as hay or
silage, or cut and fed green as soilage. It is also pastured
extensively with sheep and hogs. Not infrequently, the soy
bean is employed as a green manure or summer cover crop
in orchards. Unlike most other legumes the seed is rich in oil
which makes the soy bean an important source of vegetable
oil. Although the soy bean will no doubt continue to grow
in importance as a forage crop, indications are that the
future increase in soy bean acreage will be largely for the
production of oil and oil meal. During the past few years, oil
mills in the Corn Belt States and some of the Southern States
have crushed fairly large quantities of domestic beans, and
found ready markets for the oil and oil meal.
“Soy-bean oil is used largely in the manufacture of
soaps, paints, varnishes, linoleum, enamels, lubricating oils,
printing ink, waterproof goods, salad oils, and substitutes for
rubber, lard, and butter. The oil has now an important place
in the world’s trade and commercial utilization of vegetable
oils. The cake or oil meal remaining after the oil is extracted
is a highly concentrated and nutritious feed, and is relished
by all kinds of livestock.
“As an article of food, the use of the soy bean in the
United States has been very limited. For many years a few
food companies have manufactured special soy-bean flour
products. The number of such concerns producing soy-bean
food products has increased to a considerable extent during
the last few years. Soy beans are now being made into
breakfast foods, crackers, wafers, soy sauce, bean curd, soy
flour, and special flour preparations for various purposes.
One of the most recent developments is the manufacture of
soy sauce and bean curd from domestic grown beans. This
has been found a most profitable industry in some parts
of the Corn Belt, and soy sauce has now a fairly extensive
market in the United States.
“Improved Production Methods: Increased acreage
and greater utilization of the soy bean have brought about
improved methods in planting, culture, and harvesting.

Implement manufacturers, who in the past took no interest
in the soy bean, are now actively engaged in a study of the
planting, cultural, and harvesting problems of the crop. The
development of an efficient method of harvesting the seed
crop has been one of the serious problems connected with
the production of soy beans. Many types of machines are
now on the market, ranging from the single-row harvester
to broadcast harvesters of the beater type and the combine
harvester like those used in harvesting wheat and other small
grains.
“Because of this rapid increase in the importance of the
soy bean, State experiment stations have greatly extended
their investigations of the different feeding problems, such
as the value of soy-bean silage, hay, grain, pasture, and oil
meal. One of the most outstanding results of this work has
been the use of a mineral mixture with the grain and meal.
Extensive feeding trials with hogs and poultry have shown
that when minerals are added to a soy-bean ration the results
compare favorably with those from a ration of tankage and
meat scrap.
“In the last decade the soy bean has advanced from a
position of minor to one of major importance. Previously soy
beans were grown only occasionally, usually as a substitute
crop when clover or some other crop failed. At the present
time the plant is grown regularly for hay, grain, and pasture,
and with corn as silage.”
A photo shows: “Best results in making soy-bean hay
are obtained where the vines are piled in tall, narrow cocks.”
Address: USDA, Washington, DC.
322. Plainfield Messenger (Indiana). 1928. Regional
meeting, soy bean growers: Large gathering of growers
at Hazlewood from over southern Indiana attend. Held at
Edmonson [sic] farm. Splendid program given and a lively
interest manifested. Aug. 16. p. 1.
• Summary: “The Mid-State Soy Bean Association
comprising Hendricks and Morgan Counties was the hosts to
the regional meeting of the American Soy Bean Association
which held one of the four regional meetings in a beautiful
grove on Wampus Farm, the home of J. Ben Edmonson [sic,
Edmondson], a mile and a half southwest of Hazelwood, all
day Wednesday.
“The attendance was estimated at well over five
hundred, farmers coming from all over the south part of
Indiana, many driving over a hundred miles to be at the
meeting. A large number of those in attendance went from
this meeting to Lafayette where a like meeting will be in
session at Purdue University on Thursday.
“The Mid State Soybean Association was organized four
years ago for the purpose of improvement in the growing and
marketing of soy beans. This association grows none but the
Dunfield variety, and stresses the importance of producing
the very highest quality, maintaining purity and uniformity of
certified seed. That this policy has been more than successful
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is shown in the fact that it has become one of the leading soy
bean producing centers in the United States. The product
from this area is in demand all over the nation.
“The acreage of Dunfield beans under cultivation will
reach about five hundred.”
“J.B. Edmondson is president of the association and
C.V. Edmonson holds the office of secretary-treasurer,
both of whom have had much to do with the success of the
organization. Its fundamental policy has always been open
and square dealing with the public.
“The ‘Prairie Farmer’ probably the most widely read
farm paper this area made use of an airplane in attending the
four regional meetings.
“The program given below was followed substantially as
planned:
“10:00–Meeting convened at the farm of J.B.
Edmonson.
“14 varieties grown on upland soil.
“Four fertilizer plots: nitrate of soda, potash, phosphate
and 2-12-6.
“Varieties discussed by K.E. Beeson of Purdue
University.
“Hay making demonstration.
“Rate of seeding demonstration.
“Discussion of production methods led by Mr. Ralph
Edmonson and Mr. J.B. Edmonson.
“12:00 Noon–Lunch was served by the ladies of the
Hazelwood Home Economies Club at the farm.
“Noon Program–Feeding soybeans on the farm, by Cecil
McCollum, Mooresville.
“Soybeans–O.W. Dyne, University of Tennessee.
“Pioneering in Soybeans–Adrian Parsons, Plainfield.
“Soybeans in Ohio–C.J. Willard of Ohio State
University.
“Seed harvesting methods and experiences with the
combine, discussion led by A.T. Edmonson.
“2:30–Tour of farms in Association to farm of C.J.
Rushton. Demonstration of effect of various cultivation
methods.
“The meeting was one of the largest agricultural
gatherings ever held in this county, outside of fairs and
exhibits.”
Note: This meeting was part of the Ninth Annual
Meeting of the American Soybean Association.
323. Tennessean (The) (Nashville, Tennessee). 1929.
Classified ads: Madison methods. March 31. p. 20.
• Summary: “Vegetarian cafeteria serves a diet for health.
151 6th Ave., N. Phone 6-0943. Treatment rooms. Using
Madison health foods by Madison Food Co., Madison, Tenn.
Phone 3-3445.”
Note: This ad also ran in the April 7 issue (p. 22), the
April 21 issue (p. 26), and the May 12 issue (p. 25) of this
newspaper.

324. Madison Survey (Madison, Tennessee). 1929. Soy-bean
products replace dairy products. 11(20):78-79. May 15.
• Summary: “For many years we have been warned that
the increase of disease among cattle would put an element
of danger into dairy products. This set us to studying foods
that contain the essential elements of dairy foods with [sic,
without] this objectionable feature.” Describes the postgraduate work with soybeans done by two of the school’s
teachers, Miss Frances Dittes (Peabody College, Nashville)
and Prof. P.A. Webber (Michigan State Agricultural College,
Lansing).
“It is intensely interesting to those who are looking for
something to replace dairy products, to see the products
of the soy-bean cheese is delicious and capable of many
variations in the dietary. One of the latest articles sampled
is a loaf of yeast bread in which soy-bean milk was used
instead of water. The bread is fine of grain, sweet, light, and
with a toothsome crust that will appeal to the taste of the
most fastidious.”
“The soy-bean with nuts will supply every thing we
have been obtaining from milk and flesh foods. And the
danger that lurks in the products of diseased animals is
entirely eliminated by the use of soy-bean products.
“There is a future for soy-bean products. We expect to
see hundreds of our people demonstrating the value of these
foods. This is a real missionary work for which Madison is
preparing.”
325. Madison Survey (Madison, Tennessee). 1929. Soy-bean
recipes. 11(20):79. May 15.
• Summary: The following recipes were developed by Miss
Frances Dittes: Soy-bean milk (“This gives creamy, fortytwo and one-half pounds of rather heavy consistency, and
resembling cow’s milk in appearance”).
Soy-bean cheese: “To four quarts of soy-bean milk at
100 deg. F., add ten drops of rennet, dissolved in one-half
cup cold water and two ounces of starter. The starter may be
whey from a previous making of cheese or some sour soybean milk. The rennet needs an acid media in which to do
its work. Stir thoroughly and keep the mixture for sixteen to
eighteen hours at a temperature of 100 degrees. One gallon
of milk will make twenty-four ounces of fine curd, which
separates from the whey. This curd should be drawn off,
mashed and molded.”
Soy-bean omelet (from whole sieved soybeans and
eggs).
Soy-bean in tomato sauce: “To one can of soy-beans add
2 cups of tomato juice, 1 small grated onion, a pinch of salt,
celery salt, and a piece of butter about the size of a walnut.
Bake for one hour.”
Cream of soy-bean soup: “Through a sieve rub one can
of soy-beans. To this add 3 cups of rich, creamy milk, and a
pinch of salt. Serve hot with a few bits of chopped leaves of
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celery or parsley.”
Soy-bean salad.
326. Dorsett, P.H.; Morse, W.J. 1929. Natto, and soybean
cultivation in Japan (Document part). In: P.H. Dorsett and
W.J. Morse. 1928-1932. Agricultural Explorations in Japan,
Chosen (Korea), Northeastern China, Taiwan (Formosa),
Singapore, Java, Sumatra and Ceylon. Washington, DC:
Foreign Plant Introduction and Forage Crop Investigations,
Bureau of Plant Industry, USDA. 8,818 p. Unpublished log.
• Summary: Page 1179 and 1180 (25 May 1929). Sapporo,
Japan. “Copied from Mr. Morse’s diary:...” “After our visit
with Dr. Ito we went to the Natto Laboratory of which
Dr. [Jun] Hanzawa is in charge. We were given bulletins
regarding the history, making and varieties of Natto, and
served bottles of different sizes of Nattokin [Natto bacteria]
(liquid pure culture) for the making of different kinds of
Natto. We were then shown the various forms of Natto
and taken through the various rooms and given detailed
information on the various steps involved in the production
of natto.”
Page 1202 (26 May 1929). Sapporo, Japan. Mr. Morse
visited the Hokkaido Agricultural Experiment Station at
Kotoni. Mr. Takatsugo Abiko explained that “The soybeans
grown in Hokkaido are used entirely for food purposes such
as Natto, bean curd, green vegetable bean, soy sauce, miso,
bean paste and roasted beans.”
Pages 2003 and 2004 (29 July 1929). “I (Dorsett)
worked at the office changing herbarium specimen, packing
plant material and writing official letters. Mr. Suyetake and
Mr. Morse went to look over the section near Tokyo where
soybeans are quite extensively grown as a grain crop.”
A letter from Mr. Ryerson dated 3 June 1929 noted that
at least some of the colored motion pictures were good.
“He wrote as follows: ‘The last material received from
Vitacolor was a great improvement. The azalea scenes were
gorgeous.’”
“We were deeply grieved to note in the same letter
the following paragraph concerning Dr. Galloway: ‘Dr.
Galloway has had to give up and go home. He will be
leaving for a cooler section within a week. His nerves have
gone back on him and he is facing the same siege that he had
10 years ago, much to the regret of all of us.’”
Mr. Morse added: “A visit was first made to the Saitama
Experiment Station located at Urawa, Saitama Prefecture.
We met here Mr. Tadashi Hashigawa, Agricultural Engineer,
who is in charge of the soybean work of the Saitama
Prefecture, which is the third in acreage of soybeans in the
Japanese Empire. The work with soybeans consists mainly
of developing varieties for seed to be used in making soy
sauce, tofu, miso, and natto. This station is growing about 50
varieties nearly all yellow-seeded sorts with seed of medium
size. In looking over these varieties in the trial grounds we
found some very excellent varieties that no doubt will have

value in the United States from southern Virginia southward.
Especially North Carolina, Tennessee, and the upper delta of
Mississippi. Mr. Hashigawa promised to send us samples of
seed of all the varieties being grown at the station.”
“We were told by Mr. Hashigawa that soybeans were
grown very extensively about Kumagaya to which place we
went. We found, however, that soybeans were not grown
very extensively about Kumagaya. Soybeans had given way
to mulberry plantings. The reason given by the farmers was
that the continuous growing of soy beans made the soil too
rich. About half way between Kumagaya and Fukiage [in
Saitama Prefecture] soybean plantings were very extensive
and extended well past Fukiage. This will be an excellent
place to come a get [film] harvesting scenes in the fall. By
getting off at Fukiage the best observations can be made. At
the present time the plants are just in bloom and it will be at
least October before the beans are ready for harvest.” At the
Imperial Government rice station at Kokosu they are “doing
some work with soybean varieties for green manure, and it
will be possible to obtain varieties.”
Page 3341 (24 Dec. 1929). “Today Morse and Suyetake
went to call upon soy sauce and natto manufacturers for the
purpose of getting acquainted and also if possible arrange for
getting still and motion pictures of their plants, equipment
and operations.”
Page 3479 (8 Jan. 1930). Tokyo, Japan. Soja max.
soybean. Photo of: “Three specimens of ‘String Natto’
[itohiki natto], one package (made of rice straw) unopened;
one opened; and the natto without the package. These were
purchased at a Natto factory, Tokyo, Jan. 6, 1930. The [ricestraw] packages are 15 inches long and 2½ inches wide.
String natto is eaten after having mixed it with a mustard
paste” (neg. #44739).
Note: This is the earliest English-language document
seen (Jan. 2012) that uses the term “String Natto” to refer
to natto or itohiki natto, or that uses the word “string” in
connection with natto.
Pages 3925, 3929 (18 Feb. 1930). “It is one year ago
today since we left Washington for Japan... We have found
much of interest in connection with our special line of work,
much more even than we expected, and therefore the time
has passed all too quickly...”
“Morse and Suyetake searched for soybean products
today, and were successful in bringing in a collection of
two dozen things slightly or entirely different from those
previously secured.”
Page 3929. Photo shows: “Small triangular packages,
one as purchased, the other unwrapped. They contain string
Natto. The native name is ‘Hygienic Miyako Natto.’ There is
at one side a small triangular paper containing dried mustard;
this is inclosed [enclosed] with the Natto. Purchased in
Tokyo, Feb. 16, 1930. Soybean dish measures 3 inches
across” (neg. #44937).
Pages 6822-23 (22 Dec. 1930). Kyoto, Japan. Mr.
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Morse’s notes. At the Imperial Agricultural College they met
Isawo Namikawa, Professor of Horticulture, who said that
Kyoto is noted for several special soy products such as white
miso, soy sauce, and natto.
Page 6937 (10 Jan. 1931). Tokyo. Notes by Mr. Morse.
Spent most of the day in the Shinjuku district looking up
soybean products. “More String Natto in rice straw packages
was observed in this section than any we have visited.”
Address: Agricultural Explorers, USDA, Washington, DC.
327. Madison Survey (Madison, Tennessee). 1929. Soy-bean
recipes. 11(25):98-99. June 19.
• Summary: Describes how to make “soy-bean cheese” (also
called “soy cheese,” i.e. tofu) at home using lactic acid as a
coagulant, plus the following recipes: Savory loaf (with soybean cheese). Soy-bean loaf (with soy cheese). Lentil-soy
loaf (with soy-bean puree). Vegetable roast (with soy-bean
puree). Jellied soy salad (with soy cheese). Tomato soy salad
(with “soy curd”).
328. Plainfield Messenger (Indiana). 1929. Obituary: Adrian
A. Parsons. 50(32):2. Aug. 8.
• Summary: Parsons was born 7 Nov. 1846 in Greensboro,
North Carolina, the son of Nelson Yancy Parsons and Elvira
Swain Parsons. At age six, he moved with his parents to
Indiana and settled in Hendricks County. His sturdy physique
during his early years “stood him in good stead in the
performance of the endless work of that time.” His respect
for the dignity of labor followed him through life.
At an early age he developed a desire for education.
Throughout his life he was a zealous student, and always
deeply religious.
During the Civil War, at age 17, he enlisted in Company
I, 9th Indiana Cavalry, and served with distinction. On 16
Nov. 1864 he was wounded on the field of battle in Franklin,
Tennessee, and left for dead. Nine days passed before he
received surgical attention. So great were his physical
powers that he survived. He was honorably discharged on 13
Aug. 1865. He returned home and attended Earlham College
for two years.
On 10 April 1870 he was married to Mary Ann [sic,
Mariah] Fox [in Washington Township, Hendricks County.
The daughter of Barney Fox and Hannah Gossett, she had
been born on 19 Dec. 1850 in Washington Township]. They
had nine children. Their youngest child died in the world
war on 21 Oct. 1918. Mary Ann Parsons departed this life at
the old family home, WaPeKeWay Farm on 27 Oct. 1922.
Their surviving children are Lester W., Norman E., William
N., Ethyl, Edith, Gilbert R., Mary, and Chester. Also 34
grandchildren mourn his death.
In 1886 Adrian purchased and moved into his late home,
and from that time until the time of his death he was deeply
interested in agricultural development. At about that time he
was united with the Friends Church [Quaker] at Plainfield.

Adrian departed this life on 1 Aug. 1929 at the age of
82 years and 8 months. “Adrian Parsons never followed
the beaten path. He thought, he planned, he originated, and
always for the betterment of mankind, with no consideration
for his own remuneration.
“His entire life was marked by a deep reverence for
God. His eyes were ever open to God’s miracles in the
workings of nature. His heart was filled with love for all
mankind and especially little children. And when the call
came to him to cross into the Great Beyond, his last words
and the smile on his face gave evidence of a triumphant
entrance there–the temple finished.”
Lee Parsons, a great-grandson of Adrian, adds (letter of
23 Aug. 2000 to William Shurtleff): “Dad told me that this
obituary was written by Ethan Kendell, a Danville attorney
and old family friend. It is interesting that no specific
mention is made of his work with soybeans.”
Adrian spelled the name of his farm Wa-Pa-Ka-Way
Farm, but nowadays everyone else spells it Wa-Pe-Ke-Way;
it is the Miami Indian name of White Lick Creek.
Adrian bought this farm, the family home place, in 1884
while he was living in Danville. It was about one mile away
from his former home. He moved onto that farm in 1886.
Concerning religion: Adrian’s mother was a Quaker
from North Carolina and his father was a Methodist–at the
time of their marriage. His mother was “separated from
fellowship” from marrying a non-Quaker. Adrian’s religious
upbringing is not clear, but he could not have been a Quaker
at the time he enlisted to fight in the Civil War since most
Quakers refuse to fight in any war. Lee believes that he did
not join a Quaker church until about 1900.
Adrian generally worked to improve agriculture and
for the betterment of others–but he did sell the soil from his
farm to those wanting to inoculate soybeans, which indicated
some “consideration for his own remuneration.” He also had
a temper with those he felt had wronged him–especially J.B.
Edmondson and Doc Holdley, his neighbor.
He was loved by children, and was a living legend
among his many grandchildren. Lee’s dad and the others “all
had wonderfully warm memories of Adrian.” He was a great
family man. Adrian had the habit of giving his grandchildren
books for Christmas. In the front he would inscribe: “For
the Parsons Boys’ Library.” There were five boys in Lee’s
father’s family. Lee still has many of those books. Lee
Parsons still has books he inscribed This obituary and the
story of his death are the two best obituaries of Adrian
Parsons.
329. Madison Survey (Madison, Tennessee). 1929. Food
work. 11(33):126-27. Aug. 14.
• Summary: “The raising of foods is an interesting and
profitable work for students. The manufacture of health foods
and the serving of those foods to the public is a close second
in educational value. The Madison Food Factory is putting
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up crackers of various sorts, nut meats, malt honey, soybeans
and steamed wheat in cans, and other attractive products. A
variety of bakery goods, specializing in whole wheat breads
and buns, gives employment to a group of students.”
“A group of men and women drive to the city each
morning and return each evening. They are the working force
of the vegetarian cafeteria, located on Sixth Avenue, just off
Church Street, and a short distance from the busiest section
of the city. The cafeteria is one of the most attractive projects
of the institution. It affords a business training that ought to
be the delight of any active student. A group is training there
throughput the year under the direction of Kenneth Sheriff.
“The training of cooks and dietitians is given special
attention at Madison... The Dietitian’s Course is headed by
Miss Francis Dittes.”
330. Edmondson, J.B. 1929. Tenth annual meeting of
the American Soybean Association at Guelph, Canada.
Proceedings of the American Soybean Association 2:40-41.
Aug.
• Summary: This meeting of the American Soybean
Association in Canada, held 22 and 23 Aug. 1929, began
with a tour of southwestern Ontario “under the leadership
of Professor W.J. Squirrell, head of the field Husbandry
department, and L. Laughland, crop extension specialist,
of the Ontario Agricultural College. Starting at Chatham,
the group visited the soybean plots at the Ridgetown
Experimental Farm and was conducted over the farm by the
superintendent, W.R. Reek.”
“Other soybean plots which were inspected on the way
to Guelph were located on the farm of D.R. McDiarmid and
L.D. McLarty, near Ridgetown, and another stop was made
on the Weldwood Farm near London [Ontario]. This farm is
operated by the publishers of the Farmer’s Advocate, one of
Canada’s oldest farm journals. Another stop was made near
Stratford, where a beautiful field of soybeans was inspected.
“These plots which were visited represent part of the
variety and field testing work that is being carried on by the
College. The [soybean varieties] Manchu and O.A.C. No.
211, the standard variety of Ontario, were used chiefly in this
work. The tour ended at Guelph where ample arrangements
for the entertainment of the guests for the night had been
made.”
A comprehensive discussion of, “The Soybean in
Canada,” was given by Prof. F. Dimmock, Agrostologist at
The Harrow Experiment Station at Harrow, Ontario. Prof.
Squirrell followed with a discussion of the experimental
work that has been carried on with the soybean by the
Guelph Experiment Station during the past 20 years.
President G.I. Christie [Guelph Agricultural College,
Guelph, Canada] “then called on a number of soybean
men from the audience for short talks, including Robert
W. Knister, Northwood, Ontario, one of Canada’s pioneer
soybean growers; Prof. M.O. Pence of Lafayette, Indiana;

Prof. O.W. Dynes of the Tennessee Experiment Station; J.B.
Edmondson, Clayton, Indiana; and Lewis Withrow, Romney,
Indiana.
“At the business meeting which followed, Chas.
L. Meharry, Attica, Indiana, chairman of the legislative
committee, gave a report of the activities of his committee
in securing adequate tariff protection against the importation
of cheap soybean products from the Orient. It was felt that
progress was being made and Mr. Meharry was continued as
chairman of this committee.”
A photo shows “A soybean field on the farm of Robert
Knister of Kent County, Ontario. Mr. Knister is one of the
pioneer growers and deeply interested in the crop.”
Note 1. This is the earliest known meeting of the
American Soybean Association in Canada.
Note 2. This is the earliest document seen (Dec. 2004)
concerning the legislative activities of the American Soybean
Association. Address: Secretary, American Soybean Assoc.,
Clayton, Indiana.
331. Madison Survey (Madison, Tennessee). 1929. Practical
uses for the soybean. 11(36):141-42. Sept. 4.
• Summary: “From the pamphlet just coming from the press
giving soybean recipes, we select this week the following
instruction on salads. That readers are interested in soybean
products is evident from the letter of inquiry received.
Soybean cheese as used by the Madison Sanitarium is a
popular dish and the many uses of the soybean curd make it a
valuable addition to the dietary.”
There follows a section titled “How to make a perfect
salad” with 8 recipes for soy cheese [tofu]: Tomato,
pineapple, cheese salad (with ½ cup grated soy cheese).
Jellied soy salad (with 2 cups grated soy cheese). Waldorf
cheese salad (with ½ cup grated soy cheese). Raisin and soy
cheese salad (with equal parts grated soy cheese, seeded
raisins, and chopped apple). Almond and salad (with “2/3
grated soy curd” and 1/3 ground blanched almonds). Sliced
fruit and cheese salad (with orange, pineapple, raisins, and
soy cheese). Tomato and soy salad (“Make a soy dressing
by softening the soy curd with mayonnaise”). Pineapple and
cheese salad (with pineapple, celery, grated soy cheese, and
pecans).
332. Wheeler, A.J. 1929. From the agricultural department.
Madison Survey (Madison, Tennessee) 11(36):141. Sept. 4.
• Summary: Last year members of this department
broadcasted two acres of the fertile river bottom land with
Mammoth Yellow soybeans, and turned them under soon
after frost. “There was a splendid crop of beans and we
debated the advisability of using them for hay, but decided
to give them to the soil” to improve its fertility. “Next year
we plan to sow most of this [bottom land] to Japan clover or
soybeans, which are annuals and can be sowed after the flood
season.”
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333. Earle, I.P.; Cullen, Glenn E. 1929. Studies of the
acid-base condition of blood. I. Normal variation in pH
and carbon dioxide content of blood sera. J. of Biological
Chemistry 83(3):539-44. Sept. [18 ref]
• Summary: Notwithstanding the large amounts of acid
produced in metabolism, the reaction of the blood plasma
normally remains remarkably constant and slightly alkaline,
between pH 7.33 and pH 7.52. Most values lie between 7.4
and 7.5. Address: Dep. of Biochemistry, Vanderbilt Univ.
School of Medicine, Nashville, Tennessee.
334. Madison Survey (Madison, Tennessee). 1929. Soybean
products. 11(42):168-69. Oct. 23. [1 ref]
• Summary: Discusses a report on the calcium content
of soybeans and tofu presented by Miss Frances Dittes
at the annual meeting of the American Home Economics
Association, and quoted in the October issue of the Journal
of Home Economics. Last year Miss Dittes wrote her thesis
on this subject while studying at George Peabody College
for Teachers. She made three types of soybean curd using
calcium sulfate, lactic acid, and rennet as coagulants, then
measured their calcium content. All were low in calcium,
although that made with rennet had the highest calcium
content. “It is concluded that soybean curd in the dietary
should be supplemented by foods rich in calcium.”
Dr. Bailey at New Haven, Connecticut, found that
soybean curd had no starch and no significant amounts
of sugars. “This means that the soybean curd is a food
eminently fitted for use by patients suffering from diabetes.”
335. Dittes, Frances L. 1929. The calcium content of soybean
cheese (Abstract). J. of Home Economics 21(10):779. Oct.
• Summary: “Three types of soybean curd made by using
calcium sulfate, lactic acid, and rennet, respectively,
as coagulants, were analyzed for calcium by the Shohl
modification of the McCrudden method. The three methods
of making the curd produced cheeses of good texture, color,
and flavor. All were low in calcium, varying from 0.003 to
0.005 per cent calculated as CaO [calcium oxide = lime]. The
rennet curd had the highest calcium content. It is concluded
that soybean curd in the dietary should be supplemented by
foods rich in calcium.” Address: George Peabody College for
Teachers [Nashville, Tennessee].
336. Dittes, Frances L. 1930. Vegetable milk. Madison
Survey (Madison, Tennessee) 12(2):5-6. Jan. 8.
• Summary: “Milk, for many years known as ‘the perfect
food,’ has now become a point of question, not because in
composition it is deficient, but because milk, being easily
contaminated, becomes one of the great carriers of disease...
Disease is increasing among the animals as well as among
humans. Milk obtained from diseased creatures is not always
healthful. Since milk is such a good carrier of disease,

the public may well be concerned as to the condition of
milk offered for its consumption... a number of [soy milk]
products are now on the market, such as infant foods, canned
milk, condensed milk, powdered milk, flour, and breakfast
foods.”
“The general method for making vegetable milk
followed by the Orientals is to wash and soak the bean.
Freshly ground soybean meal may also be used. The length
of time of leaving the beans in water is not fixed but depends
upon the temperature. When the beans are well softened,
they are crushed in a stone mill and the meal washed
thoroughly. After crushing, two or three times the volume in
water is added to the dense, milky liquid, and the whole is
allowed to stand for a while. Finally the mixture is placed in
a covered kettle over a slow fire until the mass has simmered
well. A filter bag separates the refuse from the white, thick
liquid which resembles cow’s milk, and which is called
‘vegetable milk.’”
“The composition of soybean milk varies somewhat,
depending on the process of manufacture. In general,
however, it is similar in composition to animal milk.
“The protein of the soybean milk seems to contain all
the essential amino acids to make it a complete protein. It is
poor in fat soluble and anti-scorbutic vitamins (the juice of
soybean sprouts may be used to supplement this deficiency),
in sodium chloride and perhaps calcium. Because of its
low carbohydrate content, the milk does not possess the
sweetness of cow’s milk.
“In competition with the bovine milk, soybean milk
has in its favor the following facts and dietetic advantages:
It may be produced with less contamination, it is free from
tuberculosis, it may be produced more cheaply, and its casein
breaks down much more readily than the casein of cow’s
milk.
“Soybean milk is recommended by Y. Noorden in cases
of gastric and duodenal ulcer, states of peritoneal irritation,
hyper-secretory conditions of the stomach, disturbances of
the motility of the stomach, in conditions with edema where
food poor in sodium chloride is required, cholecystitis,
cirrhosis of the liver, diabetes, and in cases where a very
nutritious diet is desired.” Address: Madison, Tennessee.
337. Madison Survey (Madison, Tennessee). 1930.
Demonstrating health foods. 12(30):119. Aug. 6.
• Summary: “As an advertising scheme for the health foods
of the Madison Food Department and for other lines which
are being handled by Mr. Ralph Meade, this gentleman gave
a banquet for the men heading the chain stores of the Atlantic
and Pacific Grocery Company, of Birmingham, Alabama.
The company of some seventy or eighty business men was
entertained in the Vegetarian Cafeteria of that city.
“A group of young people from Madison, and another
from Southern Junior College, took part in the program of
music and song, and assisted in the serving of lunch.”
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338. Tennessean (The) (Nashville, Tennessee). 1930. Display
ad: Fresh vegetables aid in health. Sept. 15. p. 7.
• Summary: “You do not weer second-hand clothes. Then
why eat second-hand food? That is the question asked by the
Vegetarian Cafeteria, 151 Sixth avenue, north, which has for
its slogan, ‘Fresh from the Garden.’
“The Vegetarian Cafeteria has a deck beautifully
supplied with wholesome foods–vegetables and fruit–that are
the best that can be raised.
“There is economy, real economy, in eating at the
Vegetarian Cafeteria because:
“It caters to health.
“Health is what you want.
“Health is what you need.
“Health cannot be bought; it must be built.
“With health built very largely on the food that is eaten,
good food, freshly grown, well prepared and full of lifegiving vitamins is of untold value. Such foods build red
blood and that spells health.
“Under the same management as the Madison Rural
Sanitarium and the Nashville Treatment Rooms, the cafeteria
caters to the health of the people of Nashville. It advocates
disease prevention through rational ways of eating and
living.
“The Vegetarian is a student enterprise. Young people
are the cooks and servers. Meals are scientifically prepared
under the direction of a trained dietician. And advice on
matters of diet are given freely.
“Business men and women and shoppers as well enjoy
having their noon-day meals at the Vegetarian Cafeteria and
taking home with them some of the health foods that are sold
in wrappers and packages–whole wheat bread, crackers, fruit
sticks and canned goods from the Madison Food Factory and
factory [sic]. It is located just a few steps south of Church
street, on Sixth avenue, south.”
At the top of the ad is a large field of a row crop that
looks like soybeans. The caption: “Garden products for
Cafeteria decks.”

tuberculosis, typhoid fever, etc. This food product may be
found so practical, economical, and adequate, that it will
save the lives of many infants...”
Note: This is the earliest English-language document
seen (Sept. 2011) with the term “soybean food” (or “soybean
foods”) in the title. Address: Madison, Tennessee.
340. Mooers, C.A. 1931. The Tokio soybean. University of
Tennessee Agricultural Experiment Station, Circular No. 35.
4 p. Feb.
• Summary: Contents: Introduction. Comparison with
other varieties. Early planting important. Rate of planting.
Broadcast versus row planting. Depth of planting.
Inoculation. Lime and fertilizer.
Tables show: (1) Comparison of yields per acre of
Tokio and some competing varieties of soybeans (Mammoth
Yellow, Laredo, Biloxi, Otootan) at: Main Station, Knoxville;
Middle Tennessee Station, Columbia; West Tennessee

339. Dittes, Frances L. 1930. Soybean food preparation for
infants. Madison Survey (Madison, Tennessee) 12(38):15152. Oct. 1.
• Summary: A table compares the nutritional composition of
soybean milk, cows’ milk, and mother’s milk. Soybean milk
contains the most protein (4.94%) and mother’s milk the
least (1.5%). Soybean milk is lowest in carbohydrate (0.92%)
while mother’s milk is highest (7.00%). “In composition
the soybean resembles a nut more than an ordinary bean.”
Soybean milk contains “the six essential amino acids
necessary for complete nutrition and normal growth.”
Soybean milk works well for treating eczema in
infants. “Soy milk is produced at a cost of one-fifth that of
cow’s milk, besides being free of disease bacteria, such as
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Station, Jackson. (2) Date of planting experiments with Tokio
soybeans. (3) Results from rate-of-planting experiments with
Tokio soybeans.
“Tokio is hard to surpass in yield of either hay or seed as
table 1 shows.” Tokio also surpasses the competing varieties
in nearly every other quality. Address: Director of the
Station, and agronomist.
341. Madison Survey (Madison, Tennessee). 1931. Soybean
bread. 13(41):164. Oct. 21.
• Summary: “Recently the Madison family have been
very much delighted with a new bread containing a good
percentage of soybean flour. This bread has advantages over
the ordinary bread in many ways. Its high protein content
and its alkalizing quality is most valuable. If interested in
knowing more about this bread, write P.A. Webber, Nashville
Agricultural Normal Institute, Madison, Tennessee.”
Note: There is no mention of this being a commercial
product.
342. Madison Survey (Madison, Tennessee). 1931. A
valuable but neglected food. 13(41):163. Oct. 21.
• Summary: “About half of the people of the world obtain
their protein from the soybean. The soybean protein is
complete and superior in some respects to the protein in milk
and flesh foods. The protein of a pound of soybeans is equal
in nutritional value to two pounds of beef and costs much
less. It contains none of the objectional [sic, objectionable]
features found in the protein of meat. The broken-down,
worn-out dead matter–the result of metabolism–of flesh
foods is injurious to the liver, kidneys, and blood vessels.”
“The Madison School family is enjoying the milk made
from soybeans. Already the medical profession is realizing
the value of this milk for infant feeding. The milk and cheese
of the soybean is a wholesome, delicious food.”
“It has been discovered that the average per cent of
tuberculous milk in the great cities of England is 7.36. There
are over a million tuberculous milk cows in England and
Wales. And there are only four hundred dairies in all England
and Wales that produce an A-grade milk.”
343. Product Name: Madison Soy Milk (Homogenized
Fluid. Renamed Kreme O’Soy Milk by April 1937 and
Kreme-O-Soy by 1947) [Plain, or Chocolate].
Manufacturer’s Name: Madison Foods.
Manufacturer’s Address: Nashville Agricultural Normal
Institute, Madison, Tennessee.
Date of Introduction: 1931 October.
Ingredients: Fall, 1948: Soybeans, soy oil, dextrose,
calcium phosphate, sodium chloride.
Wt/Vol., Packaging, Price: 15 oz, 19 oz, or 20 oz can.
How Stored: Shelf stable.
Nutrition: Protein 3.5%, fat 3.9%, carbohydrates 4.9%, ash
0.7%, calcium 0.34%, iron 4.4 mg/k.

New Product–Documentation: Madison Survey (Madison,
Tennessee). 1931. “A valuable but neglected food.” Oct. 21.
p. 163. “The Madison School family is enjoying the milk
made from soybeans.”
Hansen, J.E. 1932. “A variety of foods from the
soybean.” Madison Survey (Madison, Tennessee). Jan. 27.
p. 15. “Were our readers visiting the Madison Food Factory,
they would be surprised to learn of the many ways in which
the soybean is used. Bread, crackers, milk, and cheese are
made from this important bean.”
Madison Health Foods. 1934? Vegetable milk and
cheese. How they are served. Manual No. 2. Madison,
Tennessee. 21 p. Undated. Several recipes call for “soy milk”
or “soybean milk.” On the last page are listed “Products for
sale by Madison Health Foods Inc. (Madison, Tennessee)”:
These include “Soy milk, 14 or 30 oz... Write for information
and prices.”
Madison Survey (Madison, Tennessee). 1937.
“Experimental work with foods.” 19(9):35-36. March 3.
“Soy milk, fresh every day, is used in quantities by the
institution. Soy milk in cans is on the market, its sale
increasing continually as people become acquainted with the
value of this product.”
Madison Health Messenger. 1949. V. 49-3. p. 4. “Kreme
O’Soy–a rich-bodied, homogenized soy beverage. May be
used in the place of milk. Ingredients: soybeans, soy oil,
dextrose, calcium phosphate, sodium chloride. 20 oz. cans.”
Note: We cannot be certain that Madison Foods had
canned soy milk on the commercial market before March
1937. The earlier products may have been fresh soy milk,
made by Madison Foods in quantity, and served in the
school’s dining room and sanitarium (hospital).
344. Webber, P.A. 1931. Facts concerning the soybean.
Madison Survey (Madison, Tennessee) 13(45):177-78. Nov.
18; 13(46):181-82. Nov. 25.
• Summary: “The soy bean is the only seed, as far as we
know, which contains both the water soluble and the fat
soluble vitamins.”
“In 1917 during the World War, a special committee
appointed by the Department of Agriculture, while searching
for a cheaper source of protein for human consumption,
discovered the soy bean. Shortly afterwards, soy bean in
the form of flour was manufactured and this has been on
the market now for some time. The entire soy bean ground
into flour contains double the amount of protein and calories
present in beefsteak.”
“The soy bean is also very rich in lecithin. It has been
clearly shown the soybean oil contains fat soluble vitamins
A, D, and E.”
A soybean milk can be prepared “in the same way as
almond milk... Many tests have been made in the pediatrics
departments of various universities in the United States
showing that soybean milk can be used as the only source of
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protein in the nutrition of young infants.” Also gives details
on tofu. “In the Orient, ‘tofu’ forms a very popular and
almost indispensable dietary article. This ‘tofu’ can be used
in many different dishes, taking the place of meat or eggs. It
is delightful as a constituent of roasts, omelets, etc.”
“In Russia the soybean is taking prominence in the
dietary of the people there. ‘Plant soybeans and you plant
meat, milk, egg omelets,’ is the newspaper cry. A Soy
Institute was recently organized in Moscow as well as a
special exhibition of soy foods at which one hundred thirty
varieties of soy dishes, including cutlets, pastry, salads,
candy, and beef were shown. There is every reason to believe
that the United States will become the leaders in introducing
the soybean in the daily diet of the white race.”
“The following are a few of the ways in which it is being
prepared and used in the United States at the present time:
Soybean flour is being used by large bakeries as a constituent
of bread, rolls, pastry for pies, cakes, etc. Baby foods are
coming on the market containing certain percentages of
soybean milk. Chocolate malted milk containing a good per
cent of soybean products is now manufactured and sold by
several companies. For some time, manufacturers of diabetic
foods have been placing on the market productions made
largely from the soybean. The soy sauce, otherwise known
as Oriental ‘Shoyu’ has been popularized by the Chinese
chop suey restaurants, and is now being used in many dishes
made in the home. The bean curd is being canned and
manufactured in various other ways and sold on the market.
Powdered soybean milk has become a commercial product.”
“For several years the Health Food Department of
the Nashville Agricultural Normal Institute has been
experimenting with this most interesting legume, and is now
offering two basic products which may be used in many
nutritious and appetizing dishes: the soy cheese and soybean
flour. These two products have been used in scores of recipes
tested out at the Madison Rural Sanitarium, the Nashville
Vegetarian Cafeteria, and other health food places. Just
recently several different recipes for the use of soybean flour
bread, rolls, and cakes have been perfected. These with other
recipes, will be sent free to those who inquire for them.”
“A move to substitute vegetable proteins for animal
proteins is a move in the right direction, and there is no plant
so promising as the soybean. A soybean research foundation
has been suggested. Large space at the coming World’s Fair
in Chicago [Illinois] will do much to bring this important but
neglected food to the attention of the American people.”
Note: This article was reprinted as a little 8-page
booklet (15 x 9 cm, undated) by T.A. Van Gundy of La
Sierra Industries. This shows that Van Gundy was aware
of the pioneering work of Madison Foods at an early date.
On the last page of Van Gundy’s booklet is the following
paragraph which does not appear in P.A. Webber’s original
article: “For some time the founders of La Sierra Industries,
Arlington, California, have been experimenting with this

most interesting legume and are now prepared to offer a
number of products which may be used in many nutritious
and appetizing dishes: canned soys, soy soup, soy flour,
soy cheese, soyco (a coffee substitute), smoein (vegetable
smoked meat), soy breakfast food and soy-loaf.” What a
shame that this little booklet is not dated! At least we know it
was printed after November 1931.
Note: This is the earliest English-language document
seen (Dec. 2015) that contains the term “soyco.” In this
case it refers to a “soy coffee.” Address: PhD, Madison,
Tennessee.
345. Andrews, A.E. 1931. Tells of first soy-bean tests.
Indiana Farmers’ Guide (Huntington, Indiana) 87(43):18.
Dec. 1.
• Summary: The story of soy beans in Hendricks country,
Indiana, goes back to the Civil War. Near the battlefield
of Franklin, Tennessee, Adrian A. Parsons, a young man
of high-school age with the Union cavalry, was wounded
when a bullet entered his right side and clipped a piece from
his spine. Taken to a log house and left to die, he made a
miraculous recovery, but never became robust and rugged
again. “Though a farmer, much of his time was devoted to
the lighter tasks, to his garden, study and experiment.
“Forty-five years ago [i.e., in 1886], Parsons sent to
Japan for soy-bean seed. For years he raised soys in his
garden, and the sons of the family, Norman, William,
Chester, Lester and Bert, can recall those early experiments
and the derision of men who thought him visionary. The
United States Department of Agriculture for a long time kept
in touch with Mr. Parsons.
“Mammoth Yellow soys were obtained and, after
much thought and detailed work, a strain of this bean was
acclimated to Hendricks county. Later Ito Sans were used for
the farm crops. A strain finally was developed by Mr. Parsons
known as the Mikado, and these beans were sold in Iowa and
Ohio through seed houses.
“Many years ago Mr. Parsons recognized the soy
bean as an excellent hay plant. He also found it a good soil
builder, and practiced the theory of inoculation while most
men scoffed at it.”
“Soy beans were a joke in former years, but they are no
joke in Hendricks county to-day, with the acreage devoted to
them larger than the area sowed to wheat...”
“Mr. Parsons was like many a man of the best and most
practical intentions–he was criticized by those who did not
fully understand him; but to-day his county follows the path
he blazed; and who can measure his influence on the nation’s
agriculture?”
346. Dittes, Frances L. 1931. The soybean as human food.
Madison Survey (Madison, Tennessee) 13(48):189-90. Dec.
9; 13(49):193-94. Dec. 16. [3 ref]
• Summary: This paper was presented by Miss Dittes at

© Copyright Soyinfo Center 2017

HISTORY OF SOY IN TENNESSEE (1854-2017) 141
the 20th annual meeting of the Tennessee Academy of
Science, held 27-28 Nov. 1931 at George Peabody College
for Teachers, Nashville, Tennessee. It summarizes scientific
research on the subject. “In 1917 during the World War,
a special committee appointed by the Department of
Agriculture, while searching for a cheaper source of protein
for human consumption, discovered the soybean.”
“At present there is a great interest in soybean
preparations throughout the world. In this country the
leading forces are the Bureau of Home Economics, and W.J.
Morse, of the United States Department of Agriculture. The
famous Austrian, Professor Haberlandt, wrote about fifty
years ago that the time would come when soybeans would
play an important role in human dietary.”
“An important step being studied at the present time is
the establishment of a soya foundation in order to promote
the creation of a National Soya Food Research Institute.”
Address: Madison Sanitarium Dietitian and Prof. of Home
Economics, Madison College, -.
347. Product Name: Zoybeans (Cooked Soybeans), Zoy
Soup, Bacon and Zoybeans, Zoy Bouillon.
Manufacturer’s Name: Madison Foods?
Manufacturer’s Address: Madison, Tennessee?
Date of Introduction: 1931 December.
New Product–Documentation: W.L. Burlison and O.L.
Whalin. 1932. Journal of the American Society of Agronomy
Aug. p. 594-609. “The production and utilization of
soybeans and soybean products in the United States.” See p.
608. “Zoybeans,” “Zoy soup,” “Bacon and zoy beans,” and
“Zoy bouillon” are listed as soybean food products made and
sold in the USA.
Question: What was the “Bacon” in “Bacon and soy
beans,” what company made it, and how was it made?
Madison Foods, a maker of vegetarian foods at a vegetarian
college, would almost certainly not sell real bacon made
from a pig.
W.L. Burlison. 1936. Industrial and Engineering
Chemistry 28(7):772-77. July. “The Soybean: A Plant
Immigrant Makes Good.” See Table II, p. 775. “Zoybeans
(cooked beans). Bacon and Zoybeans. Zoy bouillon.” States
that these products were on the market during the latter part
of 1931. They were probably made by Madison Foods in
Madison, Tennessee.
348. Hansen, J.E. 1932. A variety of foods from the soybean.
Madison Survey (Madison, Tennessee) 14(4):15. Jan. 27. [1
ref]
• Summary: “Were our readers visiting the Madison Food
Factory, they would be surprised to learn of the many ways
in which the soybean is used. Bread, crackers, milk, and
cheese are made from this important bean. The flour is
ground on the hammer mill in the factory... Roasts, bean loaf,
and croquettes are made from it. Ice cream made from the

soybean is delicious.”
Note: This is the earliest document seen (Nov. 2013)
that describes the equipment used to make soy flour. It is also
the earliest document seen stating that a hammer mill is or
can be used to grind soy flour. Address: Madison College,
Tennessee.
349. Madison Survey (Madison, Tennessee). 1932. Madison
notes [The Food Factory]. 14(35):140. Sept. 14.
• Summary: “From the Food Factory comes the report
that five salesmen have recently entered Chattanooga and
surrounding territory with Madison health foods. The factory
has been kept unusually busy of late getting out orders
for Breakfast Crisps, Three-Minute Wheat, and Vigorost.
The last-named item is proving to be very popular. From
Michigan a firm writes, ‘We have to compete with other
companies, but a taste of Vigorost has settled the matter in
favor of your foods.’ A California patron writes, ‘Vigorost is
the best food we have eaten along the health food line.’ May
we hear from others in regard to this new product?”
350. Madison Survey (Madison, Tennessee). 1932. News
notes [Madison soybean foods at American Soybean
Association meeting in Washington, DC]. 14(36):144. Sept.
21.
• Summary: “Word comes from several persons who
attended the meeting of the American Soybean Association
in Washington, D.C., September 2-3, expressing their interest
in the Madison display of soybean foods. These foods were
sent to Washington for this special occasion at the request
of Dr. W.J. Morris, President of the American Soybean
Association.”
351. Product Name: Vigorost (Fibrous-Textured Canned
Meatless Steak). Renamed Vigoroast by 1965.
Manufacturer’s Name: Madison Foods.
Manufacturer’s Address: Nashville Agricultural Normal
Institute, Madison, Tennessee.
Date of Introduction: 1932 September.
Ingredients: Wheat gluten, firm tofu and/or okara, whole
peanut meal, seasonings.
Wt/Vol., Packaging, Price: 14 and 20 oz cans.
How Stored: Shelf stable.
Nutrition: Protein 19.4%, fat 8.6%, carbohydrates 12.3%,
ash 2.1%.
New Product–Documentation: Madison Survey. 1932.
Sept. 14. p. 140. Dec. 7. p. 179. For entrees, sandwiches,
salads.
Madison Health Messenger. V. 49-2. p. 5. Gray. 1936.
All About the Soya Bean. p. 123.
Madison Survey. 1937. “The soy bean marches on.”
April 21. p. 59-60.
Ad (2¼ by 3 inches) in Nature’s Path (USA). 1941. July.
p. 273. “A treat without meat.” Vigorost is one of five basic
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food products made and sold by Madison Foods. Taylor.
1944. The Soy Cook Book. p. 201.
Madison Health Messenger. 1949. V. 49-2. p. 5.
“Vigorost–a fibrous-textured vegetable steak used like meat.
Also for sandwiches, salads, etc. Ingredients: gluten, soy
cheese, whole peanut meal, seasonings. 14 & 20 oz. cans.”
Note from Sam Yoshimura. 1981. March 19. When Sam
attended Madison College from 1937-1943 Vigorost was
made from wheat gluten, soy cheese [tofu], and seasonings.
Note 1. This is the earliest known commercial soy
product that is a meat alternative resembling beef; it uses
tofu and/or okara.
Note 2. This the second earliest meatlike product
seen, made by a Seventh-day Adventist food company, that
contains gluten.
352. Product Name: Breakfast Crisps (Ready-to-Eat SoyBased Breakfast Cereal).
Manufacturer’s Name: Madison Foods.
Manufacturer’s Address: Nashville Agricultural Normal
Institute, Madison, Tennessee.
Date of Introduction: 1932 September.
Ingredients: Incl. whole soy flour.
How Stored: Shelf stable.
New Product–Documentation: Madison Survey. 1932.
Sept. 14. p. 140.
Madison Survey. 1937. “The soy bean marches on.”
April 21. p. 59-60.
Madison Health Messenger. 1938. Spring, p. 4. A photo
shows a young boy at the breakfast table (dressed in a white
shirt and bow tie) eating “Breakfast Crisps.” The package is
clearly shown.
Note: This is the earliest known commercial soy product
that uses whole soy flour as an ingredient.
353. Dittes, Frances L. 1932. Soy milk in infant feeding.
Madison Survey (Madison, Tennessee) 14(37):146-47. Sept.
28; 14(38):150-51. Oct. 5. [2 ref]
• Summary: “It is a fact definitely proved on many
occasions, that for the normal baby, good breast milk from a
healthy mother supplies the type of food, both as to quantity
and quality, best suited to develop the ideal infant.”
Two facts about breast milk stand out prominently:
“First, breast milk protein, by its lack of buffer and formation
of flocculent soft curd, favors both rapid and efficient gastric
and intestinal digestion; and secondly, the protein, or element
of growth, of breast milk contains the kind and amount of
amino-acids best suited to the infant’s growth.”
“As a substitute for breast milk, when artificial feeding
is necessary, cow’s milk has long been recognized as the
best. There are, however, conditions under which cow’s milk
may be undesirable, particularly since animals are becoming
more and more diseased. Science is showing that a milk
made from the soy bean is a splendid substitute for mother’s

milk. (To be continued).”
Part 2 (Oct. 5, p. 150-51): Two tables compare the
composition of cow’s milk, soy milk, and mother’s milk.
Mother’s milk has 1.5% protein, soy milk 3.3%, cow’s milk
4.94%. “The salts in cow’s milk are chiefly phosphates,
which absorb or buffer hydrochloric acid.” Mother’s milk is
the lowest in salts (minerals), with soy milk in the middle.
“Since soy milk contains less salts than cow’s milk, it
requires less secretion of gastric hydrochloric. According
to Fisher [sic, Fischer 1914], soy milk gives a much finer
flocculent curd in the stomach than cow’s milk and by its
lack of buffer action forms both rapid and efficient gastric
and intestinal digestion. Its period of stay in the stomach
is shorter. Its ingestion results in a shorter period of gastric
secretion. The peristaltic motion of the stomach is less after
the ingestion of soy milk than in the case of cow’s milk.
These qualities make the soy milk more desirable as a food
for delicate infants than is cow’s milk.”
“The protein of the soy milk has been shown by
authorities to contain five of the essential amino-acids
necessary for complete nutrition for infants, cystine being the
absent amino acid.”
“Soy milk is produced at a cost of one-fifth that of
cow’s milk, besides being free from disease bacteria such
as tuberculosis, typhoid fever, etc. This food product may
be found so practical, economical, and adequate that it will
save the lives of many infants, particularly in cases where
the use of cow’s milk is not advisable, and in sections where
cow’s milk is unsafe for use.” Address: Madison College,
Tennessee.
354. Madison Survey (Madison, Tennessee). 1932. The food
factory. 14(45):179-80. Dec. 7.
• Summary: “For many years, as one of the campus
industries at Madison, a health food factory has been
operated. It has furnished foods for the college cafeteria, for
the sanitarium diet kitchen, and for the Nashville Vegetarian
Cafeteria, and has sold much to the outside trade. Recently
more than usual interest is being shown in health foods.
Quotations from a few letters written by those representing
and those using our food in other places will be of interest to
many of the Survey readers.”
Popular products include Vigorost, Soy Cheese [tofu],
Soybean Dixie Fruit Crackers, and Soy Bread.
Dr. E.A. Ruddiman, in charge of Soy Bean Research at
the Henry Ford Laboratory in Dearborn, Michigan, wrote
that he took home the samples of Vigorost and Soy Cheese
and enjoyed them very much; his wife made some croquettes
from the Soy Cheese.
Dr. A.A. Horvath of the Bureau of Mines in Pittsburgh,
Pennsylvania, ordered 12 small cans of soy cheese. “Dr.
Horvath is an expert on the soy bean and our correspondence
with him is most interesting.
“Dr. Harvey Holmes of the Severance Chemical
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Laboratory, Oberlin College [Ohio], writes: ‘I am very
anxious to try the “tofu” (soy cheese) and learn the various
ways of serving it. I would like to obtain a sample of the
Soybean Dixie Fruit Crackers.’”
355. Product Name: Soy Cheese (Tofu).
Manufacturer’s Name: Madison Foods.
Manufacturer’s Address: Nashville Agricultural Normal
Institute, Madison, Tennessee.
Date of Introduction: 1932 December.
New Product–Documentation: Madison Survey. 1932.
Dec. 7. p. 179-80. 1937. Nov. 10. p. 167. Gray. 1936. All
About The Soya Bean. p. 123. “Cheese.” Madison Health
Messenger. 1939. 10 cents and 25 cents. Taylor. 1944. The
Soy Cook Book. p. 201. “Soybean curd with Soy Oil.”
356. Stewart, C.L.; Burlison, W.L.; Norton, L.J.; Whalin,
O.L. 1932. Supply and marketing of soybeans and soybean
products: Tables 1-19 (Document part). Illinois Agricultural
Experiment Station, Bulletin No. 386. p. 425-544. Dec.
• Summary: Tables show: (1) Value of the soybean crop
in Illinois, 1928-31. (2) Soybean production in selected
countries, average 1909-13, annual 1920-31 (in tons of 2,000
lb). The countries: Manchuria, Korea, Dutch East Indies,
Japan, United States, total for these 5 reporting countries.
(3) Soybean production in the United States by geographic
divisions, 1929. The greatest production was in the “East
North Central” states; 4.977 million bushels comprising 57%
of total U.S. production.
(4) Production of gathered soybeans in selected states
and in the United States, 1922-1931 (thousand bushels).
In 1922 the top six soybean producing states were North
Carolina (1,600), Illinois (812), Ohio (465), Indiana (240),
Virginia (208), and Missouri (165). Total USA: 4,333.
In 1924, Illinois (1,380) passed North Carolina (1,160)
to become the leading U.S. producer. In 1931 the top six
states were Illinois (6,055), Indiana (3,062), North Carolina
(1,498), Missouri (1,080), Iowa (578), and Ohio (560). Total
USA: 14,917.
(5) Total equivalent solid acreage of soybeans grown
in selected states and in the United States in 1922-1930
(thousands of acres). In 1922 the top 4 states were North
Carolina (224), Illinois (169), Tennessee (154), and Indiana
and Alabama (113, tie). Total USA: 1,226. In 1923 Illinois
passed North Carolina to take first place. In 1930 the top 4
states were Illinois (719), North Carolina (478), Iowa (463),
and Indiana (402). Total USA: 3,758. (6) Yield per acre of
gathered soybeans in selected states and in the United States,
1922-1931 (bushels per acre). In 1922 the U.S. average was
13.8 bushels. Iowa had the highest: 22 bushels. In 1931 the
U.S. average was 15.6 bushels. The top 4 states were Ohio
(20), Indiana (17.8), Illinois (17.5), and Iowa (17).
(7) Proportion of soybean acreage gathered for beans,
cut for hay, and interplanted with other crops, Illinois, 1922-

1931. Gathered for beans rose from 32.1% in 1925 to 55.7%
in 1930. Cut for hay rose from 41.4% in 1922 to 54.4% in
1931. Interplanted with other crops dropped from 20.1% in
1922 to 1.3% in 1931. (8) Production of soybeans in twelve
leading Illinois counties, with rank by years, 1929-1931.
The top four counties were Christian (692,200 bu in 1931),
Champaign, Piatt, and Moultrie. (8A) Soybean varieties in
Illinois: Varieties gaining favor: Illini, Manchu, Dunfield,
Mansoy, Laredo. Holding their own: Ebony, Virginia,
Ilsoy, Peking, Black Eyebrow, Wilson V [Wilson-Five],
Hurrelbrink. Losing favor: Haberlandt, Mammoth Yellow,
Hamilton (Ohio 9035), Ito San, A.K., Midwest.
(9) Varieties of soybean seed offered for sale by growers,
in order of frequency of offers printed in Farm-Bureau
publications, Illinois, 1921, 1925, and 1931. For each year
the varieties are listed under nine crop reporting districts,
and also for the entire state. In 1921 for the entire state,
in descending order of frequency: Midwest, Ebony, A.K.,
Peking, Ohio, Ito San. In 1925: Manchu, Midwest, A.K.,
Ebony, Virginia, Ilsoy, Ohio, Black Eyebrow, Haberlandt,
Peking, Wilson, Ito San. In 1931: Illini, Manchu, Virginia,
Ilsoy, Ebony, A.K., Mansoy, Dunfield, Peking, Wilson,
Midwest, Black Eyebrow, Haberlandt. (10) Average cost
of producing soybean in Illinois and Indiana for specified
periods, 1921-1930. The highest return above computed cost
per acre (profit) is from soybeans gathered for seed using a
combine: $9.55/acre. When soybeans are cut for hay, a loss
usually results.
(11) Imports of soybean oil, soybean oil meal and cake,
and soybeans, United States, 1915-1931. (12) Duties levied
on soybean oil, soybean oil meal and cake, and soybeans
under recent tariff acts, United States, 1909-1930. In 1909
and 1913 all three commodities were on the “Free list.” In
1921 oil the tariff on oil was 20 cents per gallon (2.67 cents
per lb); the other two were free. In 1922 the tariff on oil
was reduced to 18.75 cents per gallon (2.5 cents per lb), the
tariff on soybeans was ½ cent per lb (30 cents per bushel),
and meal was free. In 1930 the tariff on oil was increased to
26.25 cents per gallon (3.5 cents per lb, not less than 45%
ad valorem), the tariff on meal and cake was $6/ton, and the
tariff on soybeans was increased fourfold to $1.20/bushel.
(13) Domestic production of soybean oil and other
vegetable oils from domestic materials, United States,
1912-1931 (thousands of pounds). Statistics are given for
cottonseed oil (the leader by far during the entire period),
peanut oil, olive oil, corn oil, linseed oil, soybean oil, and
total vegetable oil. Soybean oil rose from 751,000 lb in 1922
(the first year for which figures are given) to 39,129,000 lb in
1931. The ranking in 1931 was: Cottonseed oil (1,417,226 x
1,000 lb), linseed oil (203,613), corn oil (113,145), soybean
oil (39,129), peanut oil (13,730), and olive oil (1,509).
(14) Imports of foreign vegetable oils, oil equivalent
being used for oil-bearing materials, United States, 19101931 (thousands of pounds). Statistics are given for soybean
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oil, coconut oil and copra, peanut oil, olive oil (edible),
olive oil (inedible, including olive oil foots), palm oil (incl.
palm kernel), linseed oil and flaxseed, all other vegetable
oils and materials, total vegetable oils and materials. For net
soybean oil imports, the earliest figure is 24,784 in 1912; it
peaked at 335,439 in 1918, and had fallen to 4,018 in 1931.
Total vegetable oils and materials imported increased from
440,412 in 1910 to 1,525,114 in 1931.
(15) Exports of soybean oil and five other leading
vegetable oils, United States, 1919-1931 (thousands of
pounds). Statistics are given for soybean, cottonseed,
coconut, linseed, corn, and peanut. The leading export
throughout this period was cottonseed oil. For soybean oil
exports, the figure for the last half of 1919 is 27,715 and fir
1920 it is 43,512. Thereafter the amount exported each year
is very small, rising from 1,944 in 1921 to 5,448 in 1931.
(16) Total production, imports, exports, and net balance
of vegetable oils and animal fats, exclusive of butterfat but
inclusive of fish oils, United States, 1912-1931. (17) Use of
soybeans, by acreage, United States, 1915, 1929, and 1930
crops. The percentages of the entire crop acreage in 1915
are: Hay 52%, grazed 15%, plowed under 4%, and gathered
for beans 29% (of which: Seed 18.2%, human food 0.9%,
and feed 9.9%). In 1930: Hay 56%, grazed 14%, plowed
under 4%, and gathered for beans (11,975,000 bushels) 30%
(of which: Seed 10.5%, crushed or ground 11.5%, and feed
8.0%).
(17A) Commodities in which soybeans or soybean
products are used (p. 460): Food products (USA and
Canadian), feed products, industrial products. (18) Soybean
oil meal produced and imported into the United States,
1922-1930 (tons of 1,000 lb). Domestic production increased
from 3,811 tons in 1922 to 110,000 tons in 1930. Imports
increased from 15,612 tons in 1922 to 55,107 tons in 1930.
Total of domestic production + imports increased from
19,423 tons in 1922 to 165,107 tons in 1930.
(19) Adaptability of soybean oil to use in various
products (p. 464): The products are: Drying products
(paint, varnish, linoleum and oil cloth, waterproof goods),
soap products (hard and soft soaps), edible products (Lard
compounds, cooking oils {if odor permanently eliminated},
salad oils, fountain drinks, candy, mayonnaise, margarin),
miscellaneous (core oil, printer’s ink). Four levels of
adaptation and a maximum percentage are given for each
use: Probable, inferior, satisfactory, and superior. The two
superior adaptations are paint (to prevent yellowing), and
soft soaps. Note: “The margarin industry was one of the first
to use considerable amounts of soybean oil and at present it
absorbs in the United States approximately 750,000 pounds
annually.”
357. Stewart, C.L.; Burlison, W.L.; Norton, L.J.; Whalin,
O.L. 1932. Supply and marketing of soybeans and soybean
products: Tables 20-49 (Document part). Illinois Agricultural

Experiment Station, Bulletin No. 386. p. 425-544. Dec.
• Summary: Tables show: (20) Total industrial utilization
of soybean oil and percentages used in specified industries,
United States, 1916-1931. The total pounds used rose from
143.34 million in 1916 to a peak of 335.44 million in 1918,
then fell to a low of 7.53 million in 1924, rising slowly to
35.50 million in 1931. In 1917 (the peak year) soybean oil
comprised 10.3% of all oils used in soap industry. In 1918 it
comprised 4.6% of all oils used in the lard-substitute industry
and 2.6% of all oils used in the margarin industry.
(21) Iodin [iodine] numbers, saponification numbers,
acid numbers, and uses of oils and fats (p. 471). Values are
given for: Chinese tung or wood oil, coconut oil, corn oil,
cottonseed oil, fish oil, linseed oil, palm oil, palm kernel oil,
peanut oil, soybean oil, tallow, whale oil. For soybean oil:
Iodin number 124-148. Saponification number 189-194. Acid
number 2-7. Uses: “Considerable quantities go into paint,
varnish, enamel, linoleum, and waterproofing products. Used
in soaps. Utilized in a large variety of food products. Used in
core oils.”
(22) Utilization of soybeans and soybean products by
amounts, United States, 1930 crop: Beans (bushels)–Feed,
seed, ground (for food {200,000 bu}, for feed), crushed,
total (11.975 million bu). Oil (lbs): Edible purposes
(Oleomargarine {750,000 lb}, lard substitutes {500,000
lb}, other food products {4,750,000 lb}), paint and other
industries (paint and varnish, linoleum and oil cloth, other
uses), soap kettle, increased stocks including oil equivalent,
total (37.2 million lb). Meal (tons): Feed (commercial feeds,
other feeds), food (flour {850 tons}, infant and diabetic foods
{50 tons}), other uses including glue, total (110,000 tons).
(23) Estimated distribution of gathered soybeans
according to use, Illinois, 1926-1931 crops. The four
categories for each year are (with figures for 1931): Used by
oil mill and feed manufacturers (50%), used for seed in state
(22%), used for seed outside state (13%), used for feed on
farm (15%).
(24) Extent to which soybeans came from local sources
or were shipped in from outside the locality, and extent to
which beans sold went to local purchasers or were shipped
out of the locality, 151 identical country elevators and local
seed dealers, Illinois, 1930 and 1926 crops. (25) Soybeans
purchased by 151 country elevators and local seed dealers,
Illinois, 1931 crop. Gives figures for 10 crop reporting
districts. (26) Proportion of soybean crop leaving growers’
hands that was out of their hands by middle of November,
December, and January, Illinois, 1922-1932 (crop storage).
Typically about 60% (range 30-70%) was out of their hands
by Jan. 15.
(27) Estimated proportion of soybean seed shipped
out of the locality by wholesale dealers and jobbers before
specified dates in January, selected states and United States,
1919-1931 crops. The states are: Illinois, Indiana, Missouri,
and North Carolina. For the USA, 38.9% on average had
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been shipped by Jan. 26. (27A) Soybean varieties marketed
in different sections of Illinois, 1926 crop (11 localities) and
1930 crop (13 localities). The leading varieties of soybeans
marketed in Illinois are Illini, Manchu, Midwest, A.K.,
Virginia, and Ebony.
(28) Estimated costs (cents per bushel) of handling
soybeans for all purposes by 166 identical country elevators
and local seed dealers, Illinois, 1930 and 1931 crops. For
9 crops reporting districts gives the percentage recleaned
(23-30%) and the costs of recleaning and other costs. (29)
Costs of handling soybeans other than cleaning by identical
country elevators and local seed dealers in leading producing
counties, Illinois, 1926, 1930, and 1931 crops. Costs 3.2 to
4.4 cents per bushel.
(30) Costs of raw materials and other items of soybean
oil production, United States and selected foreign countries,
1923-1924 (per bushel of soybean crushed). The foreign
countries are Manchuria (All Manchuria, Dairen only),
Japan, Great Britain. The total cost is lowest in all Manchuria
(6.26 cents) and highest in the USA (10.21 cents). (31)
Estimated cost of handling soybeans used mainly for seed,
151 identical country elevators and local seed dealers,
Illinois, 1926 and 1930 crops. (31A) Cost per bushel of
moving soybeans from central Illinois on board boat at New
Orleans [Louisiana], 1931 crop.
(32) Carloads of soybean federally inspected in leading
soybean producing states, 1928-1932. The states are Illinois,
Missouri, Indiana, North Carolina, Ohio, and Virginia. The
most carloads were inspected in Illinois (in Peoria (2,412)
and Chicago (1,284)). (33) Federal grade requirements for
yellow, green, brown, black, and mixed soybeans (Grades
1-4 plus sample grade and Extra No. 1).
(34) Digestible nutrients in feed products of soybeans
(soybean hay, seed, straw, seed and straw, oil meal; incl.
yield per acre and digestible protein). (35) Digestible
nutrients in soybean oil meal and other protein feeds (Incl.
linseed meal {old process}, cottonseed meal {41%}, gluten
meal, wheat middlings, wheat bran, tankage). Only tankage
has a higher “feeding value” than soybean meal. (36) Total
gross value of products obtained from a bushel of soybeans
at different prices of oil and meal. Gives figures when the
price of a pound of soybean oil ranges from 2½ cents to 10
cents per pound, and the price of meal ranges from $15 to
$40 per ton.
(38) Average farm prices of soybeans by seven selected
crop reporting districts, Illinois, January-May, 1925-1931.
The average price over the years ranges from $1.70 to $2.07
per bushel. The lowest price in one year was $0.97/bu in
1931 in Champaign. (39) Average monthly farm prices
of soybeans in three crop reporting districts important in
soybean production, Illinois, October-June, 1925-1930 crops.
The price is always lowest in October and highest in June. So
storage pays.
(40) Average prices paid to producers for soybeans

by 151 identical country elevators and local seed dealers,
Illinois, October-July, 1930 and 1926 crops (Dollars per
bushel). (41) Average yearly wholesale selling prices of
soybean seed, selected markets; quotations given for first
five months of the following year, 1919-1931 crops. The
places are: Chicago, Illinois; Louisville, Kentucky; Kansas
City, Missouri; Minneapolis, Minnesota; and Baltimore,
Maryland. The average price of the ten year period at various
cities ranged from $2.25 (Baltimore) to $2.80 (Minneapolis).
Prices were highest in 1920, lowest in 1932.
(42) Retail selling price of good-quality soybean seed
in selected states, March-May, 1926-1932. The states are:
Illinois, Indiana, Iowa, Kentucky, Missouri, Ohio, Tennessee.
(43) Average prices paid to producers for thresher-run
soybeans and average wholesale and retail selling prices,
Illinois, 1925-1931 crops. Prices were highest in 1925,
lowest in 1930. In 1925 the average price paid to farmers
was 63.6% of the retail price, and the average wholesale
price was 90.9% of the retail price.
(44) Average advertised price of soybean seed offered
for sale by producers, by varieties, Illinois, March-June
1920-1930. The varieties are: Illini, Manchu, A.K., Midwest,
Ebony, Virginia, Wilson, Black Eyebrow, Peking, Ito San,
Ilsoy, Haberlandt, Ohio, Dunfield, Mansoy.
(45) Exports of soybeans from eight selected exporting
countries, 1923-1930. Gives figures (1,000 lb) for total,
China, Japan incl. Chosen [Korea], and Netherlands. (46)
Imports of soybeans into selected countries 1913, and 19191931. Gives figures (1,000 lb) for total, Denmark, Japan incl.
Korea, France, Germany, Netherlands, United Kingdom,
United States. Figures in footnote for Sweden and Italy. The
leading importers are now Germany, Denmark, and United
Kingdom.
(47) Imports of soybean oil into seven selected
countries, 1913 and 1919-1931. Gives figures (1,000 lb)
for total, Denmark, Japan (incl. Chosen), France, Germany,
Netherlands, United Kingdom, United States. Gives figures
in footnote for Algeria, Austria, and Sweden. (48) Exports
of soybean oil from eight selected countries, 1913 and 19191931. Gives figures (1,000 lb) for total, China, Denmark,
Japan incl. Chosen, France, Germany, Netherlands, United
Kingdom, United States. Figures in footnote for Algeria,
Sweden, Austria, and Italy.
(49) Exports of soybean cake from Manchuria as a
whole and from the port of Dairen, with destination of bean
cake from Dairen, 1926-1931 (tons of 2,000 lb). Exports
from Dairen to Japan, Korea, Europe, United States, China,
Other destinations.
358. Stewart, C.L.; Burlison, W.L.; Norton, L.J.; Whalin,
O.L. 1932. Supply and marketing of soybeans and soybean
products: Figures (Document part). Illinois Agricultural
Experiment Station, Bulletin No. 386. p. 425-544. Dec.
• Summary: Figures show: (1) Shaded map–Percentage of
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cultivated acreage in soybeans in Manchuria and in adjacent
provinces of Inner Mongolia [both part of China]. The
percentages for the three Manchurian provinces are: Kirin
(eastern) 33.2%, Hailungkiang [Heilungkiang] (northern)
30.7%, and Liaoning (southern) 22%. (2) Bar chart–Average
acreage and value of soybeans compared on a percentage
basis with selected harvested crops, Illinois, 1929-1931. The
main crops are corn, oats, all wheat, and tame hay. Soybeans
comprise only about 3.1% of total acreage and value.
(3) The soybean plant (Soja max) at two stages of
growth (photos). (4) Shaded map–Percentage of farms in
the principal soybean producing areas in the United States
growing soybeans, by counties, 1929. “Nearly all the
soybeans grown in the United States in 1909 were found in
the southern states.” By 1919 “soybeans had considerable
prominence in New England and in Texas, Oklahoma, New
Mexico, Arizona, Colorado, Utah, Idaho, and Montana.
(5) Dot map–Acreage of soybeans grown in principal
soybean producing areas in the United States, by counties,
1929. Most soybeans are grown east of the Meridian 100. In
the South, they are typically planted in a row alternating with
a row of some other crop. (6) Dot map–Acreage of soybeans
grown in principal soybean producing areas in the United
States, by counties, 1924. In 1924 there was less acreage
in the important regions of soybean production. (7) Dot
map–Production of gathered soybeans grown in principal
soybean producing areas in the United States, by counties,
1929. “No state gathered as much as 50,000 bushels of
soybeans in 1909. Two states, Virginia and North Carolina,
produced more than 100,000 bushels in 1919, and the latter
approached 500,000 bushels. By 1924 four states, Illinois,
North Carolina, Missouri, and Indiana, produced more than
500,000 bushels and two states, Illinois and North Carolina,
produced more than 1,000,000 bushels each. By 1929 Iowa
was producing 500,000 bushels, Indiana 1,000,000 bushels,
and Illinois 3,250,000 bushels.”
(8) Graph of production of gathered soybeans in
six leading states, 1924-1931 crops. The states, listed in
descending order of their production in 1931, are: Illinois,
Indiana, North Carolina, Missouri, Iowa, Ohio. (9) Graph
of total equivalent solid acreage of soybeans in five leading
states, 1922-1930 crops. The states, listed in descending
order of their acreage in 1930 are: Illinois, North Carolina,
Missouri, Indiana, Tennessee. (10). Map of acreage, yield,
and production of soybeans in Illinois, by crop reporting
districts, average of 1929-1931 crops. Gathered: 48.6%. Cut
for hay: 51.4%. Yield: 17.2 bu/acre.
(11) A field of soybeans cut with a binder and threshed
with a regular grain thresher (photo). This method makes
straw available for feeding. (12) Harvesting soybeans with
a combine (photo). “The combined harvester and thresher,
or combine, has made great headway since 1927 as a means
of harvesting the soybean crop, especially in Illinois.” This
method of harvesting is usually less expensive that the use of

both binders and threshing machines.
(13) A large barn and other farm buildings covered with
paint containing 25% soybean oil. The paint was not tacky,
and was holding up well after one year. (14) Equipment and
supplies in soybean paint tests.
(15) Four soybean crushers of the expeller type. The
oil is removed by pressure under very high heat. (16) Filter
presses used after the expeller-type crusher. The oil goes
through a filtration process to clarify it. (17) Four pie charts
showing proportion of gathered soybeans utilized for seed,
feed, and crushing in the United States and Illinois, 1926 and
1930 crops. In 1930 in the USA and Illinois: Crushed: 38%
/ 52%. Seed: 35% / 37%. Feed: 27% / 11%. A rapid increase
in crushing (and decrease in percentage used for seed) took
place between 1926 and 1930, and Illinois emerged as the
leading state.
(18) Four bar charts showing monthly movement
of soybeans by local handlers in Illinois, 1920 and 1926
crops. The four graphs show: Purchased locally, shipped in,
shipped out, and sold locally. (19) Map of Illinois showing
areas served by six leading receiving markets for soybeans
produced in Illinois, determined mainly by freight costs.
Illinois is well supplied with crushing mills. (20) Terminal
storage elevator at Peoria, Illinois, used by the Soybean
Marketing Association for the storage of soybeans (photo).
(21) A ship loaded with soybeans for export movement.
Shows the first cargo of soybeans exported from Illinois by
way of the Great Lakes. This cargo of 205,000 bushels left
Chicago during April, 1932. (22) Soybean meal being fed to
beef cattle (photo). (23) Graph of the average price of five
soybean varieties in Illinois, 1921-1930 crops: The varieties
are Virginia, Midwest, Manchu, Ebony, and A.K. Prices
dropped during this time. (24) Graph of prices of soybean
oil and four other leading vegetable oils at New York, by
months, 1920-1932. The other four are linseed oil, corn oil,
coconut oil, and cottonseed oil. Prices dropped during this
time. (25) Four graphs showing the price of soybean oil
compared prices of four other leading vegetable oils at New
York, by months, 1920-1932. The other four are the same
as above. (26) Graph of prices of soybean oil and five other
leading vegetable oils at important milling centers, 19281932. Peanut oil is included. Linseed oil was generally the
highest in price and cottonseed oil the lowest. (27) Graph of
prices of soybean oil at Dairen (Manchuria), Hull (England),
and New York, 1919-1932. The price was lowest at Dairen
and highest at New York. (28) Graph of prices of soybean oil
meal and two other leading vegetable meals at Chicago, by
weeks, April 1931 to Aug. 1932. The other two are linseed
meal and cottonseed meal. Linseed meal was generally the
highest in price and cottonseed meal the lowest. (29) Graph
of prices of soybean oil meal at five important markets, by
weeks, April 1931 to Aug. 1932. The markets are Boston
[Massachusetts], Minneapolis [Minnesota], Kansas City and
St. Louis [Missouri], and Chicago [Illinois]. The price at
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Chicago is generally the lowest.
359. Product Name: Soy Beans with Tomato Sauce
(Canned).
Manufacturer’s Name: Madison Foods.
Manufacturer’s Address: Nashville Agricultural Normal
Institute, Madison, Tennessee.
Date of Introduction: 1932.
Wt/Vol., Packaging, Price: Can.
New Product–Documentation: Madison Survey. 1936.
July 15. p. 115. Gray. 1936. All About the Soya Bean. p. 123.
Madison Survey. 1937. “The soy bean marches on.”
April 21. p. 59-60.
Soybean Blue Book. 1963. p. 97. “Soybeans in tomato
sauce.” Soybean Blue Book. 1965. p. 111. Company is now
listed as Nutrition International Corp., Box 415, Madison,
Tennessee 37115.
360. Product Name: Soy Bread (By 1937 renamed Whole
Wheat & Soy Bread).
Manufacturer’s Name: Madison Foods.
Manufacturer’s Address: Nashville Agricultural Normal
Institute, Madison, Tennessee.
Date of Introduction: 1932.
Ingredients: Whole wheat, soy flour, salt, water.
How Stored: Shelf stable.
New Product–Documentation: Madison Survey. 1931.
Oct. 21. p. 164. Apparently served at the school but not yet
commercialized. 1932. Dec. 7. p. 180. Delivered fresh to
grocery stores in Nashville by service trucks.
361. Product Name: Soy Fruit Crackers (Dixie Fruit
Crackers).
Manufacturer’s Name: Madison Foods.
Manufacturer’s Address: Nashville Agricultural Normal
Institute, Madison, Tennessee.
Date of Introduction: 1932.
New Product–Documentation: Gray. 1936. All About the
Soya Bean. p. 123. “Dixie Fruit Crackers.”
362. Hansen, Louis A. 1933. The soy bean as human food.
Life and Health 48(2):21-23, 27. Feb. Also in J. of the
Jamaica Agric. Soc., March 1933, p. 147-50.
• Summary: This is a good introduction to the soybean,
based largely on information provided by Dr. A.A. Horvath
(until recently of the health section, U.S. Bureau of Mines)
and William J. Morse (senior agronomist at the USDA
Bureau of Plant Industry). Discusses: History of the soy bean
in Asia (especially China), nutritional benefits, soy bean
flour, soy bean milk, and soy sauce.
Photos show: (1) Two men standing in a field of tall
soybeans. (2) A person grinding soybeans with a stone mill
to make soy bean milk in China. (3) A “Chinese courtyard
with pots of fermented soybeans and brine from which the

well-known soy sauce is made.” (4) Steamed soy beans
about to be made into miso in Japan.
Note: In 1968 Hansen wrote a book titled From So Small
a Dream, about Madison College (Madison, Tennessee),
which pioneered soyfoods in the United States.
363. Madison Survey (Madison, Tennessee). 1933. Soy bean
recipes. 15(9):34. March 8.
• Summary: Gives two recipes: Soy corn pones, and Soy
muffins. Each calls for the use of “soy meal” (soy flour).
364. Madison Survey (Madison, Tennessee). 1933. Soybean
on exhibition at World’s Fair. 15(10):39-40. March 22.
• Summary: “According to Sherman R. Duffy, the soybean
will be the only vegetable crop having an exhibit all to itself
at the Century of Progress Exposition, and will occupy 6,000
square feet of space in the Agricultural Building.”
The soybean is known to urban dwellers only as the
“material from which chop suey sauce is made... In the
soybean exhibit will be soybean flour, diabetic foods, infant
foods, macaroni, breakfast foods, and a vegetable milk which
is being used in a variety ways in the manufacture of foods
and confections.”
365. Dittes, Frances L. 1933. The soy bean as human food. J.
of the Tennessee Academy of Sciences 8(3):323-28. July. [12
ref]
• Summary: “Read before the Tennessee Academy of
Science at the Nashville meeting, November 27, 1931.” Food
products from soybeans and their value as food. Concludes:
“Thus, there are significant reasons for expecting that the
soy bean will become one of our most stable and prominent
sources of fat and protein. There are reasons to expect also
that the United States will become the leader in introducing
the soy bean in the daily diet of the white race.”
Tables: (1) Composition of soy bean seed compared
with that of other legumes. (2) Comparisons of soy milk with
other milks. (3) Composition of soy bean milk compared
with cow’s milk compiled from various sources. Address:
Nashville Agricultural and Normal Inst., Madison.
366. Webber, P.A. 1933. Soy bean finally recognized. Banner
(Nashville, Tennessee). Aug. 4. Summarized in Madison
Survey. Aug. 16. p. 119. *
Address: Nashville, Tennessee.
367. Madison Survey (Madison, Tennessee). 1933. Soy bean
recipes. 15(46):184. Dec. 20.
• Summary: Gives two recipes: Soy beans southern style
(with “2 cups cooked soy beans”). Soy bean salad (with “1½
cups cooked soy beans”).
“Soy beans furnish a protein equal in quality to that
found in meat, milk, and eggs, and are also an important
source of vitamin B. The large amount of fat, although
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lacking in much fat-soluble vitamin, is an economical source
of energy. Soy beans are also rich in calcium and iron and
give an alkaline reaction in the body.”
368. Madison Food Co. 1933? Madison soy cheese.
Madison, Tennessee. 6 p. Undated.
• Summary: Contains a brief introduction to tofu with 8
American-style tofu recipes. “The principal protein of the
Soybean is much like the protein casein of milk, and when
the bean is properly treated a milk quite comparable in
appearance, taste, and food value can be manufactured from
it. From this milk, when allowed to become acid, or when a
slight amount of a precipitating agent is added, a cheese can
be prepared in consistency much like cottage cheese. This
vegetable cheese (tofu) has been one of the principal articles
of diet in the Orient for many centuries.
“In order that the people of America may have this
most important food as an article of diet, a method of
manufacturing and preserving has been perfected at the
Madison Food Factory.
“For several years it has been used as a daily article of
diet in the Madison Rural Sanitarium, Nashville Vegetarian
Cafeteria, and many other Good Health places. It has
proven its value as a diabetic food, and as a splendid meat
substitute.”
Tofu recipes include: Soy cheese salad. Stuffed egg with
soy cheese. Tomato soy sandwich. Soy sandwich filling.
Soy croquettes. Soy cheese loaf. Soybean omelet. Soybean
cutlets.
On the back panel is a list of “Health foods
manufactured and distributed by Madison (Sanitarium) Food
Company, Madison, Tennessee: Nut Meat, Vigorost, Peanut
Butter, Fruit Sticks, Sterilized Bran, Psyllium Seed, Cereal
Drink, Soy Flour, Soybeans (Dry), Malta (Malt Syrup), Soy
Fruit Crackers, Soybeans (Canned with Tomato Sauce),
Madison 3 Minute Breakfast Wheat, Sanitarium Baked
Beans, Steamed Whole Wheat, Malted Breakfast Crisps,
Whole Wheat Fruit Crackers, Sweetened Whole Wheat
Crackers, Soybeans (Canned Plain), Soy Cheese (Bean
Curd), Madison Fruit Candy, Regulose (composed of Lactose
and Dextrine). Write for descriptive literature.”
Note 1. The company is now named “Madison Food
Company.”
Note 2. Many of Madison’s publications about its foods
are undated; this makes it very difficult to determine when a
specific food was first made and sold commercially. Address:
Tennessee.
369. Sutherland, Joe E. 1934. A cooperative college.
Madison Survey (Madison, Tennessee) 16(8):29-31. March
14.
• Summary: This article, reprinted from The Pacific
Cooperator (Los Angeles, California) is an introduction
to all aspects of Madison College, located 10 miles from

the city of Nashville. On the school property are 900 acres
of productive land on the banks of the Cumberland River.
“All students work a part of each day in some one of the
enterprises of the school. In the Agricultural Department
they learn to raise crops in the most scientific manner. In
the Dairy Department there is a beautiful herd of registered
Jersey cows in the natural surroundings of blue grass
pastures for which middle Tennessee is noted. There the boys
learn dairying and are being paid for it. This dairy furnishes
milk, butter, cream and cheese for school and sanitarium.
“The Garden Department employs many students...
and produces vegetables for the school and sanitarium.”
The Horticultural Department grows and harvests fruits.
The Canning Department sees that nothing of value goes
to waste. “A Food Factory gives work to a large group of
students and furnishes a substantial cash income to the
institution through the products placed on the market.”
Madison is self-supporting. “The students have built
the buildings and roads, and cleared the land; and at the
present time several new modern college buildings are being
erected.” The article ends by stating:
“The students have learned the principles of cooperative
production and marketing. In the communities in which they
live they put into practice at least a part of the training they
have received.
“It is the purpose of Madison College to train young
people who will go out trained as teachers, farmers and
medical workers willing to devote at least a part of their time
to unremunerative and unselfish enterprises for the benefit of
their fellow man.”
Note: This is the earliest article seen (May 2017) in The
Madison Survey that contains the term “Madison College.”
However, the article was reprinted from another periodical,
so it is not really a Madison Survey article. Moreover, this is
the only article in The Madison Survey in 1934 that contains
the term “Madison College.”
Photos show: (1) Students at work in the food factory,
with two long tables covered with cans, and a large pressure
cooker / autoclave [probably used to sterilize the contents
of canned foods]. (2) The Food Factory’s commercial
products–8 in cans and 11 in boxes.
370. Arkansas Gazette (Little Rock). 1934. Soybean experts
in national meet: Delegates from every producing area in
U.S. at opening session. Value as food shown. Convention
will adjourn to Stuttgart today and will conclude Saturday at
Marianna. Aug. 23. p. 1, cols. 3-5.
• Summary: “Representatives from every section of the
soybean producing area of the United States attended the
opening session of the 1934 meeting of the American
Soybean Association at the Hotel Marion last night.”
“Special interest in the soybean as human food is being
shown at this time because of the shortage of grain crops, Dr.
P.A. Webber of the Nashville Agricultural Normal Institute
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at Madison, Tennessee, secretary-treasurer of the association,
said before last night’s meeting.
“He had several samples of products from the soybean,
such as meat substitutes, crackers and flour. Dr. Webber said
the production of soybeans is his hobby. He spent several
years in Japan doing educational work and at this time
studied the production of soybeans.”
“Walter Godchaux of New Orleans, La. [Louisiana],
vice president of Godchaux Sugars Inc., said he has been
using soybeans on his sugar plantations for the past 10 years
for a cover crop and for fertilization purposes. Mr. Godchaux
has approximately 15,000 acres planted in sugar. Last
year, he said he purchased approximately 3,000 bushels of
soybeans.”
“Chikayoshi Nagakura of Tokio, Japan,
representative of the South Manchuria Railway Co.
in New York city, attended last night’s meeting to
obtain information on the production of the American
soybean. He said that practically the entire tonnage of
his railway in Manchuria consisted of soybeans.”
“Lunch will be served at Stuttgart. Speakers
there will include: Jacob Hartz of Stuttgart and Dr.
J.E. LeClerc Sr., chemist of the Bureau of Soils
and Chemistry of the Department of Agriculture,
Washington, D.C.”
Photos show: Walter Godchaux and Chikayoshi
Nakagura.

soybeans grown in Arkansas.
372. Weber, G.M.; Alsberg, C.L. 1934. The American
vegetable-shortening industry: Its origin and development
(Continued–Document part III). Stanford, California:
Stanford University Press. 359 p. See p. 106-22. Fats and
Oils Studies No. 5. [200+ ref]
• Summary: (Continued): War-time [World War I] and postwar developments: By 1914 the production of compound
had reached industrial maturity. Although animal fats
and ingredients continued to be used as ingredients in a
considerable fraction of compound output, vegetable oils
constituted by far the greater part of the raw material used,
with cottonseed oil heavily predominating (p. 106).

371. Arkansas Democrat (Little Rock). 1934. Soybean
uses practically unlimited: Bright future for growers
predicted by Association heads. Aug. 24. p. 22, col. 2.
• Summary: “Stuttgart, Aug. 24.–(Special.)–Closing
what one member said ‘has been one of our most
interesting and instructive meetings,’ the American
Soybean Association completed its research work in the
grand Prairie area this morning with the inspection of
two more farms and headed toward Marianna, where
it will adjourn tonight after a program at the cotton
branch experiment station.
“Members of the association, gathered from many
states, were enthusiastic over prospects for further
growth of ‘the young giant, the soybean,’ whose
recognition by Americans as one of the most valuable
food products in the world, they say, is on its way.
“They listened eagerly yesterday to the prediction
by Dr. J.E. LeClerc, chemist of the United States
Department of Agriculture, that soya flour some day
may be used universally in bread as a valuable adjunct
to wheat.”
“Other possible soybean uses, said Dr. P.A. Webber
of Nashville, Tennessee, secretary-treasurer of the
association, are practically unlimited in number.”
Jacob Hartz of Stuttgart said in an address that
Grand Prairie now grows 35,000 of the 90,000 acres of
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During the War, bakers were required to use vegetable
shortening exclusively in bread to allow lard to be exported
to northern Europe, where the people were not accustomed to
using compound. Thus, many bakers used and learned to use
compound for the first time, discovering that it was a quality
product (p. 111).
After World War I, three types of compound were
manufactured (p. 114): In the period from 1925-1931
vegetable shortening accounted for 63 to 73% of all
compound. Raw materials: Through the war and postwar
periods, cottonseed oil was by far the predominant ingredient
in compound, accounting for an estimated 92% of the total
materials in 1912-14 and 80% in 1920. Among animal
ingredients, oleostearin and edible tallow were the two most
important.
In 1912, peanut oil was the major type of oil used in
compound. The first record of soybean oil being used in
compound dates from 1914, when it accounted for 0.1% of
the total compound ingredients (p. 125). That year 1,585,000
lb of soy oil were used in lard substitutes. Soy oil rose to a
peak of 4.6% of total ingredients in 1918, then fell to less
than 1% between 1921 and 1933. The maximum amount
used in one year after 1920-1933 was 41.5 million lb, and the
average annual usage for 1921-1929 was under 20 million
lb. High import tariffs on soy bean oil in 1921 and low U.S.
production kept it out of shortening until the mid-1930s. In
shortening, “Soy bean oil is not so satisfactory as cottonseed
oil because it is difficult to refine to make it permanently
white and bland in flavor” (p. 130). Soy got a boost in May
1933 with the passage of the Agricultural Adjustment Act,
which called for a considerable reduction in cotton acreage
and hog numbers.
Coconut oil was less expensive that cottonseed oil, but it
was not widely used in compound because it causes foaming
during deep frying. In margarine, it accounted for 65.7% of
fats in 1930-31 and 70.1% in 1931-32.
The production of compound from its earliest years was
divided between two groups of companies: those engaged
primarily in production and marketing of animal products (in
the early years slaughterers, meat packers, and independent
lard refiners) and those engaged in the crushing and refining
of cottonseed oil. From 1914 to 1925 the first group
produced about 40% of all compound, but their proportion
decreased to 33% by 1931. Since 1925 the majority has been
produced by the vegetable shortening industry. During the
period 1920-1923 some 54-59% of compound was made
entirely of vegetable oils; this increased to 63% in 1925, 69%
in 1927, and 79% in 1929, dropping to 73% in 1931 (see
Table XIV). However if meat packers had been included,
these figures would have been less.
In 1916 the cottonseed oil manufacturers (led by Procter
& Gamble) made about 50% of the total compound, and the
Big Five packers (led by Swift & Co.) made 42.5%; other
slaughterers made 7.6%. Total output was 839 million lb. Of

the total output of refined cottonseed oil that year, the five
larger refiners (led by P&G) had 52.2%, the Big Five packers
(led by Swift) had 31.8%, and others had 16%.
In the late 1800s the production of compound was
concentrated largely in Chicago [Illinois], but by the early
1900s there was a definite drift southward and soon the
South, with its cottonseed oil became the industry’s center.
By the leading 1920s, leading compound producing states
were Texas and Tennessee. Competition between the Cotton
Belt (with its output of cottonseed oil), and the Corn Belt
(with its output of corn-fed hogs and lard) ceased when
soy oil passed cottonseed oil in 1944 as the leading oil in
shortenings.
Why did Europe not develop a large compound
industry? The people had a preference for lard, inexpensive
margarine was widely available, and Europe did not grow a
lot of oilseeds.
In the early days, vegetable shortening manufacturers
found it necessary to make shortening as much as possible
like lard in appearance and texture, but by the 1930s lard was
finding it advantageous to adopt some of the characteristics
of shortening: uniformity, a refined and deodorized taste
(removing the characteristic lard flavor and making it
bland) and brand names. Vegetable compound developed
new markets, some of which were not open to lard or lard
compounds: Jews, Moslems, vegetarians, and industrial users
like bakers and confectioners.
Terminology used for lard compounds and shortenings
by the Census of Manufacturers: 1914-19–Lard compounds
and substitutes. 1925-29–Lard substitutes and cooking fats.
1931–Shortenings, other than lard. Note: This is a very early
use of the word “shortening.”
Table XVIII (p. 339-40) shows the amounts of various
animal fats (edible tallow, oleostearin, oleo oil, pork fat
and lard, and fish oils) and vegetable oils (peanut oil, soy
bean oil, corn oil, coconut oil, and other oils) used in the
manufacture of compound in selected years from 1912 to
1933. (Continued). Address: 1. Formerly Research Associate,
Food Research Inst; 2. Director, FRI.
373. Madison Health Foods. 1934? Vegetable milk and
cheese. How they are served. Manual No. 2. Madison,
Tennessee. 21 p. Undated. 22 cm.
• Summary: Contents: Introduction. Composition of the
soybean. Soybean–A food for infants. Salads: How to make a
perfect salad (20 recipes, including 11 with soy cheese [tofu]
and 7 with grated soy cheese): Tomato, pineapple, cheese
salad (with grated soy cheese). Jellied soy salad (with grated
soy cheese). Waldorf cheese salad (with grated soy cheese).
Raisin and soy cheese salad (with grated soy cheese).
Almond and soy salad (with grated soy cheese). Sliced fruit
and cheese salad (with soy cheese). Soy peach salad (with
grated soy cheese). Tomato and soy salad (with soy cheese).
Baked apple with soy sauce (with grated soy cheese).
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Pineapple and cheese salad (with grated soy cheese). Apple,
carrot and soy salad (with grated soy cheese). Soybean
salad (with whole soybeans). Soybean sprout salad (with
soybeans sprouted until the sprouts are about 2 inches long).
Cold sliced curd (with thin-sliced soy cheese). Potato soy
salad (with grated soy cheese). Stuffed egg with soy cheese.
Vegetable soy salad (with grated soy cheese). Cheese,
cantaloupe, and tomato salad (with grated soy cheese). Mock
chicken salad (with grated soy cheese). Pea soy salad (with
grated soy cheese).
Sandwiches (9 recipes, incl. 5 with soy cheese and 4
with grated soy cheese; one recipe uses Vegex). Cooked
vegetable dishes with soy cheese (40 recipes, all use soy
cheese except 2 which use soybean puree). Other soy dishes
(3 recipes). Desserts (1 recipe for Soy cream custard, with
soy milk). Diabetic foods (4 recipes, each using soy meal
[flour]). Soups (5 recipes, using soybeans, grated soy cheese,
and soy milk or soybean milk). Breakfast dishes (4 recipes,
using canned soybeans, soy meal, or grated soy cheese).
Note 1. This is the earliest English-language document
seen (April 2013) that uses the term “grated soy cheese” to
refer to grated tofu.
On the last page (inside rear cover) are listed “Products
for sale by Madison Health Foods Inc. (Madison, Tennessee):
Soy cheese, 14 or 30 oz. Soy beans, 14 or 30 oz. Soy milk,
14 or 30 oz. Soy meal, 5 or 10 lb. Also many other health
products. Write for information and prices.”
Two photos on the cover show: (1) Students at work
inside the Madison food factory, with two long tables and
a retort cooker. (2) Various food products made by the
company.
Note 2. Although this booklet is undated, the two photos
on the cover appear in the Madison Survey issue of 14 March
1934 (p. 31). Address: Madison, Tennessee.
374. Dittes, Frances Linda. 1935. Food for life: The art and
science of preparing food. Madison, Tennessee: Associated
Lecturers, Inc. xii + 332 p. Spring. Recipe index. 23 cm.
• Summary: This early Seventh-day Adventist vegetarian
cookbook contains more soyfoods recipes that any published
up to this time. The author, a soyfoods pioneer born in 1891,
first attended Madison College in 1910 and joined the faculty
in 1912. She did her graduate work in nutrition, specializing
in soyfoods nutrition, at George Peabody College for
Teachers (in Nashville, Tennessee), from which she received
her MA degree in 1929. This book was printed by the
“Rural School Press” (Madison College’s school press) and
published in the spring of 1935.
Contents: Part I: Food and nutrition. Milk. The acidbase balance. Fruit acids. Balancing the food. Measuring
food values. Menu planning. The art and science of food
preparation (preceded by this quotation: “Food will be
the medicine of the future”–Harvey W. Wiley). Food
combinations. Condiments. Suggestions for flavoring.

Garnishings. Measurements. Part II: Recipes (listed by
recipe type such as breads {some recipes call for Crisco
shortening}, soups, salads, desserts, etc.). One chapter titled
“Dishes to take the place of flesh foods” (p. 149-65) contains
many interesting recipes such as: Preparation of gluten.
Gluten pot pie. Gluten loaf. Glutose (with 5 cups ground
cooked gluten, plus potatoes, eggs, and cream). Cold sliced
Nut Meat or Vigorost (Nut Meat is sold in 2-lb cans, Vigorost
in 14 oz cans). Peanut roast. Chow mein (with soy cheese
or Nut Meat). Boiled peanuts. Soy-related recipes are given
below. Another chapter is “Nutritive value of the soy bean.
Soy bean dishes” (p. 166-86).
Appendixes: A. Classification of carbohydrates. B.
Canning. C. Sample menus. D. 100 calorie portions of
foods. E. Approximate servings and values of a few common
foodstuffs. F. Protein, calcium, phosphorus, and iron in 100
calories of food material. G. Ash constituents of foods in
percentage of edible portion.
The author uses the term “soy cheese” to refer to tofu.
Soy-related recipes include: Soy bread (20% soy flour and
80% white wheat flour; p. 96). Soy gems (18-20 muffins
using soy flour; p. 108). Tomato-soy sandwich (with grated
soy cheese; p. 114). Soy noodle soup (with grated soy cheese
browned in butter; p. 122). Jellied soy salad (with grated soy
cheese; p. 138). Potato soy salad (with grated soy cheese; p.
138). Tomato and soy salad (with soy cheese). Waldorf soy
cheese salad (with grated soy cheese; p. 139). Lentil-soy
loaf (with soy bean puree; p. 157). Savory soy loaf (with
soy cheese). Soy souffle (with grated soy cheese browned in
butter; p. 159). To fu chi (deep-fried soy cheese stuffed with
rice and seasoned with soy sauce). Soy gravy (with 3 parts
soy flour and 2 parts white wheat flour).
The chapter titled “Nutritive Value of the Soy Bean” (p.
167-86) discusses the general nutritional composition, then
gives details on protein, fats (including lecithin), minerals
(including tofu made with magnesium chloride or calcium
sulphate). Recipes are given for: Cooked soy beans. Soy
milk (after soaking 1 lb of Mammoth variety soy beans
overnight in water, “Wash several times in hot water to
remove undesirable taste.”). Soy milk no. 2. Soy acidophilus
milk. Soy bean cheese [tofu, curded with calcium sulphate].
Soy bean cake [okara] loaf. Browned soy cheese. Green soy
beans. Escalloped green soy beans. Dried soy beans. Baked
soy beans. Soy beans southern style. Roasted soy beans. Soy
beans in tomato sauce. Chop suey (with soy cheese). Sauce
(with soy sauce). Soy bean omelet. Lentil soy bean loaf (with
soy bean puree). Soy bean loaf. Soy bean pie (with soy bean
pulp). Soy bean meat.
Note 1. This is the 2nd earliest English-language
document seen (June 2013) that calls for okara as an
ingredient in a recipe.
Note 2. This is the earliest English-language document
seen (June 2013) that uses the term “Soy bean cake” to refer
to okara.
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* = made with soy bean flour. Soy bean muffins*. Soy
muffins*. Soy biscuits*. Soy bread*. Soy nut bread*.
Escalloped onions with soy cheese. Baked rice with
soy cheese. Escalloped potatoes with soy cheese. Spaghetti
and soy cheese. Stuffed pepper with soy cheese. + = with
soy cheese. Left-over croquettes+. Soy croquettes+. Soy
cheese with rice. Stuffed baked potato with soy cheese.
Soy fritters+. Soy cutlets+. Savory soy loaf+. Spanish chop
suey+. Soy souffle (with grated soy cheese browned in
butter). Cream of soy soup. Soy noodle soup+. Soy soup+.
# = made with soy milk. Soy cream of tomato soup#. Soy
cream of pea soup#. Soy cream custard#. Jellied soy salad+.
Waldorf cheese salad+. Potato soy salad+. Stuffed egg with
soy cheese. Soy bean salad. Soy bean sprout salad. Soy
Vegex sandwich+. Tomato-soy sandwich+. Egg and soy
sandwich+. Soy and cucumber sandwich+. Celery and soy
sandwich+. Banana soy sandwich+. Scrambled egg and soy
cheese sandwich. Diabetic crackers (with soy meal). Diabetic
pie crust (with soy meal). Diabetic soy bean mush*.
Vegetables: Soy cheese sauce (with grated soy cheese
and soy sauce, p. 195). Steamed cucumbers with soy cheese
(grated, p. 201). Escalloped onion with soy cheese (p. 204).
Spinach with soy cheese sauce (and Vegex, p. 207).
Desserts (p. 215-36), Cakes (p. 237-53), Pies (p. 25560), Cookies (p. 261-68), and Ice creams and sherbets (p.
269-74). Some of these sweet recipes use agar-agar, gelatin,
Malta (malt syrup), Health Koko, and Crisco. Some desserts
call for 1-2 cups sugar per 4 servings and 1 pound of sugar
is used in an icing for pound cake (p. 242). No soy is used in
any sweet recipes. Note: It is surprising that Ms. Dittes and
Madison had not discovered the use of tofu or soy milk in
ice creams, other desserts, or dressings. Nor is peanut butter
mentioned.
The chapter titled “Milk” (p. 17-21) states: “Since milk
is an important food constituent, especially for children,
those responsible for planning dietaries should see that each
child has one quart of clean milk or its equivalent each day;
adults, about one pint... Grade A is a raw milk from cows
free from disease, having a bacteria count of not more than
100,000 per cubic centimeter at the time of delivery. Grade B
must be pasteurized and the bacteria count must not exceed
1,000,000 per cubic centimeter. It must also come from cows
free from disease.” All other milk is Grade C.
The chapter titled “The acid base balance” (p. 23-24)
states: “Most foods when burned in the body leave an ash
in addition to the carbonic acid which is thrown off by the
lungs. This ash may be either alkaline, neutral, or acid in
reaction. The principal base-forming (alkaline) elements
are calcium, potassium, magnesium, and sodium, while the
chief acid-forming elements in foods are sulfur, phosphorus,
and chlorine... A neutral or slightly alkaline condition will
produce a feeling of buoyancy, health, vigor, and clear
mental activity... In general, all fruits and vegetables (with a
few exceptions) are potent in producing alkaline ash. Meat,

eggs, breads, and cereals are acid-formers.”
The chapter titled “Condiments” (p. 51-52) states:
“Spices, such as mustard, ginger, pepper, horseradish, curry,
and cloves, are among the most irritating of the seasonings
used. It would be better if these exciting substances were
not added to the food... Vinegar contains acetic acid which
is burned in the body with difficulty. Citric acid as found in
the lemon juice is more easily oxidized in the tissues. Lemon
juice, therefore, makes a good substitute for vinegar, both
as to ease of oxidation and flavor.” Address: Director, Food
and Nutrition, Nashville Agricultural Normal Inst., Madison
Rural Sanitarium and Hospital, Madison, Tennessee.
375. O’Kelly, A.A.; Smith, Watt; Wilson, R.C., Jr. 1935.
Nutritive protein of some newly developed soy beans. J. of
the Tennessee Academy of Sciences 10(3):175-78. July. [7
ref]
• Summary: “This communication is intended to show the
results of several feeding experiments in which white rats
were supplied in one case with a balanced control ration and
in other cases with rations in which the protein of the soy
bean was used to replace that of the control ration. It further
shows the nutritive value of the fats and carbohydrates of
the beans employed...” Address: Tennessee State Teachers
College, Murfreesboro, Tennessee.
376. Proceedings of the American Soybean Association.
1935. Leading varieties grown in states indicated, or
recommended by the experimental station. p. 45. 15th annual
meeting. Held 21-22 Aug. 1935 at Evansville and 23 Aug. at
Lafayette, Indiana.
• Summary: Arkansas: Medium to late maturing–Virginia,
Laredo, Chiquita, Arksoy, Mammoth Brown, Tokio,
Mamredo. Very late–Otootan, Biloxi, White Biloxi. New
varieties–Ozark, Arksoy.
Illinois: Varieties leading in favor–Illini, Manchu,
Dunfield, Mansoy, Laredo. Other popular varieties–Ebony,
Virginia, Ilsoy, Peking, Black Eyebrow, Wilson V [WilsonFive], Hurrelbrink.
Indiana: Northern two-thirds–Dunfield, Illini, Mandell,
Manchu. Southern third–Colored varieties–Kingwa, Pekwa,
Wilson, Virginia, Laredo (for extreme southern Indiana).
Yellow varieties–P.K. Manchu, Mansoy, Haberlandt.
Iowa: Manchu, Illini, Dunfield, Mukden, Black
Eyebrow.
Kansas: For hay–A.K., Laredo, Peking, Hongkong. For
seed–A.K., Manchu, Hongkong, Illini.
Kentucky: For general use–Virginia, Wilson. Western
Kentucky–Laredo. Mountains–Mammoth Yellow.
Miscellaneous varieties used to some extent–Peking, Sable,
Wilson-5. Sooty.
Mississippi: For hay–George Washington, Laredo,
Otootan, Tanloxi. For combination with corn and fertility–
Otootan, Tanloxi, Mamloxi, Delsta, Delnoshat, Tokio, Biloxi.
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Miscellaneous: Mamredo, Looney No. 1, Looney No. 2,
Matthews.
Missouri: Moderate to thin land: Virginia; Wilson for
seed. Productive land–Wilson for hay; Midwest, Wilson
for seed. Moderate to fertile land in Southern Missouri, and
Southeastern lowlands–Laredo for hay. Sable, Peking as
good as Wilson for hay or seed.
Ohio: Southern Half–For hay–Pekwa, Kingwa, Virginia,
Scioto, Peking, Wilson. For seed–Scioto, Manchu, Illini,
Dunfield. Central Ohio–For hay–Scioto, Pekwa, Kingwa,
Manchu, Illini, Dunfield. For seed–Scioto, Manchu, Illini,
Dunfield. Northern Ohio–For hay–Scioto, Illini, Manchu,
Dunfield. For seed–Manchu, Illini, Dunfield.
Tennessee: Mammoth Yellow, Tokio, Laredo.
Texas: Laredo and Otootan.
Wisconsin: For hay–Manchu, Illini, Dunfield, Ebony,
Midwest. For seed–Manchu No. 3. For seed in Central
Wisconsin–Wisconsin Early Black, Selected Mandarin.
Note: This is the earliest document seen (Sept. 2004)
that mentions the soybean variety Delnoshat, which is grown
only in Mississippi, for hay.

Tennessee.
Date of Introduction: 1935 October.
Ingredients: Soybeans.
How Stored: Shelf stable.
New Product–Documentation: USDA Northern Regional
Research Laboratory. 1943. “Soybean processing mills
in the United States.” USDA Bureau of Agricultural and
Industrial Chemistry. AIC-26. 10 p. Nov. See p. 3. Memphis,
Tennessee: “Buckeye Cotton Oil Company.” (Medium =
capacity between 50 and 200 tons/day of soybeans).
Gantt, B.J. 1959. “Buckeye manufacturing history.”
[Memphis, Tennessee]. 21 p. Unpublished typescript.
Courtesy Procter & Gamble Co. archives. In 1935-36,
the Binghamton mill at Memphis also processed a sizable
quantity of 28,000 tons of soybeans. Since the 1937-38
season, Binghamton was changed to process soybeans only,
with all cottonseed being diverted to the Hollywood Mill
in Memphis. As of 1958 the Binghampton mill crushes
soybeans only using solvent extraction. Note: Binghampton
is a neighborhood in Memphis, several miles east of the city
center.

377. Webber, Perry A. 1935. Soybeans: The wonder food.
Health (Mountain View, California) 2(9):16-17, 31. Sept. [3
ref]
• Summary: This article begins: “The soybean is a plant of
early cultivation in China, and for more than four thousand
years has been used largely by the Chinese and other
Oriental nations as human food. It is first mentioned in the
“Ben Tsao Gang Mu” [Bencao Gangmu], an ancient Chinese
materia medica, written in the year 2838 B.C.
“The Occident has been under the false impression
that the Oriental lives almost wholly on rice. Rice is used
extensively, but if we are to correct our traditional view of
the rice diet, we can amend our statement by saying that it is
the soybean which is probably the most universal article in
the Oriental dietary. Especially is this true of the more than
six hundred million dwelling in eastern Asia. During the
centuries the use of the soybean has spread from its original
home in Shantung [Shandong province] and Manchuria
throughout China, Korea, Japan, the Philippines, the Dutch
East Indies [today’s Indonesia], and to a limited extent to
India itself.
“The Chinese make practically no use of dairy products,
and the majority of the people consume a very meager
amount of meat; yet, in spite of this, they have lived for
centuries on what appears to be a remarkably well-balanced
diet by the use of the soybean.” Address: PhD, Chief of
Chemistry Dept., Nashville Agricultural Inst. [Madison
College, Madison], Tennessee.

379. University of Arkansas, College of Agriculture,
Agricultural Experiment Station, Data Sheet. 1935. Soybean
variety experiment, 1930 to 1935, inclusive. No. 1-35.
Undated.
• Summary: “Beginning in a small way in 1925, the
production of soybeans for seed in the rice growing section
of Arkansas has taken on the characteristics of a major
industry. Because of having available machinery for the
work, this section is becoming the commercial center of
bean production for this state. In Arkansas, Prairie and
Lonoke counties, the estimated 1935 soybean crop occupied
35,000 acres, the most of which were harvested for beans.
To a greater extent than ever before, the soybean producers
harvested with some type of combined harvester-thresher.
“Throughout the fall of 1935 many cotton seed oil mills
were crushing soybeans as a supplement to their regular
operations. One mill in Memphis [Tennessee] was reported
to have crushed several hundred car-loads of yellow beans
which they shipped in from Illinois. Many other cotton seed
crushers were showing great interest in the soybean crop of
Arkansas and other southern states.”
“Results in 1935 do not differ materially from the
findings of previous years. Some of the leaders in beans
yields are Mamloxi, White Biloxi, Mammoth Yellow,
Mammoth Brown, Arksoy, Tokio, Biloxi, and Laredo. Of
these, there is a definite seed demand for Laredo, Mamloxi,
Tokio, Biloxi, Mammoth Yellow and Mammoth Brown. For
hay production Otootan, a bean with excellent quality of
hay but relatively late in maturity, is the outstanding variety.
Other good yielders of high quality hay are Laredo and
Chiquita. Heavy-stemmed varieties that give a good tonnage
of coarse hay include Biloxi, White Biloxi, Mamloxi and

378. Product Name: Soybean Oil, and Soybean Oil Meal.
Manufacturer’s Name: Buckeye Cotton Oil Company.
Manufacturer’s Address: Memphis (Binghampton mill),
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Loxitan.”
A table (1935-A) gives data on the following soybean
varieties (in approximately descending order of average
seed yield for 6 years): “Mammoth Brown, Delta 6677,
Delsta 6676, Mammoth Yellow, Biloxi, Mamredo 607,
Laredo, Tanloxi, Mamloxi 6114, Delnoshat 6679, Southern
Prolific, Virginia, Ozark 37272, Chiquita, Wilson, Midwest,
Otootan, Morse, Loxitan, Manchu, Illini, Ito San, Green
Mung, Arksoy, Tokio, Peking, White Biloxi, Sel. No. 91425,
Norredo [black seeded], King-wa [Kingwa], New Deal.”
For each variety is given: Yield (bushels per acre)
in 1935. Average seed yield for 6 years. Tons of hay per
acre: For 1935, average for 6 years, and rank for 4 or more
years. Color of beans. Relative maturity (from early to late).
Character of hay (fine, medium, or coarse).
Note: Dan T. Gray is Director of the experiment station.
This information was collected by the Federal Writers’
Project of the W.P.A. in Arkansas in the late 1930s and early
1940s. Address: Dep. of Agronomy, Fayetteville Arkansas;
Rice Branch Exp. Station, Stuttgart, Arkansas.
380. Dittes, Frances L. 1935. The biological availability of
cystine found in soybean cheese. George Peabody College
for Teachers, Abstract of Contribution to Education No. 165.
36 p. Summary of PhD thesis, Dep. of Home Economics. [38
ref]
• Summary: Contents: 1. Introduction: Brief historical
sketch of previous research on the soybean, the problem. 2.
Experimental: General method, basal diet, materials used. 3.
Discussion. 4. Summary and conclusions.
Contains many tables, most related to the growth of
rats. Figures show (1) Average weight gain curves of rats
receiving diets containing 18, 12 and 9 per cent soybean
curd as the sole source of protein plus different amounts of
cystine. (2) Average weight gain curves of rats receiving
diets containing 18 per cent casein; 9, 12, 18, 24, and 30 per
cent soybean curd as the sole source of protein. Address:
Ph.D., Madison, Tennessee.
381. Kloss, Jethro. 1935. Back to Eden. Takoma Park, DC:
Published by the author. 189 p. Mimeographed. 28 cm.
Staple-bound (not saddle stitched).
• Summary: This treasury of herbal lore and vegan cookbook
(it uses no dairy products or eggs, replacing them with soy
products) is one of the most creative and original sources of
early soyfoods recipes, and one of the two earliest Seventhday Adventist cookbook to contain many soyfood recipes
(see also Frances L. Dittes’ Food for Life published in the
spring of 1935). The predecessor to the popular published
edition of Back to Eden, it has a dark imitation leather cover
and contains many Biblical passages. This book has no title
page, copyright page, publication date, or table of contents.
The first page (verso) states: “Send orders for ‘Back to
Eden’ to the author, Jethro Kloss, Takoma Park, Washington,

D.C., U.S.A., when you cannot secure it from dealers
in your locality. Special Notice: This book is now being
revised. Some things may be eliminated, and many new
things added. I have a regular experimenting outfit, and I am
experimenting all of the time. No doubt there will be many
new recipes made from soy beans in the Revised book...
This Revised edition will be printed in Regular Book Form.
Just as this book is being closed up, another most excellent
article has been perfected, a Soybean, Whole Wheat Noodle.
Send all orders for this product to The Royal Cookie Co.,
Takoma Park, Washington, D.C... This book is now being
copyrighted. All rights reserved.”
Underneath the copyright notice, Doris Gardiner has
written “Copyright Jethro Kloss 1935.” She does not recall
where she got that information. No publisher is listed.
Note: Takoma Park is now in Maryland, 6 miles north of
Washington, DC.
This book is largely about herbs and natural healing. It
contains many Biblical quotes.
Soy-related recipes include: Unleavened bread (with
soy bean meal, p. 94). Gems (with soy bean flour). Soy bean
bread (5:1 whole wheat flour to boiled soy bean meal, p.
97). Soy bean buns or cinnamon rolls (with soybean meal
and soybean milk, p. 98). Soy bean cheese (fermented, with
raw peanut butter, soy bean milk, and tomato puree, p. 104).
Nut cheese No. 1 and 2 (made with raw peanut butter, water,
and salt, p. 105. Can be made from different nuts; tastes
like cream cheese made from whole milk). Ice cream (made
with soy bean milk, dextro sugar, corn starch, and crushed
fruits to taste, p. 105). Malted nut cream. Nut milk (with raw
peanut butter and Soothe-a-lac {made with cocoa fat}). Soy
bean milk (p. 106). Buttermilk (made from soy bean milk, p.
106). Malted nuts (with raw peanut meal), non-dairy butters
(with ground peanuts and cocoa fat, p. 107). Nut sauce (made
from Vegetarian meat). Peanut butter No. 4. Nayonnaise
(with peanut butter and vegetable oil, p. 108). Canned soy
beans (using soybeans sprouted about half an inch, p. 111).
Soy beans and rice (using sprouted soy beans, p. 112).
How to sprout soy beans, lentils, and grains (p. 112).
“Cover 1 pint of soy beans with water and let stand over
night. Pour off water. Keep them moist. Rewash daily and
keep moist for approximately three days until well sprouted.
Allow to stand until sprouts are about ½ inch long. Lentils do
not take as long as soy beans.
“Sprouting of any bean or pea turns the protein into
peptogen to a very great extent and the starch into dextrose
or maltose and the sprouts are very high in vitamines,...”
Original meat #1 and #2 (using gluten and peanuts, p.
112). Granola #3 (with only whole wheat flour and soy bean
flour, p. 116). Soybean coffee (p. 118). Note that Kloss has
no recipes using whole dry soybeans in an unprocessed or
unsprouted form.
“Loma Linda Food Company, Loma Linda, California,
Manufacturer of Health Foods,” has an ad on p. 189. They
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list their products, but no soy products are mentioned.
Nature’s Original Food Co. in Muirkirk, Maryland, is listed
on pages 196 and 198. They make or sell strictly vegetarian
pure health foods, incl. “Fine grade soy bean flour.”
One interesting section is titled “Aluminum utensils
for cooking purposes” (p. 80-84); Kloss strongly advises
against their use, presenting much convincing but anecdotal
evidence describing health problems that both he and other
people have had after using aluminum cooking utensils. For
example, Kloss bought a tea kettle which was constantly
standing on the stove with some water in it. He would
drink 2-3 cups of this water each morning, then some more
about an hour before dinner. He developed terrible bowel
trouble. He tried all kinds of remedies but nothing worked.
The conditions grew steadily worse until finally he said to
his wife, “Unless something helps me, I will surely die.”
One day he described his condition to a man, and the man
said that the symptoms were similar to those that aluminum
poison would cause. He began to research the subject by
reading various books and found that “every one who had
any practical experience in it condemned aluminum cooking
utensils.” Yet Kloss does not say that when he stopped using
aluminum utensils his health problems disappeared. Kloss
then includes a 3-page statement by Dr. Chas. T. Betts of
Toledo, Ohio, on the dangers of using aluminum cooking
utensils. Dr. Betts became very ill soon after his family
began using aluminum cooking utensils. He too investigated
the subject in depth and regained his health within 8 weeks
after he stopped using aluminum cooking utensils. He has
enjoyed good health for the past 17 years. While studying
the subject in Washington, DC. he found that the U.S.
government had made a thorough investigation of the matter
from 1920 to 1925. The Federal Trade Commission Docket
540 contained more than 4,000 pages of closely typewritten
testimony from 158 witnesses during the 5 years, after which
an official report was made by Edward M. Averill. “Many
of the witnesses above mentioned were professors, deans,
biologists, and toxicologists from many colleges, some
of which are the highest schools of learning in America.”
Averill’s report noted. “The evidence in this record does
not prove that they are harmless... It does prove that there
are substantial grounds upon which to predicate an honest
opinion that they are harmful.”
Doris Gardiner notes (Oct. 1990) that “in the revised
1939 edition of Back to Eden, Jethro Kloss eliminated many
Biblical texts. He didn’t want to turn off anyone that was
not religious. He wanted to help everyone.” Kloss moved
to Brooke, Virginia, in 1920. From there, in the early 1930s
(by Sept. 1932), he and his family moved to Takoma Park.
Address: Takoma Park, DC.
382. Miller, Ernest I. 1935. Soy beans: A partial bibliography.
Knoxville, Tennessee: Tennessee Valley Authority, Technical
Library. 16 + xii p. Unpublished manuscript. Mimeographed.

Index. 28 cm. [248 ref]
• Summary: Contents: I. Culture. General. Varieties. Culture:
General, states and regions. Harvesting. II. Utilization. Feeds
and feeding. Fertilizers. Industrial: General, human food, oil.
Composition and analysis. Patents. Addenda (22 references,
in addition to the 226 references in the basic bibliography).
Author index. Index to experiment station and Department of
Agriculture publications, listed alphabetically by state.
Page iii states that this bibliography has drawn on the
four earlier bibliographies: (1) Piper, C.V.; Morse, W.J. 1923.
The soybean. McGraw-Hill. 1923. p. 288-310. (2) Seattle
Public Library, Technology Division. 1930. Bibliography on
soybeans. (3) U.S. Bureau of Agricultural Economics. 1931.
The soybean industry in the United States. Compiled by
M.I. Herb. (4) USDA Bureau of Chemistry and Soils, Food
Research Div. 1933. Partial list of references on soy beans
and soy bean products. 3 p. Address: Reference Librarian,
Technical Library TVA, Knoxville, Tennessee.
383. Sconce, Harvey J. 1936. The soy bean conquers
industrial America. Illinois J. of Commerce 18(1):16-17, 26,
28, 30, 32. Jan. *
• Summary: Traces the history of the soybean, and discusses
harvesting methods, extraction processes, industrial and food
products derived from the beans, the utilization of the bean
in the Ford plant, its invasion of the cotton lands, and its
adaptability to Tennessee and Canada.
“This is the greatest conquest of territory by a plant
in history. Ten years more and it will have revolutionized
the industrial manufacturing of America. The soy bean had
to come to the United States to get its chance, and it made
good.”
Note: The author supplied Henry Ford with his first soy
beans. Address: Chicago, Illinois.
384. Morse, W.J. 1936. Re: Evaporated soy milk, soybean
varieties, and green vegetable soybeans. Letter to Dr. John
Harvey Kellogg, The Miami-Battle Creek, Miami Springs
(Miami), Florida, March 26. 2 p. Typed, with signature.
• Summary: “I have your letter of March 9 and with
reference to the Bansei soybean, I will say that we will try to
spare you as many pounds as possible.” There are no longer
large sources of either the Chusei or Bansei soybean in this
country at present... we obtained the seed from The Yamato
Seed Co., Tokyo, Japan. The Bansei was obtained from them
under the name Bansei O Sayada Mame [probably Bansei O
Saya Eda Mame] and the Chusei under the name Chusei O
Saya Eda Mame.”
Note: In Japanese, Bansei and Chusei mean “late grower
or late development” and “medium grower or medium
development” respectively. O Saya means “large pod.”
Eda Mamé–pronounced ay-dah-MAH-may–means “green
vegetable soybean.”
“The sample of seed which you enclosed is the Tokyo
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variety and has been grown in this country for many years.
During the past two or three years it has increased to a
considerable extent especially in North Carolina, Tennessee,
and Mississippi. It is not imported from Japan. All of
the seed which is in this country was grown in the states
mentioned above. It may interest you to know that in North
China and southern Manchuria this light, greenish yellow
bean is used in the manufacture of bean milk and bean curd.
I am quite sure that you will have no difficulty in obtaining
almost any quantity of Tokyo through North Carolina
growers and seed dealers... In North Carolina and Virginia
you can obtain the Tokyo through the following: T.W. Wood
& Sons, Richmond, Virginia, Geo. Tait & Sons, Norfolk,
Virginia, The Buxton White Seed Co., Elizabeth City, North
Carolina, and F.P. Latham, Belhaven, North Carolina.”
“Mr. J.H. Strawser of the Washington Sanitarium,
Takoma Park, Maryland, sent me one of the nicest samples
of evaporated soy milk that I have ever seen... I understand
that Dr. Miller, who is associated with the Missionary
College and now stationed in China, has one or two factories
producing this soy milk powder. While Mr. Strawser was
experimenting with the milk I understood that the soy
milk was evaporated through the regular process used in
evaporating cow’s milk.”
Note: This is the earliest document seen (Aug. 2013)
concerning the work of Dr. Harry Miller with soyfoods or
soy milk.
“The Seaboard Airline Railway, at its experimental farm
near Hamilton, North Carolina, has been testing some of
our green vegetable soybean varieties. Last year they froze
some of the beans and have been sending samples to various
places. From all reports it is evident that the frozen bean is a
most excellent food product.”
Note: This is the earliest document seen (March 2001)
concerning the work of a small Seventh-day Adventist
food company (the Washington Sanitarium, Takoma Park,
Maryland) with soyfoods. Address: Senior Agronomist, Div.
of Forage Crops and Diseases, Bureau of Plant Industry,
USDA, Washington, DC.
385. Madison Survey (Madison, Tennessee). 1936. Among
the industries at Madison. 18(29):113-16. July 15.
• Summary: Madison stresses its industries not simply
because they are a source of revenue for students. “If every
student who enters this college were financially able to meet
expenses with cash, still Madison would operate its industrial
centers because they constitute one of the outstanding
features of the educational system Madison fosters. Why?
Madison is preparing men and women to fill places of
responsibility in needy fields, in hard and trying places. It
turns out to the world men and women capable of doing
things worthwhile for the community in which they locate.
Not all of these are by any means white-collar jobs. Labor
itself is educational. Labor is needed to develop the whole

man.”
The Madison Printing Department prints all of the
packages and labels for Madison Foods. Photos show the
following products in paperboard boxes with labels: Date
Stix, Fruit Stix, Breakfast Crisps, Bran Wafers, Thin-Things,
Soy-Koff, Whole Wheat Wafers, and Minute Wheat. Labels
for Vigorost and Kreme O’Soy [bread] are also pictured.
“One of the latest printing jobs is three thousand
display units to accompany samples of Fruit Stix, Date Stix,
Breakfast Crisps, and Soy-Koff.”
“Kreme O’Soy Bread adds quality to every lunch and
meal. You will enjoy its rich creamy nut-like flavor. Use it
freely for toast, sandwiches, fillings, puddings, etc.
“Madison Kreme O’Soy Flour is used in this bread
to reduce the starch content, to impart the creamy nut-like
flavor, and to alkalinize the bread. Kreme O’Soy Flour is
a rich food–a complete protein–containing only a trace of
starch.” Other products noted are Nut-Meat, Soy Beans with
Tomato Sauce, and Soy Cheese.
386. Webb, H.A. 1936. Review of the book Food for Life,
by Frances Dittes. Banner (Nashville, Tennessee). July 26.
Magazine section. Summarized in Madison Survey. March 3.
1937. p. 33-34. *
• Summary: “This book makes a real contribution to
the literature of cookery and nutrition from at least two
standpoints: First, it is written by a Southern author who
knows the Southern taste in sickness and in health; second,
it is the vegetarian school, whose life work consists in
administering foods as a true medicine to those who seek
for health.” Address: Head of the Chemistry Dep., Peabody
College.
387. Cox, C.H. 1936. Soy bean analysis. Oil and Soap
13(7):167-68. July.
• Summary: Ammonia may be determined on 1.4-1.7 gm
by the ordinary method employed for cottonseed. For the
determination of water, 8-10 gm of whole beans are dried for
3 hours at 130ºC in a Freas forced-draft oven. To ascertain
the oil content, 60 gm of beans are predried for 2 hours as
above and twice ground in a Bauer mill before extracting
2-gm samples for 2 hours and again, after regrinding in
a mortar, for a further 3 hours. Address: Barrow-Agee
Laboratories, Memphis, Tennessee.
388. Product Name: Thin Things (Wafers made with soy
flour).
Manufacturer’s Name: Madison Foods.
Manufacturer’s Address: Nashville Agricultural Normal
Institute, Madison, Tennessee.
Date of Introduction: 1936 July.
Ingredients: Whole soy bean flour and wheat flour.
How Stored: Shelf stable.
New Product–Documentation: Madison Survey. 1936.
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July 15. p. 114. A photo shows a package of Thin-Things.
Madison Health Messenger. 1938. Spring. Page 4.
“Thin-Things. Madison’s new soy wafer for salads, soups,
etc., is now on the market. The dainty one-bite size and
delicate flavor make it especially desirable for guest dinners
and luncheons. Thin-Things are made of whole soy bean
flour and choice wheat flour and they do not contain soda or
baking powder of any kind. 2–5 oz. packages 25 cents.”
Madison Health Messenger. 1940. 2(3):5.
389. Product Name: Date Stix (Naturally sweet snack
crackers made with soy flour).
Manufacturer’s Name: Madison Foods.
Manufacturer’s Address: Nashville Agricultural Normal
Institute, Madison, Tennessee.
Date of Introduction: 1936 July.
Ingredients: Wheat flour, Kreme O’Soy Flour, dates, honey.
New Product–Documentation: Madison Survey. 1936.
July 15. p. 115. Date Stix are mentioned.
Madison Survey. 1937. “The soy bean marches on.”
April 21. p. 59-60.
Madison Health Messenger. 1938. Spring. Page 4.
“Date Stix. The wholesome blend of choice wheat flour,
Kreme O’Soy Flour, dates, and honey combines several very
nourishing foods into one irresistible delicacy. The flaky,
appetizing biscuit holding the date filling makes Madison
Date Stix and immediate for luncheons, dinners, parties, and
school lunches. Children enjoy them with a glass of milk or
crumbled in cream for dessert. When children ask for sweets,
give them nature’s best. 15 cents per package–6½ oz.
Madison Health Messenger. 1940. 2(3):5.
390. Product Name: Fruit Stix (Soy flour biscuit filled with
figs, raisins, and dates).
Manufacturer’s Name: Madison Foods.
Manufacturer’s Address: Nashville Agricultural Normal
Institute, Madison, Tennessee.
Date of Introduction: 1936 July.
Ingredients: Soy flour, figs, raisins, dates.
How Stored: Shelf stable.
New Product–Documentation: Madison Survey. 1936.
July 15. p. 115. Fruit Stix are mentioned.
Madison Survey. 1937. “The soy bean marches on.”
April 21. p. 59-60.
Madison Health Messenger. 1938. Spring, p. 4. “Fruit
Stix. A soy flour biscuit filled with choice figs, raisins,
and dates. 15 cents per package–6½ oz.” Madison Health
Messenger. 1940. 2(3):5.
391. Product Name: Kreme O’Soy (sliced bread).
Manufacturer’s Name: Madison Foods.
Manufacturer’s Address: Nashville Agricultural Normal
Institute, Madison, Tennessee.
Date of Introduction: 1936 July.

Ingredients: Wheat flour, water, soy flour, sugar,
shortening, salt, yeast, malt...
New Product–Documentation: Madison Survey. 1936.
July 15, p. 114-15. “Kreme O’Soy Bread.”
Walter M. Kollmorgen. 1943. Tennessee Planner. Sept/
Oct. p. 16-17. A photo shows a package of Kreme O’Soy, a
sliced bread. The ingredients (though hard to read) appear
to be: “Wheat flour, water, soy flour, sugar, shortening, salt,
yeast, malt...”
392. Proceedings of the American Soybean Association.
1936. Leading varieties grown in states indicated, or
recommended by the experiment stations. p. 61. 16th annual
meeting. Held 14-16 Sept. in Iowa.
• Summary: The best 2 to 10 varieties are listed for each
of the following states. In some states, the best varieties
for specific uses (hay, seed, green manure, grazing, silage)
or soils (moderate to thin land) or location within the state
(northern two-thirds) are distinguished: Arkansas, Illinois,
Indiana, Iowa, Kansas, Kentucky, Mississippi, Missouri,
New York, Ohio, South Carolina, Tennessee, Texas, West
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Virginia, Wisconsin.
Varieties include: A.K., Arksoy, Biloxi, Black Eyebrow,
Cayuga, Chiquita, Delnoshat, Delsta, Dunfield, Ebony,
George Washington, Haberlandt, Hongkong, Illini, Ilsoy,
Kingwa, Laredo, Looney No. 1 & 2, Macoupin, Mamloxi,
Mammoth Brown, Mammoth Yellow, Mamredo, Manchu,
Manchu No. 3, Mandell, Mansoy, Matthews, Midwest,
Mukden, Otootan, Ozark, Peking, P.K. Manchu, Sable,
Scioto, Tanloxi, Tokio, Virginia, White Biloxi, Wilson,
Wisconsin Early Black.
393. LeClerc, J.A. 1936. Partial list of manufacturers of
soybean flour. Washington, DC: Food Research Div., Bureau
of Chemistry and Soils, USDA. 1 p. Oct. 19. First ed, Oct.
1933. Unpublished manuscript.
• Summary: The following are listed: 1. Funk Brothers,
Bloomington, Illinois. 2. A.E. Staley Manufacturing Co.,
Decatur, Illinois. 3. Shellabarger Grain Products Company,
Decatur, Illinois. 4. Soya Millers, Inc., Seattle, Washington.
5. American Soya Products Corp., Evansville, Indiana. 6.
Fearn Soya Food Products, 355 W. Ontario Street, Chicago,
Illinois. 7. Allied Mills, Inc., Peoria, Illinois. 8. The Glidden
Co., Union Trust Bldg., Cleveland, Ohio. 9. Archer-DanielsMidland Company, Chicago, Illinois. 10. Madison Foods,
Madison, Tennessee. 11. Battle Creek Food Factory, Battle
Creek, Michigan. 12. Cereo Company, Tappan, New York.
13. LaSierra [La Sierra] Industries, Ontario, California.
14. MacDowell Brothers, Brookville [sic, Brockville],
Ontario [Canada]. 15. The Dietetic Supply House, Inc., 1750
W. Van Buren St., Chicago, Illinois. 16. Hilkrest Health
Products, 120 Carroll Ave., Takoma Park, Maryland. 17.
The Wilbur-Gardner Company, Glendale, California. 18.
General Soya Corp., 120 Broadway, New York, New York.
19. Soybean Products Company, 4900 W. Flournoy Street,
Chicago, Illinois. 20. El Molino Mills, 5604 Valley Blvd.,
Los Angeles, California. 21. Mitchell Milling Co., 5613
Lexington Ave., Los Angeles, California.
Note: This is the earliest document seen (Sept. 2009)
concerning El Molino Mills and soy. Address: Washington,
DC.
394. Product Name: Soy-Koff (Alkaline Coffee Substitute.
Renamed Zoy-Koff in about 1939) [Regular, or Fine Grinds].
Manufacturer’s Name: Madison Foods (Renamed
Nutrition International Corp. in about 1965).
Manufacturer’s Address: Nashville Agricultural Normal
Institute, Madison, Tennessee.
Date of Introduction: 1936.
Ingredients: Soybeans, bran, brown sugar.
Wt/Vol., Packaging, Price: 12 oz box or 1 lb bag.
How Stored: Shelf stable.
Nutrition: 6 oz. liquid: Protein 0.8%, fat 0.0004%,
carbohydrates 0.98%, ash 0.12%, calories 4.3/100 gm.
New Product–Documentation: Madison Survey. 1936.

July 15. p. 115.
Madison Survey. 1937. “The soy bean marches on.”
April 21. p. 59-60.
Ad in Nature’s Path (USA). June 1943. p. 227. “ZoyKoff: Coffee flavor without coffee after-effects.” Taylor.
1944. Soy Cook Book. p. 201.
Madison Health Messenger. 1949. V. 49-2. p. 5.
Madison Health Messenger. 1949. V. 49-3. 1949. p. 5.
“Soy-Koff–an alkaline beverage used in the place of coffee.
Contains no coffee–no nerve stimulants. Serve to young
and old. Two grinds–regular and fine. Prepare like coffee.
Ingredients: soybeans, bran, brown sugar. 1 lb. bag.”
Soybean Blue Book. 1950. p. 84.
Francis Kalnay. 1959. House Beautiful. May. p. 174-75.
“Soybean has all the answers.” A photo shows the bag and
label. The front panel reads: “A satisfying hot beverage made
of soy beans and molasses.” Also listed in 1963 Blue Book
(p. 97) as Zoy-koff. Soybean Blue Book. 1965. p. 111.
395. Dittes, Frances Linda. 1936. The biological availability
of cystine found in soybean cheese. PhD thesis, George
Peabody College for Teachers. In: Doctoral Dissertations
Accepted by American Universities, 1936. *
Address: George Peabody College for Teachers, Nashville,
Tennessee.
396. Gray, George Douglas. 1936. All about the soya bean:
In agriculture, industry and commerce. London: John Bale,
Sons & Danielsson Ltd. ix + 144 p. Introduction by James L.
North. Late curator, Royal Botanic Gardens, Regent’s Park,
London. Index. 28 cm. [19 ref]
• Summary: A comprehensive, early work on the soybean.
Gray was a Scotch physician. Contents: 1. Introducing the
soya bean. 2. The soya bean plant and its cultivation. 3.
The soya bean as food: Dietetics, immature green beans,
mature dried beans, soya bean coffee, soya bean chocolate,
soya bean sprouts, soya bean milk, soya bean flour (incl.
Berczeller flour, Soyvita bread made by Messrs. Wm.
Beattie, Ltd., Glasgow), bean curd [tofu], soy (also called
soya bean sauce, Chinese bean sauce, or shoyu), miso,
fermented bean curd (p. 66-67). 4. Soya bean oil. 5. Soya
bean trade. 6. The soya bean in agriculture.
Addenda: Soya bean products in the USA. Dieting and
recipes. Statistics. India. Bibliography.
In the chapter on “Soya bean oil” we read (p. 75): “In
England, the bean oil trade is carried on by the following
firms:–The British Oil and Cake Mills Ltd., the ordinary
shares of which are held by Lever Bros., Ltd., so that they
are a branch of Unilever, Ltd.
“The Hull Oil Manufacturing Co., Ltd., Hull, now
merged in the foregoing concern.
“The Premier Oil Extracting Mills, Ltd., Hull.
“Messrs. Wray Sanderson & Co., Hull.
“The Medina Refinery Ltd., Deptford, London.
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“Messrs. J. Bibby & Sons Ltd., Liverpool.
“The Erith Oil Works Ltd., Erith” [Kent].
The first addendum, titled “Soybean products exhibited
by the American Soybean Association” (at Washington, DC,
p. 120-24) lists the following companies and each of the soy
products that they manufacture: American Lecithin Corp.
(Atlanta, Georgia), Archer-Daniels-Midland Co. (Milwaukee,
Wisconsin), Armstrong Paint and Varnish Works (Chicago,
Illinois), Battle Creek [Food] Factory (Battle Creek,
Michigan), The Blanton Co. (St. Louis, Missouri), Cereo
Co. (Tappan, New York), The Davies-Young Soap Co.
(Dayton, Ohio), Detroit Graphite Co. (Detroit, Michigan),
Eastern Health Food Stores Association (Washington, DC),
Funk Brothers Seed Company (Bloomington, Illinois),
Harshaw Essential Foods, Inc. (Cleveland, Ohio), Keystone
Macaroni Mfg. Co. (Lebanon, Pennsylvania), Kloss,
Jethro (Takoma Park, Maryland: Fresh [soybean] milk.
Pumpkin pie [soybean milk and soybean flour]. Soybean
cheese. Soybean bread [20% soybean flour]. Soybean
buns. Soybean sprouts. Soybean cake), Laucks, I.F., Inc.
(Bloomington, Illinois–home office, Seattle, Washington),
Madison Food Company (Madison, Tennessee; Vigorost,
Cheese [Tofu], Soybeans canned with Tomato, Soybeans
canned plain, Dixie Fruit Crackers), Mead Johnson and
Co. (Evansville, Indiana; Makes Sobee [Infant Formula]),
Oriental Show-You Co. (Columbia City, Indiana), Paintcraft
Co. (Galesburg, Illinois), Prince Macaroni Mfg. Co. (Boston,
Massachusetts), Purina Mills (St. Louis, Missouri; makes
Cresol disinfectant, Purina turkey and growing fattening
chow, Purina lay chow, Purina egg chowder, Purina breeder
egg chowder, Purina fitting chow, Purina rabbit chow,
Purina chick Growena chow, Purina 34% cow chow, Purina
chowder, Purina bulky cow chow, Purina 24% cow chow,
Purina pig and hog chow, Protena all mash starting and
growing food), Shellabarger Grain Products Company
(Decatur, Illinois), Soyex Company, Inc. (Nutley, New
Jersey), Staley Sales Corporation (Decatur, Illinois), The
Stamford Rubber Supply Company (Stamford, Connecticut),
Dr. Roy Monier, President, Board of Managers, State
Hospitals (Jefferson City, Missouri), United Drug Company
(Boston, Massachusetts), Vi-tone Company (Hamilton,
Canada), Woolsey Paint and Color Co., C.A. (Jersey City,
New Jersey), Bureau of Chemistry and Soils, Department
of Agriculture (Washington, D.C.). Page 120 adds: “The
exhibit also contained some 200 soybean products, mostly
foods, brought from the Orient by Mr. W.J. Morse, Senior
Agronomist, Department of Agriculture, Washington, DC,
U.S.A.” Note 1. Morse and P.H. Dorsett were in East Asia
from 1929 to 1931, when they collected many samples of
soybeans and soyfoods.
In the second addendum, recipes, the author notes that
soy flour is widely used in diabetic diets. Two leading firms
who make soy flour in England and who also incorporate it
in various products are: Soya Foods, Ltd., Rickmansworth,

Herts, and Dietetic Foods Ltd. 124 Victoria St., London,
S.W. 1. “The former specialize in Soyolk which is flour
prepared on the principles laid down by Professor Berczeller;
it is a mealy powder, fatty to the touch. The latter firm are
the sole distributors in Great Britain of the well-known
‘Heudebert’ Dietetic Food products, a French concern which
makes different kinds of diabetic breads.” The following
recipes are then given; * = Calls for Soyolk soy flour:
Soybeans, southern style. Soybean salad. Roasted soybeans
[like dry-roasted peanuts]. Soybean croquettes. Soybean
soufflé. Stuffing for baked fish*. White sponge pudding*.
Shortbread*. Madeira cake*. Soya soup à la Reine (uses
Heudebert soya flour). Soya chocolate (with soya flour).
Soya vegetable soup (with soya flour). Soya bean sprout
salad.
Note 2. This is the earliest English-language document
seen (Jan. 2013) that uses the term “soya bean sprouts” to
refer to these sprouts. Address: M.D. (Scotch physician),
C.B.E., England. Late medical officer to H.B.M. Legation,
Peking, China. Lieut.-Colonel, Retired.
397. When was the Nashville Agricultural and Normal
Institute (NANI) in Madison, Tennessee renamed “Madison
College”–according to The Madison Survey (Overview).
1936. Lafayette, California. 1 p. Compiled by William
Shurtleff of Soyinfo Center.
• Summary: This is a hard question to answer since the new
name was gradually phased in between 1934 and 1937, and
the old name (NANI) was finally abandoned in April 1947.
First we should note that all issues of The Madison
Survey–which started in 1919–have now (as of May
2017) been digitized and are available online at: http://
centerforadventistresearch.org/madison/wp-content/uploads/
b167106 17_1919_V01.pdf
In 1933, Vol. 15, the term “Madison College” does not
appear.
In 1934, Vol. 16, the term “Madison College” appears
for the first time in the March 14 issue, in an article (p. 31)
that also mentions Madison Foods and soyfoods, and has two
photos showing Madison’s soyfoods in cans and boxes.
In 1935, Vol. 17, the term “Madison College” appears
twice, on pages 94-95, and on page 143.
In 1936, Vol. 18, the term “Madison College” appears 36
times, all after April 22, and the masthead on page 1 changed
with the issue of 29 April 1936, p. 69, to include the words
“Madison College.”
In 1937, Vol. 19, the term “Madison College” appears
116 times, and the masthead of all issues continues to bear
the term “Madison College.”
In conclusion, we believe it is fair to say that the name
of the organization was changed to Madison College by
April 1936. However, in the first issue of 1938, Vol. 20, the
masthead is changed to read: “Published by
“Madison College
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“[Nashville Agricultural Normal Institute].”
The words Nashville Agricultural Normal Institute”–in
square brackets–remain on the masthead until April 20, 1947.
This issue bears a new masthead, which remains. Likewise,
the announcement on the last page of each issue which used
to state” “Published semi-monthly by Madison College,
formerly Nashville Agricultural Normal Institute. Entered as
second-class matter February 8, 1939, under act of August
24, 1912, at Madison College, Tennessee,” is now also gone.
Therefore we think it fair to say that the Changeover had
been completed by 20 April 1947. It was very gradual and
conservative, taking about 13 years and 1 month. Address:
Founder and Director, Soyinfo Center, Lafayette, California.
398. Madison Survey (Madison, Tennessee). 1937.
Experimental work with foods. 19(9):35-36. March 3.
• Summary: “Soy milk, fresh every day, is used in quantities
by the institution. Soy milk in cans is on the market, its sale
increasing continually as people become acquainted with the
value of this product.
“Not only is Madison publishing the virtues of soy
milk, but scientists in various places are advocating its use
instead of dairy milk. Professor Madder of the University
of Frankfurt, Germany, showed recently that infants fed on
soybean milk are able to resist infection to a remarkable
degree. This is attributed to the alkalinity of the soy milk,
which increases the resistance of cell tissues.
“An experiment conducted in Cleveland, Ohio, in the
feeding of over 200 infants on soy milk and gruel [with
okara, probably], shows that the cellulose of soybean
gruel relieves constipation. When soybean milk is used,
the intestinal flora show a predominance of gram-positive
organisms, thus resembling the stools of normal breast-fed
babies.”
399. Madison Survey (Madison, Tennessee). 1937. Home
economics and nutrition courses. 19(9):33-34. March 3.
• Summary: In recent years, the college has provided
liberally for science courses and “other departments for
the education of workers in the Southland. But the Home
Economics Department has been operating in temporary
quarters, and with meager equipment, waiting for the hour
to strike, for the opportune time to arrive for advancement.”
Now the time has come.
“Madison College is eminently fitted to operate a strong
department in Diet and Nutrition. Its medical department,
known as Madison Rural Sanitarium and Hospital, makes
a specialty in its treatment of diet in disease. In its Food
Manufacturing Department it is experimenting with foods
and is placing on the market a variety of health products.
Its experimental work with the soy bean has brought it into
prominence in that field.
“Students in Diet and Nutrition have the privilege of
practical demonstration and daily work in the Sanitarium

diet kitchens and in the preparation and service of foods in
the College Cafeteria. They are at work with foods in the
Food Manufacturing Department, in the Cannery and Soy
Milk departments, and it is from the college diet classes
that the City Cafeteria draws its cooks and dietitians. Dr.
Frances Dittes, who heads the college Department of Home
Economics, has been Sanitarium dietitian for years. She is
author of the cook book, to which you have been introduced,
entitled “Food for Life.’ Something of her equipment for
her work both as teacher and writer is voiced in the review,
of “Food for Life,” written by Dr. H.A. Webb, head of
the Department of Chemistry, Peabody College, for the
Magazine Section of Nashville Banner, issue of July 26,
1936. He says: “’This book makes a real contribution to
the literature of cookery and nutrition from at least two
standpoints: First, it is written by a Southern author who
knows the Southern taste in sickness and in health; second,
it is the vegetarian school, whose life work consists in
administering foods as a true medicine to those who seek for
health.’
“By education, by close association with the
Sanitarium staff of physicians in their care of patients,
and by collaboration with Dr. Philip Chen of the College
Department of Chemistry who is also chemist for the
Food Manufacturing Department, Miss Dittes has a wide
background for training dietitians and for leadership in
the Department of Home Economics. Students otherwise
qualified and who are interested in food work are
unhesitatingly directed into this section of the college.
“It is in recognition of the wide field of usefulness open
to those who are well trained in food preparation and food
service, that Madison College is now preparing to equip new
headquarters for this department of instruction, and solicits
your cooperation.”
Note: This is the earliest issue of The Madison Survey
that contains the term “Madison College.” Moreover, at the
top of page 1 we read:
“The Madison Survey
“Published by
“Nashville Agricultural Normal Institute
“Madison College, Tennessee.”
400. Sutherland, E.A. 1937. Madison activities for nineteen
hundred thirty-six. Madison Survey (Madison, Tennessee)
19(10):39. March 10.
• Summary: “Food factory: In point of equipment the farm is
the second and the Food Factory is the third of the industries.
[The sanitarium is first.] The present method of operation
in the Food Factory is the work largely of E.M. Bisalski.
Foods have been standardized and a more extensive program
of advertising followed than ever before. During the year,
Capt. C.D. Bush became manager of the factory, releasing
Mr. Bisalski for field work. H.J. Miller carries the burden of
manufacturing foods.”
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401. Tennessean (The) (Nashville, Tennessee). 1937. Q.M.
Smith heads college section: T.P.I. president honored by
association; social science body ends meet. March 26. p. 12.
• Summary: “An exhibition of soy-bean milk, brought by
Dr. Floyd Bralliar of Madison College, and which he said
was made at the school. attracted widespread interest. He
declared that the milk had been rated by the American
Medical Association as being better adapted for the feeding
of babies than even cows’ milk.”
Note: This is the earliest document seen on www.
newspapers.com (May 2017) that contains the term
“Madison College.”
402. Karlick, Joseph R. 1937. Student activities at Madison.
Madison Survey (Madison, Tennessee) 19(15):57-58. April
21.
• Summary: As part of the industries operated with student
labor, Madison has a “900-acre farm which produces forage,
grain, and garden crops, and orchard and vineyard trees.
“There is the program of food manufacturing in
which students have an active part. Experimental and
manufacturing work with the soy bean, making the flour,
making the milk, and utilizing the by-products in other
foods, has attracted the attention of the attention of the U.S.
Department of Agriculture as well as firms in this country
and abroad.”
There is “a student publication called The Peptimist
Crier, the object of which is to reflect on the spirit of the
college. It provides a medium of expression for the students
and a medium of exchange between the alumni and the
present student body.”
403. Madison Survey (Madison, Tennessee). 1937. The soy
bean marches on. 19(15):59-60. April 21.
• Summary: “There is a constant hum of motors in our
food factory these days to supply the orders resulting
from Mr. Bisalski’s recent trip to Knoxville [Tennessee].
Asheville [North Carolina], Washington [DC], Philadelphia
[Pennsylvania], and New York. Since eight of the twelve
items appearing in the Madison Foods price list contain
soy beans, the value of the soy bean as a food is naturally
emphasized in the sales program. Attractive window
displays, featuring the soy bean as an ingredient of eight
Madison Foods, have effectively stimulated sales... The
constant increase of business, which is far above the normal
curve, showing recovery from the depression, is evidence
of the whole-hearted acceptance of soy bean foods by the
public.”
“In the May issue of Popular Mechanics five pages were
devoted to a review of the soy bean since its introduction
to the United States in 1804. At that time it was grown as a
curiosity...”
“A soy bean article is not complete without a mention or

a picture of Madison Foods. In Popular Mechanics one can
see the Madison soy bean foods on display. In this picture Dr.
W.J. Morse, of the United States Department of Agriculture,
stands in front of several sections of display cases where
only soy bean foods and other soy bean products appear.
“On the level of his left hand three Madison Food
packages (Soy-Koff, Date Stix, Fruit Stix) stand like soldiers
in the line of soy bean foods. Four shelves above can be
singled out Vigorost, Soy Beans canned in Tomato Sauce,
and one shelf below is Breakfast Crisps. Here then are seen
all but two of the Madison Foods that are on display in Dr.
Morse’s rare collection. Soy Cheese and Kreme O’Soy Flour
are there also, but they are blocked out with insertions of
other types and pictures.
“For many years, Dr. Morse, who might rightfully be
called the father of soy bean development in the United
States, has been studying this interesting plant all over the
world.”
“Dr. Morse is a frequent visitor at Madison and likewise
Mr. Bislaski is a frequent visitor to Dr. Morse’s Washington
headquarters.”
404. Dittes, Frances L. 1937. Soybeans and human nutrition.
Health (Mountain View, California) 4(4):18-19, 26. April. [3
ref]
• Summary: Discusses history of the soybean, food uses,
nutritional value, recent scientific studies. Address: PhD,
Dietitian, Madison College, Madison, Tennessee.
405. Product Name: Kreme O’Soy Flour (Whole Soy
Flour).
Manufacturer’s Name: Madison Foods.
Manufacturer’s Address: Madison College, Madison,
Tennessee.
Date of Introduction: 1937 April.
New Product–Documentation: Madison Survey. 1937.
“The soy bean marches on.” April 21. p. 59-60.
Madison Health Messenger. 1939. Sold in 2 lb. or 5 lb.
bags.
406. Carver, G.W. 1937. Re: Peanut milk. Letter to Mrs. L.C.
Barnes, 459 Marlborough Road, Yonkers, New York, June
21. 1 p. Typed, without signature (carbon copy).
• Summary: “Dear Madam: Peanut milk is not on the market
and is not being manufactured. I suggest that you get in
touch with the Nashville Agricultural Normal Institute,
Madison College, Madison, Tennessee. They manufacture
many kinds of health foods from soybeans including soybean
milk, which is similar in many respects to peanut milk. They
make an excellent product.”
John Ferrell, who located this document, adds (Dec.
1992). “Carver seemed to like Madison College. I’ve
noted maybe six letters much like this one to people who
enquired about soybeans.” Address: Director, Research and
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Experiment Station [Tuskegee, Alabama].
407. Carver, G.W. 1937. Re: Soybean milk, peanut milk, and
Madison College. Letter to Mr. N.A. Alexander, Harrison,
New York, June 27. 1 p. Typed, without signature (carbon
copy).
• Summary: “Dear Sir: Our station has never issued any
publications on the soybean or peanut milk. I just received
yesterday a can of chocolate milk and one that is of the same
composition as cow’s milk. Both are made by the Madison
College, Madison, Tennessee. They are supreme authority
on the use of the soybean, and it would be well for you to
get their literature, as I do not know of an institution that
is doing more remarkable things with the soybean along
food lines as they are.” Address: Director, Research and
Experiment Station [Tuskegee, Alabama].
408. True, Alfred Charles. 1937. A history of agricultural
experimentation and research in the United States 16071925, including a history of the United States Department of
Agriculture. USDA Miscellaneous Publication No. 251. 321
p. For soybeans, see p. 91, 94, 100, 115, 146, 222, 227. July.
With subject index. [327* ref]
• Summary: Contents: Agricultural research in the
United States. Beginnings in the American Colonies and
early States: Significant contributions resulting from
individual efforts and colonial subsidies, Washington and
Jefferson among the leaders of their time in observations
and experiments relating to agriculture, influence of
agricultural societies in promoting agricultural investigation
and improvement during the post-revolutionary period,
improvement of agricultural implements. Early State
geological and agricultural surveys. Relations of the National
Government to agriculture, 1796-1835: Early congressional
action, advancement through executive branches of the
government. Agriculture promoted through the Patent Office,
1836-62: The first Commissioner of Patents (Henry Leavitt
Ellsworth). Movement for a United States Department of
Agriculture (USDA).
The United States Department of Agriculture, 1862-88:
Administration of Commissioner Isaac Newton (1862-67),
Commissioner Horace Capron (1867-71), Commissioner
Frederick Watts (1871-77), Commissioner William Gates
LeDuc (1877-81), Commissioner George Bailey Loring
(1881-85), Commissioner Norman Jay Colman (1885-89).
Movement in the States toward the establishment of
institutions for agricultural research, 1840-75: New York,
Connecticut, California, Maryland, Pennsylvania, Michigan,
New Jersey (Rutgers, p. 75-76), Massachusetts, Maine,
Kansas, Illinois, Minnesota, Wisconsin, Iowa.
State agricultural experiment stations without federal
aid, 1875-88: Connecticut Experiment Station, California
(E.W. Hilgard, p. 87-89), North Carolina (soy, p. 91),
Massachusetts (soy, p. 94), Cornell University (Ithaca, New

York), New Jersey (Rutgers), New York, Ohio, University
of Tennessee (soy, p. 100), Alabama, Wisconsin, Maine
Fertilizer Control and Agricultural Experiment Station,
Louisiana Experiment Stations, Kentucky, Vermont.
Agricultural experiments in States not having
experiment stations, 1875-1888: Colorado, Illinois, Indiana,
Iowa, Kansas, Michigan, Minnesota, Mississippi, Missouri
(soy, p. 115), Nebraska, New Hampshire, Pennsylvania,
South Carolina, Houghton Farm. History of the Hatch
Experiment Station Act of 1887. Agricultural experiment
stations in the States and Territories under the Hatch
Act, 1888-1905: Relation of the Federal Government to
the stations, relations of the stations with associations,
organization of the stations, income of the stations,
equipment of the stations, lines of work of the stations
(agronomy, soy, p. 146). Movement for increased Federal
aid, culminating in the Adams Act, 1902-6: History of the
act elevating the United States Department of Agriculture to
Cabinet rank, the United States Department of Agriculture
under the act of February 9, 1889, 1889-97. Large
development of research relating to agricultural production,
1897-1913: United States Department of Agriculture,
agricultural experiment stations, 1906-1913. Development
of research in agricultural economics and sociology, 191321: United States Department of Agriculture (Bureau of
Plant Industry, soy, p. 222; Bureau of Chemistry, soy, p.
227), agricultural experiment stations as affected by the
Smith-Lever Extension Act and the World War, 1914-1920.
Agricultural research during the agricultural depression,
1921-25: United States Department of Agriculture,
agriculture experiment stations, 1921-25. Bibliography:
Biographical references. Subject index. Name index.
Photos show: Edwin West Allen (1864-1929,
frontispiece). Henry Leavitt Ellsworth (p. 23). Isaac Newton
(p. 41). First main building of the Department of Agriculture
(p. 46). Norman Jay Colman (p. 61). Samuel William
Johnson (p. 69). Eugene Woldemar Hilgard (p. 72). Wilbur
Olin Atwater (p. 83). William Henry Hatch (p. 124). Henry
Cullen Adams (p. 167). James Wilson (p. 186). New main
building of the Department of Agriculture (p. 189).
The first move to aid agriculture in the United States
was inaugurated by George Washington in his message to
Congress of 1790, and more elaborately in his last message
of 7 Dec. 1796 (p. 18-19). Organizations were established
to collect and diffuse information. In 1797 a House of
Representatives committee recommended the creation of
an American Society of Agriculture, funded by the federal
government, with headquarters in Washington, DC; it never
happened.
Meanwhile agriculture was promoted through the
patent office from 1836 to 1862. The first commissioner of
patents, Henry L. Ellsworth, was very active and helped to
lay the foundations of the present USDA. As commissioner
(1835-1845) he immediately began to collect new and
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valuable seeds and plants, and to distribute these with the
aid of congressmen and others. “Naval officers, consuls, and
private citizens traveling abroad were frequently bringing
to this country seeds and plants which might be used in our
agriculture but which were largely lost because there was
no agency for their preservation and distribution. In his
report for 1837 Ellsworth therefore suggests the creation
of a public depository for such articles, ‘whence they may
be dispensed to every part of the Union’” (p. 24). “In 1840
more than 30,000 packages of seeds were distributed. That
year the Commissioner urged ‘the importance of an annual
report of the state of the crops in different sections...” (p.
25) In 1845 Ellsworth resigned. “In 1847 more than 60,000
packets of seed were distributed, including some contributed
by the French minister of agriculture commerce” (p. 27).
Subsequent commissioners continued Ellsworth’s work. “In
1852 Congress gave special authority for the purchase of
seeds, and in 1854 included cuttings” (p. 28).
From June 1853 to 1860 the Agricultural Division of the
patent office was in the charge of Daniel Jay Browne, son
of a New Hampshire farmer. He emphasized the importance
of the “introduction and naturalization of new and useful
vegetable products, hitherto unknown in the United States,”
and justified the distribution of many small seed packets to
encourage propagation (p. 29).
“Beginning in 1856 the language of the agricultural
appropriation item was broadened to include ‘the collection
of agricultural statistics, investigations for promoting
agriculture and rural economy and the procurement and
distribution of cuttings and seeds’” (p. 31).
“In 1858 preparation was made for a propagating
garden on five acres of land between Missouri Avenue and
Four and a Half and Sixth Streets in Washington. This was
tile drained and a hothouse was erected. Primarily it was
intended to grow there the tea seeds from China and cuttings
of grapevines collected in the United States” (p. 31-32).
In 1850 the Agricultural Division of the Patent Office
received its first funds, $5,000, appropriated by Congress,
increasing to $10,000 in 1854. “Up to that time the money
had been taken out of the Patent Office fund, but in 1855
reimbursement was made to the extent of $40,078.78. After
that, the agricultural appropriation was paid directly from the
Treasury. Between 1856 and 1862 the appropriation varied
from $30,000 to $75,000” (p. 34).
Note: Browne distributed Admiral Perry’s seeds
(including soybeans) from Japan. And in the Report of the
Commissioner of Patents, Agriculture, he wrote numerous
articles about new plants, including one about soybeans in
1855.
In the early 1860s a movement started to form a U.S.
Department of Agriculture as a separate organization,
outside the Patent Office. The idea became a Act which was
approved by President Abraham Lincoln in 1862 (p. 37-40).
Its first era was 1862-1888, with Isaac Newton as the first

commissioner of agriculture in 1862, and again in 1867. He
was promoted from chief of the agricultural section of the
patent office.
“The initial appropriation for the department was
$60,000... For the fiscal year 1867 the appropriations
aggregated to $199,000. The Department [USDA] had six
rooms in the basement of the Patent Office building [in
Washington, DC], which had formerly been occupied by
the agricultural division, and gradually acquired possession
of the property of that Division, including the propagating
garden at Sixth Street and Missouri Avenue NW. There was
also assigned to it a tract of land, lying between Twelfth
and Fourteenth Streets from B Street SW to the canal (now
Constitution Avenue), which was being used by the War
Department as a yard for army animals. This tract, now
forming the Department grounds, did not come into its
possession until April 1865, when it was made an experiment
farm” (p. 42). Tests were made that summer. Continued.
Address: USDA, Washington, DC.
409. True, Alfred Charles. 1937. A history of agricultural
experimentation and research in the United States 16071925, including a history of the United States Department
of Agriculture (Continued–Document part II). USDA
Miscellaneous Publication No. 251. 321 p. For soybeans, see
p. 91, 94, 100, 115, 146, 222, 227, 263, and 269. July. [327*
ref]
• Summary: (Continued): In 1863 about 1.2 million
packages of seed and 26,000 bulbs, cuttings, and vines
were distributed. Appropriations for a USDA library
were approved in 1864, and the first brick building was
occupied in 1865. In 1867 seed distribution was still the
department’s main activity, accounting for 58% of the total
budget of $199,100 (p. 47). In 1868 the USDA’s first new
main building was completed and occupied. It “gave the
Department much better quarters and opened the way for
reorganization and enlargement of its work. The grounds
about this building were too small for an experiment farm.
(p. 46, with photo).
“In 1873 the lot which had long been used as a
propagating garden was exchanged for about 4 acres of land
on the north side of the Department grounds,” which had
formerly been connected with a canal (p. 50). Commissioner
William Gates LeDuc (1877-81) “advocated the purchase of
a farm of 1,000 acres near Washington [DC] and at one time
suggested the Arlington Estate. In addition he desired 8 or
10 stations in different parts of the country” to ensure proper
testing and propagating of plants and seeds (p. 55).
“In 1901 the Arlington Farm, a tract of over 300 acres on
the Virginia side of the Potomac River opposite Washington,
was added to the material equipment of the Department” (p.
190).
By the 1860s, several states had their own agricultural
colleges. The first of these was the Michigan Agricultural
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College, which began operation in May 1857, near Lansing,
Michigan; it was the first agricultural or industrial school on
this continent–and the first to offer a practical (non-classical)
education. The Kansas State Agricultural College began in
1863.
In 1877 some 2.3 million packets of seed were sent
out, rising to 2.5 million in 1883. The term “Secretary of
Agriculture” was first use in 1885. Galloway began as Asst.
Pathologist in 1887 and by 1890 the Section of Vegetable
Pathology was under his leadership.
Under the provisions of the Hatch Act, the Office of
Experiment Stations was established in 1888. In 1889 the
Secretary of Agriculture (head of USDA) was given a seat in
the president’s cabinet.
“Interest in the applications of science to agriculture
was greatly increased by the publication of Liebig’s work on
Chemistry and its Applications to Agriculture and Physiology
in 1840, and Boussingault’s account of his agricultural
experiments in Economie Rurale in 1844. The experiments
of Lawes and Gilbert in England took a more organized form
in 1843, and an agricultural experiment station was begun at
Moeckern in Saxony [later part of Germany] in 1851.”
In the USA, from 1840-1875 there was a movement
among the states to establish institutions for agricultural
research. State agricultural experiment stations operated
without federal aid from 1875 (starting with Connecticut
{Middletown}) to 1888. These were usually connected with
state agricultural colleges. Other early state agricultural
experiment stations: North Carolina: March 1877. New
York (Cornell, at Ithaca): Feb. 1879. New Jersey (Rutgers
College, New Brunswick): March 1880. New York (Geneva):
Aug. 1881. Ohio (Columbus): April 1882. Massachusetts
(Amherst): May 1882. Tennessee: June 1882. Alabama:
1883. Accounts of the agricultural experiments at the
University of Illinois from 1875-1899 were published in the
biennial reports of the board of trustees. Soon many states
had two colleges–an academic and an agricultural one, e.g.
Univ. of Kansas (Lawrence, 1863) and Kansas State Univ.
(Manhattan, 1863). Colleges with the word “State” at the end
of their names were usually agricultural colleges (Ohio State,
Michigan State, Oregon State, etc.). But other agricultural
colleges had names like Purdue (West Lafayette, Indiana,
1869).
The Hatch Experiment Station Act. of 1887 established
agricultural experiment stations in each state, funded by
the federal government. The idea was stimulated by similar
European stations. From 1852 to 1877 more than 2,000
books and pamphlets were published by the experiment
stations. Prior to the passage of the Hatch Act, the U.S.
federal government had appropriated money for agricultural
research only to the patent office and its offshoot, the USDA.
The Hatch Act established a new relationship between the
federal government and the states by granting money to the
states for agricultural experiment stations that were to be

distinctly state institutions. When the Act passed, experiment
stations connected with land grant colleges were operating
in eight states. More or less systematic work was being done
in 13 other states. Most of the experiment stations published
periodic bulletins and less frequent annual reports.
The Adams Act (p. 165) increased federal aid for
agricultural research.
“The act of May 15, 1862, creating the Department
of Agriculture, was a compromise measure, which left
the department as an independent establishment with
a commissioner at its head.” Starting in 1876, various
national and state farm organizations (such as the National
Agricultural Congress and the Grange) adopted resolutions
asking Congress to create the office of Secretary of
Agriculture–for the benefit of American farmers and
“agriculturists.” On 9 Feb. 1889 the USDA was elevated to
cabinet rank (p. 175-77). By then, the organized system of
agricultural research in the USA was put on an organized
and permanent basis The state and national agencies were
linked together to the USDA Office of Experiment Stations.
The passage of the Morrill Act of Aug. 1890 ensured further
endowment of the land-grant colleges with federal funds.
Thus within the short period of 3½ years, three great acts
of congress became law, and fixed in a large and permanent
way the general policy to be pursued by the U.S. regarding
the maintenance of public institutions for agricultural
research. The first Secretary of Agriculture was James
Wilson (1897-1913); his was a long and very active tenure.
In 1901 the Arlington Farm, a tract of over 300 acres
on the Virginia side of the Potomac River, was acquired by
the USDA. A farm of 475 acres in Beltsville, Maryland, was
purchased for the use of the Bureau of Animal Industry.
The USDA library grew from 59,000 books and
pamphlets in 1897 to 122,000 in 1912.
In 1901 the USDA’s work on plants was consolidated
in the Bureau of Plant Industry. This led to great expansion
of such work in many different lines. Beverly T. Galloway
was in charge of this Bureau; he had formerly been Chief of
the Division of Plant Physiology and Pathology (p. 197). For
details on the history of the Bureau of Plant Industry see p.
(221-24).
“The plant-introduction work, inaugurated in 1898,
developed into a system of world-wide agricultural
exploration, through which over 34,000 plant varieties
and species were brought in the United States. These were
propagated at Washington or at outlying field stations, and as
far as possible their progeny was distributed to experiment
stations and private experimenters and plant breeders in the
States and tropical possessions. A historical record of all
these introductions and distributions was kept.”
In 1915 the USDA Office of Home Economics was
established. It became a Bureau in 1923. The Bureau of Plant
Industry did much of its work at the Arlington Farm. The
Bureau of Chemistry (1913-1921) studied the composition
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of soybean varieties and soy oil. There was an agricultural
depression in the USA from 1921 to 1925.
Also discusses: Alfalfa, John and William Bartram (p.
3), Chinese sugarcane (i.e., sorghum, p. 31), chufa (p. 31),
cowpeas, flax, hemp, lupines, maize, peanuts, velvetbean
[velvet bean], wheat gluten.
A photo shows Justin S. Morrill. Address: USDA,
Washington, DC.
410. Groce, Ben. 1937. Romantic story of a bean unrolled
in Madison Sanitarium test-tube as milk, meat, coffee,
auto accessories produced from vegetable: operations
conducted near Nashville for three months. Tennessean (The)
(Nashville, Tennessee). Aug. 8. p. 6. Sunday.
• Summary: E.M. Bisalski is the manager of Madison Foods.
Dr. Philip S. Chen is a research chemist from China. “It
all started twenty-five years ago when some agricultural
chemists at small, self-supporting Nashville Agricultural
Normal Institute started some experiments with the soy bean,
then used primarily as forage and for nitrogenizing the soil.”
411. Washington Post. 1937. Lowly soybean startles capital
as exhibit illustrates varied uses. Aug. 18. p. 15.
• Summary: “The soybean, chameleon of agriculture, made
its formal debut in Washington [DC] last night when an
exhibit of its wonders, mounted in a Pennsylvania Railroad
car, stopped for two hours in Union Station.” It met with
popular approval as shown by the continuous flow of visitors
which filed through the car. The “spectators were all amazed
to see one little bean pop up under so many different guises.”
A series of charts showed how the U.S. soybean crop has
developed from 5,000,000 bushels in 1925 to 37,000,000 in
1935 and about 20,000,000 more [i.e., 57,000,000 bushels]
this year.
Describes many of the different ways that soybeans can
be used. Handfuls of roasted salted soybeans, courtesy of the
American Soybean Association, were served to visitors. They
tasted like a cross between peanuts and almonds. Madison
Agricultural College, a Seventh Day Adventist institution
in Madison, Tennessee, has developed a “number of meat
substitutes, including an enticing ‘ham’ loaf, and a coffee
substitute.
A series of harvest scenes showed how harvesting
methods have changed. “The biggest step forward was the
perfection of the combine, the forerunner of which was
developed in 1925 by the late Harvey Spaulding Clapp,
son of the late Moses Edwin Clapp, of Minnesota. Clap
grew soybeans on his Virginia estate, which used to be part
of Mount Vernon. According to Russell G. East, general
agricultural agent for the Pennsylvania Railroad and director
of the exhibit, it was Clapp who conceived the idea of a
machine which would beat the beans from the pods as the
plants stood in the field.” The plants are left standing and
gradually turn to hay.

In 1804, the soybean was introduced to the United States
from China, “where natives have grown it for roughly 5,000
years. Orientals use it solely for food. Soybean sauce is
familiar to all lovers of Chinese dishes.”
412. Chicago J. of Commerce and La Salle Street Journal.
1937. Ice cream, milk from soy beans: Tennessee scientists
start new industry. Oct. 13. p. 9, col. 8.
• Summary: In a small group of buildings located a few
miles from Nashville, a small group of chemical and
agricultural scientists are doing “big things with the soy
bean...”
It all started some 25 years ago when some agricultural
chemists at the small, self-supporting the Nashville
Agricultural Normal Institute started experimenting with the
soy bean, then used mainly as forage.
Today, in a small group of buildings housing the
3-month old industry, E.M. Bisalski, his staff of assistants,
and Dr. Philip Chen (a research chemist from China) are
making “milk, meat, coffee, and automobile accessories from
the vegetable.”
Chen says there was soy bean milk in China 3,000
years ago, yet it has taken the scientists about 25 years to
“neutralize the bean flavor and approximate that of the cow.”
Experiments in the institute laboratory showed that many
generations of rats living exclusively on soy bean milk grew
strong and produced prolific offspring. The scientists believe
that the “bean milk can be produced more cheaply than
dairy milk and that it can be produced under conditions of
chemical sterility, almost germ free.”
Having developed good milk, the group next “sought to
compete with cattle as food producers in the form of beef.
“A product called soy-burger has been produced. It
tastes like hamburger.
“The scientists have made ice cream and buttermilk
and even chocolate flavored milk. They also have a cheese
[probably tofu] which is said to be the closest thing to pure
protein known to chemistry. It tastes like Swiss cheese but
costs only a fraction as much.”
Note 1. This is the earliest document seen (Nov. 2014)
concerning a meatless burger made from soy.
Note 2. This is also the earliest English-language
document seen (Nov. 2014) that contains the term “soyburger” (hyphenated).
413. Product Name: Soy-Burger. Renamed Soyburger or
Soyburger Loaf in 1939 (Canned Meatless Loaf, Sandwich
Spread, or Entree). Renamed Zoyburger in 1939.
Manufacturer’s Name: Madison Foods.
Manufacturer’s Address: Madison College, Madison,
Tennessee.
Date of Introduction: 1937 October.
Ingredients: Soybeans [actually okara], wheat gluten, raw
peanut meal, tomato paste, vegetable seasonings.
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Wt/Vol., Packaging, Price: No. 2 can, 20 oz.
How Stored: Shelf stable.
Nutrition: Protein 12.5%, fat 6.7%, carbohydrates 19.0%,
ash 1.4%, calories 187/100 gm.
New Product–Documentation: Chicago J. of Commerce.
1937. “Ice cream, milk from soy beans: Tennessee scientists
start new industry.” Oct. 13. p. 9, col. 8. Having developed
good milk, the group next “sought to compete with cattle
as food producers in the form of beef. A product called soyburger has been produced. It tastes like hamburger.”
Madison Health Messenger. 1939. “Soyburger.” Ad in
House of Better Living. 1940. May. p. 4. “Soyburger.”
Ad (2¼ by 3 inches) in Nature’s Path (USA). 1941. July.
p. 273. “A treat without meat.” Soyburger is one of five basic
food products made and sold by Madison Foods.
Taylor. 1944. Soy Cook Book. p. 201.
Madison Health Messenger. V. 49-2. p. 5.
Madison Health Messenger. 1949. V. 49-3. p. 5.
Zoyburger–excellent for sandwich spread, serve like steak
with onions. Ingredients: soybeans, gluten, raw peanut meal,
vegetable seasonings. 14 & 20 oz. cans.”
Seventh-day Adventist Dietetic Assoc. 1960. Diet
Manual. 1st ed. p. 95. Zoyburger contains 20.90% protein,
3.10% fat, and 11.85% carbohydrate.
Letter from Sam Yoshimura. 1981. March 19. Okara
was used in the Madison Zoyburger exclusively. The
product consisted of wheat gluten, okara, tomato paste and
seasonings. It was a canned, meat loaf type of product.
Note: This is the earliest known commercial vegetarian
“burger” (with the word “Burger” or “Burgers” in the
product name) made in the Western world.
414. Madison Survey (Madison, Tennessee). 1937.
Manufacture of foods. 19(42):167. Nov. 10.
• Summary: “Madison is giving a message of healthful
living to the public, and in this program the food factory
plays an important part. Among the products it is placing on
the market are crackers of various composition; foods to use
in place of meat, such as, Vigorost, Soy Cheese, Soybeans
canned with Tomato; a beverage to take the place of coffee
called Soy-Koff. Kreme O’Soy Milk, plain and chocolate, is
also on the market in cans.”
415. Product Name: Kreme O’Soy Milk (called Kreme-OSoy in 1947) [Plain, or Chocolate].
Manufacturer’s Name: Madison Foods.
Manufacturer’s Address: Madison College, Madison,
Tennessee.
Date of Introduction: 1937 November.
Ingredients: Fall, 1948: Soybeans, soy oil, dextrose,
calcium phosphate, sodium chloride.
Wt/Vol., Packaging, Price: 15 oz, 19 oz, or 20 oz can.
How Stored: Shelf stable.
Nutrition: Protein 3.5%, fat 3.9%, carbohydrates 4.9%, ash

0.7%, calcium 0.34%, iron 4.4 mg/k.
New Product–Documentation: Madison Survey. 1937.
Nov. 10. p. 167. “Kreme O’Soy Milk, plain and chocolate, is
also on the market in cans.”
Madison Health Messenger. 1938. “The only
homogenized soymilk on the market to date.”
Madison Health Messenger. 1948. Fall. p. 3. “A unique
food developed.” A black-and-white photo shows a can of
Kreme O’Soy.” A table compares the composition of Kreme
O’Soy, human milk, and cow’s milk. A list of ingredients is
given on p. 4. Madison Health Messenger. 1949? V. 49-2. p.
5.
Shurtleff & Aoyagi. 1984. Soymilk Industry and Market.
p. 25-26. “By May 1929 fresh soymilk and tofu were being
served occasionally in the dining hall and sanitarium, and
soymilk was used in place of water in some yeasted breads.
Soymilk was first sold commercially in 1931 and canned in
1932. It became popular nationwide.” Soybean Blue Book.
1947. p. 69. Sold in Chicago by Dietetic Supply House.
Soybean Blue Book. 1950. p. 88. No brand name given.
Soybean Blue Book. 1956. p. 100. “Kreme-O-Soy.”
Note: This is earliest commercial soymilk product
seen worldwide to be fortified with calcium. It is also the
second earliest commercial soy product seen introduced by a
Seventh-day Adventist company that contained chocolate.
416. Morse, W.J.; Cartter, J.L. 1937. Improvement in
soybeans: Appendix 1–Workers identified with soybean
improvement in the United States and abroad (Document
part). Yearbook of Agriculture (USDA) p. 1154-89. For the
year 1937. See p. 1184-85.
• Summary: In the United States: (1) USDA Bureau of
Plant Industry, Division of Forage Crops and Diseases:
W.J. Morse, Washington, DC. W.M. Stuart, Jr., and C.H.
Brinkley, Arlington Experimental Farm, Arlington, Virginia.
J.L. Cartter, Urbana, Illinois. M.G. Weiss, Ames, Iowa.
J.L. Stephens, Tifton, Georgia. T.F. Akers, West Point,
Mississippi. R.E. Stitt, Statesville, North Carolina. H.A.
Schoth, Corvallis, Oregon.
(2) State agricultural experiment stations (32): Alabama,
Auburn: H.B. Tisdale. Arkansas, Fayetteville: C.K.
McClelland. Stuttgart: G.C. Banks. California, Berkeley:
W.W. Mackie. Colorado, Fort Collins: D.W. Robertson,
A. Kezer. Delaware, Newark: G.L. Schuster. Florida,
Gainesville: G.E. Ritchey. Belle Glade: A. Daane. Quincy:
J.D. Warner. Georgia, Athens: J.R. Fain. Experiment: R.P.
Bledsoe. Illinois, Urbana: C.M. Woodworth, W.L. Burlison,
J.C. Hackleman, L.F. Williams. Indiana, La Fayette: G.H.
Cutler, R.R. Mulvey, K.E. Beeson, A.H. Probst. Iowa, Ames:
H.D. Hughes, J.B. Wentz. Kansas, Manhattan: J.W. Zahnley.
Kentucky, Lexington: E.J. Kinney. Louisiana, Baton Rouge:
J.P. Gray. Maryland, College Park: J.E. Metzger, R.G.
Rothgeb. Michigan, East Lansing: C.R. Megee. Minnesota,
St. Paul: A.C. Arny, W.M. Myers.
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Mississippi, State College: W.R. Perkins, J.F. O’Kelly.
Stoneville: H.A. York. Poplarville: J.C. Robert. Missouri,
Columbia: W.C. Etheridge, C.A. Helm, B.M. King.
New Hampshire, Durham: F.S. Prince. New Jersey, New
Brunswick: H.B. Sprague. New York, Ithaca: R.G. Wiggans.
North Carolina, Raleigh: C.B. Williams, R.L. Lovvorn. North
Dakota, Fargo: A.F. Yeager. Ohio, Columbus: J.B. Park, P.
Preston. Wooster: L.E. Thatcher. Oklahoma, Stillwater: B.F.
Kiltz. Pennsylvania, State College: C.F. Noll, C.E. Myers.
South Carolina, Florence: E.E. Hall. Tennessee, Knoxville:
H.P. Ogden. Texas, College Station: E.B. Reynolds. Virginia,
Blacksburg: M.S. Kipps. Williamsburg: R.P. Cocke. West
Virginia, Morgantown: J.A. Rigney. Wisconsin, Green Bay:
E.J. Delwiche. Madison: G.M. Briggs, B.D. Leith.
Foreign countries (6):
Australia (4): Department of Agriculture, New South
Wales: Glenn Innes, S.L. Macindoe. Traftor: W.H. Darragh.
Richmond: N.S. Shirlow. Sydney: H. Wenholz.
Canada (3, all in Ontario province): Central
Experimental Farm, Ottawa: F. Dimmock. Dominion
Experiment Station, Harrow: C.W. Owen. Agricultural
College, Guelph: O. McConkey.
England (1): Royal Botanic Gardens, London: J.L.
North.
Germany (3): Kaiser Wilhelm Institute, Manchberg: W.
Rudorf. Südd. Soya-Institut, München: K. Baumeister. SoyaInstitut, Mannheim: L. [Lene] Mueller.
Japan (Incl. Chosen/Korea) (6 stations): Imperial

Agricultural Experiment Station, Tokyo: H. Terao. Hokkaido
Imperial Agricultural Experiment Station, Kotoni: V. Fujine
and T. Hoshino. Saitama Agricultural Experiment Station,
Ageo: T. Hasegawa. Central Agricultural Experiment Station,
Suigen (Chosen [Korea]): I. Nagai. Central Agricultural
Experiment Branch Station, Shariin (Chosen [Korea]): Y.
Takahashi. Akita Agricultural Experiment Station, Akita: K.
Adachi.
Manchuria (6 workers at 3 South Manchuria Railway
Agricultural Experiment Stations). Kungchuling: Y.
Nakamoto, S. Tsuda, M. Ishikawa, and K. Adachi.
Hsiungyocheng: K. Hisatake. Kaiyuan: S. Kofuku. Address:
1. Senior Agronomist; 2. Assoc. Agronomist. Both: Div.
of Forage Crops and Diseases, Bureau of Plant Industry
[USDA, Washington, DC].
417. SoyaScan Notes. 1937. Table of early commercial
meatless burgers / veggie burgers (Overview). Compiled by
William Shurtleff of Soyfoods Center.
• Summary: See next page, The columns: (1) No. (2) Name
of Product. (3) Year Introduced, (4) Manufacturer and
Location (state) (5) Source (abbreviated).
418. Deverall, Richard L.G. 1938. Life on the Madison
campus. Commonweal. Jan. 6. *
• Summary: The author wrote this article following a visit
to the Madison college campus. Address: Prof., Villanova
College, Villanova, Pennsylvania.
419. Patton Hatcher and Ahearn; Smith (A.J.)
Hatchery. 1938. Classified ads: Start your chicks on
new, improved Wayne Chick Starter. Tennessean
(The) (Nashville, Tennessee). March 20. p. 17.
• Summary: “For years Wayne has been known as
one of the finest Chick starters obtainable anywhere
at any price, but this year it has stepped a few
extra strides of the field. A new discovery has been
included in Wayne Chick Starter this year with
greatly improved pigmentation.
“Through the Wayne Introductory Offer you can
purchase your first 100 pound bag of Wayne Chick
Starter at 25¢ less than the regular price.” Address:
(1) 115, 117 Second Ave., S.; (2) 927, 929 Gallatin
Road;. Phone: 6-3646 or 3-3644.
420. Madison Health Messenger (Madison,
Tennessee). 1938-1949. Serial/periodical. Madison,
Tennessee: Madison Foods. Vol. 1, No. 1. Spring
1938. Frequency: Irregular.
• Summary: This interesting periodical began
publication in the spring of 1938, with Edwin
M. Bisalski as editor. Above the title is written:
“Devoted to the protection of your health.” Near
the top left is a marble statue of a Greek discus
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thrower, and next to it a triangle on whose sides are written
the words “Strength. Beauty. Efficiency.” This is the best
source of information on and photos of soyfoods at Madison
from 1938 on. It also contained general information on diet
and health, and advocated a vegetarian diet. Unfortunately
most issues are not dated. Vol. 2, No. 3 was published after
March 1940–probably shortly after. Camp Meeting ‘41
was published after 31 May 1941. Campmeeting ‘42 was
probably published after 31 May 1942. Vol. 7, No. 1 was
published after 15 Aug. 1945. Vol. 49-3, which was probably
published in 1949, is the last issue we have seen. Most issues
contained 4-6 pages, each 8½ by 11 inches, and were filled
with information about and photos of canned vegetarian
foods (mostly soyfoods) made and sold by Madison Foods.
Andrews University (Berrien Springs, Michigan) has
the following: v.2 (1939) 1. v.4 [1941] 2, 3, camp meeting.
v.5 [1942] 2. However all issues of this periodical have now
been digitized by Andrews University.
421. Product Name: Kreme O’Soy Crisps (Ready-to-Eat
Breakfast Cereal. Renamed Wheatasoy in Jan. 1940).
Manufacturer’s Name: Madison Foods.
Manufacturer’s Address: Madison College, Madison,
Tennessee.
Date of Introduction: 1938 May.
Ingredients: Whole soy bean flour, whole wheat, malt.
Wt/Vol., Packaging, Price: 9 oz box.
How Stored: Shelf stable.
New Product–Documentation: Madison Health Messenger.
1938. Spring. Page 4. “Kreme O’Soy Crisps is a high quality
breakfast cereal, ready to eat. The combination of whole soy
bean flour, whole wheat, and malt presents a rich assortment
of choice nutritional elements. A special malting and baking
process makes it easy of digestion, which together with its
being alkaline makes it a protective balanced breakfast food.
13 cents per package.” A photo shows a young boy at the
breakfast table (dressed in a white shirt and bow tie) eating
“Breakfast Crisps.”
Ad in Nature’s Path (USA). 1939. Sept. p. 337.
“Alkaline breakfast food: Kreme O’Soy Crisps.” Madison
Foods: “Devoted to the protection of your health.”
Ad in Nature’s Path (USA). 1940. Jan. p. 19. “Alkaline
breakfast food: Wheatasoy (Formerly Kreme O’Soy
Crisps).” “Malted-Dextrinized. Combines the nourishment of
whole wheat, soybeans and malt.” Madison Foods.
Taylor. 1944. Soy Cook Book. p. 201.
422. Madison Health Messenger (Madison, Tennessee).
1938. Soy bean milk, coffee, meat, and cereal. 1(1):1, 4, 6.
Spring.
• Summary: “More versatile than any other food is the soy
bean. Previously used as stock feed, it has gradually won its
way into many wholesome foods that are distinctly different,
yet palatable and reasonable.

“Madison Foods, in conjunction with Madison College,
has spent years in experimental research developing soy bean
foods. Dr. Philip S. Chen, Professor of Chemistry at Madison
College, a native of China who received his doctorate degree
in chemistry at Michigan State College, together with Dr.
Frances L. Dittes, Professor of Nutrition at Madison College,
whose doctorate degree is also in the field of Chemistry
and Nutrition, have successfully exploited the ancient bean,
discovering its versatility as is evidenced by the possibilities
of its use as milk, coffee substitute, meat substitute, breakfast
cereal, flour, etc.”
Kreme O’Soy Milk is the only homogenized soy bean
milk on the market to date; it is made of soy beans, added
soy bean oil, dextrose, and organic calcium. Zoy-Koff is an
alkaline coffee substitute made from soy beans and grains.
Kreme O’Soy Crisps is Madison’s new ready-to-eat alkaline
breakfast cereal. It is made of whole soy bean flour, whole
wheat, and malt.
Foods made by Madison Foods that contain soy as an
ingredient, described in this first issue are: Soy-Koff (with
photo of front of package in front of Mr. Hubert Henken,
assistant production manager of Madison Foods, from
Albia, Iowa, and a “strict vegetarian”). Thin Things (a new
soy wafer). Date-Stix (a natural sweet, with Kreme O’ Soy
Flour). Fruit Stix (a soy flour biscuit). Breakfast Crisps
/ Kreme O’Soy Crisps (with photo of front of package).
Soyburger Loaf. Soy Beans (in 5 oz, 14 oz and 30 oz cans,
with tomato sauce or plain). Soy Cheese [Tofu]. Vigorost
(“Madison’s finest protein food representing the ‘steak’ of its
variety.” A photo shows Vigorost sliced and ready to serve on
a platter). Kreme O’Soy Flour. Kreme O’Soy Milk.
Note: This is the earliest English-language document
seen (Nov. 2014) that contains the word “Soyburger”
(spelled as one word, regardless of capitalization) or the term
“Soyburger Loaf.”
423. Melick, Weldon. 1938. Self-supporting college.
Reader’s Digest. May. p. 105-08.
• Summary: About Madison College in Tennessee. “In 1904
the Nashville Agricultural Normal Institute at Madison,
Tennessee, consisted of 11 students and some dilapidated
farm buildings on 400 acres of worn land purchased with the
last cent of its founders–Dr. E.A. Sutherland and four other
teachers. In addition, however, it had one invaluable asset:
Dr. Sutherland’s idea that a college education should be
made available to any boy or girl willing to work for it.”
Today “Madison’s curriculum includes 27 campus
industries, run by the students to support the college and
themselves... 15 years of research in food chemistry have
resulted in new food products too useful to confine to
campus menus.
“Hence, Madison Foods–an industry that is largely
responsible for making the soy bean appetizing to
Americans. The school’s food chemists, experimenting with
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200 varieties of soy beans, eliminated objectionable taste and
produced savory breakfast foods, bread, coffee substitute,
condensed milk, and meat substitutes which look and
taste like beef but are even more nutritious and digestible.
Vigorost, made from soy loaf after the milk is extracted [i.e.
okara], is featured by a cafeteria chain in New York City.
More than $60,000 worth of Madison’s packaged and canned
foods was sold in 27 states last year, and the Institute runs its
own health-food cafeterias in Nashville and Louisville.
“Madison Foods have developed soy milk until it is now
not only cheaper than cow’s milk but, on the authority of the
American Medical Association, better for babies. Observers
have come from Africa, India, and other countries where
milch cows are scarce, to study the methods of Madison’s
soy bean ‘dairy.’...
“With twice as many applicants as can be provided
for, Madison as a rule accepts only those who could not
otherwise arrange for a college education.”
Note 1. As a result of this article, the school received
nearly 5,000 inquiries concerning the school plus a flood of
student applications. The next year was the highest in the
history of the College with a total of 450 college students
enrolled.
Note 2. This is the earliest article on soy seen (Aug.
2002) in Reader’s Digest magazine.
424. Buffalo Times (Buffalo, New York). 1938. Learning to
live (Photo caption). June 19.
• Summary: A photo shows two young ladies at Madison
College in Tennessee, each milking a cow, indoors, and
seated on a wooden stool while she looks at a book balanced
on her left knee and thigh. The caption reads: “Collegiate
milkmaids, hard pressed for time, are memorizing poetry
to the rhythm of milking cows before class time. Graduates
of Madison College are encouraged to move to needy
communities, there teach better ways of living, administer
medical, health and cultural service in the way they learned
at school.”
There may also be a portrait photo of E.A. Sutherland,
president of Madison College. He doesn’t believe in debts,
endowments, or “drives” for money.
425. Tennessean (The) (Nashville, Tennessee). 1938.
Madison College waiting list is 40 times size of student
body: Vita part of educational system is to teach pupil
to support self; seldom is one allowed to pay full way in
advance. Aug. 28. p. 6.
• Summary: There are now 900 acres of tillable land on the
farm.
“Year by year the curriculum has been built up to
include 27 campus industries, all run by students and
correlated with college work. After founding a sanitarium
that has grown to a 100-room hospital with a staff of 14
physicians, Dr. Sutherland went back to school himself in

order to qualify as head of the sanitarium, and, at the age
of 50, he received the degree of Doctor of Medicine. His
example on that particular is representative of his theory of
education as an ongoing process.
“Madison foods, including a number of soy bean
products that resulted with experiments with more than 200
varieties of beans, are shipped annually to all parts of the
country, and this particular industry has increased to such an
extent that the income might be materially boosted by the
hiring of outside labor.
“’If we did that the students would miss the training we
believe so vital to their complete education...”
“Among the 300 who enrolled at Madison last year were
students from 36 states and three foreign countries, Japan,
China, and Syria.”
“Turning the spigot of a condensing machine a newlyenrolled girl student filled cans with soy bean milk and a
sparkling-eyed Chinese girl in the dietician’s laboratory
tested small quantities of a new food by feeding it to pinkeyed white mice.”
426. Allied Mills, Inc. 1938. Leading the way (Ad).
Proceedings of the American Soybean Association Inside
rear cover.
• Summary: See next page. A full-page dark blue and white
ad. “Allied Mills was a pioneer in the soybean processing
industry and led the way in popularizing the use of soybean
meal for livestock and poultry feeding.
“In the Allied Mills Biological Research Laboratories
under the direction of Dr. J.E. Hunter, Nationally known
nutrition authority, studies and experiments are constantly in
progress to determine new and more effective ways to use
soybeans and soybean products.
“Use Wayne Feeds and Super Soy to insure best feeding
results and to help make a better market for your soybeans.”
Allied Mills has mills in Peoria, Illinois; Fort Wayne,
Indiana; East St. Louis, Illinois; Taylorville, Illinois; Omaha,
Nebraska; Buffalo, New York; Portsmouth, Virginia;
Memphis, Tennessee.
Note: It is not clear which of these are soybean crushing
mills (Peoria, Illinois is), which are feed mills, and which (if
any) are both. Most of them are probably feed mills.
A photo shows two men in white lab coats working in
a laboratory. Illustrations show: (1) The front of a sack of
“Wayne Poultry Hog Dairy Feeds.” (2) The front of a sack of
“Super Soy Soy Bean Oil Meal.” Address: Executive offices:
Chicago, Illinois.
427. Roosevelt, Eleanor. 1938. My day. Syndicated Column.
Oct. 6.
• Summary: An article about Madison College in Tennessee,
based on an interview with Dr. Floyd Bralliar. She stated that
U.S. Secretary of State Cordell Hull had especially requested
her to have the interview and to report on it. Since Dr.

© Copyright Soyinfo Center 2017

HISTORY OF SOY IN TENNESSEE (1854-2017) 173
Bralliar had spent most of his life and labor on the Madison
project, he was well able to impart to her its spirit, which she
reflected in her praise. The article was syndicated in many
newspapers nationwide by United Features Syndicate, Inc.
It is reprinted near the back of the 1989 edition of Madison–
God’s Beautiful Farm.
A small portrait photo shows Eleanor Roosevelt.
428. Jacob, M.; Duncan, H.R. 1938. A comparison of
cottonseed meal, cottonseed meal and tankage, peanut oil
meal, and soybean oil meal, fed with corn silage for fattening
two-year-old steers. Tennessee Agricultural Experiment
Station, Bulletin No. 167. 7 p. Oct.
• Summary: Conclusions:... “3. Cottonseed meal made a
much better showing in cost of gains and financial outcome
than the other supplements. Peanut and soybean oil meals
cost from $2.00 to $10.00 more per ton than cottonseed meal
of approximately the same protein content. The addition
of tankage also raised the cost of gain and consequently
lowered returns.
“4. The 4 concentrates fed were practically equal, pound
for pound, in feeding value. The price per ton should be the
deciding factor in choosing among them. In most cases the
cottonseed meal-tankage combination will be eliminated on a
cost-per-ton basis.
“5. Satisfactory slaughter cattle were produced by
each ration fed. Cattle fleshy at the start of the experiment
finished as good or low choice beeves.” Address: Knoxville,
Tennessee.
429. Peck, Lyman. 1938. Feeding soybean products to beef
cattle and sheep. In: Soybean Nutritional Research Council,
ed. 1938. The Composition and Nutritive Properties of
Soybeans and Soybean Oil Meal; A Literature Review.
Chicago: SNRC. 62 p. See p. 44-46. Oct. [8 ref]
• Summary: “Morrison’s Feeds and Feeding, 20th Edition,
states, ‘Because soybean oil meal is not high in fat like
soybeans, fattening cattle do not usually show the tendency
to tire of the feed during a long fattening period, as is
sometimes the case with soybeans. Also, there is much less
tendency to undue laxative effect with soybean oil meal.’
“’In three experiments with fattening calves in which
soybean oil meal has been directly compared with soybeans
as a protein supplement, the average daily gain on the
soybean oil meal has been 0.27 pounds greater. Also, the
selling price of the calves fed soybean oil meal has been
higher in each trial, the average difference being 42¢ per
hundredweight.’
“Gerlaugh at the Ohio Experiment Station (1) states,
‘Probably ten pounds of minerals per hundred pounds of
soybean oil meal is a minimum for rations which do not
include generous quantities of clover or alfalfa hay for
animal proteins... I know of no ration that is not better by
using a palatable soybean oil meal in place of soybeans...

We are hopeful that conditions will continue to encourage
the soybean crop and thus furnish soybean oil meal in
abundance, because either alone or in combination with other
proteins it is an excellent feed and its source is well located
for corn belt feed lots.’
“’The tests at the University of Illinois (2), a comparison
of soybean oil meal and cottonseed meal, for steers
averaging 1100 pounds... two year old steers receiving
soybean oil meal with a basal ration of ground corn, corn
silage, and alfalfa hay, made an average daily gain of 2.91
pounds, while similar cattle receiving cottonseed meal and
the same basal ration gained 2.77 pounds.’
“At Purdue University (3) they found soybean oil meal
was as efficient as cottonseed meal as a supplement to corn
in a ration for fattening steers. The steers gained 2.36 pounds
per day per head on soybean oil meal and 2.35 pounds on
cottonseed meal. The results of three trials are so nearly
identical in respect to the quantity of feed required per pound
of gain and the finish of the cattle that little doubt can exist
as to the fact that when cattle are fed under such conditions
as obtained in these trials, the effect of soybean oil meal and
cottonseed meal will be practically the same.
“Tests at the University of Tennessee (4) revealed the
fact that steers fed soybean oil meal made a faster gain and
the cost per pound of gain was lower than lots getting peanut
meal, cottonseed meal, or tankage.
“In tests conducted at the Iowa Agricultural Experiment
Station (5) using calves weighing about 450 pounds each,
the cost per 100 pounds of gain where soybean oil meal
was used were slightly under that of the lots fed linseed oil
meal, tankage and later linseed oil meal or of those started on
soybean oil meal and finished on linseed oil meal.
“Experiments at Iowa State College (6), ‘Last year in an
experiment with steers, linseed oil meal and soybean oil meal
proved to be more efficient balancers of a basal ration of
shelled corn, corn silage, alfalfa hay, salt and minerals, than
whole soybeans. The soybeans were fed at three different
levels, namely 1.0, 1.8, and 2.5 pounds per steer daily.
All of the steers fed whole soybeans ate less feed per day,
gained less, required more feed per unit of gain, and sold for
less money per 100 pounds than those fed either linseed or
soybean oil meal.’
“In the experiments reported in this trial the average
daily gain on soybean oil meal was 2.10 pounds, whereas the
gains where soybeans were fed light, medium, and heavy,
varied from 1.84 to 2.03.
“Sheep: In tests conducted at the University of Illinois
(7) soybean meal proved to be more palatable than ground
soybeans when fed to western lambs in two experiments. The
authors conclude, ‘Soybean oil meal used as a supplement to
shelled corn and soybean straw resulted in somewhat more
rapid gains and in the use of slightly less feed per hundred
pounds than did linseed meal. The lambs getting soybean
oil meal had good appetites at all times, and were never “off
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feed.”’
“Turk, Morrison, and Maynard (8) conducted
metabolism studies on growing wether lambs to determine
digestibility, storage, and biological value of the proteins
of soybean oil meal, corn gluten meal, and linseed meal.
Each of the feeds was added to a low nitrogen ration in
such amounts as to furnish a protein level of 10% with
approximately 1% additional being furnished by the
other ingredients of the ration. All rations were equalized
in energy content. The average coefficients of apparent
digestibility for protein, the average percentage of protein
intake stored, and the average of the biological values of
the protein were, respectively, 67.0, 33.8, and 72.8 for the
soybean oil meal, 66.3, 26.5, and 65.7 for the corn gluten
meal, and 63.3, 26.7, and 67.7% for the linseed meal. These
data show the superiority of the protein of soybean oil meal
over those furnished by linseed meal, and corn gluten meal.
They indicate that it is possible to measure differences in
quality of protein using sheep and the N-valence type of
experimentation.” Address: USA.

whole-wheat and soy-bean bread to over
one hundred retail stores in the nearby
city of Nashville.”
“The address Madison College,
Tennessee, has become familiar to
patrons of health food stores as the
place of origin of a distinctive line of
products made from soy-beans.” The
reason for that grew out of an interesting
combination of circumstances. First,
the college was founded upon the idea
that the “students should by their own
labor produce as nearly as possible all
their own food supply for a completely
nourishing diet. Second: Madison
College and Sanitarium are strictly
vegetarian, and, as at the Battle Creek
Sanitarium, the vegetarianism has
been worked out as part of the school dietary as well as
the sanitarium dietary. To students and patients alike the
importance of proper food for the body is emphasized.
“Third: one phase of the work at Madison

430. Post-Dispatch (St. Louis, Missouri). 1938. Pictures.
Nov. 6. *
• Summary: Photos show: (1) Aerial view of “Madison
College, Tennessee. Its campus covers 700 acres.” (2) “At
one wing of the Madison College hospital, a student nurse
wheels a patient past a pre-medical student, delivering a
tray.”
431. Hastings, Milo. 1938. A college that feeds itself.
Physical Culture. Nov.
• Summary: About Madison College near Nashville,
Tennessee. About 500 people now live on the campus, of
which 300-350 are students. About 90% of the vegetables
(including soybeans) consumed by all these people are
grown by student labor. The college has its own mills for
whole-grain products and its own bakery, “which also serves
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College has to do with the training of medical missionaries.
That has not only brought to the teaching staff people who
have had experience in the Orient, but has also brought
students from those countries. (At present there are six
Japanese and ten Chinese students.)
“Out of these circumstances came the development of a
new line of foods which we may call the Americanization of
the second most important food material in the Eastern world
and the greatest of all vegetarian sources of protein–the soybean.”
To Madison College, with its interest in perfecting
a vegetarian diet, came Perry A. Webber, as professor of
chemistry. He had taken his doctor’s degree at Michigan
State College after a fourteen years’ residence in Japan.
It was a happy combination of circumstances, and the
American chemist, with his Japanese experience, set to work
to Americanize the soy-bean as a source of human food.
“It also happened that one of Dr. Webber’s Chinese
friends, Philip S. Chen, was a fellow student of chemistry at
Michigan State College, having come to America to study
science. When he had completed his chemical work for a
doctor’s degree at Michigan, he entered Madison College
as a special student to take up practice teaching in the
Department of Chemistry under Dr. Webber. The two men,
each with a knowledge of soy-beans as used in the Orient,
now worked together as chemists in the American college.
“After two years of this cooperation Dr. Webber was
called back to Japan to become the head of a school there.
Dr. Chen then became the professor of Chemistry at Madison
College and continued to work on soy-bean products.”
Though Dr. Chen says soy-bean milk has been used in
China for 3,000 years, the type made at Madison “is new

because it is different and superior to the older forms of
the Oriental product.” It has been made “more acceptable
to American tastes and to the more exacting demands of
present-day nutritional science. This also applies to the
substitutes for meat and the cheese products made from
soy-beans, and to the use of soy-bean flour as an ingredient
in bakery and cereal products. Today all this is of special
interest to vegetarians and to those who follow the latest
forms of health foods. These advances in food science will
later become of far greater significance.”
Dr. Frances L. Dittes, head of the Department of
Nutrition, specializes in soybeans, “both in nutritional
research and menu applications. Thus, the new food products
developed from soy-beans, along of course with other
vegetarian dishes, were worked out and tried out in the
students’ dining hall and also in the Madison Sanitarium.
Patients cured at the sanitarium naturally wished to continue
the use of the food products after returning home. This gave
the nucleus of a health food manufacturing business.
“This, in turn, provided another campus industry for the
work-your-way college, giving occupation for the students
in which they could take an especial interest and pride, since
the business grew out of the research work of the college
and was closely tied in with both their agricultural and their
health work.”
Note: This article is reprinted near the back of the 1989
edition of Madison–God’s Beautiful Farm.
432. Post-Dispatch (St. Louis, Missouri). 1938. A college
supported by its own industry: Madison College, Tennessee–
the country’s most unusual educational institution. Dec. 7.
Rotogravure section. p. 10-11. *
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• Summary: Cites and discusses the many nationwide
publications in which the story of Madison College has
been told. For example: “Reader’s Digest published
an article in the May issue entitled ‘Self-Supporting
College.’”
“Early in June the New York Times sent a photographer
to Madison College to take pictures for their rotogravure
section. These pictures appeared in the June 19 issue of
the New York Times.
“Mahatma Gandhi reprinted the entire Reader’s Digest
article in his official organ the Harijan, in India.”
“From the very beginning nearly 35 years ago, the
importance of correct eating and health habits was
emphasized... A vegetarian bill-of-fare was adopted and is
adhered to strictly today.”

• Summary: This 2-page center spread is about Madison
College in Tennessee, to which it brought much favorable
publicity. Photos by Jack Schutz show: (1) Five women
students with many Madison Foods packages. (2) Soy milk
being made in the food plant. “Soy milk may be substituted
for cow’s milk by those who require a strictly vegetarian
diet” [i.e., a vegan diet].
433. Madison Health Messenger (Madison, Tennessee).
1938. New variety soy beans. 1(3):1. Fall-winter.
• Summary: “A new variety of soy beans has been
developed. They are much larger in size and quite irresistible
as a vegetable food. Unlike other legumes, the soy bean
contains practically no starch... Therefore it has proved to be
a desirable food for diabetics.”
“This new variety is available under the registered
trade name of Kreme O’Soys, manufactured exclusively by
Madison Foods. They are packed in the natural soy bean
sauce [the cooking liquid] in hermetically sealed tins–ready
to eat. 14 oz. can 15¢.”
Note: These are large-seeded vegetable type soybeans.
434. Madison Health Messenger (Madison, Tennessee).
1938. Madison College stresses health. 1(3):1, 3, 5. Fallwinter. [5 ref]

435. Madison Health Messenger (Madison, Tennessee).
1938. Price list. 1(3):6. Fall-winter.
• Summary: This is the earliest known list of foods made
by Madison Foods. The name of each food that contains
soy as an ingredient is preceded by an asterisk (*). The
foods are divided into categories and the flavor, size and
price of each size are given.
The categories are: Breakfast cereals. Beverages.
Crackers. Canned protein foods. Flour.
The foods containing soy as an ingredient are: Kreme
O’Soy Crisps. Soy-Koff. Kreme O’Soy Milk (plain and
chocolate). Thin-Things. Fruit Stix. Date Stix. Soyburger
Loaf. Vigorost (3 sizes of cans). Soy Cheese seasoned
(3 sizes of cans). Soy Beans with Tomato (3 sizes of cans).
Kreme O’Soys [whole soybeans]. Kreme O’Soy Flour.
436. American Soy Bean Association. 1938. 16th annual
meeting (leaflet). 1 p. Single sided. Undated.
• Summary: This leaflet indicates the location and menu
for the 16th annual meeting of the American Soy Bean
Association. The meeting was held in the Crystal Ballroom
of Hotel Montrose, Cedar Rapids, Iowa. The menu included:
“Salted soy nuts, cream of tomato soup, fruit cocktail,
beef tenderloin steak, browned potatoes, string beans,
soy Parkerhouse rolls, butter, apple, celery and egg salad,
Vi-Tone ice cream, cake.” The leaflet also lists the stores
from which the soy products were purchased: “La Sierra
Industries, Ontario, California; Madison Foods, Madison
College, Tennessee; Petersen Bakery, Cedar Rapids, Iowa;
Milqo Limited, Vi-Tone Company, Hamilton, Ontario,
Canada; Hutchinson Ice Cream Company, Cedar Rapids,
Iowa.”
Note: The Vi-Tone Company of Canada made soymilk
in malted and chocolate flavors. Ice cream was probably
made from that soymilk for this occasion. We have no
evidence that Vi-Tone ever made a commercial ice cream
from their soymilk.
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437. Photographs of Madison College in Madison,
Tennessee. 1938? Undated.
• Summary: See next 2 pages. These black-and-white prints
were sent to Soyfoods Center in 1983 by Ed Bisalski. Most
are pasted onto heavy brown cardstock paper in a 3-ring
scrapbook, which has a neat, handwritten description of each
photo in black ink.
The photos are: (a) A display of Madison Foods
featuring Soy-Koff (“coffee flavor without coffee effects,
alkaline,” 20 cents for 25 cups), Kreme O’Soy Milk (“a pure
tasty vegetable milk,” plain or chocolate, homogenized, 15
cents or 25 cents) and Kreme’O-Soy Crisps (ready-to-eat,
malted soy crumbles, 13 cents or 2 for 25 cents).
(b) “Madison Foods college industry. Bread molding.
specializing in the manufacture of soy bean foods–bread,
crackers, cereals, flour, cheese, milk, coffee substitute,
canned soy beans, meat substitutes. Sold in 48 states–Health
Food Stores, Department stores, Specialty Grocers, etc.”
(c) Madison Foods plant.
(d) The 400-acre farm provides for the stock [animals],
for the college kitchen, sanitarium kitchen, and campus store.
A female student in the “Soy bean patch.”
438. Madison Survey (Madison, Tennessee). 1939. Madison
College and Sanitarium. 21(8):29-30. April 19.
• Summary: This article, appeared in The Old Hickory News
(15 Dec. 1938), published in the city across the Cumberland
River. It features the leading institutions and business
concerns at Madison, and begins with some early history
of “The Ferguson Farm, old and worn, stretching along the
west bank of the Cumberland River at the neck of Neely’s
Bend, across from and some 12 miles distant from The
Hermitage, renowned home of the great Tennessee President
of the United States [Andrew Jackson], and ten miles from
the heart of Nashville, was nothing more or less than another
homestead that had been handed down from father to son
for a century–nothing more until it fell into the hands of a
group of educators... In 1904 the institution was chartered
as Nashville Agricultural Normal Institute.” Today it has an
enrollment of 350 to 400 students.
“The commercial world probably knows the institution
[Madison College] best through the department designated
as Madison Foods whose products are handled by health
food stores, the health food sections of department stores,
specialty grocery stores, delicatessens and restaurants
scattered the country over, including such firms as Gimbel
Brothers, Milwaukee [Wisconsin]; Cobb, Bates and
Yerxa, Boston [Massachusetts]; Martindale’s, Philadelphia
[Pennsylvania]; and similar well known firms from Michigan
to Miami.
“The exploitation of the soybean, a unique health
food enterprise, has given wide publicity both foreign
and domestic, that without a question places Madison
Foods as the outstanding pioneer in the United States in

the development of the soybean. Articles concerning this
industry have appeared in the Chicago Journal of Commerce,
Food Industries, The Reader’s Digest, New York Times, The
Los Angeles Herald and Examiner (California), The Globe
and Mail (Toronto), Physical Culture Magazine, and many
others.
“A concrete fireproof addition to Madison Foods plant
is part of the 1939 development plan which is consistent
with the growth of the business which has shown an increase
of 500 percent in five years. Among the early pledges of
Madison Foods, dating back nearly 30 years, was its slogan,
‘Devoted to the protection of your health,’ symbol of the
ideals of the founders.”
Madison Sanitarium and Hospital is a 100-bed medical
institution having six resident physicians.
439. Allied Mills, Inc. 1939. It pays to feed Wayne (Ad).
Proceedings of the American Soybean Association Inside
rear cover.
• Summary: A full-page ad. Allied Mills has 4 big soybean
processing plants: Peoria, Illinois; Omaha, Nebraska;
Portsmouth, Virginia; Taylorville, Illinois.
Feed mills: Peoria, Illinois; Fort Wayne, Indiana; East
St. Louis, Illinois; Omaha. Nebraska; Buffalo, New York;
Portsmouth, Virginia; Memphis, Tennessee.
Note: The phrase “Four Soybean Processing Plants”
strongly suggests that these are plants that crush soybeans
to create soy oil and soybean meal. This becomes doubly
clear when there is a separate list of feed mills. If the same
city appears in both lists (Peoria, Illinois; Omaha, Nebraska;
Portsmouth, Virginia) this strongly implies that both a
soybean crushing plant and a feed mill exist together in the
same city–a common practice to save transportation costs.
It seems (at this time) that there are feed mills only in Fort
Wayne, Indiana; East St. Louis, Illinois; Buffalo, New York;
and Memphis, Tennessee.
“Use Wayne Feeds to insure best feeding results and to
help make a better market for your soybeans.”
An illustration shows a sack of “Wayne Poultry and
Livestock Feeds.” Address: Chicago, Illinois.
440. Wing, David G. 1939. Legislative activities of the
American Soybean Association. Proceedings of the American
Soybean Association p. 15-17. 19th annual meeting. Held 1112 Sept. at Madison, Wisconsin.
• Summary: These activities began in 1928 when the
American Farm Bureau Federation, the National Grange,
and the Dairymen’s League cooperated with the American
Soybean Association in procuring a tariff of $6 per ton on
soybean cake and meal, most of which was being imported
from Manchuria. This tariff was effective, however it did
not stop the ever-increasing importation of foreign vegetable
oils, of which, during 1935, over a billion pounds were
imported. Of course, the major portion of these were coconut
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oil and palm oil coming from the Philippines, Brazil, the
Dutch East Indies, and the west coast of Africa. These
low-priced oils, selling for as little as 2 cents per pound,
along with importations of soybeans and soybean oil from
Manchuria, forced the price of vegetable oils in the USA to a
very low level.
“The Legislative Committee of the American Soybean
Association spent much of its time that winter in supporting
the Bailey Amendment to the 1936 Revenue Bill which
provided for a processing tax of from 3 to 5¢ per pound on
all the chief foreign oils imported for processing purposes. It
was through the efforts of this Committee, and the thousands
of soybean growers scattered over many states, that the
Revenue Act passed and became effective August 21, 1936.”
“This brings us up to the formation of our present
legislative setup. Largely, through the efforts of the American
Soybean Association with E.F. Johnson and President
Glen G. McIlroy taking the lead, a meeting was held in St.
Louis [Missouri] early last winter. The purpose of this St.
Louis meeting was to get together all the allied fats and oils
interests and to organize them into a conference which might
work together to the good of all concerned. A great deal of
enthusiasm was displayed, and a second meeting was called
in Memphis [Tennessee] for the following month. Jacob
Hartz of Stuttgart, Arkansas, representing the American
Soybean Association, and E.F. Johnson attended this
conference.”
E.F. “Soybean” Johnson took charge of this meeting.
President McIlroy represented the ASA at the next meeting,
which was in Washington, DC. The associated groups hired
A.M. Loomis of the National Dairy Union to serve as their
lobbyist in Washington, DC.
“Mr. Johnson and Mr. McIlroy have both been in
Washington numerous times and have testified before the
Senate Finance Committee. They feel that our efforts are
not in vain and that early next season we may be able to
get relief from this deluge of cheap coconut and palm oils
now coming into this country, which tends to force soybean
oil down to 3½¢, and cottonseed oil and lard down to 5¢
and lower!... May I take this opportunity to congratulate
President Johnson, his officers, and legislative committees
for their efforts this last session of Congress. I, personally,
want to congratulate the members of my Committee for
the hundreds of letters and telegrams which they have sent
in response to my call or to the call of our Washington
representative, Mr. Loomis.” opportunity to congratulate
President Johnson
Note: This is the earliest document seen (Nov. 1998)
by or about David G. Wing (of the well-known Wing
family) related to soybeans. Address: Chairman Legislative
Committee, ASA. From Mechanicsburg, Ohio.
441. Health News (Hollywood, California). 1939. Madison
foods feast. 7(22):8. Nov. 24.

• Summary: “Los Angeles–E.M. Bisalski of Madison Foods
[Tennessee] sponsored a big dinner for local dealers at
Sanfords, November 14, featuring his company’s products.
“The purpose was to introduce Milo Frank as California
distributor of their foods.
“The turnout, large, enthusiastic, included about 100
dealers. The meal was delicious. Barney Edelman, Sanfords
manager, was chairman.
“Bisalski praised local and national dealers’
organizations, urged scientific food study, praised Edelman’s
cooperative attitude. Clarke Irvine, Health News publisher,
and Mildred Lager, local dealers’ president, also voiced
optimism for progress through cooperation.”
442. New York Times. 1939. Harding arrives with 530
aboard. Nov. 25. p. 2.
• Summary: Miss Frances Harding, a former private
secretary in London, arrived on the U.S. liner President
Harding to marry Douglas H. Dies, age 26, a graduate of
Harvard University [Massachusetts] and now a reporter for
The Knoxville Journal and son of Mrs. and Mrs. Edward
Jerome Dies of 2640 Lakeview Ave., Chicago. They met
in 1935 while Dies was engaged in newspaper work in
London. In 1937 Mr. Dies returned to the USA and regular
correspondence followed. He proposed to her by cable and
she accepted. The wedding is planned for next week at
Harvard’s Memorial Chapel.
443. Product Name: Cheze-O-Soy (Seasoned Tofu.
Sometimes Advertised as Soy Cheese, or spelled Chez-OSoy or Ches-O-Zoy after 1953).
Manufacturer’s Name: Madison Foods.
Manufacturer’s Address: Madison College, Madison,
Tennessee.
Date of Introduction: 1939.
Ingredients: Coagulated soybean proteins, seasonings.
Wt/Vol., Packaging, Price: No. 2 can. 20 oz.
How Stored: Shelf stable.
Nutrition: Protein 26.7%, fat 10.8%, carbohydrates 0.12%,
ash 0.71%, calories 204/100 gm.
New Product–Documentation: Ad in House of Better
Living. 1940. May. p. 4. “Soy Cheese.” Madison Health
Messenger. V. 49-2. p. 5.
Madison Health Messenger. 1949. V. 49-2. p. 5. “CheseO-Soy–a curd made from soybean milk, to be used in salads,
sandwiches, spaghetti, etc. Ingredients: coagulated soybean
proteins [tofu], seasonings. 14 & 20 oz. cans.”
William C. Sandborn. 1953. The History of Madison
College (PhD thesis, George Peabody College for Teachers,
Tennessee). p. 124 states that Ches-O-Zoy is made at the
Madison food factory.
Soybean Blue Book. 1954. p. 106. Spelled Chez-OSoy from 1954 on. Address: Madison College, Tennessee.
Also listed in 1965, but business name is now Nutrition
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International Corp, Box 415, Madison, TN 37115. Last
listing was 1972. Letter from Sam Yoshimura. 1981. Feb. 20.
Contained 26.7% protein.
Note: This is the earliest known seasoned or flavored
tofu product sold in the Western world.
444. Product Name: Not-Meat (Smooth-Textured Loaf for
Meatless Entrees or Sandwiches or Salads).
Manufacturer’s Name: Madison Foods.
Manufacturer’s Address: Madison College, Madison,
Tennessee.
Date of Introduction: 1939.
Ingredients: Whole peanut meal, soy flour, seasonings.
Wt/Vol., Packaging, Price: No. 2 can. 20 oz. Also 14 oz.
How Stored: Shelf stable.
Nutrition: Protein 13.4%, fat 19.2%, carbohydrates 5.4%,
ash 2.1%, calories 248/100 gm.
New Product–Documentation: Mildred Lager. 1940.
Madison Health Messenger (Madison, Tennessee) 2(3):14. “Foods for summer health.” Not-Meat is made with
unroasted peanut meal and seasoning.
Ad (2¼ by 3 inches) in Nature’s Path (USA). 1941. July.
p. 273. “A treat without meat.” Not-Meat is one of five basic
food products made and sold by Madison Foods.
Madison Health Messenger. 1949. V. 49-2. p. 5. “NotMeat–a smooth-textured loaf for vegetable roasts, salads,
sandwiches, etc. Ingredients: whole peanut meal, soy beans,
and seasonings. 14 & 20 oz. cans.”
Seventh-day Adventist Dietetic Assoc. 1971. Diet
Manual, Utilizing a Vegetarian Diet Plan. 3rd ed. p. 161.
Lists the ingredients in “Not-Meat (Nutrition International
Corporation).” They are: Peanuts, processed soybeans,
yeast extract, salt, hydrolyzed vegetable protein. Note:
By 1971 Nutrition International Corp. had become part of
Worthington Foods. The plant at Madison had been closed in
Aug. 1970.
445. Product Name: Stake-Lets (Meatless Meat Loaf in a
Rich Meatlike Sauce) [Sliced, or Bite-Size].
Manufacturer’s Name: Madison Foods.
Manufacturer’s Address: Madison College, Madison,
Tennessee.
Date of Introduction: 1939.
Ingredients: Gluten, soybeans, soy sauce, seasonings. In
1960 the ingredients were gluten, whole wheat, soy flour.
Wt/Vol., Packaging, Price: No. 2 can. 20 oz.
How Stored: Shelf stable.
Nutrition: Protein 18.2%, fat 4.3%, carbohydrates 2.1%,
ash 0.5%, calories 120/100 gm.
New Product–Documentation: Ad (2¼ by 3 inches) in
Nature’s Path (USA). 1941. July. p. 273. “A treat without
meat.” Stake-Lets is one of five basic food products made
and sold by Madison Foods.
Madison Health Messenger. V. 49-2. p. 5. Taylor. 1944.

The Soy Cook Book. p. 201.
Madison Health Messenger. 1949. V. 49-3. p. 2, 5. “A
photo shows a front of the can’s label. “Now you can get
Stake-Lets in the 14, 20, and 30 ounce sizes.
“Madison Stake-Lets are tender and so meat-like
you’ll wonder how it is possible to make them so meaty in
flavor without any animal products. And they are so easy to
prepare. No fussing or waiting–just open the can, dip them
in egg batter and crumbs or potato meal and brown in a
well oiled pan. If you want gravy make this with the sauce
remaining in the can the same as you would a brown beef
gravy. If not, save the remaining sauce for soup flavoring.
“This Is the Original Gluten-Soy Stake-Let. A Complete
Protein Food. Costs No More.”
Page 5: “Stake-Lets–a combination of gluten and
soybeans sliced in meatlike sauce. Ingredients: gluten,
soybeans, soy sauce, seasonings. 14, 20 & 30 oz. cans.”
Page 5: “Bite-Size Stake-Lets–gluten and soy bits in rich
sauce simulating stewed bits of beef in rich gravy. A choice
food. 20 oz. cans. A statement of ingredients, use and recipes
is on each package and can of Madison Foods.”
446. Kloss, Jethro. 1939. Back to Eden: A book on herbal
remedies for disease, and other natural methods of healing.
1st ed. [Washington, DC]: Published by the author. vii + 667
+ [25] p. Illust. Portrait. Index. 21 cm.
• Summary: This treasury of herbal lore and vegan cookbook
(it uses no dairy products or eggs, replacing them with soy
products) is one of the most creative and original sources
of early soyfoods recipes. Contents: Foreword. 1. Personal
experiences. 2. Soil. 3. History of medicine. 4. Fresh
air and exercise. 5. Fasting. 6. Effects of devitaminized,
adulterated foods on the body. 7. Fruit diet. 8. Meat-eating.
9. Foods. 10. Diet. 11. Aluminum utensils. 12. Cooking
under steam pressure. 13. Disease of animals. 14. History
of water cure. 15. Water. 16. Water-effects and treatment.
17. Water-its effect in sickness. 18. Baths. 19. Compresses
and fomentations. 20. Massage. 21. High enemas. 22.
Nursing. 23. Fruits. 24. The eliminating diet. 25. Minerals
found in the body. 26. Herbs. 27. Medical trees. 28. Tonics.
29. Herbs (Their description and use in treating disease).
30. Definitions of medicinal properties of herbs. 31. Herbs
indicated for specific diseases. 32. Directions for use of
non-poisonous herbs. 33. Treatment of disease. 34. Food
preparations of various kinds. 35. Oranges. 36. Potatoes;
gathering and preserving of herbs.
The Foreword states: “This book contains tried, safe,
and inexpensive remedies for the prevention of disease and
sickness, remedies which are the result of my own practical
experience of nearly forty years.” “No matter how many
germs get into the body, if the blood stream is clean and the
blood corpuscles are in a healthy condition, you will be safe.
Everyone comes in contact with many kinds of germs, but
these organisms will not harm you or cause you sickness
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and death unless they have a place in which to propagate
themselves.” Sickness and illness are “caused by violating
the laws of nature and health. “If then they would resort to
simple means and follow the basic laws of health that they
have been neglecting–proper diet, use of pure water, fresh
air, sunshine, rest, and nature’s remedies, herbs, etc., nature
would restore the body to its original health.” “God has
provided a remedy for every disease that might afflict us.”
“The fundamental principle of true healing consists of a
return to natural habits of living.”
Virtually all of the information on soybeans and
soyfoods is in chapter 34, “Food Preparations of Various
Kinds” (p. 582-633). First come two sections of text: “The
nutritional value of the soybean” (p. 582-84; “Taken from
an address delivered by Dr. J.A. LeClerc, before the annual
meeting of the American Soybean Association. Sept. 15,
1936”). “Uses of the soybean for industrial purposes” (p.
585).
Then comes an introduction soy-related recipes (p. 58587): “The knowledge of the value of the soybean here in
America is one of the greatest things that was ever launched
in the food line in the history of the nation, and at this time
of great poverty [the Great Depression], want, and disease, it
is the most important thing that could be given the people.”
“Soybean milk can be made from soybeans at home for
less than two cents a quart.” Soybean milk “is not only a
good food, but a real medicine.” It is easily digested and
highly alkaline. “I have experimented with soybeans for
fifteen years [since about 1924] and have produced a fine,
acceptable soybean milk as well as many other soybean
products.” “I use soybeans in more than fifty dishes.”
Then come recipes (p. 587+): Soybean cheese
(fermented soybean milk, peanut butter, and tomato puree,
p. 587). Soybean cream cheese (from fermented soybean
milk, p. 588). Nut cheese no. 1 (fermented soybean milk,
peanut butter, and soybean butter {see p. 613}, p. 588). Nut
cheese no. 2 (raw peanut butter, ground oatmeal flour, water
and salt [no soy], p. 589). Nut milk (made with raw peanut
butter and cow’s milk [no soy], p. 590). Canned soybeans
(p. 592). Soybeans and rice (with sprouted soybeans). Baked
beans with tomato sauce (incl. soybeans, p. 593; “Soybeans
are, no doubt, the best of all beans, but the flavor is not as
pleasant. This can be overcome by using various seasonings,
such as tomato sauce, a little onion, and celery). Vegetable
protein (wheat gluten seasoned with soy sauce, p. 597). Nut
loaf (seasoned with soy sauce). Kloss’ granola (with soybean
milk and soybean mash [okara], p. 599). Baked rice (natural
brown rice baked in soybean milk, p. 600). Soybean coffee
plus 2 recipes for Cereal coffee based on rye or wheat bran
[real coffee with caffeine is not included]. Soybean broth
(with soybean milk and oatmeal, p. 604-05). Oatmeal broth
(with soybean milk). Soybean buttermilk (fermented, p. 60506; “Buttermilk is an excellent article of diet for everyday
use, but is especially beneficial in malnutrition, tuberculosis,

toxic conditions, and intestinal infections. Soybean
buttermilk has the advantage of producing an alkaline effect
and is more nourishing than ordinary buttermilk. It is rich
in minerals and very palatable. More nourishing than yogurt
buttermilk used under various names.”). Soybean cheese
(fermented soybean milk, raw peanut butter, and tomato
puree). Soybean cottage cheese (fermented soybean milk,
p. 608). Soybeans and rice (with sprouted soybeans, p.
608-09). To sprout soybeans, lentils, or grains (p. 609). Soy
patties (with soybean pulp [probably ground soybeans, not
okara] and soy sauce). Gluten patties (seasoned with soy
sauce, p. 610). Soybean loaf. Soybean cottage cheese loaf.
Soybean milk. Soybean milk no. 2 (made from “soy meal,
p. 611). How to curd [soybean] milk (p. 612). Soybean jelly
(soybean milk jelled with agar-agar flakes and sweetened
with malt sugar). Soybean butter (made with 1 cup water,
2 tablespoons soybean flour, and 2 cups soybean oil, p.
613). Soybean cream (blend rich soybean milk and soybean
oil). Soybean ice cream (made with 2 quarts rich soybean
milk, 2 lbs. malt sugar, ½ pint soybean butter or soybean
mayonnaise, and 1 tbsp. agar-agar). The yolk of an egg
(made with soybean flour, p. 614). Pancakes (with cornmeal
and soybean mash [okara]). Tomato soup (with soybean
flour, soybean flour, soymilk, and/or soy sauce, Savita, or
Vegex, p. 618). Cream of tomato soup (with soybean milk, p.
620). Cream of celery soup. Cream of lentil soup. Vegetable
oyster soup (with rich soy milk, p. 622). Eggplant soup (with
soybean milk). Cream of spinach soup. Potato soup. Soybean
gravy. French toast (made with soybean bread soaked in
soybean milk, p. 624). Soy oil mayonnaise (with soy oil and
finely ground soy flour, p. 628). Vanilla sauce (with soybean
cream, p. 632). Vegetable gelatin (with agar-agar and
soybean cream dressing, p. 632). Orange jelly (with soybean
cream). Strawberry jelly (with soybean cream). Rice pudding
(cooked in soy cream, p. 633). Cream tapioca (with soy
cream and soybean milk). Soybean bread no. 1 (with whole
wheat flour, soybean mash or soybean flour, p. 648). Soybean
bread no. 2. Soybean buns or cinnamon rolls (with soybean
meal, p. 650). Cornmeal gems (with soybean milk, p. 651).
Oatmeal or soybean gems (with soybean meal). Soybean
gems (with soybean mash [okara] out of which soybean milk
has been washed, p. 652). Pones (with soybean milk). Beaten
biscuit (with soybean milk). Unleavened pie crust (with
soybean flour or mash, p. 655). Raised pie crust (p. 656).
Soybean pumpkin pie (p. 656). Fig marmalade pie (with
soybean milk, p. 657). Mashed potatoes (with rich soybean
milk, p. 666).
This book does not call for the use of dairy milk or
eggs. Concerning cow’s milk, Kloss states (p. 75): “Cow’s
milk is not suited for human consumption. Half the invalids
in the world suffer from dyspepsia, and milk should not
be taken. Milk causes constipation, biliousness, coated
tongue, headache, and these are the symptoms of intestinal
auto-intoxication. Soybean milk and nut milks are excellent
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substitutes, and have practically the same analysis, and the
danger of disease is removed.” A recipe on page 614 uses a
mixture of soybean flour and soya bean oil as a substitute for
the yolk of an egg.
This book contains the same detailed information on the
possible dangers of aluminum cooking utensils found in the
1935 edition.
Ads and advertorials on unnumbered pages in the rear
include: (1) Dominion Herbal College, Vancouver, BC,
Canada. (2) “Horta” Pure Vegetable Extract. “Of strong
aromatic meat flavor, though made from leguminous
materials only.” F. Behrend, Inc., New York, NY. Established
1886.
(3) Old-fashioned Quaker mill. A photo shows Quaker
City Mill No. 4 “This mill is excellent to grind various
grains, to make peanut butter and other nut butters, also to
make Whole Wheat Flour.
“These mills have stood the test of many years and

are sold practically all over the world. The Government
Experiment Station uses them extensively and they have
been tested and approved by the Good Housekeeping
Institute.
“I have used them in my food factory, and have used the
domestic types as well, for over thirty years, and have found
them very satisfactory. One of these mills should be in every
home.
“Send all orders direct to the A.W. Straub Co., 3737-3941 Filbert Street, Philadelphia, Pennsylvania.” An illustration
shows the “Enterprise No. 69, Hand Mill. Can be used for
general grinding. It is very excellent to grind wet soybeans,
to use in making soybean milk. Order direct from Enterprise
Manufacturing Company of Philadelphia., Third and
Dauphin Streets, Philadelphia, Pa.
“The Enterprise firm also manufacturers many kinds of
food choppers.”
(4) Nature’s Original Food Co., Falmouth, Virginia.

© Copyright Soyinfo Center 2017

HISTORY OF SOY IN TENNESSEE (1854-2017) 184

“Nuts, grains, fruits and vegetables are Nature’s original
foods for men. Animal flesh has been substituted. If you want
health, don’t use it. “Try our [canned vegetarian] meats–see
the difference.” Meatose. Vegetose. To-Meta.
Note 1. This latter company was almost certainly
founded and is owned by Jethro Kloss.
According to Doris Gardiner (Oct. 1990), the original
book (of which she and her aunt each have copies) has a
green hard cover. The first printing was probably done by
a Mr. Brunck, who worked for the College Print Shop in
Takoma Park, Maryland. She thinks Jethro self-published the
book. He paid for the printing and sold the books himself.
Jethro and his wife moved to Coalmont, Tennessee. There
they lived with the Hiatt family, and Mr. Hyatt, owner of
Longview Press (renamed The Message Press by 1964)
became the book’s first legitimate publisher. His wife died in
1944. Jethro died in 1946 at age 83. The page numbers from
the 1939 edition are unchanged in later editions.
Note 2. This is the earliest English-language document
seen (Oct. 2013) that uses the term “Soybean cream cheese”
to refer to soy cream cheese.
Note 3. This is the earliest English-language document
seen (June 2013) that uses the term “soybean mash” to refer
to okara.
Note 4. This is the earliest English-language document
seen (Oct. 2013) that contains the term “Soybean cottage
cheese” or that has a recipe for it. Address: Washington, DC.
447. Lager, Mildred. 1940. Healthful philosophy. House of
Better Living (Newsletter, Los Angeles) 11(49):2. Jan.
• Summary: New items include “Canned Soy Cheese.
Soyburger. Full line of Madison Foods.”
“We carry liquefiers at four different prices: $29.95,

$19.95, $14.95 and “13.95.” Contains a recipe for Carrot soy
milk. Ingredients: 1 cup carrot juice, add 1 tbsp. soy flour or
milk powder, 1 tsp honey or plain Joyana.
“Liquefied foods have become popular with the new
electric mixers. They are fine and a boon to the person with
poor assimilation and digestion...” A number of combinations
are given, all starting with fruit juice. “Soy flour or soy milk
powder may be added to juice or broth for soy milk drinks.”
A portrait photo shows Mildred Lager.
Note 1. A section titled “Soyburgers” on p. 4 explains
that the Soyburger and Canned Soy Cheese mentioned above
are both made by Madison Foods of Tennessee. Separately,
soy chocolate is mentioned.
Note 2. A small ad on p. 3 is for waffles: Soy wheatwheat germ. Soy corn (contains no wheat). Address: 1207
West Sixth St., Los Angeles, California. Phone: MUtual
2085.
448. Product Name: Wheatasoy (Ready-to-Eat Breakfast
Cereal). Formerly Kreme O’Soy Crisps.
Manufacturer’s Name: Madison Foods.
Manufacturer’s Address: Madison College, Madison,
Tennessee.
Date of Introduction: 1940 January.
Ingredients: Incl. whole wheat, soybeans, malt.
How Stored: Shelf stable.
New Product–Documentation: Ad in Nature’s Path (USA).
1940. Jan. p. 19. “Alkaline breakfast food: Wheatasoy
(Formerly Kreme O’Soy Crisps).” “Malted-Dextrinized.
Combines the nourishment of whole wheat, soybeans and
malt.” “Madison Foods. Madison College, Tennessee.
Devoted to the protection of your health.”
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449. Madison Foods. 1940. Free! $1,000.00 in valuable
prizes (Ad). Madison Health Messenger (Madison,
Tennessee) 2(3A):2. Undated.
• Summary: This ½-page ad contains a photo that shows the
front panel of each of 13 products made by Madison College;
a brief description of each food is also given.
The text above the ad reads: “Contest closes at 12
midnight, February 15, 1940–and here are the famous
Madison Health Foods approved by he Madison Messenger.”
Those not mentioned in the previous issue are
Wheatasoy (a breakfast cereal). Soyburger (new name for
Soyburger Loaf). Stake-Lets (a gluten-soy loaf).
A price list, similar to but expanded from that in the last
issue, appears on page 6. Address: Dept. HMH-1, Madison
College, Tennessee.
450. Madison Foods. 1940. Valuable prizes: 3 Veg-O-Mat
juice extractors. Retail price $99.50 each (Ad). Madison
Health Messenger (Madison, Tennessee) 2(3A):3. Undated.
• Summary: This is a ¼-page ad for an early electric juicer.
“No more laborious hand-grinding–no more dribbles of juice
and waste of good fruit and vegetables. The Veg-O-Mat puts
an end to the unsanitary, wasteful, and tedious old methods
of juice extraction by hand. The Veg-O-Mat, a midget in
size but a giant in power, comes in one compact unit which
is easy to clean and economical to use. It employs the most
advanced process of juice extraction, it thoroughly triturates
every cell and fibre of the vegetable, and then subjects the
pulp to a pressure of many tons. This insures that the juice
will contain the most valuable minerals and vitamins, those
found only in the interior of the fibre.
“Guaranteed for one year; 8 inches by 14 inches; has a
capacity of sixteen to twenty pints per hour.”
A photo shows a lady using the juicer in a kitchen.
Address: Dept. HMH-1, Madison College, Tennessee.
451. Webber, P.A. 1940. Are soy beans a good food?
Madison Health Messenger (Madison, Tennessee) 2(3A):1,
4. Undated.
• Summary: “There is probably no legume which has been
more universally used, and justly so, than the soy bean. In
the earliest Oriental records that go back to the beginning
of the Historical Period its use is frequently mentioned.
Today after thousands of years, in hundreds of recipes, it is
finding its way into the daily dietary of upwards of half the
population of The world.
“Only within the last few years has this interesting
food received any emphasis in the Occident, but now it is at
last receiving at least a part of the attention that it so much
deserves. Methods for its use are daily being perfected and
presented to the people of Europe and America. United
States government agencies and State Experiment stations
are spending much time and money to bring this unique

legume and its use to the attention of the people of the
United States.
“Considerable research with experimental animals
and humans has shown beyond a doubt its high value as
a food. Its impressive chemical analysis 20% fat, 40%
protein, 5% minerals, with its cheapness makes it one
of the most economical and best sources of fat, protein,
and mineral elements that can be found in any food.
Combined daily in its various forms in the diet with plentiful
supplies of vegetables, fruits, and grains, it contributes
to a well-balanced ration providing adequate protein, fat,
carbohydrate, minerals, and vitamins.
“Despite the above mentioned facts proven by many
thousands of years of human experience and corroborated by
the experimental evidence of scores of research laboratories,
recently most adverse but unfortunate criticism has been
published concerning the soy bean, attempting to lead the
public to an unfavorable attitude toward this most useful
food by cleverly covering the facts.
“Even the warmest enthusiast for this food would hardly
think of it in terms of supplying all the needs of the human
dietary. An All-Wise Providence has provided a great variety
of foods, and nature indicates a generous and liberal intake
from this bountiful supply. Far be it from those who know
the nutritional values of the soy bean best, and are most
vocal in its praise to divert attention in any way from any
other worth-while food.
“We have been cited to the use of soy beans when fed
to test animals, producing high blood pressure, indigestible
wastes in the intestines, and albumin and casts appearing
in the urine, showing kidney degeneration. It is unfortunate
that along with this statement covering soy beans, it was
not told the reader that excessive protein of whatever source
in the diet, animal or vegetable in origin, will produce like
results. This has been proven conclusively by Dr. Newburg
of the University of Michigan Hospital and others. It would
seem fair, to say the least, that the quantity of protein fed
to these test animals would have been reported also, that
the reader may know that the experiment was conducted to
show what an ‘excess’ of soy bean protein would produce.
In apprehension of this unscientific attempt calculated to
mislead the reader, your attention is called to the word
‘excess’ which is the key to the whole situation. When too
many soy beans are used over a long period of time these
conditions may develop. This is true also of any of the rich
protein foods such as meat, eggs, cheese, etc. Here as in
other things the rule of moderation can be well taken. As
yet soy beans are not being used extensively enough in the
United States to be considered a cause for the alarming
growth of high blood pressure, kidney degeneration, etc., so
it is hardly fair to lay the blame of these prevalent conditions
in Americans today on the humble soy bean. It is plain to
even the unscientific mind that these conditions are being
brought on, at least to some extent, by the excessive use of
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other high protein foods and habits that bring about general
health degeneration.
“A clear statement of truth on this subject instead of a
half truth would have given the reader the proper impression;
but half truths seem to be in vogue today; nevertheless such
methods of deception are most reprehensible, and call forth a
statement of the whole truth as recognized scientists report it.
In spite of what has been written to the contrary, briefly the
following facts still remain:
“1. The soy bean has been used successfully for
thousands of years in the dietary of hundreds of millions of
human beings.
“2. It is a high protein food and along with other high
protein foods should be eaten in moderation.
“3. It is one of the cheapest and best sources of complete
protein, fat, minerals, and vitamin B-1.
“4. Its proper use is being encouraged by Federal and
State Agencies.
“5. Scientific, experimental and clinical evidence show
that when eaten in proper combination with other foods it
provides a most valuable adjunct to the diet.
“6. Scientifically trained dietitians and other medical
experts are increasing their use of the soy bean in diet
therapy. For twenty-five years the famous Battle Creek
Sanitarium has been serving soy bean foods in many ways.
“7. Many manufacturers of soy bean foods are properly
representing their foods to the public and are producing fine
tasty foods.
“8. The public need not ‘beware’ of soy beans any more
than they would beware of an excess of any other kind of
protein food provided for our nourishment.
“In conclusion I wish to assure the reader that my
acquaintance with soy beans covers many years, sixteen
of which were spent in the Orient where I had a first-hand
opportunity to observe soy beans as they were used in the
diets of hundreds of millions of people and certainly if soy
beans were such a dangerous food there would be little of
the population of China and Japan left, considering that
they have been using soy beans for thousands of years;
however, instead today they are growing in numbers faster
than Americans. I have been using soy bean foods for nearly
twenty-five years and none of the symptoms which were so
misleadingly presented to the reader are present in my body.
“The reader’s attention is cited [called] to thousands
of pages of scientific literature found in any large public or
other library, in corroboration of the above stated facts.”
Note: two different issues of this periodical are shown
to be Volume 2, No. 3. the earlier of these two, which we
have decided to call 2(3A) was published after Sept. 1939
(see last page) and before 15 Feb. 1940. We have estimated
the publication date to be Jan. 1940. the second of these
two, which we have decided to call 2(3B) was published
after March 1940 (see 1st page). We have estimated the
publication date to be April. 1940–3 months later. Address:

PhD, Head of Chemistry Dep., Madison College.
452. Hastings, Milo. 1940. Modern acceptance comes to an
ancient food. Health News Reporter Winter. *
• Summary: “The most advanced work of actually
introducing soy beans to the American consumer has been
pioneered by our own group of health food manufacturers.
Among the outstanding developments in this field has been
the work done at Madison College, Tennessee.”
453. Madison Survey (Madison, Tennessee). 1940. Rapid
growth of Madison health food production and consumption.
22(5):17-19. March 13.
• Summary: “When, the last of November in the year just
past, a carload of health foods started for the Pacific Coast–
the first shipment of that size–it seemed that a decided
step had been taken in the advancement of the health food
industry. Milo Frank, Los Angeles, is jobber distributor for
the South Pacific. He services 250 health stores in California.
The North Pacific region, Western Canada, and Alaska are
served by Western Natural Foods, Seattle [Washington].
“Coming east, we find Health Food Jobbers, Chicago
[Illinois], serving metropolitan Chicago; Sherman Foods,
serving metropolitan New York; and Modern Foods,
Wollaston, Massachusetts, serving metropolitan Boston.”
Madison Foods’ products mentioned in this issue are:
Nutmeat, Soy Beans, Soyburger, Soy Cheese, Soy-Koff,
Vigorost, Wheatasoy.
Periodicals mentioned include: (1) Health News
Reporter, winter issue, 1939-1940. (2) Health Foods
Retailing (Chicago), edited and published by Lelord Kordel;
it is a bi-monthly trade journal for the health food industry.
454. Madison Survey (Madison, Tennessee). 1940. Madison
Foods offers a dealer’s contest. 22(5):19-20. March 13.
• Summary: “The Contest: As a method of stimulating
interest on the part of consumers, Madison Foods offered a
thousand dollars in prizes. To the dealers was offered also an
opportunity to contest for cash prizes The conditions put to
the dealers were these:
“1. Fifty points for the largest percentage of entries
made by customers in proportion to the amount of Madison
Health Messengers and entry blanks furnished to the dealer.
“2. Twenty-five points for the best window trim. Neither
photography nor the size of a photograph, nor the size of the
window, are a basis for judging, but the best display and the
most unique presentation of material furnished by Madison
Foods.
“3. Twenty-five points for the best letter about Madison
Foods and the contest. The five stores making the best
showing in each of the three requirements would win $200
in cash. The time limit for this contest was the 15th of
February.”
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455. Madison Survey (Madison, Tennessee). 1940. $1,000
prize contest. 22(5):20. March 13.
• Summary: “Announcing: From the announcement of
the prize contest open to all users of Madison Foods as
it appeared in Health News Reporter, we quote: ‘For
over twenty years Madison Food Laboratories have been
developing tastier soy bean foods. In a steady ascendency the
general public have come to regard the soy bean as a food
to be advantageously used in the three-meals-a-day menu.
Once confined to Oriental dishes, the soy bean in the new
appetizing forms in which we prepare it, is being used on the
American table for breakfast, luncheon, and dinner.
“’More than a thousand dollars worth of valuable
prizes–175 separate big prizes–will be given to your
consumers who, in twenty-five words or less, write the best
reasons why they like Madison Foods.’
“’I like Soyburger because–It is thrilling to find a
complete protein food so appetizing, energizing, different; I
relish its healthful, gratifying meatiness that transformed me
into a vegetarian.’
“’I like Soy-Koff because–The flavor is matchless, the
after-effects are wholesome, and the name is Madison, my
guarantee of safe, healthful, satisfying food.’
“’I like Wheatasoy because–Wheatasoy’s sun-ripe whole
wheat and soy beans are Nature’s executive of my bodybank of health; and I, its largest stockholder, receive “life
dividends”.’
“This contest, which closed February 15, has brought us
many pleasing responses.”
456. Webber, P.A. 1940. Are soy beans good food? Bean-Bag
(The) (Lansing, Michigan) 22(7-10):9-10. March.
• Summary: From Madison Health Messenger (Madison
College, Tennessee): “There is probably no legume that has
been more universally used, and justly so, than the soy bean.
In the earliest oriental records that go back to the beginning
of the historical period, its use is frequently mentioned.
Today after thousands of years in hundreds of recipes, it is
finding its way into the daily dietary of upwards of half the
population of the world.
“Only within the last few years has this interesting
food received any emphasis in the occident but now it is at
last receiving at least a part of the attention that it so much
deserves. Methods for its use are daily being perfected and
presented to the people of Europe and America. United
States government agencies and state experiment stations are
spending much time and money to bring this unique legume
and its use to the attention of the people of the United
States.”
Consider the following facts: “1. The soy bean has been
used successfully for thousands of years in the dietary of
hundreds of millions of human beings.
“2. It is a high protein food and along with other high
protein foods should be eaten in moderation.

“3. It is one of the cheapest and best sources of complete
protein, fat, minerals, and vitamin B.
“4. Its proper use is being encouraged by federal and
state agencies.
“5. Scientific experimental and clinical evidence show
that when eaten in proper combination with other foods it
provides a most valuable adjunct to the diet.
“6. Scientifically trained dietitians and other medical
experts are increasing their use of the soy in diet therapy.
For 25 years the famous Battle Creek sanitarium has been
serving soy bean food in many ways.
“7. Many manufacturers of soy bean foods are properly
representing their foods to the public and are producing fine
tasty foods.
“8. The public need not ‘beware’ of soybeans any more
than they would beware of an excess of any other kind of
protein food provided for nourishment.” Address: PhD, Head
of Chemistry Dep., Madison College, Tennessee.
457. Madison Foods. 1940. Price list [of products made by
Madison Foods] (Ad). Madison Health Messenger (Madison,
Tennessee) 2(3B):5. Undated.
• Summary: Breakfast cereal: Wheatasoy (9 oz).
Beverages: Zoy-Koff (No caffein [caffeine]; 12 oz.).
Kreme O’Soy Milk (plain, liquid, 15 oz and 29 oz; chocolate,
liquid, 29 oz). Crackers: Thin-Things ** (5 oz). Whole wheat
wafers ** (5 oz). Bran wafers ** (6½ oz).
Canned protein foods (used in place of meat): Zoyburger
(14 oz, 30 oz). Stake-Lets (14 oz, 30 oz). Not-Meat (5 oz, 14
oz, 30 oz). Vigorost (5 oz, 14 oz, 30 oz). Soy cheese [tofu]
seasoned (5 oz, 14 oz, 30 oz). Soy Beans with Tomato (5 oz,
14 oz, 30 oz). Kreme O’Soys, plain (14 oz).
Flour: Kreme O’Soy Flour (2 lbs, 5 lbs).
Note 1. Asterisks in the printed list indicate that all
products except Whole wheat wafers, bran wafers, and NotMeat are “Soy Bean Foods.” ** = Wheat germ added.
Note 2. This is the earliest English-language document
seen (Nov. 2014) that contains the word “Zoyburger” (or
“Zoyburgers”).
Although this issue is not dated, it contains the reprint of
a current article published in March 1940.
458. Product Name: Kreme O’Soys [Plain].
Manufacturer’s Name: Madison Foods.
Manufacturer’s Address: Madison College, Madison,
Tennessee.
Date of Introduction: 1940 April.
Wt/Vol., Packaging, Price: 14 oz can. Retails (by mail
order) for $0.15.
New Product–Documentation: Madison Health
Messenger. 1940. 2(3):5. “Large jumbo hand-packed soy
beans, a new variety in a special soy sauce, await your trail
in Kreme O’Soys. So completely different are these extralarge delicious soy beans that you will be surprised with this
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new flavor and another new food.”
459. Webber, P.A. 1940. A vegetarian college. Madison
Health Messenger (Madison, Tennessee) 2(3B):1, 3.
Undated.
• Summary: “For more than 35 years, Madison College,
near Nashville, Tennessee, has been carrying on what might
be called a ‘long-time human experiment’ in vegetarianism.
From the very earliest days of the founding of the College
to the present day, the diet has been strictly non-flesh with
the use of a reasonable amount of milk and eggs. At present
there are 450 students who largely work their way through
school. The more than eighty buildings of the College and
Sanitarium have been built through the years by students
fed on a vegetarian diet.” The 100 faculty members and
administrative officers, and the 100 patients in the hospital
“are, and have been for these many years, but human ‘guinea
pigs,’ proving most conclusively the desirability of a fleshless diet.” Address: PhD, Prof. of Chemistry, Madison
College.
460. Madison Foods. 1940. Satisfying meatless entrees (Ad).
House of Better Living (Newsletter, Los Angeles) 11(53):4.
May.
• Summary: “Soyburger. Stake-lets. Vigorost. Not-meat. Soy
cheese [tofu]. These foods have been designed by a group of
experts in the field of nutrition to adequately take the place
of meat.
“Get a free copy of the Madison Health Messenger,
for complete list of foods and recipes.” Address: Madison
College, Tennessee.
461. USDA Agricultural Marketing Service. 1940. Farm
production, farm disposition, and value of soybeans and
cowpeas, 1924-1936, by states. Washington, DC. 30 p. June.
Unpublished manuscript.
• Summary: Contents: Introduction. Soybeans: Production,
disposition surveys, fed to livestock, used for seed, sales,
soybean prices, value of production, value of sales. Cowpeas:
Home consumption, etc. Table–Soybeans: Production, farm
disposition, and value, United States, 1924-1936 (p. 4).
Same table for cowpeas. Tables–Soybeans: Production, farm
disposition, and value, by states. There is one full-page table
each year from 1936 back to 1924. The states in 1936 are:
New York, Pennsylvania, Ohio, Indiana, Illinois, Michigan,
Wisconsin, Iowa, Missouri, Kansas, Delaware, Maryland,
Virginia, West Virginia, North Carolina, South Carolina,
Georgia, Kentucky, Tennessee, Alabama, Mississippi,
Arkansas, Louisiana, Oklahoma, and Texas, then total for the
USA. Address: Washington, DC.
462. Associated Press (AP). 1940. Soy bean meal futures
traded at Memphis. Detroit News. July 9. p. 25, col. 3.
• Summary: Memphis, Tennessee. July 9. The world’s

only futures market for soy bean meal, which has risen in
importance in recent years, opened here yesterday, when
fifteen 100-ton sales were made. In the first trade, the meal
sold for $17/ton.
“The exchange was started by the Memphis Merchants
Exchange which since 1929 has operated a futures market for
cottonseed meal... The market occupies part of the Memphis
Cotton Exchange trading floor.”
463. Madison Foods. 1940. Satisfying meatless entrees (Ad).
Madison Health Messenger (Madison, Tennessee) 3(1):3.
Undated.
• Summary: See next page. A full-page ad. Note: On page
5 of this issue are many “Requested recipes” that call for
Madison Foods. Address: Madison College, Madison,
Tennessee.
464. Product Name: Yum (Bologna-Like Canned Meatless
Loaf with Tofu).
Manufacturer’s Name: Madison Foods.
Manufacturer’s Address: Madison College, Madison,
Tennessee.
Date of Introduction: 1940 November.
Ingredients: Soybeans, gluten, soy cheese [tofu], whole
peanut meal, seasonings.
Wt/Vol., Packaging, Price: No. 2 can. 20 oz.
How Stored: Shelf stable.
Nutrition: Protein 19.1%, fat 11.1%, carbohydrates 11.5%,
ash 2.5%, calories 221/100 gm.
New Product–Documentation: Ad (2¼ by 3 inches) in
Nature’s Path (USA). 1940. Nov. p. 428. “Yum, a new food.”
“For years Madison Laboratories have been experimenting
with this new food to make it very tasty and yet being ever
careful not to season it to the point of limiting its appeal to
those who like the very spicy foods... Compounded from
wheat gluten, soy beans, nut meal and vegetable seasonings,
this new food... is right on the front row of body-building
protein foods.” Gives two recipes: Yum meatless balls.
Breaded Yum cutlet. “Free: the Madison Health Messenger
with new health news, soy bean information, new recipes,
charts, etc. Obtain from your health food store or write to:
Madison Foods, Madison College, Tennessee.”
Madison Health Messenger. V. 49-2. p. 5. Can be used
hot or cold.
Madison Health Messenger. 1949. V. 49-3. p. 4-5. A
photo shows the front of the can’s label. “The convenient 14
oz. size Yum now available.
“Yum is the favorite with those that like seasoned
full body meaty flavors with a zest. Here is a food that
is compounded from nature’s rich grains, legumes, and
vegetables. It is not a by-product of scraps and cooking
juices, but a scientifically constructed food that provides rich
complete protein and plain good eating. Yum is economical
and easy to prepare. It may be used as taken from the can,
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sliced as a cold cut, or braised slightly in a well oiled pan, or
mixed with sauer kraut (diced), or mixed in salads (diced).”
“Yum is Flavor-Full. A Complete Protein Food.
Economical.”
Yum–a mild, bologna-like-flavored, meatless loaf, used
hot or cold. Ingredients: soybeans, gluten, soy cheese, whole
peanut meal, seasonings. 14 & 20 oz. cans.”
Taylor. 1944. The Soy Cook Book. p. 201.
Seventh-day Adventist Dietetic Assoc. 1960. Diet
Manual. 1st ed. p. 95. Yum contains 16.00% protein, 5.20%
fat, and 11.26% carbohydrate. Not listed in the 1965 Diet
Manual.
Seventh-day Adventist Dietetic Assoc. 1971. Diet
Manual, Utilizing a Vegetarian Diet Plan. 3rd ed. p. 162.
Lists the ingredients in “Yum (Madison).” The ingredients
are now: Wheat protein [wheat gluten], processed soybean,
peanuts, soya flour, rolled oats, soy sauce, vegetable oil,
tomato puree, onions, yeast extract, salt, garlic, MSG,
hydrolyzed vegetable protein, sage.
It’s Your World Vegetarian Cookbook. 1973. Glendale,
California: Seventh-Day Adventist Church. p. 118. This is
a canned product resembling cold cuts, made from wheat
[protein] soy, and peanuts. It can also be used in salads or
sandwiches. Now made by Worthington Foods.
465. Lloyd, J.W. 1940. Range of adaptation of certain
varieties of vegetable-type soybeans. Illinois Agricultural
Experiment Station, Bulletin No. 471. p. 77-100. Dec.
• Summary: Contents: Introduction. Range of successful
culture in Illinois. Successful culture in cool climates (of
collection A–Giant Green, Bansei, Fuji, Willomi): Upper
Mississippi Valley and the Northwest, New England,
Iowa and South Dakota, performance at high altitudes.
Performance of varieties in collection B (No. 80494,
Jogun, Illington, Imperial): Central Illinois, Indiana, Ohio,
Pennsylvania, Nebraska, Connecticut, Missouri, and New
Jersey. Performance of varieties in collection C (Giant Green,
No 80490-1, Emperor, Higan): Kansas, Missouri, Eastern
states bordering the south (Kentucky, Tennessee, Maryland,
Virginia, West Virginia), Southern States (North Carolina,
South Carolina, Georgia, Arkansas, Texas), California, and
Arizona. Performance in Canada and other outlying regions.
Acceptability of vegetable-type soybeans. Demand for seed.
Place in vegetable industry. Summary.
A map of the United States (p. 83) shows “Areas
reporting successful growth of vegetable-type soybeans.”
Table 2, titled “Performance of four varieties of soybeans
(Collection A) in cool climates, 1939” (p. 85) gives figures
summarizing 265 reports (218 of which–82%–were
successful) from the following states: Colorado, Idaho,
Iowa, Maine, Massachusetts, Michigan, Missouri, Montana,
Nebraska, New Hampshire, New Mexico, New York,
North Dakota, Oregon, Pennsylvania, South Dakota, Utah,
Vermont, Washington, Wisconsin, Wyoming. Page 96 adds:

“The vegetable-type soybeans were grown successfully in
eleven California counties, distributed from Tehama in the
north to San Diego in the south, and including both interior
and coast regions... For the most part, the crops were grown
under irrigation. One grower in Ventura county commented:
‘They [vegetable-type soybeans] are now our favorite
vegetable for fall, and I only wish they were a year-round
crop... At the Agricultural Experiment Station at Tucson,
Arizona, eight varieties... were grown under irrigation at
an elevation of 2,400 feet. Planted June 12, all the varieties
made satisfactory yields, Illington, No. 80490-1, and
Emperor being especially prolific.”
“A few observations on the range of adaptation of
vegetable-type soybeans were included in Bulletin 453
of this Station, ‘Eighteen Varieties of Edible Soybeans,’
published in March, 1939. These observations were based
on reports received from persons to whom seed had been
distributed during the years 1935 to 1938 inclusive. The
publication of this bulletin and press announcements
regarding it contributed to the manifestation of a widespread
interest in vegetable-type soybeans and resulted in the
receiving of requests for seed from every state in the Union
except two. There were also requests from five Canadian
provinces and six foreign countries other than Canada.
Persons living in 90 of the 102 Illinois counties requested
seed.
“In response to these requests a total of 1,880 lots of
seed were sent out from Urbana; 216 requests from the
southern states were referred to W.J. Morse, of the U.S.
Department of Agriculture, Washington, D.C., who had seed
of varieties presumably better adapted to the South.
“The seed furnished most of these correspondents
consisted of four packets, each containing approximately 100
seeds. Four varieties were represented, covering the season
from early to late so far as possible with the seed available
and with due consideration to the climatic conditions in the
different parts of the country to which the seed was sent.”
In Canada, early varieties were tested at St. George,
Ontario; Central Experimental Farm, Ottawa; Barrington
Passage, Nova Scotia; Bogot, Manitoba; Swift Current,
Saskatchewan; Sea Island County and Westminster, British
Columbia; Grand Falls, Newfoundland (49º north latitude,
approximately. Planted in June, “the plants made a luxuriant
growth but had not yet blossomed when killed by frost on
Aug. 26). Varieties were also tested at Chihuahua, Mexico at
6,000 feet, and Honolulu, Hawaii.
Results based on reports received from 810 persons to
whom samples of vegetable-type soybeans were sent in the
spring of 1939: Had success in growing the crop: 78.8%.
Liked the table quality 68.8%. Considered it a promising
crop: 66.7%. Saved some seed for planting in the future:
76.5%. Main complaints: Difficulty in hand-shelling the
green beans, and the readiness with which the mature beans
shatter from the pods.
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Note: This is the earliest document seen (Jan. 2010)
concerning soybeans in Newfoundland province, Canada,
or the cultivation of soybeans in Newfoundland. This
document contains the earliest date seen for soybeans
in Newfoundland, or the cultivation of soybeans in
Newfoundland (June 1939). The source of these soybeans
was the University of Illinois.

low cost, and describes (in fairly specific terms, but without
recipes), how to use soybeans in baking, as cooked or canned
beans, in commercial “meat substitutes,” as soybean milk
(good for those with allergies to cow’s milk), as cheese
(tofu), as greens (soybean sprouts), or in commercial “coffee
substitutes.” Note: The author lived 1878-1955. Address:
Madison, Tennessee.

466. Ogden: New U.S. domestic soybean variety. 1940. Seed
color: Yellow (straw), hilum light brown to brown.
• Summary: Sources: Morse, W.J. 1948. “Soybean
varietal names used to date.” Washington, DC: Appendix
to the mimeographed report of the Fourth Work Planning
Conference of the North Central States Collaborators of the
U.S. Regional Soybean Laboratory, Urbana, Illinois. RSLM
148. 9 p. May 26. See p. 6. “Ogden–Tennessee Experiment
Station Selection.”
USDA Production and Marketing Administration [Grain
Branch]. 1948. “Soybean varieties: Descriptions, synonyms
and names of obsolete or old and seldom grown varieties.”
Washington, DC. 25 p. Aug. See p. 13. “Ogden–Selection
from a cross between the Tokyo variety and P.I. No. 54610
by the Tennessee Agricultural Experiment Station. Maturity,
medium late; pubescence, gray; flowers, purple; pods, twoto three-seeded; shattering, medium; seeds, olive yellow
with light brown to brown hilum, about 3,300 to the pound;
germ, yellow; oil, 20.5 percent; protein, 43.4 percent; iodine
number, 132.”
Bernard, R.L.; Juvik, G.A.; Nelson, R.L. 1987. “USDA
soybean germplasm collection inventory.” Vol. 1. INTSOY
Series No. 30. p. 14-15. Ogden is in the USDA Germplasm
Collection. Maturity group: VI. Year named or released:
1940. Developer or sponsor: Tennessee AES (Agric. Exp.
Station). Literature: 13, 14. Source and other information:
Selected from ‘Tokyo’ x PI 54.610 (from Changchun, Jilin,
China, in 1921) by H.P. Ogden, Tennessee AES (Agric. Exp.
Station). Prior designation: None.
“Modern soybean variety development using
hybridization followed by selection began in 1939 with the
release of Pagoda, developed by F. Dimmock at the Canada
Department of Agriculture in Ottawa, followed the next year
by the release of Chief, developed by C.M. Woodworth at the
Illinois Agricultural Experiment Station (AES), and Ogden,
developed by H.P. Ogden at the Tennessee AES” (Bernard et
al., 1988, p. 1). Address: USA.

468. Madison Foods. 1940? Featuring Madison Foods
Quartet (Leaflet). Madison, Tennessee. 1 p. Single sided. 28
cm. Undated.
• Summary: See next page. A large photo shows cans of
four products: Madison Burger–Vegetarian. Not-Meat.
Cheze-O-Soy. And Dinner Morsels. Each appears to be
dancing, with musical notes as its feet.
Note: This is the earliest document seen (Nov. 2014) that
contains the term “Madison Burger.” This meatless burger
was apparently launched at about this time by Madison
Foods.
Note: Unfortunately the ingredients in these four
undated products are not shown. Address: Madison,
Tennessee.

467. White, Julius Gilbert. 1940. Abundant health: A digest
of the “Learn-how-to-be-well” lectures. Madison College,
Tennessee: Published by the author. ix + 317 p. Illust. 28 cm.
[ soy ref]
• Summary: Advocates a vegetarian diet. Note that Madison
College is a Seventh-day Adventist college and sanitarium.
One section, titled “The Soy Bean–The Wonder Food,”
introduces the many benefits of soybeans, discusses their

469. Holman, Ross L. 1941. Soybeans and college degrees.
Forward magazine 60(5):5. Feb. 1.
• Summary: About Madison College, located near Nashville,
Tennessee, and their work with soybeans and soyfoods.
Reprinted in the Madison Survey of March 1983, p. 8.
Madison College has developed a large number of
soybean food products and is selling them all over the United
States “in such a volume as to net that institution a large
amount of the revenue it needs to operate.
“In fact, Madison College is getting almost its entire
support from its own 800-acre farm... Nearly all of its 400
students earn their tuition, board, clothes, and all personal
expenses by growing these crops and preparing them for use.
“The most interesting of these processing plants is the
soybean factory where these beans are manufactured into
thirty different food products which, in addition to what
are consumed at the college, bring the institution a revenue
of $60,000 a year. Among these foods are meat, bread,
cheese, breakfast foods, pork and bean products, sweet milk,
buttermilk, and coffee... They say that such foods are more
nourishing than the meat or vegetable products for which
they are substituted.
“Take soybean milk, for instance. You can’t tell it from
any cow’s milk you ever saw, except when you taste it. You
may not like the taste, but many consumers prefer it to that
drawn from a cow...
“The bread made from soys is baked in loaves of the
same size and shape as bread from regular bakeries. This
bread is sold in nearly all the grocery stores of Nashville and
in other cities. All these soy foods are sold to grocery chains
and are consumed from coast to coast...
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“Madison College was started 37 years ago by Dr. E.A.
Sutherland, who is still its president... The students have
not only been working their way through college but have
actually built, with their own hands, the 120 buildings in
which the institution and its industries are operating. They
not only process the soy foods and serve them to the patients
of the sanitarium, but they also constructed the factory and
sanitarium buildings in which these foods are made and
consumed.”
Note: Forward magazine is published weekly by the
Board of Christian Education of the Presbyterian church,
USA.

“Salted Soybeans: Soybeans are most successfully
prepared for consumption over a period of time by frying
and salting. In this form they can be used in school lunches
or at any time when a ready-prepared, highly nutritious food
is desired. The beans should be soaked overnight, drained,
spread on a towel to remove extra moisture, and fried in deep
fat. A vegetable fat is preferable since it burns less easily and
the excess drains off more readily than lard.” Fry in a wire
strainer at about 350º F. “After frying the beans should be
lifted out, drained a few seconds, spread on a towel or brown
paper to remove excess fat, and salted to taste.” Address:
Asst. Home Economist, Crossville, Tennessee.

470. Frank, Milo O. 1941. Just what is health food? Health
News (Hollywood, California) 9(5):5, 9. March 14.
• Summary: “Two meanings are attached to ‘health foods.’
The wider includes all nutriment that the body can digest
with benefit. The narrower refers to selected products of
high natural value and to supplements prepared for specific
purposes. But in every case, a real health food, is truly
beneficial.
“On the distributor rests the duty of investigating every
product to make certain that it meets this definition.
“Are you aware that the sugar problem is solved? The
National Sugar Refining Co. has heard our demands and
agrees that we must have what we want. Health shops are
busy selling Grans, ‘raw sugar at its best.’ It’s wholesome
with natural cane juice...”
“Some firms have won such a reputation that the very
name is a guarantee. One of these is the Pfaffman Co.,
Cleveland [Ohio]. They began in 1873 and in 1914 pioneered
health foods. From the start, they catered to those demanding
utmost purity, served hospitals and other institutions where
nutritive values are important. No one really knows how
good macaroni can be unless familiar with their Soymac
brand made of the highest quality durum wheat to which
whole soybean flour has been added. And everybody likes
their ‘Kwik Soup’–even the sternest dieticians!”
“Also outstanding in the health field are the famous
Madison products from Madison, Tennessee, delicious new
soy foods and meat substitutes that accomplish more than
arguing to produce enthusiastic vegetarians.” Address: 2027
Hillhurst Ave., Los Angeles, California.

472. Madison Foods. 1941. A family of health foods: For the
whole family (Ad). Madison Health Messenger (Madison,
Tennessee). Campmeeting ‘41. p. 6. Undated.
• Summary: See next page. A full-page ad, with the best
photos seen to date of the individual packages.
Note: On pages 2 and 4 are excerpts (indicated by
paragraph number) from the very important book Counsels
on Diet and Foods, a compilation from the writings of Ellen
G. White. Address: Madison College, Madison, Tennessee.

471. Hale, Jane K. 1941. Soybeans in the diet. University of
Tennessee Agricultural Experiment Station, Circular No. 74.
4 p. April. Reprinted July 1942.
• Summary: Contents: Introduction. An economical food.
Preparation for cooking (Hahto, an “edible” variety, is
recommended). Soybean-meal products (Recipes are
given for: Soy-cornbread. Soybean biscuits. Soybean
rolls. Soybean muffins). Whole soybean products: Boiled
soybeans, salted soybeans, baked soybeans, soybean-meat
loaf.

473. Product Name: Stakelets (Vegetarian Beefsteak).
Manufacturer’s Name: Madison Foods.
Manufacturer’s Address: Nashville Agricultural Normal
Institute, Madison, Tennessee.
Date of Introduction: 1941 May.
How Stored: Shelf stable.
New Product–Documentation: Ad in Los Angeles Times.
1941. March 7. p. A6. During Lenten season enjoy: Madison
Foods. Includes “Stakelets.”
474. Swift & Co. 1941. When you come to Cairo... (Ad).
Soybean Digest. June. p. 7.
• Summary: “... you’ll receive a hearty welcome from W.B.
Stone, manager, and the men who help him operate the
Swift soybean and cottonseed mill pictured above. Both Mr.
Stone and the mill enjoy wide popularity among producers
in Missouri, Illinois, Kentucky, and Tennessee. During
his 25 years’ experience, Mr. Stone (a native of Memphis
[Tennessee]) has assisted many growers in marketing their
soybean crops. He was among the first in this region to
recommend soybeans as a cash crop and has helped in many
ways to establish them as an important agricultural product.
“Visit the Swift Cairo mill soon. It has much to interest
you, with its complete modern equipment for producing
soybean oil, cottonseed oil, and Swift’s 43% Protein Soybean
Oil Meal.”
Photos show: (1) A portrait photo of W.B. Stone. (2) A
distant external view of the Swift Cairo mill. (3) The front of
a bag of Swift’s soy bean oil meal with Swift’s logo.
Note: Cairo is the southernmost city in Illinois, located
at the confluence of the Mississippi and Ohio Rivers.
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Address: Cairo, Illinois.
475. Green and Black: New U.S. domestic soybean variety.
Large-seeded and/or vegetable-type soybean. 1941. Seed
color: Green and/or black.
• Summary: Sources: Morse, W.J. 1941. “Shanghaied... a
super food.” Soybean Digest. July. p. 4-5, 10. See p. 5. Green
and Black is a late variety, maturing in 141 days or more.
Morse, W.J. 1948. “Soybean varietal names used to
date.” Washington, DC: Appendix to the mimeographed
report of the Fourth Work Planning Conference of the North
Central States Collaborators of the U.S. Regional Soybean
Laboratory, Urbana, Illinois. RSLM 148. 9 p. May 26. See p.
4. “Green and Black–P.I. 84784.”
Bernard, R.L.; Juvik, G.A.; Nelson, R.L. 1987.
“USDA soybean germplasm collection inventory.” Vol.
1. INTSOY Series No. 30. p. 10-11. Green and Black is
in the USDA Germplasm Collection. Maturity group: IV.
Year named or released: 1941. Developer or sponsor: J.R.
Fain, Jefferson City, Tennessee. Literature: 13. Source and
other information: From the AES (Agric. Exp. Station),
Suweon [Suwon], Gyeonggi Do, South Korea, in 1930. Prior
designation: PI 84784. Address: USA.
476. Jefferson: New U.S. domestic soybean variety. Largeseeded and/or vegetable-type soybean. 1941.
• Summary: Sources: Morse, W.J. 1941. “Shanghaied...
a super food.” Soybean Digest. July. p. 4-5, 10. See p. 5.
Jefferson is a late variety, maturing in 141 or more days.
Morse, W.J. 1948. “Soybean varietal names used to
date.” Washington, DC: Appendix to the mimeographed
report of the Fourth Work Planning Conference of the North
Central States Collaborators of the U.S. Regional Soybean
Laboratory, Urbana, Illinois. RSLM 148. 9 p. May 26. See p.
4. “Jefferson–P.I. 82202.”
Bernard, R.L.; Juvik, G.A.; Nelson, R.L. 1987.
“USDA soybean germplasm collection inventory.” Vol.
1. INTSOY Series No. 30. p. 12-13. Jefferson is in the
USDA Germplasm Collection. Maturity group: IV. Year
named or released: 1941. Developer or sponsor: J.R. Fain,
Jefferson City, Tennessee. Literature: 13. Source and other
information: From Gangweon Do, South Korea, in 1929.
Prior designation: PI 82202. Address: USA.
477. Madison Foods. 1941. A treat without meat (Ad).
Nature’s Path (New York City). July. p. 273.
• Summary: “Steaming hot or cold, you may have delectable
foods without using meat of any kind. From these five basic
food [products]–Soyburger, Stake-Lets, Vigorost, Not-Meat,
and Yum–dozen of tasty entrees may be served to the delight
of the most fastidious guests. Duplicate your favorite meat
dish... All five basic foods contain complete protein... All
five of these foods are hermetically sealed in enameled
cans. Prices range from 10¢ for a 5-ounce can to 50¢ for a

39-ounce can. Available at health food stores and health food
departments.
“Free–new issue Madison Health Messenger with
newest information about soy beans, recipes, etc. Copies
available at health food stores.” Address: Madison College,
Tennessee.
478. Times (Morning ed.) (Chattanooga, Tennessee). 1941.
The lowly soybean rises. Aug. 29.
• Summary: “Most people don’t know what soybean are.
They associate them, rather loosely and vaguely, with cover
crops on farm hillsides. Something cows eat, maybe. But the
lowly soybean may hold the future of the world health in its
little husk.
“Henry Ford has been experimenting with soybeans
down on his Ways (Georgia) plantation for many years.
He has grown a lot of soybeans and has turned them into
plastic things. Mr Ford, it is said, drinks soybean milk. It is
healthful.
“Over at the Madison (Tennessee) sanitarium they grow
a lot of soybeans, too. The doctors at Madison have found
out how to make the soybean look like beefsteak. It not only
resembles steak, but it tastes like steak. The soybean is a
fine source of protein. So is steak, but the soybean is said to
have steak beaten for the most proteins. The Germans have
been using the soybean in their blitzkrieg tactics. The Nazi
soldiers have been partly on a soybean diet since the war
began.”
479. Allied Mills, Inc. 1941. “I want more eggs, poultry,
pork and dairy products for national defense” (Ad). Soybean
Digest. Aug. p. 14.
• Summary: A full-page ad. So says Uncle Sam. “Through
the U.S.D.A. Uncle Sam is asking for increased production
to help win the ‘Battle for Food.’
“Wayne replies: ‘Animals and birds fed Wayne “IQ” Feeds have an opportunity to produce in line with the
breeding back of them. Laying hens have produced 50%
more eggs on the “I-Q” Program. Broilers showed a 25%
greater growth when given “I-Q” feed as compared to
those on the same formula made from untested ingredients.
Turkeys have produced 25% more meat in the same time
when given the advantages of “I-Q.” Hogs on tested
ingredients have in the same time produced an average of
50 lbs. more per hog when given tested versus untested
ingredients. Help yourself and Uncle Sam–Feed Wayne.’
“Four Soybean Processing Plants: Allied Mills was a
pioneer in soybean processing and led the way in soybean
research and popularizing the use of Soybean Meal for
livestock and poultry feeding.
“Our four big processing plants are located at: Peoria,
Illinois; Omaha, Nebraska; Portsmouth, Virginia; and
Taylorville, Illinois.
“For Your Own Protection: Use Wayne Feeds that have
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the I.Q. Seal of Quality stamped on the bag. When you use
Wayne you help make a better market for your soybeans.
“Feed Mills: Peoria, Illinois; Fort Wayne, Indiana; East
St. Louis, Illinois; Omaha, Nebraska; Buffalo, New York;
Portsmouth, Virginia; Memphis, Tennessee.
Illustrations show: (1) Uncle Sam, with top hat and
beard, pointing his finger at You! (2) Two bags of “Wayne
Poultry and Livestock Feeds.” Address: Executive offices:
Chicago, Illinois; Service Department: Ft. Wayne, Indiana.
480. U.S. Regional Soybean Industrial Products Laboratory.
comp. 1941. Soybean processing mills [in the United States
and Canada]. RSLM (U.S. Regional Soybean Laboratory
Mimeograph, Urbana, Illinois) No. 32. Sept. 4 p.
• Summary: This document begins: “Mills are listed below
which process soybeans or are reported to be equipped or
will be equipped for soybean crushing. This list is furnished
for the information and assistance of the public, but it is to be
understood that no guarantee of accuracy or completeness is
implied nor is any discrimination intended.”
The listings are alphabetically by state, and
alphabetically by city within each state, and alphabetically
by company name within each city (for example Chicago
and Decatur, Illinois, have four mills each).
The states in which soybean crushing facilities are listed
are: Arkansas (4). California (1). Colorado (2). Illinois (19).
Indiana (5). Iowa (11). Kansas (3). Kentucky (3). Louisiana
(1). Michigan (3). Minnesota (3). Missouri (3). Nebraska (2).
New York (3). North Carolina (12). Ohio (11). Oklahoma
(1). Pennsylvania (1). Tennessee (2). Virginia (3). Wisconsin
(2).
Canada: (3, all in Ontario, in Baden, Owen Sound, and
Toronto).
Note 1. This list was later expanded twice as: USDA
Northern Regional Research Laboratory. 1943. “Soybean
processing mills in the United States.” USDA Bureau of
Agricultural and Industrial Chemistry. AIC-26. 10 p. Nov.
Revised edition, 1948. CA-5, 14 p.
Note 2. We think it is unfortunate that the 1st (1941) list
does not distinguish between mills that are confirmed to be
crushing soybeans versus those that may do so in the future.
Address: U.S. Regional Soybean Industrial Products Lab.,
Urbana, Illinois.
481. Tennessee Agricultural Experiment Station, Spec. Circ.
1941. Green shelled soybeans as garden crops. No. 153. Oct.
*
482. Year Book and Trading Rules. 1941-1988. Serial/
periodical. National Soybean Processors Association.
Annual. First volume titled Year Book, 1947-48. 68 pages.
Published in Chicago. Later published in Washington, DC.
• Summary: Succeeded by Yearbook and Trading Rules. The
first issue of this periodical, for 1941-42, was titled “Year

Book.” Issued annually to all members of the association
in about October of each year. The 1981-82 Year Book, for
example, was spiral bound and 23 cm high. Address: 1800
M. St., N.W., Washington, DC 20036.
483. Becker, Joseph A.; Froehlich, Paul; Jackson, D.; et al.
comps. 1941. Agricultural statistics, 1941. Washington, DC:
U.S. Government Printing Office. 731 p. For soybeans and
soy products see p. 7, 299-305, 490, 494, 496, 519, 523. 24
cm.
• Summary: “This volume presents information formerly
published (until 1935) in the statistical section of the
Yearbook of Agriculture” (p. 1). “Export and import statistics
of the United States include trade with the Philippine Islands.
They also include any trade between foreign countries
and Alaska, Hawaii, and Puerto Rico, but do not include
shipments between continental United States and these
possessions. Prior to January 1, 1935, the Virgin Islands of
the United States were treated in the same manner as the
Philippine Islands, but since that date the Virgin Islands are
treated in the same manner as Alaska, Hawaii, and Puerto
Rico.” (p. 5). A bushel of soybeans weighs 60 lb and a
gallon of soybean oil weighs 7.5 lb (p. 7). Note: No separate
statistics are given for soybeans or soybean products grown
in or exported to or from Alaska, Hawaii, Puerto Rico, or the
Virgin Islands.
Table 392 (p. 299) gives U.S. soybean acreage statistics
for the years 1924-1940, including: Acreage grown alone for
all purposes, total acreage (incl. half the interplanted acres),
acreage harvested for beans, yield per acre, production, price
(dollars/bushel), farm value (in 1,000 dollars), foreign trade
(imports and exports, year beginning in July). In 1924 for
soybeans: Acreage grown alone for all purposes: 1,567,000.
Total acreage: 1,782,000. Acreage harvested for beans:
448,000. Yield per acre: 11.0 bushels. Production: 4,947,000
bushels. Average price per bushel received by farmers: $2.46.
The corresponding figures in 1928 were: Acreage grown
alone for all purposes: 2,154,000. Total acreage: 2,439,000.
Acreage harvested for beans: 579,000. Yield per acre: 13.6
bushels. Production: 7,880,000 bushels. Average price per
bushel received by farmers: $1.88.
Table 393 (p. 299) gives U.S. soybean production and
farm disposition statistics for the years 1924-1940, including:
Total production, used for seed (total, or home grown), fed to
livestock, sold.
Table 394 (p. 300) gives U.S. soybean statistics for
acreage, yield, production, and season average price received
by farmers, by States, average 1929-38, annual 1939 and
1940. The states are: New York, New Jersey, Pennsylvania,
Ohio, Indiana, Illinois, Michigan, Wisconsin, Minnesota,
Iowa, Missouri, Nebraska, Kansas, Delaware, Maryland,
Virginia, West Virginia, North Carolina, South Carolina,
Georgia, Kentucky, Tennessee, Alabama, Mississippi,
Arkansas, Louisiana, Oklahoma, Texas, and USA total.
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Table 395 (p. 301) gives
soybean statistics for acreage and
production in specified countries,
average 1930-34, and annual
1935 to 1940. The countries are
China, Manchuria, United States,
Chosen [Korea], Japan, Taiwan,
Netherlands Indies, Rumania,
Bulgaria, Yugoslavia, Hungary,
and estimated world total.
Table 396 (p. 302) gives
the average price per bushel
of soybeans received by U.S.
farmers each month and season
average from 1930 to 1940.
Table 397 (p. 302) titled
“Soybeans for seed” gives the
average wholesale price per
bushel at Baltimore and St. Louis,
1931-1941, each month from Jan.
to May and average.
Table 398 (p. 302) titled
“Soybeans for crushing” gives
the average price per bushel, U.S.
No. 2 Yellow, bulk, carlots, net
track Chicago, 1933-40, each
month from Oct. to Sept.
Table 399 (p. 303) gives
statistics on amount of soybeans
crushed, and production, imports,
and exports of soybean oil (crude
basis), and soybean cake and
meal, USA, 1930-1940.
Table 400 (p. 303) gives
the average price per pound of
soybean oil (domestic crude)
in tank cars, midwestern mills,
1929-1940, each month and
yearly average.
Table 401 (p. 303) gives
the average price per pound of
soybean oil (domestic crude) in
drums, New York, 1931-1940,
each month and yearly average.
Table 402 (p. 304) gives the
average price per ton of soybean
meal (41% protein), at Chicago,
1930-1940, each month and yearly average.
Table 403 (p. 305) for soybeans and soybean oil,
gives international trade (exports and imports), averages
1925-1934, annual 1938, 1939. For soybeans: Principal
exporting countries–China, Manchuria, United States, total.
Principal importing countries–Germany, Japan, Denmark,
United Kingdom, Sweden, Italy, Netherlands, Canada,

total. For soybean oil: Principal exporting countries–China,
Manchuria, Denmark, Japan, Sweden, total. Principal
importing countries–Netherlands, United Kingdom, Italy,
Germany, United States, Belgium, Chile, France, Morocco,
Norway, Algeria, Austria, Czechoslovakia, Canada, Union of
Soviet Socialist Republics, total.
Table 659 (p. 490) gives U.S. exports (in pounds) of
vegetable oils (incl. corn, cottonseed, linseed, cocoa butter,
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coconut, peanut, and soybean oil) from 1914 to 1939.
Table 617 (p. 455) gives statistics on oleomargarine–
materials used in manufacture, USA, 1924-1940. Concerning
soybean oil: Less than 500 lb were used in 1924 and 1925,
but 33,000 lb were used in 1926. The first significant amount
was used in 1930: 2.25 million lb. Note: Additional statistics
on oleomargarine production and consumption in the USA
are given on p. 454-57.
Table 660 (p. 494) gives U.S. imports (in pounds) of
oilseeds (incl. soybeans {but no data given for 1918-1926},
sesame seeds, rapeseed) and vegetable oils (incl. olive oil,
palm oil, palm kernel oil, peanut oil, perilla oil, rapeseed oil,
soybean oil, and tung oil) from 1914 to 1939.
Table 662 gives imports of principal agricultural
products (incl. soybean and soybean oil) into the United
States, by countries, each year 1932-1940. The source
countries for soybean (p. 519) are: Kwantung, Japan,
China, Germany, other countries, total. The source countries
for soybean oil (p. 523) are: Kwantung, Japan, China,
Netherlands, other countries, total. Address: U.S. Dep. of
Agriculture, Yearbook Statistical Committee, Washington,
DC.
484. USDA Bureau of Plant Industry, Div. of Forage Crops
and Diseases. 1941. Partial list of dealers in vegetable
varieties of soybeans in 1941. Washington, DC. 3 p.
• Summary: Lists 18 dealers in 13 states (One dealer per
state unless otherwise noted): Connecticut, Illinois 3,
Indiana, Iowa 2, Mississippi, Missouri, New Jersey, New
York, North Carolina, North Dakota, Ohio 3, Pennsylvania,
Tennessee, Virginia 2, Wisconsin 2.
Varieties include Aoda, Bansei, Chusei, Easycook,
Emperor, Fuji, Funk Delicious, Giant Green, Goku, Hakote,
Higan, Hokkaido, Imperial, Jogun, Kanro, Nanda, Rokusun,
Sioux, Sousei, Toku, Tortoise Egg, Waseda, Willomi, 804901.
A tally of these by frequency of appearance shows:
Bansei 10 times (the most popular), Jogun 6, Hokkaido 5.
Seven varieties appeared three times, ten varieties two times,
and four varieties appeared only once (Goku, Hakote, Sioux,
and Waseda).
Concerning seed companies/suppliers: (1) Associated
Seed Growers, Inc., 205 Church St., New Haven,
Connecticut offers fourteen varieties, more than any other
source, as follows: Bansei, Chusei, Emperor, Green Giant,
Fuji, Higan, Hokkaido, Imperial, Jogun, Kanro, Nanda,
Rokusun, Toku, Tortoise Egg, Waseda, Willomi, 80490-1.
Associated Seed Growers, Inc. also had an office in Indiana
(301 Kentucky, Indianapolis) which offered the same 14
varieties as the Connecticut office. Note: Associated Seed
Growers later became Asgrow Seed Co. (2) Strayer Seed
Farms (Hudson, Iowa) offers Bansei and Jogun. (3) Harold
Timm (Muscatine, Iowa) offers Bansei and Kanro. (4)
Delta Experiment Station (Stoneville, Mississippi) offers

Nanda. (5) E.F. Johnson (1151 Claytonia Terrace, Richmond
Heights, St. Louis, Missouri) offers Bansei and Aoda. (6)
George A. Mitchell (Magnolia Road, Vineland, New Jersey)
Offers Emperor and Imperial. (7) Cornell Experiment
Station (Ithaca, New York) offers Bansei, Hakote, Hokkaido,
Jogun, Waseda. (8) G.G. McIlroy (Pres., Farm Management,
Inc., Irwin, Ohio) offers Bansei. (9) W. Atlee Burpee Co.
(Philadelphia, Pennsylvania) offers Bansei. (10) T.W. Wood
& Sons (Richmond, Virginia) offers Easycook, Rokusun.
(11) Wisconsin Experiment Station (Madison) offers Sousei
and Jogun. (12) E.D. Bonk (Chilton, Wisconsin) Offers
Sousei.
Note: The three most popular varieties are: Bansei (10

suppliers). Jogun (6). Hokkaido (5). Address: Washington,
DC.
485. White, Julius Gilbert. 1941. The animal kingdom,
a reservoir of disease. Madison College, Tennessee:
Published by the author. Distributed by Julius Gilbert White
Publications, Madison College, Tennessee. 64 p. No index.
22 cm. [215 ref]
• Summary: The author is a teacher at Madison College, a
Seventh-day Adventist college and sanitarium. He presents
the potential dangers of eating animal products, thus
implying his support for a vegetarian diet–such as that served
at Madison College. The main diseases discussed that can
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be transmitted to humans include tuberculosis, brucellosis,
Bang’s disease, pullorum disease, and leukosis. Address:
Madison, Tennessee.
486. Madison Health Messenger (Madison, Tennessee).
1942. Dr. E.A. Sutherland, Health Educator. Campmeeting
‘42. p. 1-2.
• Summary: An excellent biography of the President of
Madison College, with a large portrait photo. He was a
student at Battle Creek College in Michigan, where he
“earned a large portion of his school expenses by canvassing
[selling Christian books door to door] during the vacation
periods and by other work he could pick up. His student days
were in the era of denominational controversy over health
reform, and students took sides. Keen in their study of the
Spirit of prophecy, Sutherland and his friend and roommate,
Percy T. Magan, persuaded the college matron to give the
fleshless diet advocates a vegetarian table. Thus began a
many-sided career in the field of health education.
Walla Walla College was founded as a Seventh-day
Adventist college in the state of Washington–a first in the
northwestern United States. Edward Sutherland, still a young
man and newly married, was chosen to be president of this
pioneer effort. As a health reformer, he saw that students at
Walla Walla College were served a fleshless [vegetarian]
diet.
In 1897 he became president of Battle Creek College.
He became a leader in a country life movement, which at the
turn of the century resulted in the transfer of Battle Creek
College to a beautiful 300-acre fruit farm on the banks of
the St. Joe River; it was rechristened Emmanuel Missionary
College (EMC [in Berrien Springs, Michigan]). “Here, the
health principles were taught by precept and practice.”
Then Madison College was founded. “At Madison,
another and important step came with the purchase of what
had once been the conference-operated food factory at
Edgefield Junction [formerly operated by Jethro Kloss].
The wrecked structure was rebuilt on Madison College
campus, where, with meager facilities but with the pioneer
spirit of former years and the faith of a Joshua, Dr. E.A.
Sutherland and Mother Druillard set the pace for a health
food manufacturing center that today [as Madison Foods]
is distributing its products in the 48 states of the Union and
some places across the sea.
“Madison Foods has carried on experimental work in its
laboratories, especially with that rich, Oriental legume, the
soybean, that has given Madison preeminence in its use as a
successor of animal flesh.
“For fifty years, Dr. Sutherland has pioneered a manysided work of health. He has ventured often into untried
fields.” “In the field of health, he is recognized by many as
the one who, in God’s hand, is responsible for the restoration
of health. Through fifty years of unremitting service, he
has come forth still sturdy in health, largely because of a

consistent practice of the great principles he so strongly
advocated and with a buoyancy of spirit that still serves
to stimulate faith in many a faltering mind. To many who
know him intimately, he is a fine example of the results of
wholehearted commitment to the great principles of Christian
education, with all that term implies, together with a simple
personal acquaintance with the Saviour that makes it possible
for him to say under all circumstances, ‘We know that all
things work together for good to them that love God.’”
487. Carver, G.W. 1942. Re: Soy bean milk and peanut milk.
Letter to Mrs. Ruth Sheldon Knowles, Petroleum Specialist,
U.S. Department of Interior, Washington, DC, June 6. 1 p.
Typed, without signature (carbon copy). [1 ref]
• Summary: In a letter dated June 3, Mrs. Knowles said she
had read that “peanut milk was being used in the Belgian
Congo with great success.” Dr. Edward A. Perk, Pediatrician
in Chief at Johns-Hopkins Hospital wrote her, in reply to
letter of inquiry, saying that he knew of no one there who
was working to develop a peanut milk. “He said he thought
the chances with soy bean would be much better and that soy
bean milk had been used in China as a food for infants and is
the basis for nonmilk formula for babies, like Sobee.”
Mr. Carver replied: “My work with peanut milk, soy
bean milk, and other vegetable emulsions have been tried
out by me, and the two that interested me most are soy bean
milk and peanut milk. Where ever peanuts can be raised, I
recommend the use of peanut milk, and where soy beans can
be successfully raised soy bean milk, as soy bean milk has
reached a much higher commercial stage than peanut milk,
of course, as it is much older in development.
“Madison College, Madison, Tennessee, can give you
much information with reference to the soy bean milk, as
they have quite a number of commercial products made from
soy beans.
“There is much yet to be learned about peanut milk
and its uses. Missionaries from Africa, besides individuals
working in foreign fields have used peanut milk most
successfully in their work, according to the letters that I have
received from them.” Address: [Tuskegee, Alabama].
488. Webber, P.A. 1942. The soy bean as a food. Madison
Health Messenger (Madison, Tennessee) 4(2):1, 5. Undated.
• Summary: A photo shows a dignified, white-haired man,
apparently Dr. Perry Webber, working in the chemistry
laboratory of which he is in charge. Address: PhD, Prof. of
Chemistry, Madison College.
489. Madison Survey (Madison, Tennessee). 1942. For
several months the Food Factory remodeling project has
been under way... 34(4):52. July 8.
• Summary: “... supervised by Professor William Sandborn,
head of the Industrial Arts Department. Another sixty days
should conclude this work, which means that the Factory has
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been enlarged and in many ways brought up to date to meet
growing business demands.” Note: Actually, a practically
new structure was built.
490. USDA Bureau of Plant Industry. Div. of Forage Crops
and Diseases. 1942. Firms manufacturing or handling
soybean food products. Washington, DC. 3 p. July.
Mimeographed unpublished manuscript.
• Summary: The companies are listed alphabetically
by state, and within state by city. Numbered codes after
each company, keyed to a list of 35 soyfood types in the
back, explain which foods are made by each company.
Unfortunately, it is not clear from this list which companies
are manufacturers and which are “handlers” (retailers or
distributors).
California: Arlington (Loma
Linda Foods), Berkeley (Golden
Gate Food Products Co.), Glendale
(Hygenic [Hygienic?] Food Co.),
Los Angeles (El Molino Mills, Mrs.
Hauser’s Soya Foods Co. {4617
Melrose Ave.}, Kevo Co., Klein
Soup Co.), San Francisco (Radcliffe
Soya Products {146 Fillmore St.}),
Santa Cruz (Daglish Health Food
Service). Delaware: Milton (Draper
Canning Co.). Illinois: Bloomington (Funk Bros. Seed Co.),
Chicago (Allied Mills, Armour & Co., Dewey Food Products

Inc., Dietetic Supply House, Durkee Famous Foods, Fearn
Soya Foods Co. {355 W. Ontario St.}, Glidden Co., Great
China Foods Co., Griffith Laboratories {1415 W. 37th St.;
handles soy flour and grits}, John F. Jelke Co., Soybean
Products Co. {210 N. Carpenter St.}, Swift & Co.), Decatur
(Spencer Kellogg and Sons, A.E. Staley Manufacturing
Co.), Elgin (B.S. Pearsall Butter Co.), Urbana (Prehn’s
Health Food Store). Indiana: Columbia City (Oriental
Show-You Co.), Decatur (Central Soya Co.), Indianapolis
(Standard Margarine Co.). Iowa: Des Moines (Soy Products
Co.). Maryland: Baltimore (J.H. Filbert, Inc., The Wm.
Schluderberg–T.J. Kurdle Co.), Takoma Park (Hillcrest
Health Products Co.). Massachusetts: Boston (Prince
Macaroni Co.), Newton Centre (W.L. Cummings & Co.).
Michigan: Battle Creek (Battle Creek Food Co.), Detroit
(Shedd Products Co.). Minnesota: Minneapolis (ArcherDaniels-Midland Co.). Missouri: Kansas City (HarrowTaylor Butter Co.), St. Louis (Blanton Co.). New Jersey:
Vineland (George A. Mitchell). New York: Brooklyn (Agash
Refining Corp., Cosmo Packing Co., Soy-Malt Co. {234-A
Marion St.}), Elmhurst, Long Island (American Lecithin
Co.), Glandale, Long Island (Beskor, Inc. Note: As of May
1997 there is no place named “Glandale”–or “Glendale”–
on Long Island), New York City (Barrett & Eastwood,
Borden Company, Enco Chemical Corporation, Franklin
Mills Co., National Biscuit Co., Soya Corporation of
America {Rockefeller Plaza}, Stein, Hall & Co.), Rochester
(Vegetable Products Co.). North Carolina: Asheville (Judd’s
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Harry Miller]), Worthington
(Special Foods, Inc.).
Pennsylvania: Paoli (Great
Valley Mills), Philadelphia
(J.S. Ivins’ Son, Inc., C.F.
Simonin & Sons, Tastee Soy
Foods), Williamsport (Penna
Soya Products Co.). Tennessee:
Madison College (Madison
Foods). Wisconsin: Hortonville
(Fox Valley Canning Co.),
Oostburg (Oostburg Canning
Co.), Owen (Owen Canning
Co.).
The soy food types are:
“1. Albumin or protein. 2.
Beans–baked. 3. Beans–canned
green. 4. Beans–roasted. 5.
Breakfast foods. 6. Butter–soy.
7. Candies. 8. Chips or meats.
9. Chocolate. 10. Chocolate
and other beverages. 11.
Coffee substitute. 12. Crackers,
wafers, cookies, puddings,
etc. 13. Curd or cheese. 14.
Diabetic foods. 15. Flakes.
16. Flavorings. 17. Flour. 18.
Flour–prepared. 19. Grits. 20.
Health foods. 21. Ice cream
powder. 22. Infant foods.
23. Lecithin. 24. Macaroni
products. 25. Malted products.
26. Meat-like products. 27.
Milk. 28. Molasses–bean.
29. Oil. 30. Puffs. 31. Sauce.
32. Shortening. 33. Soups.
34. Soybeans. 35. Spreads–
sandwich. 36. Toast.”
Note: This is the earliest
document seen (Dec. 2015) that
mentions Griffith Laboratories.
Address: Washington, DC.

Health Foods), Lexington (Vitro Nu Foods Corp.). Ohio:
Cincinnati (The Churngold Corp., Miami Butterine Co.),
Circleville (Winoor Canning Co.), Cleveland (Barton Nut
& Candy Co., Pfaffman Egg & Noodle Co.), Columbus
(Capital City Products Co.), Greenville (O’Brien Milling
Co.), Mount Vernon (International Nutrition Laboratory [Dr.

491. Madison Health
Messenger (Madison,
Tennessee). 1942. Soy bean
exhibit at National Health
Foods Convention. 4(4):3.
Undated.
• Summary: “’The World of Tomorrow in Soybeans’ was
the theme of the Madison Foods exhibit at the National
Health Foods Convention in New York City. A picture of this
very beautiful exhibit is shown at the bottom of this page.
“Many new varieties of soybeans were shown to health
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food dealers from all over the United States, who saw for
the first time at the National Health Foods Convention a
comprehensive exhibit of various soybean products. There
were small black soybeans, brown soybeans, green soybeans,
yellow soybeans, of various sizes, shapes, and varieties.
There were breakfast foods ready-to-eat and cooked. Other
items in the exhibit consisted of soy flour, various kinds of
soy oil, soy hydrogenated shortening, soy lecithin, stock
feed, poultry feed, dog and cat foods; canned soybeans plain,
canned soybeans in tomato sauce, meat substitutes, soy
cheese, soy milk, soy albumin, soy bread, soy muffins, soy
toast, soy coffee substitute, soy macaroni, soy noodles, soy
sauce, linoleum, and plastics.
The exhibit was finished in an automobile lacquer with
a photographic smear of soybeans covering the entire front
of the exhibit around the display of sample bottles of various
soybean products on the right wing of the exhibit, and the
Madison Foods products on the left wing of the exhibit, the
soybean smear was finished in a sepia tone to approximate
the natural color of the soybean, and the lettering on the
top of the exhibit was cut-out wood, raised letters, finished
in automobile lacquer. It was one of the most outstanding
exhibits ever shown at a National Health Foods Convention
from the standpoint of its educational value as well as its
artistic layout and beautiful finish. Visitors to the exhibit
were profuse in their commendatory comments of the
exhibit, and E.M. Bisalski, Manager of Madison Foods,
and Ulma Doyle Register, Chemist, were busy receiving
visitors to the exhibit, who came from all parts of the fortyeight states to attend the National Health Foods Association
Convention, Hotel McAlpin, New York City, August 26-29.
“Next year the convention will be held in Los Angeles,
California, at approximately the same time.”
492. Lager, Mildred. 1942. Soy bean recipes: 150 ways to
use soy beans as meat, milk, cheese, & bread. Los Angeles,
California: House of Better Living. 43 p. Index. 21 cm.
• Summary: See also next page. Contents: History of the soy
bean. Food value. Analysis. Comparison with other legumes.
Ash analysis. Soy beans in low starch diet. Alkaline in ash.
Recipes: Green beans. Dry beans. Meat substitutes. Soy
milk. Soy cheese. Soy butter [soynut butter]. Salads. Salad
dressings. Soy spreads. Soy cereal. Soy macaroni, spaghetti
and noodles. Soy bread and muffins. Waffles and pancakes.
Cakes and cookies. Candies. Beverages. Toasted soy beans.
Bean sprouts.
“Alkaline in ash: Soy beans have one great advantage
over many proteins especially the meat proteins, in that they
are alkaline in their chemical reaction or ash. This applies to
the soy bean itself and to the other 100% soy bean products.
The alkalinity will naturally be less in products where soy
beans are mixed with acid ash foods.”
A small portrait photo (p. 1) shows Ms. Lager and notes:
“I want to acknowledge the aid received from Madison

College, Tennessee; Loma Linda Food Company, El Molino
Mills, Penna Soya Products Company, and from the many
friends who gave me suggestions and recipes.” Address:
3477 West 6th St., Los Angeles, California.
493. Lager, Mildred. 1942. Soy bean recipes: 150 ways to
use soy beans as meat, milk, cheese, & bread. 2nd ed. Los
Angeles, California: House of Better Living. 43 p. Index. 21
cm. Reprinted in 1943.
• Summary: Contents: Soy beans and soy bean recipes. The
versatile soy bean. History of the soy bean. Food value.
Analyses. Comparison with other legumes. Ash analysis.
Soy beans in low starch diet. Alkaline ash. Soy bean recipes:
From soup to nuts. Green soy beans. Dry soy beans. Canned
soy beans. Soy bean salads. Cracked soy beans. Cracked soy
beans as meat substitute dishes.
Soy milk. Cooking with soy milk. Tofu or soy bean
cheese (including canned tofu or soy cheese, and recipes
for soy cheese from soy milk, tofu steak, mock fish tuna,
scrambled tofu, tofu in soup, fresh tofu in desserts, cocoanut
tofu). Recipes for canned soy cheese or curd (10 recipes).
Soy butter [soynut butter]. Recipes for soy butter. Soy
spreads. Salad dressings.
Soy flour. General rule for using soy flour. Soy bread
and muffins. Soy gluten recipes. Soy pancakes and waffles.
Pie crusts, cakes, cookies. Puddings. Soy noodles, macaroni,
spaghetti. Soy candies. Soy beverages. Soy cereals.
Toasted soy beans. Soy sprouts. Index. The versatility of
the soybeans (full-page diagram on inside rear cover from
USDA Farmers’ Bulletin No. 1617).
A photo (p. 1) shows Ms. Lager and notes: “I want
to acknowledge the aid received from Madison College,
Tennessee; Loma Linda Food Company, El Molino Mills,
Penna Soya Products Company, and from the many friends
who gave me suggestions and recipes.” Address: 3477 West
6th St., Los Angeles, California.
494. Tennessee Non Pop: New U.S. domestic soybean
variety. 1942. Seed color: Yellow (straw), hilum light brown.
• Summary: Sources: Morse, W.J. 1948. “Soybean
varietal names used to date.” Washington, DC: Appendix
to the mimeographed report of the Fourth Work Planning
Conference of the North Central States Collaborators of the
U.S. Regional Soybean Laboratory, Urbana, Illinois. RSLM
148. 9 p. May 26. See p. 8. “Tennessee Non Pop–Tennessee
Experiment Station selection.”
USDA Production and Marketing Administration [Grain
Branch]. 1948. “Soybean varieties: Descriptions, synonyms
and names of obsolete or old and seldom grown varieties.”
Washington, DC. 25 p. Aug. See p. 16-17. “Tennessee Non
Pop–Selection from a cross between the Tokyo variety and
P.I. No. 54610 by the Tennessee Agricultural Experiment
Station. Maturity, late; pubescence, gray; flowers, both
purple and white; pods, two- to three-seeded; shattering,
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little; seeds, straw yellow with pale to light brown hilum,
about 2,900 to the pound; germ, yellow; oil, 19.4 percent;
protein, 43.4 percent; iodine number, 135.”
Bernard, R.L.; Juvik, G.A.; Nelson, R.L. 1987. “USDA
soybean germplasm collection inventory.” Vol. 1. INTSOY
Series No. 30. p. 18-19. Tennessee Non Pop is in the USDA
Germplasm Collection. Maturity group: VII. Year named
or released: 1942. Developer or sponsor: Tennessee AES
(Agric. Exp. Station). Literature: 13, 14. Source and other
information: Selected from ‘Tokyo’ x PI 54.610 (from
Chanchung, Jilin China, in 1921). Prior designation: None.
Address: USA.
495. Volstate: New U.S. domestic soybean variety. 1942.
Seed color: Yellow (straw), hilum light brown.
• Summary: Sources: Morse, W.J. 1948. “Soybean
varietal names used to date.” Washington, DC: Appendix
to the mimeographed report of the Fourth Work Planning
Conference of the North Central States Collaborators of the
U.S. Regional Soybean Laboratory, Urbana, Illinois. RSLM
148. 9 p. May 26. See p. 8. “Volstate–Tennessee Experiment
Station selection.”
USDA Production and Marketing Administration [Grain
Branch]. 1948. “Soybean varieties: Descriptions, synonyms
and names of obsolete or old and seldom grown varieties.”
Washington, DC. 25 p. Aug. See p. 17. “Volstate–Selection
from a cross between the Tokyo variety and P.I. No. 54610
by the Tennessee Agricultural Experiment Station. Maturity,
late; pubescence, gray; flowers, white; pods, two- to threeseeded; shattering, little; seeds, straw yellow with light
brown hilum, about 3,406 to the pound; germ, yellow; oil,
20.9 percent; protein, 40.7 percent; iodine number, 134.”
Bernard, R.L.; Juvik, G.A.; Nelson, R.L. 1987. “USDA
soybean germplasm collection inventory.” Vol. 1. INTSOY
Series No. 30. p. 18-19. Volstate is in the USDA Germplasm
Collection. Maturity group: VII. Year named or released:
1942. Developer or sponsor: Tennessee AES (Agric. Exp.
Station). Literature: 13, 14. Source and other information:
Selected from ‘Tokyo’ x PI 54.610 (from Changchun, Jilin,
China, in 1921). Prior designation: None. Address: USA.
496. White, Julius Gilbert. 1942. Abundant health:
Expounding the Learn-how-to-be-well system of daily
living. Madison College, Tennessee: Published by the author.
xix + 378 p. See p. 298-303. Illust. Index. 24 cm. [50+* ref]
• Summary: The maintenance of physical and mental health
can be achieved through a vegetarian diet and wholesome
living. Interesting sections include: Denmark’s food
experiment under Dr. Hindhede during World War I (p. 144).
Sixteen reasons for vegetarianism (p. 144-48). Note that
Madison College is a Seventh-day Adventist college and
sanitarium.
Soya is discussed on the following pages: Soy bean flour
(p. 136). Soybeans and soybean products as a replacement

for meat (p. 143-44). One section titled “The Soy Bean:
The Wonder Food” (p. 298-303) discusses soybean sprouts,
soybeans as coffee, soy “butter” (this product, similar in taste
and texture to peanut butter, is now on the market), homemade soy butter homemade soy mayonnaise (made from the
above soy butter), soy acidophilus milk (also often called soy
buttermilk).
Recipe for home-made soy butter: 4 tablespoons of
soy flour. 4 tablespoons of water. Mix well and cook four
minutes or less. Add one cup soy bean oil and beat with a
rotary beater till the oil disappears. If color is wanted add
a little of some kind of butter color. Add a little salt to suit
taste.
Note: This is the earliest document seen (Dec. 2012) that
describes how to make soynut butter on a home or laboratory
scale. Address: Madison, Tennessee.
497. University of Missouri, Agronomy Dept. 1943. Edible
soybeans: Partial list of growers and distributors* (Leaflet).
Columbia, Missouri. 1 p. Single sided. 28 cm.
• Summary: A typewritten list, arranged alphabetically by
variety name. Varieties: Aoda (2 growers and distributors).
Bansei (10). Easycook (2). Funk Delicious (3). Hokkaido
(3). Kanro (1). Willomi (1). Growers include: Associated
Seed Growers, Inc., 301 Kentucky Ave., Indianapolis,
Indiana (Sells Bansei {wholesale only} and Willomi). Fred
H. Scholl, Memphis, Tennessee. International Nutrition
Laboratory, Mt. Vernon, Ohio. Strayer Seed Farms, Hudson,
Iowa. W. Atlee Burpee Co., Clinton, Iowa.
Footnote: *”This list is furnished for your convenience,
with no discrimination intended and no guarantee of seed
quality, varietal purity, or any other factors involved in the
purchase or distribution of seed implied. Additions to this
partial list will be welcome.” Address: Missouri.
498. U.S. Regional Soybean Laboratory. 1943. Planting
plan for Uniform Test, Group V, 1943. RSLM (U.S. Regional
Soybean Laboratory Mimeograph, Urbana, Illinois) No. 74.
March 29. 1 p.
• Summary: “Row–Series I
“1 Macoupin
“2 Boone
“3 S100
“4 Arksoy 2913
“5 Arksoy
“6 Ralsoy
“7 Ogden
“8 Volstate
“9 Tennessee Non-Pop
“10 Tokyo
“11 Arkan
“12 89775-A
“13 86974
“14 97066
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“15 84642
“16 Rokusun 25A
“17 Edsoy
“18 Magnolia
“19 Monetta
“20 Auburn #2
“21 Wood’s Yellow
“22 Georgia 731
“23 Georgia 723
“24 Mamredo
“25 Mammoth Yellow
“Row–Series II
“26 Magnolia
“27 Georgia 731
“28 Wood’s Yellow
“29 Mammoth Yellow
“30 Auburn #2
“31 Edsoy
“32 Rokusun 25A
“33 Monetta
“34 Georgia 723
“35 Mamredo
“36 S100
“37 84642
“38 Ogden
“39 Arksoy
“40 86974
“41 89775-A
“42 Tennessee Non-Pop
“43 Arkan
“44 97066
“45 Ralsoy
“46 Arksoy 2913
“47 Macoupin
“48 Boone
“49 Tokyo
“50 Volstate
“Row–Series III
“51 Macoupin
“52 Tennessee Non-Pop
“53 Rokusun 25A
“54 Georgia 731
“55 86974
“56 Mammoth Yellow
“57 Volstate
“58 Arkan
“59 Arksoy
“60 Monetta
“61 Rokusun 25A
“62 Ogden
“63 Tennessee Non-Pop
“64 Macoupin
“65 Mamredo
“66 89775-A

“67 Magnolia
“68 84642
“69 Mammoth Yellow
“70 Volstate
“71 86974
“72 Auburn #2
“73 Wood’s Yellow
“74 Tokyo
“75 Ralsoy
“Row–Series IV
“76 97066
“77 Edsoy
“78 Boone
“79 Ogden
“80 Wood’s Yellow
“81 Mamredo
“82 S100
“83 Tokyo
“84 89775-A
“85 Magnolia
“86 Ralsoy
“87 Arksoy 2913
“88 84642
“89 Auburn #2
“90 Georgia 723
“91 Boone
“92 S100
“93 Georgia 723
“94 Monetta
“95 97066
“96 Georgia 731
“97 Arkan
“98 Edsoy
“99 Arksoy
“100 Arksoy 2913” Address: U.S. Regional Soybean
Industrial Products Lab., Urbana, Illinois.
499. Hale, Jane K. 1943. Soybeans in the diet. J. of Home
Economics 35(4):203-06. April.
• Summary: The Introduction states: “Mrs. Hale joined
the experiment station staff of the University of Tennessee
in 1937 to work on the station project “Home Production
of Food Supplies.” Having lived among the [Cumberland]
Plateau people all her life, she is well acquainted with their
customs. She is author of Station Circular No. 74 ‘Soybeans
in the Diet’” [April 1941]. Which see. Address: Univ. of
Tennessee.
500. Jennings, R.D. 1943. Feed consumption by livestock,
1910-41. Relation between feed, livestock, and food at the
national level. USDA Circular No. 670. 57 p. April.
• Summary: Table 35 “Dairy feeds: Feed materials used in
manufacture in 1940 as reported by feed manufacturers,”
by region and state, includes soybeans and soybean meal.
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Two regions using high percentages of soybean meal are:
Kentucky and Tennessee (23.9%). Ohio, Indiana and Illinois
(23.5%). Address: Senior Agricultural Economist, Bureau of
Agricultural Economics.
501. Madison Foods. 1943. Zoy-Koff: Coffee flavor without
coffee after-effects (Ad). Nature’s Path (New York City).
June. p. 227.
• Summary: A similar ad appeared in the Feb. 1944 (p.
66) issue of this magazine. Address: Madison College,
Tennessee.
502. Hodges, Leigh Mitchell. 1943. Are you neglecting the
wonder bean? Wartime food economy underlines multiple
soybean values for both consumers and millers. American
Miller. Aug. p. 36, 38.
• Summary: Discusses the work of Clive McCay at Cornell
University, the Soya Corporation of America which
is milling soya flour by a new process in Hagerstown,
Maryland, and Dr. Artemy Alexis Horvath, “who under a
Rockefeller grant, spent eight years in the Peking Union
Medical College studying the more than 5000 different
varieties of soybean which have been developed in China.”
“The German scientist, Furstenberg, had a gift of
prophecy in 1917, when he visioned the soybeans as ‘the
plant that is going to revolutionize the nutrition of humanity.’
At that time Germany was importing more of them than
any other country, mostly from Manchuria. One of Hitler’s
first acts after coming to power was to plan a 2,000,000-ton
soybean reserve. He also arranged for vast soy plantings
in Rumania and other Balkan countries. Part of this huge
reserve has been used in the making of explosives and other
chemicals. But most of it has been milled into flour which
has proved invaluable in piecing out insufficient supplies of
animal foods.”
A photo shows students at Madison College in
Tennessee making tofu and other commercial soybean
products for general sale to the public.
503. Kollmorgen, Walter M. 1943. The soybean goes to
college. Tennessee Planner 4(1):15-20. Sept/Oct.
• Summary: The author was invited to lunch at Madison
by E.M. Bisalksi, who is in charge of the food research and
production program. The menu, typical of the meatless meals
served on the campus, included: Meatless meat balls (Yum),
fresh soymilk, Zoy-Koff (coffee substitute), margarine (75%
soybean oil), and bread (made in part from soybean flour).
“It should be noted that in the above menu animal foods and
animal products are completely absent, with the exception
of a small portion of cream used in the Zoy-Koff... Cans
of Madison Foods substitutes for milk and meat carry the
words “Contains no animal products.” These food were not
developed to stretch meat ration points during the war; some
of them are nearly 20 years old.

Large photos on a 2-page spread show the following
Madison products: Wheatasoy, Kreme O’Soy (sliced bread),
Kreme O’Soy (canned soymilk), bottled soymilk, Yum,
Zoyburger, Soy Cheese, Kreme O’Soy Butter Muffins,
Stake-Lets, Not-Meat, Vigorost, and Zoy-Koff.
“Dr. Floyd Bralliar, Vice President of Madison College,
has for years conducted experiments with soybean varieties.
In this work he is closely associated with experts in the
United States Department of Agriculture. Dr. Bralliar
believes that Tennessee farmers can profitably devote more
acreage to the soybean. He holds that canneries will do well
to can more fresh soybeans...” Address: Research Director,
Tennessee State Planning Commission.
504. Product Name: Kreme O’Soy Butter Muffins.
Manufacturer’s Name: Madison Foods.
Manufacturer’s Address: Nashville Agricultural Normal
Institute, Madison, Tennessee.
Date of Introduction: 1943 October.
Ingredients: Incl. Wheat flour, water, soy flour, sugar.
New Product–Documentation: Walter M. Kollmorgen.
1943. Tennessee Planner. Sept/Oct. p. 17. A photo shows a
package labeled “Kreme O’Soy Butter Muffins: A New Taste
Thrill.”
505. RSLM (U.S. Regional Soybean Laboratory
Mimeograph, Urbana, Illinois). 1943. Edible soybean
producers and distributors*. No. 101. Nov. 15. 3 p. Not for
publication.
• Summary: Varieties: Aoda (5 producers and distributors).
Bansei (19). Easycook (8). Emperor (2). Etum (4). Funk
Delicious (3). Giant Green (4). Higan (1). Hokkaido (10).
Imperial (1). Jogun (5). Kanro (1). Kanum (1). Rokusun (4).
Sac (1). Sonsei [sic, Sousei] (4). Toku (1). Willomi (1).
Growers include:
Associated Seed Growers, Inc., 301 Kentucky Ave.,
Indianapolis, Indiana or New Haven, Connecticut (handles
Bansei {wholesale only}, Emperor, Giant Green, Jogun,
Toku, and Willomi).
Charles Siner, Route 2, Terre Haute, Indiana.
Charles V. Holderman, 458 N. Hartmen St., Napanee,
Indiana.
Charlton-Davis Co., Inc., Norfolk, Virginia.
Corneli Seed Co., 101 Chouteau Ave., St. Louis,
Missouri.
Donald Walker, c/o Ralston Purina Co., Circleville,
Ohio.
E.F. Johnson, 1151 Claytonia Terrace, Richmond
Heights, Missouri.
Farmer Seed & Nursery Co., Faribault, Minnesota.
Fred H. Scholl, Memphis, Indiana.
George A. Mitchell, Vineland, New Jersey.
G.G. McIlroy, Irwin, Ohio (wholesale only).
Holmes Seed Co., 224 Cleveland Ave., Canton, Ohio.
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International Nutrition Laboratory, Mt. Vernon, Ohio.
J.B. Lucas, Franklin, Kentucky.
Lee Chambers, Route 1, Kokomo, Indiana.
Muntz-McLaughlin Co., Holgate, Indiana.
O.M. Scott & Sons, Marysville, Ohio.
Ray Monier, Carrollton, Missouri.
Rufus Gillett, Mazomanie, Wisconsin.
Russell-Heckle Seed Co., 16 S. Trout Street, Memphis,
Tennessee.
Strayer Seed Farms, Hudson, Iowa.
The Marsh Foundation, Van Wert, Ohio.
T.W. Wood and Sons, Richmond, Virginia.
W. Atlee Burpee Co., Clinton, Iowa.
Footnote: *”This partial list is furnished for your
convenience, with no discrimination intended and no
guarantee of seed quality, varietal purity, or any other factors
involved in the purchase or distribution of seed implied.
Additions to this list will be welcomed.”
506. USDA Northern Regional Research Laboratory. 1943.
Soybean processing mills in the United States. USDA Bureau
of Agricultural and Industrial Chemistry. AIC-26. 10 p. Nov.
Revised edition, 1948. CA-5, 14 p.
• Summary: “The following list of soybean processing
mills is divided into three parts: (1) mills in which soybeans
regularly constitute the bulk of the throughput, (2) mills
which are currently under construction or whose construction
is being seriously considered, and (3) mills which are
engaged in soybean processing temporarily or part time, or
which have otherwise participated in the soybean program
by signing a soybean processor contract. It must be realized
that changes are occurring very rapidly at the present time,
throughout the entire soybean processing industry.
“Solvent extraction plants in group No. 1 are designated
with an asterisk (*). Many of the solvent type mills also
contain expellers and screw presses. After the name of each
mill in group No. 1, the letter S, M, or L is used to designate
whether it is a small, medium, or large installation. These
ratings are only approximate and divide mills into three
capacity groups: S (small), capacities less than 50 tons of
soybeans per day; M (medium), capacities between 50 and
200 tons per day; and L (large), capacities over 200 tons per
day.”
(1) Mills specializing in soybeans:
Arkansas: West Memphis–Arkansas Mills, Inc. (S).
Wilson–Wilson Seed and Feed Company (S).
California: Oakland–Albers Brothers Milling Company
(S).
Illinois: Bloomington–Funk Brothers Seed Company
(M). Cairo–Swift and Company (M). Champaign–Swift and
Company (L). Chicago–Archer-Daniels-Midland Company
(M)*; The Glidden Company (L)*; Norris Grain Company
(S); Spencer Kellogg and Sons (L). Decatur–ArcherDaniels-Midland Company (L)*; Decatur Soy Products

Company (M); Spencer Kellogg and Sons (L)*; A.E.
Staley Manufacturing Company (L). Galesburg–Galesburg
Soya Products Company (M). Gibson City–Central Soya
Company, Inc. (L). Monmouth–Ralph Wells and Company
(S). Peoria–Allied Mills, Inc. (L). Quincy–Quincy Soybean
Products Company (M). Springfield–Illinois Soy Products
Company (M). Taylorville–Allied Mills, Inc. (M).
Indiana: Decatur–Central Soya Company, Inc. (L)*.
Indianapolis–Evans Milling Company (M). Lafayette–
Ralston Purina Company (M). Marion–Hoosier Soybean
Mills, Inc. (M). Windfall–Elevators and Mills, Inc. (S).
Iowa: Cedar Rapids–Honeymead Products Company
(M)*; Iowa Milling Company (M). Centerville–Standard
Soybean Mills (M). Clinton–Clinton Company (M)*. Des
Moines–Spencer Kellogg and Sons (M); Swift and Company
(M). Fayette–Wilbur Bell, Inc. (S). Fort Dodge–Plymouth
Processing Mills (M [co-op]). Gladbrook–Central Iowa
Soybean Mill (S). Iowa Falls–Ralston Purina Company
(M). Quimby–Simonsen Soybean Mill (M). Sioux City–
Sioux Soya Company (S). Waterloo–Soy Bean Processing
Company (M)
Kansas: Emporia–Kansas Soy Bean Mills, Inc. (M).
Kentucky: Henderson–Ohio Valley Soy Bean
Cooperative Association (M). Louisville–Buckeye Cotton
Oil Company (L)*. Owensboro–Owensboro Grain Company
(S).
Michigan: Dearborn–Ford Motor Company (M)*.
Milan–Ford Motor Company (S)*. Saline–Ford Motor
Company (S)*.
Minnesota: Mankato–Mankato Soya Products Company
(S). Minneapolis–Archer-Daniels-Midland Company (S).
Missouri: Galesburg–Spring River Mill (S). St. Joseph–
Dannen Mills (M). St. Louis–Ralston Purina Company (M).
Nebraska: Fremont–Pete Marr Soybean Processing
Company (S). Omaha–Allied Mills, Inc. (M).
New York: Buffalo–Spencer Kellogg and Sons (M).
Oswego–Oswego Soybean Products Corporation (M).
Ohio: Berea–Berea Milling Company (M). Cincinnati–
Drackett Company (M)*. Circleville–John W. Eshelman and
Sons (M); Ralston Purina Company (M). Fostoria–Swift
and Company (M). Marion–Old Fort Mills, Inc. (M). New
Washington–Ohio Soya Company (S). Painesville–A.E.
Staley Manufacturing Company (L). Toledo–Archer-DanielsMidland Company (L); Toledo Soybean Products Company
(M). Wooster: Soya Processing Company (M).
Pennsylvania: Jersey Shore–Pennsylvania Soy Bean
Cooperative Association (S).
Tennessee: Memphis–Buckeye Cotton Oil Company
(M).
Virginia: Norfolk–Davis Milling Company (S).
Portsmouth–Allied Mills, Inc. (M); I.F. Laucks, Inc. (S).
Wisconsin: Milwaukee–Archer-Daniels-Midland
Company (M).
Note 1. This is the earliest document seen (Dec. 2005)
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that mentions Dannen Mills (St. Joseph, Missouri) in
connection with soybeans.
Note 2. This is the earliest English-language document
seen (Sept. 2003) that contains the term “screw presses” (or
“screw press”) in connection with mechanical pressing of
soybeans to give oil and meal (one of two documents).
507. Hochbaum, H.W. 1943. Shall we plant soybeans in the
Victory Garden? In: U.S. Food Distribution Administration,
War Food Administration, ed. 1943. Soybeans and Soya
Products. Program for Meeting of Interdepartmental
Nutrition Coordinating Committee. 25 p. See p. 7-8. Dec. 7.
• Summary: “One of our aims in the Victory Garden
Program is to encourage more people to plant the kinds of
vegetables that are of greatest value in protecting health,
and which at the same time are fairly easy to grow. Now
some of the vegetable varieties of soybeans fill this need
admirably, and everything should be done to encourage
greater plantings by home gardeners. Soybeans are easily
grown, they yield well, and they are rich in food value. The
fresh green soybeans are very rich in vitamin A, especially
the varieties that are deepest green in color. They are also
a very good source of thiamine (vitamin B-1), and a good
source of riboflavin (vitamin G) The fresh green soybeans
are very rich in vitamin A” and thiamin, and are a good
source of riboflavin (vitamin G [sic, vitamin B-2]) we are
told in Leaflet 166 of the U.S. Department of Agriculture,
entitled ‘Soybeans for the Table.’ Moreover people learn to
like soybeans as a fresh vegetable.
“Some varieties come to bearing in mid-August, and
other later, so that by a selection of proper varieties, we
can have them in bearing here until November. Especially
valuable they are in areas where the gardens so often dry
out in summer, for soybeans stand dry soil pretty well and
yield something green when some of the garden is on strike.
Therefore, soybeans deserve every consideration, for one of
the problems of the Victory gardener is to plan and cultivate
the garden so that it produces to the fullest in late summer.
“Mr. Werner Meyer on the Federal staff of the Extension
Service had a fine Victory garden in Bethesda, Maryland this
year, and said his garden was the finer and more enjoyable
because of the excellent yield he obtained from green soya.
His family enjoyed them fresh from the garden, and through
the winter they will enjoy the canned soybeans put up during
the summer.
“The Extension Service of the University of Tennessee
found that three kinds of soybeans averaged 1 1/3 cups of
shelled beans to three feet of row. The yield, however, has
been exceeded by some gardeners who have good soil and
favorable growing conditions. In fact, Mr. William J. Morse
(who spoke to us earlier and whose name will be linked
permanently with soybeans not only in the Department of
Agriculture but throughout the United States) has told me
that some of the vegetable varieties of soybeans yield from

two to two and one-half times as much as our common lima
beans.
“Mr. Morse recommends the following varieties for
the Eastern and Central States: Hokkaido, Jogun, Imperial,
and Kanro. Giant Green and Tastee are two early varieties
recommended to enable enthusiasts to lengthen the season
of production. For the Southern States, Seminole, Edsoy
[Delsoy], Nanda and Rokusun are recommended. For those
who have room and want to grow small dry beans for
sprouts, the well known Bansai is suggested.
“Soybeans should be grown in rows 24-30 inches apart.
Therefore, it may not be practical to grow them in the small
Victory gardens, say gardens less than 30 x 50 feet. Too
many Victory gardeners planted corn, potatoes, cucumbers,
and other space-taking crops in 1943. Such crops do not
yield enough in small gardens, and in planting them the
Victory gardener sacrifices space that might be given to other
vegetables that yield more commensurately.
“Soybeans should be planted at corn planting time when
the ground is warm and all danger from late frost is past.
The seeds should be planted about one inch deep and three
inches apart in the row. At this rate, one pound of seed will
plant about 400 feet of row. The seeds preferably should be
inoculated with a soybean culture before planting.
“The crop is cultivated like corn or any other garden
vegetables. The beans are ready for use when the pods turn
yellow green. This is from 100 to 130 days after planting.
“So far as pests go, soybeans have one advantage and
one disadvantage The Mexican bean beetle which is such a
pest on our common snap beans does not bother soybeans if
other beans are nearby. But oh! how the rabbits love them.
Some Eastern Victory Gardeners plant soybeans to lure the
rabbits away from the snap beans.
“Shall we plant soybeans in the Victory garden? Well,
if we want a delightful fresh green vegetable in late summer
and fall, one that is easily grown and yields well, we will by
all means plant soybeans–that is, provided we have enough
space and a fairly long growing season. And on farms and in
the larger Victory gardens in town and suburbs, we should
also increase our plantings to have soys to can, to dry,
and for sprouts.” Address: Extension Service, WFA (War
Food Administration), and Chairman of Victory Garden
Committee.
508. Battle Creek Enquirer and News (Michigan). 1943. Dr.
Kellogg is dead at 91. Pneumonia attack is fatal at home
here. Dr. Kellogg wills entire estate to promote health. Dec.
15. p. 1-4, 9-10. Wednesday.
• Summary: This special reprint edition contains an
excellent summary of the material concerning Dr. John
Harvey Kellogg’s life and death, with a large portrait of the
silver-haired goateed celebrity, published by the Enquirer
and News in the week following his death. He was born in
1852 and died on 14 Dec. 1943. He was buried at Oak Hill
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Cemetery on Saturday afternoon, beside his wife who died in
1920. For 67 years he was associated with the Battle Creek
Sanitarium.
Titles of the various stories are: Page 1: Pneumonia
attack is fatal at home here: Distinguished head of
Sanitarium active until last few hours in service of mankind.
He perpetuates biologic living: Leaves nothing to individuals
in creating trust to teach reforms. New officers chosen for
Battle Creek Food Co. Funeral is held for Dr. Kellogg: “Life
work a record of human helpfulness,” the Rev. Carleton
B. Miller says. For ‘grass eater’ [vegetarian], Dr. Kellogg
reckoned he did pretty well. Page 2: His life work felt by the
whole world. Dr. John Harvey Kellogg a factor in civilization
(the story of his life and work). Photos of old and new (post1942) sanitarium buildings. Page 3: A world authority on
health methods. Biologic theories gained him fame. Battle
Creek’s tribute scroll on 90th birthday. Photos: Kellogg at
age 41. Last big birthday party. Page 4: WELL [radio station]
to carry funeral service. Nation’s great pay homage to Dr.
Kellogg in messages: including former president Herbert
Hoover, Secretary of the Navy Frank Knox, philosopher
Will Durant, senator Arthur Vandenberg and senator James
J. Davis, C.R. Keypart (president of the Michigan State
Medical Society), David Fairchild (Cocoanut Grove,
Florida), Alonzo I. Baker, Miss Lenna F. Cooper (chief
dietitian of Montefiore hospital, New York, first dietitian at
the Sanitarium, and former dean of home economics at Battle
Creek College), John D. Rockefeller Jr., Dale Carnegie,
Prof. Irving Fisher of Yale Univ., Dr. E.A. Sutherland (head
of the Madison Sanitarium, Madison, Tennessee), and Dr.
Charles W. Dabney. Nurses stand by Dr. Kellogg’s bier. Seen
in review. The lengthened shadow. Public service for Dr.
Kellogg: Funeral at San auditorium at 2:30 P.M.; Body to lie
in state. Address: Battle Creek, Michigan.

represents a jolting set-back to this 4-year-old Lake County
industry, but out of the destruction will result the erection
of a new, modern bean oil extracting plant double the
capacity of the burned mill and operating on an entirely new
principle.”
Gordon, Jane Inez. 1947. “First solvent plant in South.”
Soybean Digest. May. p. 21. For the first time in the South,
solvent extraction will be used in plants designed to process
soybeans. “The West Tennessee Soya Mill, Tiptonville,
Tennessee, whose plant recently burned, is being rebuilt with
an Allis-Chalmers solvent plant.”
Soybean Digest. 1949. April. p. 38. “Grits and flakes...
Thomas W. Hutchinson is now superintendent of the new 1
million dollar solvent extraction plant of the West Tennessee
Soya Mill, Tiptonville, Tennessee. He had been with Spencer
Kellogg & Sons, Inc., solvent extraction plant at Des
Moines, Iowa, for the past 10 years.”
Soybean Digest. 1949. Oct. p. 32. “Grits and flakes...
The West Tennessee Soya Mill, Tiptonville, Tennessee, is
erecting two additional concrete storage tanks, with about
5000-ton capacity each. They now have 10 storage tanks.
The firm is also installing a Fairbanks-Morse track scale.”
Soybean Digest. 1950. Nov. p. 36. “Grits and flakes...
J.E. Vaughn has been elected president of the West Tennessee
Soy Mill, Tiptonville, Tennessee. He succeeds Ernest Rice
of Nashville, who died last February. Peter Fredrickson
of Ridgely was named first vice president and general
manager.”
Soybean Digest. 1950. Dec. p. 28. “Grits and flakes...
West Tennessee Soya Mill, Tiptonville, Tennessee. has
increased its storage capacity by 5,000 tons by the erection of
two new concrete storage tanks, making a capacity of about
28,000 tons soybean storage for this plant. Tom Hutchinson,
superintendent, was in charge of operations.”

509. Product Name: Soybean Oil, and Soybean Oil Meal.
Manufacturer’s Name: West Tennessee Soya Mill, Inc.
Manufacturer’s Address: Tiptonville, Tennessee.
Date of Introduction: 1943.
Ingredients: Soybeans.
New Product–Documentation: Soybean Digest. 1945.
Nov. p. 32. “West Tennessee Soya Mills, Inc., Tiptonville,
Tennessee, is erecting additional soybean storage bins to
double its present capacity.”
Soybean Digest. 1946. July. p. 24. “The West Tennessee
Soy Mills, Tiptonville, Tennessee, has just completed
additional concrete storage tanks of about 250,000 bushel
capacity, according to P.T. Pinckney, manager. This is a twoexpeller plant.”
Lake County Banner (Tennessee). 1947. “Ambitious
plans for soya plant: Half million dollar corporation with
new plant of chemical solvent type.” Jan. 10. p. 1, 5. “Total
destruction of the $100,000 mechanical plant of the West
Tennessee Soya Mill in last Sunday morning’s fire [Jan. 5]

510. U.S. Regional Soybean Laboratory. 1944. Southern
States Soybean Conference, U.S. Regional Soybean
Laboratory, Stoneville, Mississippi. February 29 to
March 1944. RSLM (U.S. Regional Soybean Laboratory
Mimeograph, Urbana, Illinois) No. 108. Jan. 17. 3 p.
• Summary: This is the typewritten agenda for the
conference.
“First Session, February 29
“Tuesday Afternoon, 2:30 p.m.
“Dr. J.E. Adams
“Inspection of Delta Experiment Station
“Second Session, March 1
“Wednesday Morning, 8:30 a.m.
“Greenville, Mississippi
“Dr. J.E. Adams, Presiding
“General Organization
“The Delta Experiment Station
“Dr. C. Dorman, Mississippi Experiment Station
“2. The Bankhead-Jones Laboratories
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“H.W. Marston, Agricultural Research Administration,
U.S.D.A.
“3. Cooperative relations–State Experiment Stations
and. the U.S. Regional Soybean Laboratory
“Dr. O.S. Aamodt, Division of Forage Crops and
Diseases, U.S.D.A.
“4. Coordinating activities of the Division of Forage
Crops and Diseases and the U. S. Regional Soybean
Laboratory
“W.J. Morse, Division of Forage Crops and Diseases,
U.S.D.A.
“5. Activities of the U.S. Regional Soybean Laboratory
“J.L. Cartter, U.S. Regional Soybean Laboratory
“6. Cooperation with the Southern States
“P.R. Henson, U.S. Regional Soybean Laboratory
“7. Southern Experiment Stations
“Representative
“Third Session March 1
“Wednesday Afternoon, 1:30 p.m.
“Stoneville, Mississippi
“W.J. Morse, Presiding
“Reports from Cooperating States
“(10 minutes each)

“1. Alabama Experiment Station, Auburn. H.R. Albrecht
“2. Arkansas Experiment Station, Fayetteville. R.P.
Bartholomew, Stuttgart, C.R. Adair
“3. Florida Experiment Station, Gainesville. G.E.
Ritchey
“4. Georgia Experiment Station, Experiment. U.R. Gore,
Tifton. T.L. Stephens
“5. Louisiana Experiment Station, Baton Rouge. T.P.
Gray
“6. Mississippi Experiment Station, State College. T.F.
O’Kelly
“7. North Carolina Experiment Station, Raleigh. T.A.
Rigney, Raleigh. E.E. Hartwig
“8. Oklahoma Experiment Station, Stillwater. H.W.
Staten
“9. South Carolina Experiment Station, Clemson. W.R.
Paden
“10. Tennessee Experiment Station, Knoxville. T.B.
Washko
“11. Texas Experiment Station, College Station. K.F.
Menke
“12. Virginia Experiment Station, Blacksburg. T.B.
Hutcheson
“Wednesday Evening, 8 p.m.
“Interesting War-Time Developments at the Northern
Regional Research Laboratory
“Dr. R.T. Milner, Northern Regional Research
Laboratory
“Fourth Session, March 2
“Thursday Morning, 8:30 a.m.
“J.L. Cartter, Presiding
“1. Discussion of soybean diseases.
“W.B. Allington, U.S. Regional Soybean Laboratory
“2. Discussion of soybean insect pests.
“E.W. Dunnam, Bureau of Entomology and Plant
Quarantine, U.S.D.A.
“3. Summary of 1943 southern agronomic data.
“P.R. Henson, U.S. Regional Soybean Laboratory
“4. Summary of 1943 southern chemical data.
“J.L. Cartter, U.S. Regional Soybean Laboratory
“5. Arranging uniform nursery tests for 1944.
“L. F. Williams, U.S. Regional Soybean Laboratory
“Fifth Session, March 2
“Thursday Afternoon, 1:30 p.m.
“P.R. Henson, Presiding
“Discussion of Plans for 1944
“1. Discussion of date-of-planting tests and selections
for 1944.
“H.R. Albrecht, Alabama Experiment Station
“T.P. Gray, Louisiana Experiment Station
“T.A. Rigney, North Carolina Experiment Station
“2. Discussion of breeding methods and maintaining
pure seed stocks.
“L.F. Williams, U.S. Regional Soybean Laboratory
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“3. Discussion of chemical methods of the Laboratory
and recommendations for improvement in agronomic end
chemical sampling.
“J.L. Cartter, U.S. Regional Soybean Laboratory
“Thursday Evening, 8 p.m.
“Illustrated Talk on Soybeans in the Orient
“W.J. Morse
“Division of Forage Crops and Diseases
“Sixth Session, March 3
“Friday, 6:30 a.m.
“1. General agronomic problems with soybeans in the
Southern States,
“J.F. O’Kelly, Mississippi Experiment Station
“2. Administrative problems.
“J.L. Cartter, U.S. Regional Soybean Laboratory
“3. New cooperative projects
“J.L. Cartter, U.S. Regional Soybean Laboratory
“4. Individual conferences
“RSLM 108 1-17-44.”
511. Madison Foods. 1944. Zoy-Koff: Restful sleep with
Zoy-Koff’s zestful flavor (Ad). Nature’s Path (New York
City). Feb. p. 66.
• Summary: See next page. “Prepare Zoy-Koff as you
would coffee. Two grinds–Regular and fine. Available at
health-food stores and specialty groceries. Devoted to the
protection of your health.” A photo shows the “new flavorfresh package.” A small illustration shows a woman sleeping
soundly in bed. Address: Madison College, Tennessee.
512. Paulus, A.P.? 1944. Increasing the production of
soybeans for wartime / war needs. University of Tennessee
(Knoxville), College of Education, Subject Matter Mimeo
No. 9. 39 p. Feb. (Knoxville; spiral bound). *
Address: 1. Teacher of Vocational Agriculture, Martin,
Tennessee; 2. Prof. and Subject Matter Specialist, Dep. of
Agricultural Education.
513. U.S. Regional Soybean Laboratory. 1944. Southern
States Soybean Planning Conference, U.S. Regional
Soybean Laboratory, Stoneville, Mississippi, February 29 to
March 3, 1944. RSLM (U.S. Regional Soybean Laboratory
Mimeograph, Urbana, Illinois) No. 112. [March.] 14 p.
• Summary: “The following persons representing eleven of
the twelve states in the southern region; the U.S. Regional
Soybean Laboratory, Urbana, Illinois; the Division of
Forage Crops and Diseases; and the Agricultural Research
Administration attended this conference:
“O.S. Aamodt, Beltsville, Maryland
“H.W. Marston, Washington, D.C.
“J.L. Cartter, Urbana, Illinois
“L.F. Williams, Urbana, Illinois
“W.B. Allington, Urbana, Illinois
“R.T. Milner, Peoria, Illinois.

“J.E. Adams, Stoneville, Mississippi
“P.W. Gull, Stoneville, Mississippi
“P.R. Henson, Stoneville, Mississippi
“R.B. Carr, Stoneville, Mississippi
“Clay Lyle, State College, Mississippi
“J.F. O’Kelly, State College, Mississippi
“T.F. Akers, West Point, Mississippi
“H.A. York, Raymoud, Mississippi
“H.R. Albrecht, Auburn, Alabama
“C.K. McClelland, Fayetteville, Arkansas
“C.R. Adair, Stuttgart, Arkansas
“G.E. Ritchey, Gainesville, Florida
“U.R. Gore, Experiment, Georgia
“J.L. Weimer, Experiment, Georgia
“J.L. Stevens, Tifton, Georgia
“J.P. Gray, Baton Rouge, Louisiana
“J.A. Bigney, Raleigh, North Carolina
“E.E. Hartwig, Raleigh, North Carolina
“H.W. Staten, Stillwater, Oklahoma
“W.R. Paden, Clemson, South Carolina
“J.B. Washko, Knoxville, Tennessee
“K.F. Manke, College Station, Texas
“First Session: 2:30 p.m., February 29
“Dr. J.E. Adams conducted a tour of the Delta
Experiment Station.
“Second Session: 8:30 a.m., March 1 at Hotel
Greenville, Greenville, Mississippi. Dr. J.E. Adams,
chairman
“This was a joint meeting with county agents and
planters from the Delta section of Mississippi.
“1. Dr. J.E. Adams: Reviewed the history and
development of the Delta Experiment Station, Stoneville,
Mississippi, and outlined the scope of the experimental work
being conducted at that Station.
“2. H.W. Marston: Outlined the work being conducted at
the nine U.S. Regional Laboratories and the legislation that
made these possible.
“Funds were made available by the Bankhead-Jones act
which was passed June 29, 1935.
“The nine regional laboratories are;
“a. U.S. Regional Vegetable Laboratory, Charleston,
South Carolina
“b. U.S. Regional Pasture Laboratory, State College,
Pennsylvania
“c. U.S. Regional Soybean Laboratory, Urbana, Illinois
“d. U.S. Regional Swine Laboratory, Ames, Iowa
“e. U.S. Regional Sheep Laboratory, Dubois, Idaho
“f. U.S. Regional Animal Disease Laboratory, Auburn,
Alabama
“g. “U.S. Regional Poultry Laboratory, East Lansing,
Michigan
“h. U.S. Regional Salinity Laboratory, Riverside,
California
“i. U.S. Regional Plant, Soil, and Nutrition Laboratory,
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Ithaca, New York
“3. Dr. O.S. Aamodt: Outlined the organization of the
U.S. Department of Agriculture.
“a. Extension
“b. Agencies such as AAA and SCS that give advice and
financial assistant to farmers.
“c. Research: The research work or the Department is
carried on in cooperation with the state experiment stations
in order to avoid duplication of efforts. This also makes it
possible to carry on fundamental regional investigations that
would not be possible for the state experiment stations to do
when working as single units.
“4. J.L. Cartter: The work done by the U.S. Regional
Soybean Laboratory in the North Central states was reviewed
and a summary of the work was presented. It was pointed out
that this program had been expanded to include the twelve
states in the southern region so that we now have a real
cooperative organization for the entire soybean production
area. 5. P.R. Henson: The southern region was defined and
the cooperators from each state were introduced. Virginia
was not represented. Ninety-two variety tests were grown
in 1943. Seventy-seven of these were completed and fifteen
were lost because of dry weather, diseases, insects, livestock
damage, or lack of labor to harvest. Five dates of planting
tests were conducted.
“A short time was given over to a discussion of the
problems in soybean production in the Delta section of
Mississippi. This was entered into by the farmers and county
agents of that section. Most of the farmers seemed to want
a variety that was early in maturity, non-shattering, and
produced good quality beans, with a high oil content.
“Third Session: 1:30 p.m. March 1, Stoneville,
Mississippi. Mr. H.W. Staten, chairman
“Reports on the results of previous investigations and
needs for the future were given by the representatives of the
experiment stations in the southern region.
“1. Alabama Experiment Station, Auburn. H.R. Albrecht
Drought, diseases, and insects were serious at most locations
in Alabama. Sclerotium rolfsii, mildew, pod and stem
blight, Cercospora, and nematodes caused injury at several
locations. The need for breeding work to develop resistant
varieties was pointed out. A breeding program to develop
hay type varieties is underway. In this project selections are
being made from introductions from the U.S. Department of
Agriculture.
“2. Arkansas Experiment Station, Fayetteville, C.K.
McClelland; Stuttgart, C.R. Adair.
“The history of soybean production in Arkansas was
mentioned briefly. The crop was first grown in the State
about 1921. In 1945 it was grown on 267,000 acres.
“In 1943 there was normal to excessive rainfall in the
early summer which was followed by a serious drought in
mid and late summer. Probably because of the drought in
July and August no disease was serious. There was very little

insect damage except caterpillar damage to the late varieties
at Stuttgart.
“Based on needs of growers the breeding program
should seek to produce:
“a. A short season variety that can be used to precede or
follow fall sown small grains
“b. An edible variety that can be produced on a field
scale
“c. A hay variety that will produce high yield of beans
for grain
“d. A high yielding, medium maturing, high oil content
variety
“3. Florida Experiment Station, Gainesville. G.E.
Ritchey
“Most varieties produce good forage yields but produce
very low seed yields although the plants set pods. Plants
that were covered with cheese cloth produced a good crop
of seed but plants shaded in a lath shed did not set any
more seed than plants in the open. The non-setting of seed
did not appear to be caused directly by insects although
it was suggested that it might be caused by a virus or
bacterial disease that was transmitted by insects. It was also
suggested that the soybeans were planted too early although
one introduction from the U.S. Department of Agriculture
produced a good yield when planted April 15 and vegetable
varieties grown in gardens set seed.
“The velvet bean caterpillar caused serious damage;
Tennessee Non-Pop was the most resistant to that insect.
“4. Georgia Experiment Station, Experiment. U.R. Gore
“Low yield caused by late summer drought, poorly
adapted varieties, insects (velvet bean caterpillar), disease
(root rot), and shattering.
“Most of acreage devoted to hay varieties.
“A new hay variety, Gatan, which was selected from
Otootan is being increased.
“The breeding program includes work on seed, hay, and
edible varieties. At this time the best varieties are: seed–
Ogden; hay–Gatan; and edible–Seminole.
“Tifton–J.L. Stephens
“The uniform groups were grown at five locations. The
variety-station interaction was high which indicates that none
of the varieties now available are widely adapted in south
Georgia. The demand in that section is for a dual purpose–
high seed and hay production-variety.
“One of the serious problems is ‘rust’ which might be a
potash deficiency.
“5. Louisiana Experiment Station, Baton Rouge. J.P.
Gray
“The need in Louisiana is for a forage type variety that
will control the weed growth and produce a high yield of
seed. Varieties that mature in midsummer are not reliable in
yield and the seed produced is of low quality and viability.
Early varieties sown after fall grains usually make high
yields which suggests the need for further date of planting
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experiments.
“Mr. Gray suggested that the factors used for
designating lodging were not suitable for viny forage type
varieties.” Continued. Address: U.S. Regional Soybean
Industrial Products Lab., Urbana, Illinois.
514. U.S. Regional Soybean Laboratory. 1944. Southern
States Soybean Planning Conference, U.S. Regional Soybean
Laboratory, Stoneville, Mississippi, February 29 to March 3,
1944 (Continued–Document part II). RSLM (U.S. Regional
Soybean Laboratory Mimeograph, Urbana, Illinois) No. 112.
[March.] 14 p.
• Summary: (Continued): “6. North Carolina Experiment
Station, Raleigh. J.A. Rigney
“Nutritional deficiencies were observed at several
locations. At Rockymont none of the varieties produced a
significant yield of seed although there were differential
varietal responses. Deficiencies were also noted at other
locations. The Soils Department of the North Carolina
Experiment Station plans to carry on comprehensive
fertilizer studies with soybeans in 1944. Demonstration plots
of a few fertilizer treatments will also be grown adjacent to
the experimental plots.
“Dry and hot weather prevailed at Raleigh in 1943 so
the nurseries were not harvested. Sclerotium rolfsii was
severe at one location and a differential varietal response
was observed. Fusarium wilt was severe at another location.
Nematodes caused damage at one location. Palmetto
appeared to be resistant so it will be included in the
hybridization program.
“The breeding program was started in 1941. Selections
from introductions have been made and also a hybridization
program has been started.
“7. Oklahoma Experiment Station, Stillwater. H.W.
Staten
“Excessive rainfall in May (23 inches) followed by a
drought in midsummer caused yields to be low in 1943.
Group IV grown in the northeastern part of the state and
Group V in the east central and central part. No soybeans
grown in the western part of the state because of the low
rainfall and rodents.
“Soybeans formerly grown for forage but farmers are
now interested in growing them for seed production in the
eastern part of the state. Most farmers plant soybeans on
their poorer soils. An effort is being made to have some of
the better soils used for the production of this crop.
“Favorable harvesting conditions usually prevail in
September and October so a variety of Arksoy type maturity
is about right.
“Blister beetles are usually the most serious insect pest.
Bacterial pustule and pod and stem blight were the most
serious diseases in 1943.
“Information on date of planting, varieties, and
fertilizers are needed.

“Drought and hot dry weather may occur any place in
the state although an average rainfall is higher in the eastern
than in the western part of the state. It is thought that low
humidity at flowering time is detrimental to seed setting.
“8. South Carolina Experiment Station, Clemson. W.R.
Paden
“The yields have been very low in South Carolina. In
the past most of the interest has been in forage varieties. The
leading variety has been Otootan with Red Tanner becoming
more prominent.
“The cooperative project has stimulated interest in
soybeans at Clemson. Groups V and VI were grown in 1943.
An early frost damaged the late varieties. Varieties of Ogden
to Volstate maturity were best. Boone, Macoupin, and S100
were too early. The Clemson variety shatters too badly for
seed production. There is a need for a non-shattering variety
of the Clemson type.
“Florence and Monetta. E.E. Hartwig
“Drought and velvet bean caterpillar were serious in
the Florence area. The late varieties suffered most from
the drought. Volstate is being promoted by the Coker’s
Pedigreed Seed Company, Hartsville, South Carolina.
“Groups V and VI were grown at Monetta and the
variety, Monetta, looked good there.
“9. Tennessee Experiment Station, Knoxville. J.B.
Washko
“West Tennessee may be the best situated for soybean
production because of the proximity of oil mills.
“In 1943 there was a drought in the western part of the
state but normal rainfall was obtained at Knoxville.
“Ogden and Volstate best varieties. Tennessee Non-Pop
also good but it has been dropped from certification because
of lack of uniformity. It was suggested that desirable uniform
types might be obtained from that variety by selection.
“Non-shattering Ogden types should be obtained. Rate
of planting, Ogden variety, 1943 (2½ ft. spacing)
rate (lbs/A); yield (bu/A)
“10 21.3
“20 23.6 3.0 bu/A for sig. diff.
“30 25.7
“40 28.0
“50 25.5
“Row spacing, Ogden variety, 1943 (rate of planting: 30
lbs/A)
“spacing (ft.); yield (bu/A)
“2½ 14.6
“3 18.0 3.1 bu/A for sig. diff.
“3½ 16.3
“drilled (7-inch rows) 14.4 10. Texas Experiment
Station, College Station. K.F. Manke The coastal and eastern
parts of the state are not adapted to soybean production
because of high humidity. The central ‘black-lands’ section
cannot produce soybeans because of root rot. Production is
limited to the western and northern irrigated sections. The
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Rio Grande section is not important as a soybean producing
area because of competition with other crops. It has been
observed that low humidity is not harmful to seed setting if
ample soil moisture is provided by irrigation.
“Insects and rodents usually cause some damage in
western area.
“Soybeans are sometimes planted in Rio Grange section
about September 15. When planted at that time, all the
varieties matured in 85 to 95 days.
“A system of planting nurseries by using a two-row
planter and dropping by hand was described.
“Dr. R.T. Milner of the Northern Regional Research
Laboratory, Peoria, Illinois, gave an illustrated lecture
on ‘Interesting War-Time Developments at the Northern
Regional Research Laboratory.’
“Fourth Session: 8:30 a.m., March 2, Stoneville,
Mississippi
“J.L. Cartter, chairman
“Discussion of soybean diseases
“W.B. Allington, U.S. Regional Soybean Laboratory:
“Most important diseases in the South are:
“a. Pod and stem blight (Diaporthe sojae)
“This disease caused by a weak parasite. Any
unfavorable environmental condition may predispose the
plant to infection. The causal fungus is saprophytic [lives
on dead or decaying organic matter] so it cannot readily be
controlled by crop rotation. It is most severe on lighter soils.
Arksoy strains are susceptible.
“b. Southern root rot (Sclerotium rolfsii)
“This disease is widespread and causes much damage.
“c. Charcoal rot (Sclerotium bataticola)
“Other soybean diseases are:
“a. Anthracnose (Glomerella glycenes)
“Symptoms may be similar to pod and stem blight but
the picnidia are not usually in a definite pattern.
“b. Nematodes (Heterodera marioni)
“Cause serious damage in some locations in the
southeast. There seems to be differences in varietal reaction.
“c. Downy mildew (Peronospora manshurica)
“The amount of damage is difficult to determine. Some
varieties have only a flecking and the lesions do not develop.
“d. Bacterial leaf spots
“(1) Blight (Pseudomonas glycinea)
“(2) Pustule (Xanthomonas phaseoli var. sojense)
“There are probably two other bacterial leaf spots also
which make it extremely difficult to know which of the four
diseases are being dealt with in any particular case and so to
determine varietal response.
“e. Frog-eye (Cercospora daizu)
“There is differential varietal response to this fungus.
Otootan is very susceptible.
“f. Mosaic
“Symptoms appear early but the plant seems to
overcome the diseased condition and produces normal seeds.

“g. Purple spot on seeds (Cercospora sp)
“Experiment conducted in Illinois in 19S3 to study
effect of this disease on the succeeding crop. It did not
reduce the yield but there were more infected seed on plants
from diseased seed than there were on plants from healthy
seed.
“h. Bud blight (virus) Infection of the plant in early
stages kills terminal bud. The axillary buds may then
develop and produce a dwarfed, branched plant. When pods
are infected early, no seeds are developed and the pods
turn brown and drop off. If the pods are infected late, they
produce seeds and the seeds are normal in appearance except
for size. A 50 percent infection in the field was estimated to
cause 25 percent reduction in yield. This disease may not be
present in the South.
“There are two strains of the virus. These are
indistinguishable in the field but they can be separated in the
greenhouse.
“i. Wildfire (bacterial) This disease is new on soybeans
but potentially it is the most serious disease.
“General considerations in the disease program
“a. Because of the naturally spotted occurrence of many
diseases in the field, care should be exercised and a variety
studied under a wide range of conditions before concluding
that it is resistant.
“b. Nurseries should be conducted in areas where
diseases are known to occur so that the varietal reaction can
be determined.
“c. Seed treatment experiments should be undertaken.”
Address: U.S. Regional Soybean Industrial Products Lab.,
Urbana, Illinois.
515. U.S. Regional Soybean Laboratory. 1944. Southern
States Soybean Planning Conference, U.S. Regional Soybean
Laboratory, Stoneville, Mississippi, February 29 to March 3,
1944 (Continued–Document part III). RSLM (U.S. Regional
Soybean Laboratory Mimeograph, Urbana, Illinois) No. 112.
[March.] 14 p.
• Summary: (Continued): “Dr. J.L. Weimer, Georgia
Experiment Station
“Most of the soybean diseases found in the South now
were noted in southeastern and Gulf Coast states in 1925.
The increased production of soybeans in recent years are
causing these diseases to become more of a factor in soybean
production.
“Discussion of soybean insect pests
“Dr. Clay Lyle, Mississippi Agricultural Experiment
Station:
“Soybean insects in order of their importance:
“a. Velvet bean caterpillar (Anticarsia gernmatilis)
“This insect over-winters in the southern tip of Florida.
It is of the greatest importance in the southeastern states.
It reaches Stoneville in late August or early September.
It can be controlled with cryolite or barium or sodium
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fluorosilicate.
“b. Bean leaf beetle (Cerotoma trifurcata)
This insect is variable in color and markings. They
feed on young plants and are easily disturbed making them
difficult to find. They over-winter as the adult. Control is by
dusting with cryolite or derris.
“c. Mexican bean beetle (Epilachna corrupta)
Found east and south of Mississippi. Not found at
Stoneville but usually are in the eastern part of the state.
“d. Southern striped blister beetle (Epicauta lemniscata)
“Sometimes very serious in limited area. They can be
controlled with cryolite or by driving off and burning.
“e. Grasshopper (Melanoplus sp.?)
“Control by use of poison bait. Usually of minor
importance.
“f. Green stink bug (Aprosternum hilaris)
“Usually of minor importance. No control measure
known. Summary of 1943 southern agronomic data Paul
R. Henson, U. S. Regional Soybean Laboratory Because of
limited time, it was decided to take this phase of the work up
at the same time the plans for 1944 were being formulated.
“Summary of 1943 southern chemical data
“J.L. Cartter, U.S. Regional Soybean Laboratory
“The effect of environment on chemical composition
was discussed
“a. At Hartsville, South Carolina, Groups V and VI were
planted at two dates. For the most part, varieties in the later
planting had the highest oil content.
“b. Any condition that increases the vigor of the plant
tends to increase the oil content.
“c. Iodine number of the oil is governed by the
temperature during the time from fertilization to maturity of
the seed. The higher the temperature during that period, the
lower the iodine number.
“d. The variety x location interaction for chemical
composition seems to be higher in the southern region than
it is in the Cornbelt states in the north central region. An
effort will be made to define areas in the South wherein the
chemical samples can be composited for analysis.
“e. The oil content is more stable between locations than
protein.
“Fifth Session: 1:30 p.m., March 2, Stoneville,
Mississippi
“P.R. Henson, chairman
“Arranging uniform nursery tests or 1944
“L.F. Williams, U.S. Regional Soybean Laboratory
“The question of excluding all colored-seeded varieties
was raised. Dr. Milner pointed out that there is not much
discrimination against the oil from colored varieties and that
it should be possible to overcome the slight prejudice against
meal from those varieties. It was decided that since some
colored-seeded varieties were being used in the breeding
program that they should be included in the uniform tests.
“Groups V and VI were reorganized into three groups

in order to have a narrower spread in maturity among the
varieties within a group.
“The varieties in Uniform Groups V, VI, and VII were
decided upon by studying their performance in the uniform
tests in 1943 and in tests at the southern stations in former
years. The varieties and the source of seed for 1944 and 1945
for Groups V, VI, and VII are given below. The varieties in
Group IV are also given although there, was no discussion
on the varieties to be included in that test.
“Uniform Group IV
“1. Boone
“2. Chief
“3. Gibson
“4. Macoupin
“5. Patoka
“6. S32-11
“7. S55-10
“8. S55-35
“9. S100
“Uniform Group V
“Source of Seed
“Variety, 1944, 1945
“1. Arksoy 2913, Arkansas, Arkansas
“2. Magnolia, Tifton, Stoneville
“3. Mamredo, Stoneville, Stoneville
“4. N. 41-39, North Carolina, North Carolina
“5. Ogden, North Carolina, Tennessee
“6. P.I. 97066, Stoneville, North Carolina
“7. Ralsoy, Stoneville, Stoneville
“8. 2-40-A, General American Life Insurance Co.,
Arkansas
“9. 26-39M, Gen. Amer. Life Ins. Co. Arkansas
“1. Au #1, Alabama, Alabama
“2. Clemson, Clemson, Clemson
“3. Clemson Non-Shattering, Henson (N.C. Seed Co.),
North Carolina
“4. Mamloxi, Stoneville, Stoneville
“5. Missoy, Tifton and West Point, West Point
“6. Monetta, Monetta and Tifton, Tifton
“7. N 41-90, North Carolina, North Carolina
“8. Ogden, North Carolina, North Carolina
“9. Palmetto, Tifton, Tifton
“10. P.I. 85335, Stoneville, Stoneville
“11. P.I. 89775A, All 1943 tests, All 1943 tests
“”12. Rose Non-Pop, North Carolina, North Carolina
“13. Tennessee Non-Pop, Tennessee, Tennessee
“14. Tokyo, North Carolina, North Carolina
“15. Volstate, North Carolina, Tennessee
“16. Wood’s Yellow Henson (N.C. Seed Co.), North
Carolina
“Extra variety at some locations.
“P.I. 84922, 1943 tests.
“Source of seed
“Variety, 1944, 1945
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“1. Acadian, Louisiana, Louisiana
“2. Avoyelles, Louisiana, Louisiana
“3. Cherokee, Alabama and Arkansas, Arkansas
“4. Delsta, Stoneville, Stoneville
“5. Getan, Experiment, Georgia, Experiment, Georgia
“6. L Z, Louisiana, Louisiana
“7. Mamotan 6640, Stoneville, Stoneville
“8. Nanda, Arkansas, Stoneville
“9. Pelican #1, Louisiana, Louisiana
“10. Seminole, Experiment, Georgia, Experiment,
Georgia
“11. Wood’s Yellow, Henson (N.C. Seed Co.), North
Carolina
“Plan for Uniform Tests in 1944
“1. Number of replications–4
“2. Length of row–plant 20 feet, harvest 16 feet
“3. Rate of planting–200 viable seeds per 20-foot row
“4. Design–it was the opinion of most everybody at the
Conference that since the number of varieties was small,
complete randomized blocks could be used.
“5. The station that was to grow seed of each variety
in the uniform tests for planting in 1945 was agreed upon.
These stations ere given above in the variety lists.
“6. A. scale for recording shattering notes was worked
out which is to be included in the instructions for recording
notes in 1944 as follows: ‘Shattering shall be recorded on a
scale of 1 to 5 according to the following: (1) no shattering;
(2) 1 to 5 percent shattered; (3) 6 to 10 percent shattered;
(4) 11 to 24 percent shattered; (5) 25 percent and over
shattered.’”
“Mr. Henson suggested that a uniform numbering
system to be used by the southern states in designating new
selections be set up. The following system was agreed upon:
“1. Alabama–Au
“2. Arkansas R
“3. Florida–F
“4. Georgia–Ga
“5. Louisiana–La
“6. Mississippi–D
“7. North Carolina–N
“8. Oklahoma–Ok
“9. South Carolina–SC
“10. Tennessee–UT
“11. Texas–TS
“12. Virginia–V
“Dr. J. E. Adams brought up the question of the name,
‘Edsoy’, which had been assigned to the soybean variety,
F.P.I. 85355 and which was introduced by the Delta
Experiment Station. Dr. Adams read correspondence between
a grower in the South, the A.E. Staley Manufacturing
Company, Decatur, Illinois, and Mr. W.J. Morse which
brought out the fact that the name, ‘Edsoy’ for that variety
conflicted with the Staley Company’s use of the name,
‘Edsoy’ for one of their food products. The Staley Company

had used the name, ‘Edsoy’ for 13 years so the use of that
word as a varietal name was clearly a case of infringement
on the rights of the Company.
“Mr. Rigney made a motion, seconded by Mr. Manke,
that the Conference recommend to the Delta Experiment
Station that the variety, F.P.I. 85355 he renamed. Motion
carried unanimously.
“Mr. Aamodt suggested that the Conference choose
several names and let the Delta Experiment Station make the
final decision.
“Several names were suggested. Finally the name
‘Delsoy’ was chosen and the representatives of the Delta
Experiment Station agreed on that name for F.P.I. 85355.
“It was suggested that Mr. Morse be notified so that the
name could be checked to make sure that it did not conflict
with the name of any manufactured food product or with
the name of any other variety of soybeans. Mr. McClelland
suggested that the A.E. Staley Company be notified of the
change” (Continued). Address: U.S. Regional Soybean
Industrial Products Lab., Urbana, Illinois.
516. Madison Survey (Madison, Tennessee). 1944. Madison
College. 26(8):29-30. April 26.
• Summary: “Newspapers and magazines have for some
time given much publicity to the rather remarkable soybean.
This little pulse provides useful ingredients for many
scores of industrial products, such as plastics, soaps, paints,
explosives, feeds, and many forms of human food. Almost
weekly the list of soybean products is extended; and in
the associated research program, at least one Tennessee
institution is playing a prominent part.
“Since May, 1938, most of us should have been
somewhat familiar with Madison College, because in
that month an article in the Reader’s Digest brought
this institution almost world-wide attention. Two short
paragraphs of the article dealt with the Madison Foods
prepared and sold by the college. These foods are prepared
mainly from the soybean and represent pioneer efforts in
this country to give dignity and prestige to this bean, which
almost by itself provides the essential ingredients for ‘fiftyseven varieties’ of foods, let alone the almost innumerable
products also fabricated from this rapidly expanding farm
crop.
“Tennessee, of course, looks with much favor on new
industries. In the Madison Foods line the state has, if not a
strictly new industry, a unique and different industry, one
which may have unusual significance at this time.
“Cans of Madison Foods substitutes for meat and milk
carry the words, ‘Contains no animal products.’ These
words give the key to the motive that brought these foods
into existence. Those of us confronted with the problem of
stretching our meat ration points may assume that Vigorost,
Zoyburger, and other products were originated only recently
to capitalize on a situation brought on by war. This is not the
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case. Work on the soybean as a meat substitute was begun
at Madison College years ago; and, for over forty years, no
meat has been served on the campus.
“The search for an adequate plant-food diet–no meat and
no animal products–of Madison College, rests on religious
grounds. This institution was developed and is operated by a
group of Seventh-day Adventists, whose leaders entertained
a conviction that man will gain in health and strength by
avoiding animal foods.
“Long development work on meat substitutes naturally
places the institution in a favorable position today to give to
all of us the benefits of its findings in actual food products.
“The soybean differs from most vegetables in its
unusually high content of proteins. Moreover, this protein
content can be made available to a high degree for
assimilation in the body, whereas only about 41 per cent of
the protein of meat is available for nourishment in the body.
“Significance of Meat Substitutes: Rationed meat-eaters
who have trouble in stretching their meat points may find
at least a partial solution to this problem by using some of
the Madison meat substitutes. Mixing one of the substitutes,
such as Yum, with ground meat, results in a product as
nourishing as meat; and if the substitute is added in a
proportion up to 50 per cent, the meat flavor remains almost

completely unmodified.
“In a Hungry World: We are beginning to learn what
it means to have shortages of food. In this connection,
some food experts have recommended that more plant
foods be consumed direct by man, with a reduction in the
consumption of animals and animal products. Much of the
food value in feeds fed to animals is wasted. Why not have
man eat the plant foods direct and eliminate this waste? In
substituting plant foods for meats, however, it is important to
utilize some plants or vegetables with high protein content.
The soybean supplies one of the answers.
“The professors at Madison College point out that the
long under-fed peoples of Asia could remedy their problems
in large part by greatly increasing the acreage of soybeans
and processing the beans into various staple food itemsfrom milk and cheese to meat and bread. It is thus no longer
necessary to keep a cow in order to enjoy a quart of milk a
day, or to have cheese or meat.
“The soybean may also save many lives in war-ravaged
Europe. Meat animals are scarce, or even absent in parts of
Europe. Crop acreages, however, can be expanded rapidly,
and plants yield food in a relatively short time. Madison
College recommends the soybean as the best guarantee to
feed the greatest number of mouths adequately in the shortest
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possible time.
“In Tennessee, soybeans yield more bushels per acre
than wheat, and usually bring a better price. Moreover, the
soybean is a legume and improves the land.
“During the war period, a good market is assured for
the soybean, because Uncle Sam needs both the oil and
meal obtained from the bean. Prospects are good also for a
postwar market, because the soybean provides good food
and feed, a most useful and adaptable oil, raw material for
plastics, and has many other industrial uses.”
Note: How refreshing to read (from high school students
in 1944) such a clear analysis of the some of the problems
with feeding soybeans to animals, and with eating animals,
and the benefits of a vegan diet–one containing no animal
products.
517. Morse, William J.; Cartter, Jackson L.; Henson,
Paul R.; Carr, Robert B. comps. 1944. Results of the
Cooperative Uniform Soybean Tests: Part II. Southern
States–1943. RSLM (U.S. Regional Soybean Laboratory
Mimeograph, Urbana, Illinois) No. 122. Aug. 120 p.
https://www.ars.usda.gov/ARSUserFiles/60661000/
UniformSoybeanTests/43soybook.pdf
• Summary: This entire document, including the cover, is
typewritten.
At the top of the title page is written:
“U.S. Regional Soybean Laboratory
“Urbana, Illinois.”
Below the title is written:
“United States Department of Agriculture
“Agricultural Research Administration
“Bureau of Plant Industry, Soils, and Agricultural
Engineering
“Division of Forage Crops and Diseases
“cooperating with
“State Agricultural Experiment Stations.
“August, 1944
RSLM 122.
Contents: Introduction. Cooperation. Location of
uniform tests. Map of southern region. Methods. Uniform
Test, Group IV. Uniform Test, Group V, Upper South.
Uniform Test, Group V. Lower South. Uniform Test, Group
VI, Upper South. Uniform Test, Group VI. Lower South.
Uniform dates of planting tests.
“Introduction: The increased demand for vegetable
oils because of wartime needs resulted in the expansion of
the program of the U.S. Regional Soybean Laboratory at
Urbana, Illinois, to include 12 Southern States. The states
comprising the southern section are Alabama, Arkansas,
Florida, Georgia, Louisiana, Mississippi, North Carolina,
Oklahoma, South Carolina, Tennessee, Texas, and Virginia.
Headquarters for the southern section are located at the Delta
Experiment Station, Stoneville, Mississippi.
“The most important objective of the Regional program

is the development of superior varieties of soybeans for
industrial purposes for the South. An essential part of this
objective is the evaluation of existing southern strains and
varieties of soybeans in Uniform Variety Tests. Since 1936,
the Regional Soybean Laboratory has been conducting tests
composed of groups of varieties and strains of soybeans
classified according to maturity in the North Central States.
At the time of the inauguration of the southern program, four
such uniform variety groups were being tested. The Uniform
Variety Test, Group I, contains the short season varieties
adapted to the northern tier of states in the North Central
Region. The seasonal requirements of Group II, III, and IV,
are progressively longer. In keeping with this classification,
the southern soybean varieties were tentatively divided into
two Uniform Variety Tests, Groups V and VI.
The Uniform Variety Test, Group V, includes varieties
which normally mature in late September and early October
over much of the South. Group VI contains the later
maturing strains. The varieties, Arksoy, Ralsoy, Ogden,
and others are typical of the maturity of Group V, while
Mammoth Yellow, Mamloxi, and Biloxi are typical strains
of Group VI. In addition to these two Uniform Variety Tests,
Group IV composed of varieties of the approximate maturity
of Macoupin, were grown at a number of locations in the
northern and northwestern part of this region.
“In addition to the Uniform Variety Tests, five Dates
of Planting Tests were conducted at various points over the
South. It is important to know the effect of date of planting
not only on yield of soybeans, but also on the chemical
composition of the seed. Relatively wide differences in the
chemical composition and yield due to variations in rainfall,
temperature, and time of planting, have been reported in the
North Central States. The long growing season in the South
coupled with the wide variations in rainfall and temperature
in different sections of the 12 Southern States are factors
which must be fully evaluated in order to successfully
expand the production of soybeans in the South.
“Average results, both agronomic and chemical, of the
Uniform Variety Tests, Groups IV, V, and VI, and the Dates
of Planting Tests for the 1943 season are herein reported. The
location of the Uniform Variety and Dates of Planting Tests
are shown in Figure 1.”
Page 3: Cooperating agencies and personnel for the
Southern States, begins:
“Bureau of Plant Industry, Soils, and Agricultural
Engineering, Division of Forage Crops and Diseases:
William J. Morse, Jackson L. Cartter, Paul R. Henson,
Robert B. Carr, C. Roy Adair, Edgar E. Hartwig, George E.
Ritchey, S.L. Stephens, T.F. Akers, T.L. Moore, and E. E.
McGee.
“Alabama Agricultural Experiment Station Agronomy
Department: H.R. Albrecht
“Arkansas Agricultural Experiment Station Agronomy
Department: C.K. McClelland
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“Florida Agricultural Experiment Station Agronomy
Department: George E. Ritchey
“Georgia Agricultural Experiment Station Agronomy
Department: U.R. Gore Louisiana Agricultural Experiment
Station Agronomy Department: J.P. Gray
Pages 4-5: Location of cooperative nurseries and
cooperators.
Page 6: Map of southern states (divided by a curving
line into Upper South and Lower South) showing location
of cooperative uniform tests, 1943, A small circle indicates
Uniform variety tests. A + indicates Uniform dates of
planting tests.
Page 7: Methods: Tells how the following are measured:
Yields. Chemical composition. Lodging. Shattering. Height
(of plants). Maturity. Seed quality (rated from 1 to 5).
Statistical analysis (by analysis of variance).
Note: This is the earliest report seen (Jan. 2017)
concerning the Results of the Cooperative Uniform Soybean
Tests: Part II. Southern States. Address: 1. Principal
Agronomist; 2. Senior Agronomist; 3. Agronomist; 4. Asst.
Agronomist, Bureau of Plant Industry, Soils, and Agricultural
Engineering, Agricultural Research Administration, U.S.D.A.
518. Probst, A.H.; Cutler, G.H. 1944. Lincoln: A new midseason variety of soybean well adapted for central Indiana.
Indiana (Purdue) Agricultural College, Agronomy Mimeo
No. 42. Aug. 5 p.
• Summary: “Lincoln is the most promising mid-season
variety of soybean released to date.
“Origin: The Lincoln soybean variety is a selection
from a natural cross, probably between a white-flowered
Mandarin plant and Manchu, made in 1934, by Dr. C.M.
Woodworth, Chief in Plant Genetics, Illinois Agricultural
Experiment Station. The final selection, L6-685, was made
by Dr. L.F. Williams, Associate Agronomist, U.S. Regional
Soybean Laboratory*, Bureau of Plant Industry, Soils,
and Agricultural Engineering, United States Department
of Agriculture, cooperating with the Illinois Agricultural
Experiment Station in soybean breeding.
“Description: The Lincoln soybean resembles the
Mandell variety in appearance, height, standing ability,
time of maturity, and in most other respects except that it is
higher yielding, produces seed of much higher oil content,
and has white flowers instead of purple. The white flowers
distinguish it from all other varieties with brown pubescence
now grown in Indiana. Lincoln is intermediate in height
between Dunfield and Illini. It lodges less than either of these
two varieties, but is not as stiff-stemmed as Richland.
“The seed is yellow with a prominent black hilum,
medium in size (3,000 per pound), about the same size
as Mandell, slightly larger than Illini (3,200 per pound),
and slightly smaller than Dunfield (2,750 per pound),
and Richland (2,800 per pound). Three seeds to the pod
predominate when grown on fertile soil.

“Cooperative Tests in Indiana: The U.S. Regional
Soybean Laboratory has cooperated in the testing of soybean
varieties at eight different locations representing different
soil and climatic conditions in Indiana. Lincoln has been
included from one to four years at all locations and the yield,
chemical composition, and maturity results as compared to
several other varieties of soybeans are given in Tables 1, 2,
and 3.
Footnote: * A cooperative organization participated
in by the Bureau of Plant Industry Soils, and Agricultural
Engineering, Agricultural Research Administration of
the U.S. Department of Agriculture and the Agricultural
Experiment Stations of Arkansas, Florida, Georgia, Illinois,
Indiana, Iowa, Kansas, Louisiana, Michigan, Minnesota,
Mississippi, Missouri, Nebraska, North Carolina, North
Dakota, Ohio, Oklahoma, South Carolina, South Dakota,
Tennessee, Texas, Virginia, and Wisconsin.
On page 3 are 2 tables: (1) “A Comparison of Yield,
Maturity, and Chemical Composition of Lincoln and Several
Other Varieties of Soybeans Grown at Four Locations in
Northern and North Central Indiana.” The other varieties
are: Early: Earlyana, Richland. Mid-season: Dunfield,
Illini, Lincoln. The four locations are LaGrange, Wanatah,
Bluffton, Lafayette. The chemical composition gives (in all
tables) the percentage of oil, percentage of oil, and iodine
number of the oil.
(2) “A Comparison of Yield, Maturity, and Chemical
Composition of Lincoln and Several Other Varieties
of Soybeans Grown at Three Locations in Central and
Southeastern Indiana.” The other varieties are: Mid-season:
Dunfield, Illini, Lincoln. Late: Patoka, Chief. The three
locations are Lafayette, Greenfield, Vernon.
Page 4: The top half contains a third table and the
bottom half more text: (3) “A Comparison of Yield,
Maturity, and Chemical Composition of Lincoln and Several
Other Varieties of Soybeans Grown at Two Locations in
Southwestern Indiana.” The other varieties were: Midseason: Illini, Lincoln. Late: Patoka, Chief, Gibson, Kingwa.
“Adaptation: The Lincoln variety of soybean is well
suited to the same conditions under which other varieties
of the same maturity group, such as Dunfield, Mandell,
Manchu, and Mingo, are grown in Indiana, and might well
replace these varieties in this state because of its high yield,
good standing ability, and high oil content. It is best adapted
in central Indiana. Lincoln should be used only for early
planting in northern Indiana and for medium-late planting
south of U.S. Highway 50, because of its time of maturity.
Earlyana, Richland, Patoka, Gibson, and Chief, are expected
to continue to fill the conditions of their Special adaptation
for which they have been recommended.
“Seed Quality: Lincoln has equalled or excelled Illini
and Dunfield in seed quality in central and northern Indiana.
It has produced seed of a poorer quality than Gibson or
Chief, when planted in May in southwestern Indiana in 1942
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and 1943, but has about equalled the seed quality of Illini in
this area of the state. Date of planting studies at Evansville
indicate that fairly good seed quality is obtained with Illini
when planted after the first week of June. Similar results may
be expected with Lincoln.
“Cooperative Regional Tests: Lincoln has been widely
tested throughout the soybean belt in 95 cooperative
tests between the U.S. Regional Soybean Laboratory and
the Illinois, Ohio, Iowa, Missouri, Nebraska, Michigan,
Wisconsin, Virginia, and Purdue Agricultural Experiment
Stations. The tests were conducted in Illinois in 1938: Illinois
and Ohio in 1939: Illinois, Ohio, Iowa, and Indiana, in
1940 and 1941: Illinois, Ohio, Iowa, Indiana, Missouri, and
Nebraska, in 1942: and in Illinois, Ohio, Iowa, Missouri,
Nebraska, Michigan, Wisconsin, Virginia, and Indiana, in
1943. The results of these tests are presented in Table 4.
Page 5 contains two tables plus text. Table (4):
“Summary of Yield and Chemical Data for Lincoln, Illini,
and Dunfield Soybeans Grown in Regional Tests in Indiana,
Illinois, Ohio, Iowa, Missouri, Nebraska, Wisconsin,
Michigan, and Virginia, 1938-1943.”
“Lincoln has exceeded the average yield of Dunfield and
Illini in each of the individual years and has averaged 5.2
bushels, or 18.6 per cent. higher than these varieties for the
six-year period. It likewise has had better quality seed and
has lodged less than either of these varieties. The oil content
has been high, even exceeding Dunfield, a variety noted for
its high oil content. In these tests, Lincoln has matured about
one and one-half days earlier than Illini and about the same
as Dunfield.
“Lincoln Excels Mandell in Grain Yield and Oil
Content: In 31 of the cooperative regional tests conducted
in the states indicated above during the three-year period
1940-1942, Lincoln averaged 34.2 bushels per acre and 21.4
per cent oil in comparison to Mandell which averaged 28.3
bushels per acre and only 19.1 per cent oil.
“Hay Yields: Hay yield tests were made at Lafayette,
Indiana, by R.R. Mulvey, Associate in Crops in Agronomy,
Purdue University, and are presented in
Table 5: “Yield of Hay of Lincoln and Several Other
Varieties of Soybeans Grown at the Soils and Crops Farm,
Lafayette, Indiana, 1942-1943.” The varieties are: Early:
Earlyana. Mid-season: Lincoln, Dunfield. Late: Gibson,
Patoka. Gibson had the highest hay yield at 2.82 tons/acre
compared with Lincoln at 2.68.
“Lincoln Soybean Seed Available for 1945:
Approximately 5,600 acres were planted with the Lincoln
soybean in 1944 in 75 Indiana counties by some 300 growers
who agreed to have the seed certified and make it available
for planting in 1945. Since Lincoln growers are located in all
the important soybean-growing counties in the state, a supply
of seed should be available locally. The names of local
growers may be obtained from the county agent: or seed
sources secured by writing to the Indiana Corn Growers’

Association, West Lafayette, Indiana.” Address: 1. Assoc.
Agronomist, Div. of Forage Crops and Diseases, Bureau
of Plant Industry, Soils, and Agricultural Engineering,
Agricultural Research Administration, USDA; 2. Assistant
Chief in Agronomy, Purdue Univ. Agric. Exp. Station [West
Lafayette, Indiana].
519. Cartter, J.L. 1944. What is the U.S. Regional Soybean
Laboratory doing? Soybean Digest. Sept. p. 22, 62.
• Summary: Editor’s introduction: “Report of the work of
the last 8 years of this Laboratory, which is a cooperative
organization participated in by the Bureau of Plant Industry,
Soils and Agricultural Engineering, U.S. Department of
Agriculture, and the agricultural experiment stations of
Illinois, Indiana, Iowa, Kansas, Michigan, Minnesota,
Missouri, Nebraska, North Dakota, Ohio, South Dakota,
Wisconsin, Alabama, Arkansas, Florida, Georgia, Louisiana,
Mississippi, North Carolina, Oklahoma, South Carolina,
Tennessee, Texas, and Virginia. The author is senior
agronomist of the Laboratory at Urbana.
“If I were to sum up the work of the Laboratory in
one sentence I would say that we are developing improved
varieties and strains of soybeans for industrial use. One of
the most essential factors in the economical growing of any
crop is an adequate supply of adapted productive strains. The
soybean crop is no exception to this rule, making a program
of varietal improvement of great importance.
“It was not until 1889 that work on this crop was
reported by any experiment station. In that year, W.P. Brooks
of the Massachusetts Agricultural Experiment Station
brought with him several varieties from Japan and the next
year C.C. Georgeson of Kansas secured three introductions
from the same country. In 1898 the U.S. Department of
Agriculture began the introduction of a large number
of soybean varieties from all over the Orient. Since that
time around 15,000 introductions have been made by the
Department and the majority of the present commercial
soybean varieties have come from these introductions as a
result of improvement through selection.
“Thirty Years: Breeding and selection work to develop
improved strains of soybeans with respect to yield and other
agronomic characters has been carried on by experiment
stations for the last 2 or 3 decades. The high protein and oil
content of the seed and the need of these constituents for
food and feed has made necessary a large-scale breeding
program to meet the demand for improved varieties.
“The U.S. Regional Soybean Laboratory was started
in the spring of 1936 as a Bankhead-Jones project, and
headquarters were established at the University of Illinois,
where adequate laboratory, greenhouse, and office facilities
have been provided by the University. With this inauguration
of the Laboratory as a cooperative undertaking by the U.S.
Department of Agriculture and the 12 states of the North
Central Region, a more extensive breeding program became
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possible, using chemical analysis of strains as a further basis
for selection.
“Several thousand soybean plant introductions and
selections being grown at the cooperating state experiment
stations have been studied for agronomic behavior–such as
yield, lodging resistance, shattering resistance, height, seed
quality, etc.–and the seed analyzed chemically to determine
the best strains for industrial use. Much of our effort
during the first few years of the laboratory was devoted to
improving the technique of testing strains and in learning the
effect of such factors as date and rate of planting, soil type
and fertility level of the soil, fertilizer applications, time of
trimming the ends of the plots, effect of adjacent varieties
of different maturity and many other factors on the accuracy
of the soybean yield testing work. All this was a necessary
preliminary to any large scale testing of new strains.
In 1938 a system of uniform soybean variety and strain
tests was started in the North Central States. In these first
tests about 20 or 30 improved strains were grown along with
a few of the best commercial varieties. These uniform tests
were grown at several locations in each of the cooperating
states and seed samples were sent to the analytical section of
the Laboratory for chemical analysis. During the first years
of this work only three groups of strains were grown and
were designated as the early, midseason and late tests. It was
soon found that this designation of the tests was inadequate,
especially as the area served by the Laboratory increased.
“When speaking of soybean varieties, the terms
early, midseason, and late must always be thought of with
reference to some small area or zone of latitude under
consideration. As an example of this, the variety Macoupin
which is considered as a late variety for Illinois is a very
early variety for Mississippi conditions. We are now
endeavoring to express the maturity rating of a new strain
in relation to some standard adapted variety with which we
are all familiar. Thus we are using the variety Illini as the
reference strain for the group adapted to Central Illinois, and
can express maturity of the other selections in the nursery as
so many days earlier or later than Illini.
“The number of uniform nursery groups in the North
Central States was increased to four in 1942. In July of
that year the part of the Laboratory work devoted to the
development of new industrial uses for soybeans was
transferred to the Northern Regional Research Laboratory at
Peoria, Illinois, and at the same time the area served by the
U.S. Regional Soybean Laboratory at Urbana was enlarged
to include 12 of the southern states as well as the original 12
states of the North Central Region.
“To adequately serve the breeding program of the
greatly expanded laboratory region a total of eight uniform
nursery groups have been arranged for 1944, including
strains early enough for Minnesota and late enough for the
Gulf Coast states. Of these nurseries, the Uniform Test,
Group 0, is composed of very early strains suitable for the

northern part of the North Central Region. Group I is made
up of slightly later material, suited to the latitude of central
Wisconsin and southern Minnesota. Group II is composed
of strains of a proper maturity for the latitude of northern
Illinois and central Iowa. Group III is adapted to central
Illinois and Group IV to southern Illinois and Missouri.
Groups V, VI, and VII composed of progressively later
soybean strains are adapted to the Southern States. These
uniform nurseries furnish a means of accurate and rapid
determination of the value of any new strains developed
through the breeding work.
“Definite progress has been made in the breeding and
testing of new soybean strains. Certain strains have been
found especially suited to certain specific conditions of
environment. One of these strains, Richland, selected by
the Indiana Agricultural Experiment Station from a U.S.
Department of Agriculture plant introduction is particularly
adapted to soils of high productivity due to its short habit of
growth and lodging resistance. On the other hand, Earlyana,
developed by the Indiana station and widely tested by the
Laboratory is 4 or 5 days earlier than Richland and on
account of its earliness and tall growth habit is especially
adapted to the less fertile soils of the northern part of the
soybean belt.
“One of the most important achievements of the
cooperative work has been the development of the variety
Lincoln. This strain is from a natural cross discovered by the
Illinois Agricultural Experiment Station in 1934 and selected
by the Laboratory on the basis of outstanding yield and oil
content of the seed. In a 4-year comparison in the Uniform
Test, Group II, comprising 49 nursery trials in five states,
Lincoln has averaged over 5 bushels per acre higher in yield
than the average of Illini and Dunfield.
“In the Group III test where it has also been grown for
the last 2 years it has shown the same advantage in yield
over Illini and Dunfield. In oil content the strain is slightly
superior to Dunfield and Scioto, the best in oil of the present
commercial varieties, and over 2 percent above Illini.
Lincoln has averaged superior in lodging resistance to the
common varieties in its maturity class and has excellent seed
quality. The variety is adapted in the area where Illini and
Dunfield are generally grown and may replace these varieties
if its present performance is maintained. This season over
900 cooperators in the soybean belt are growing a total of
over 19,000 acres of registered Lincoln seed and there should
be sufficient seed to plant nearly 400,000 acres in the spring
of 1945.” Continued.
520. National Soybean Processors Association. 1944. Year
book, 1944-1945 (Association year). Chicago, Illinois. 71 p.
• Summary: Contents: Constitution and by-laws (incl.
committees, code of ethics). Officers, directors and
committees for 1944-45. Membership of the National
Soybean Processors Association. Trading rules governing the
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purchase and sale of soybean oil meal. Appendix to trading
rules on soybean oil meal: Official methods of analysis
(moisture, protein, oil, crude fiber–official). Trading rules
on soybean oil. Appendix to trading rules on soybean oil:
Uniform sales contract, refining loss method (cup refining
test, tentative official centrifugal refining test), soybean oil
bleach test–refined oils, free fatty acids, tentative method of
grading soybean oil for green color, official method for oil
sampling, standard specifications for crude soybean oil for
technical uses, moisture and volatile matter (vacuum oven
method, hot plate method), modified Gardner break test,
iodine number–Wijs method, unsaponifiable matter, official
chemists and samplers for oil.
Article IX, Committees, lists and describes each.
The section titled “Officers, directors, and committees”
(p. 13-20) states: President: Edward J. Dies. V.P., Chairman
Executive Committee: E.K. Scheiter. Secretary: C.E. Butler.
Treasurer: E.F. Johnson. Ass’t. Treasurer: F.G. Duncanson.
Executive Committee: E.K. Scheiter, Chairman, D.J.
Bunnell, C.E. Butler, Edward J. Dies, Jasper Giovanna, S.F.
Johnson, Mr. June S. Mitchell, H.R. Scroggs.
Board of Directors (Term expiring Sept. 1945): C.E.
Butler, H.L. Dannen, Roger Drackett, Howard Kellogg, Jr.,
W.H. Knapp, H.R. Scroggs. (Term expiring Sept. 1946):
H.A. Abbott, D.J. Bunnell, H.E. Carpenter, J.B. DeHaven,
Philip S. Duff, P.M. Jarvis. (Term expiring Sept. 1947):
J.H. Caldwell, Jasper Giovanna, Mr. June S. Mitchell, E.K.
Scheiter, H.R. Schulze, P.E. Sprague.
Standing committees: For each committee, the names
of all members (with the chairman designated), with the
company and company address of each are given–Traffic
and transportation. Research. Technical. Soybean grades
and contracts. Oil trading rules. Meal trading rules. Soy
flour. Crop improvement. Soybean research council. Trade
development. Edible soybean. Handwritten on blank facing
pages: Contract. Margarine. Wartime exports (11 March
1945). Soybean oil meal industry advisory committee.
Nominating committee (16 July 1945). Uniform rules and
standards committee for soybean oil meal (14 Sept. 1945).
Urea yield committee (14 Sept. 1945).
The following organizations, and individuals are
members of NSPA: Albers Milling Co., Seattle, Washington
(W.P. Kyle). Allied Mills, Inc., Board of Trade Bldg.,
Chicago, Illinois (6 members). Archer-Daniels-Midland
Co., Box 839, Minneapolis, Minnesota; Chicago, Illinois;
Decatur, Illinois; Toledo, Ohio (5 members). Berea Milling
Co. (The), Lexington, Ohio. Blanton Mill (The), St.
Louis, Missouri. Boone Valley Cooperative, Eagle Grove,
Iowa. Buckeye Cotton Oil Co. (The), Cincinnati, Ohio;
Louisville, Kentucky; Memphis, Tennessee. Cairo Meal
& Cake Co., Cairo, Illinois. Cargill, Inc., Minneapolis,
Minnesota (Julius Hendel); Springfield, Illinois (Eric Nadel);
Cedar Rapids, Iowa (L.O. Hauskins); Fort Dodge, Iowa
(H.E. Marxhausen). Central Iowa Bean Mill, Gladbrook,

Iowa. Central Soya Co., Inc., Chicago, Illinois; Gibson
City, Illinois; Decatur, Indiana (3 members). Clinton Co.,
Clinton, Iowa (E.W. Myers). Concord Soya Corporation,
Concord, Michigan (W.C. Whittecar). Dannen Grain &
Milling Co., St. Joseph, Missouri. Decatur Soy Products
Co., Decatur, Illinois (Jasper Giovanna). Drackett Co. (The),
Cincinnati 32, Ohio (Roger Drackett). Elevators & Mills,
Inc., Windfall, Indiana (Mr. June S. Mitchell). Fairfield Soy
Mill, Fairfield, Iowa (Jos. Sinaiko). Farmers Cooperative
Assn., Ralston, Iowa (Karl Nolin). Farmers Cooperative
Co., Dike, Iowa (C.M. Gregory). Farmers Cooperative
Elevator, Martelle, Iowa (C.K. Gordon -> H.B. Lovig).
Fayette Soy Bean Mill, Fayette, Iowa (J.M. Durfey -> W.V.
Clark). Funk Bros. Seed Co., Bloomington, Illinois (H.A.
Abbott). Galesburg Soy Products Co., Galesburg, Illinois
(Max Albert). General Mills, Inc., Vegetable Oil and Protein
Div., Minneapolis, Minnesota (W.H. Eastman); Belmond,
Iowa (W.E. Flumerfelt). Glidden Co. (The), Cleveland,
Ohio (P.E. Sprague); Chicago, Illinois (A.A. Levinson ->
R.R. Stegler). Gooch Milling & Elevator Co., Lincoln,
Nebraska (M.R. Eighmy). Hemphill Soy Products Co.,
Kennett, Missouri (W.A. Hemphill). Hiawatha Soybean Mill,
Hiawatha, Kansas (A.G. Thomson). Honeymead Products
Co., Cedar Rapids, Iowa (D.O. Andreas -> Osborn Andreas);
Spencer, Iowa (J.M. Wilson -> Steve Burke); Washington,
Iowa (Hugo Lensch). Hoosier Soybean Mills, Marion,
Indiana (J.H. Caldwell, Jr.). Huegely Elevator Co., Nashville,
Illinois (J.W. Huegely). Hulcher Soy Products, Virden,
Illinois (Norman E. Hulcher). Iowa Soy Co., Redfield, Iowa
(E. Lyster -> H.R. Straight). Kansas Soybean Mills, Inc.
(The), Emporia, Kansas (Ted W. Lord). Laucks (I.F.), Inc.,
Portsmouth, Virginia (H.F. Armstrong). Mankato Soybean
Products Inc., Mankato, Minnesota (Frank J. Bergman ->
W.A. Berge). Marr (Pete) Soybean Mills, Fremont, Nebraska
(Pete Marr). Mellott Grain Co., Mellott, Indiana (Milford
Knowles). Muscatine Processing Corp., Muscatine, Iowa
(G.A. Kent). Old Fort Mills, Inc., Marion, Ohio (Ralph Kail).
Owensboro Grain Co., Owensboro, Kentucky (William M.
O’Bryan). Pillsbury Soy Mills, Clinton, Iowa (Raymond C.
Ilstrup); Centerville, Iowa (H.R. Schultz). Procter & Gamble
Distributing Co., Cincinnati, Ohio. Procter & Gamble,
Ivorydale, Ohio (W.H. Knapp). Producers Cooperative
Oil Mill, Oklahoma City, Oklahoma (O.K. Winterringer).
Quincy Soybean Products Co., Quincy, Illinois (Irving
Rosen). Ralston Purina Co., St. Louis, Missouri (E.F.
Johnson); Kansas City, Missouri (G.H. Banks); Lafayette,
Indiana (Ralph Guenther); Iowa Falls, Iowa (H.N. Johnson);
Circleville, Ohio (Hal Dean). Shellabarger Soybean Mills,
Decatur, Illinois (W.L. Shellabarger). Simonsen Brothers,
Quimby, Iowa (W.E. Simonsen). Sioux Soya Co., Sioux
City, Iowa (H.R. Scroggs). Southern Cotton Oil Co. (The),
Goldsboro, North Carolina (C.S. Ragan); Tarboro, North
Carolina (W.A. Moore). Soya Processing Co., Wooster, Ohio
(H.H. Heeman). Soy Bean Processing Co., Waterloo, Iowa
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(C.E. Butler). Soy-Rich Products, Inc., Wichita, Kansas
(B.S. Brooks). Spencer Kellogg & Sons, Buffalo, New
York; Chicago, Illinois; Decatur, Illinois; Des Moines, Iowa
(Howard Kellogg, Jr.). Staley (A.E.) Mfg. Co., Decatur,
Illinois (E.K. Scheiter); Painesville, Ohio (H.D. Egly ->
Thomas Longbons). Swift & Co., Chicago, Illinois (P.M.
Jarvis). Swift & Company Oil Mill, Cairo, Illinois (W.B.
Stone). Swift & Company Soybean Mill, Champaign, Illinois
(N.P. Noble). Swift & Company Soybean Mill, Des Moines,
Iowa (A.F. Leathers). Swift & Company Soybean Mill,
Fostoria, Ohio (S.D. Hollett -> H.S. Byrd). Toledo Soybean
Products Co., Toledo, Ohio (J.H. Brown). Wells (Ralph) &
Co., Monmouth, Illinois (Ralph Wells). West Bend Elevator
Co., West Bend, Iowa (R.W. Jurgens). Western Soybean
Mills, Sioux Falls, South Dakota (E.A. Woodward). Williams
Milling Co., Sac City, Iowa (Leo W. Williams).
Organizations represented on committees: American
Soybean Association, Hudson, Iowa (George Strayer,
Howard Roach). Illinois College of Agriculture, Urbana,
Illinois (Dr. W.L. Burlison, J.W. Lloyd). U.S. Regional
Soybean Laboratory, Urbana, Illinois (Dr. R.T. Milner).
Handwritten: New members added since publication
of the Trading Rules Book–Big 4 Cooperative Processing
Assn., Sheldon, Iowa (Morel M. Stientjes, Mgr., April
1945). Delphos Grain & Milling Co., Delphos, Ohio (Floyd
E. Hiegel, Pres., Aug. 1945). Haynes Soy Products Inc.,
Portland, Indiana (W.V. Helfiker, Office Mgr., May 1945).
Holland Pioneer Mills Inc., Ohio City, Ohio (G.A. Holland,
Pres., March 1945). Jamesville Mills, Inc., Jamesville,
Wisconsin (A. Roger Hook, Mgr., Oct. 1945). Kansas Soya
Products Inc. (The), Kansas City, Kansas (Richard Lord, V.P.
& Treas., Oct. 1943). North Iowa Cooperative Processing
Association, Manly, Iowa (Glenn Pogeler, Mgr., Nov. 1944).
Honeymead plant in Spencer, Iowa, bought Doughboy Mills,
Inc., New Richmond, Wisconsin (4 Dec. 1945). Washington
Soy Mill: Name changed by Joe Sinaiko from Honeymead’s
plant in Washington, Iowa (19 Dec. 1945).
Note: This is the earliest document seen (March 2008)
that uses the name “North Iowa Cooperative Processing
Association.” The word “Cooperative” is spelled without a
hyphen. Address: 3818 Board of Trade Building, Chicago 4,
Illinois.
521. Loosli, J.K. comp. 1944. Manufacturers and distributors
of soybean products (Brochure). In: New York State
Emergency Food Commission. 1944. Leaflet No. 40. Dec. 4
p. on unnumbered pages.
• Summary: The names and addresses, of sources most
readily available to the New York State trade, appear
under the following headings: Soy flour, grits and flakes:
Manufacturers, wholesale distributors. Flour mixes for
pancakes, muffins, etc. Dry soybeans: For cooking, for
sprouting. Canned soybeans. Sprouted soybeans (LaChoy
Food Products, Inc., Archbold, Ohio. Most Chinese

restaurants).
Note: This is the earliest document seen (Jan. 2013)
stating the LaChoy Food Products sells sprouted soybeans.
Macaroni, spaghetti, noodles (The Pfaffman Co.,
6919 Lorain Ave., Cleveland, Ohio). Beverages. Bakery
products: Soy bread, Soy cookies, crackers, wafers, etc.
(Incl. Cubbison Cracker Co., 3407 Pasadena Ave., Los
Angeles, California. Tom Soya Foods, Inc., P.O. Drawer 510,
Williamsport, Pennsylvania). Breakfast cereals (Soyawheat,
Soyawheat Co., Red Wing, Minnesota. Tom Soya Puffs and
Exploded Soybeans, Tom Soya Foods, etc.).
Soybean curd [tofu] (International Nutrition Laboratory,
P.O. Box 326, Mt. Vernon, Ohio). Meat-like products (The
Battle Creek Food Co., Battle Creek, Michigan. Madison
Foods, Madison College, Tennessee. Natural Health
Products, 143 W. 41st St., New York, New York). Soups.
Soy nuts (Dewey Food Products, Inc., 2251-3 N. Knox Ave.,
Chicago, Illinois. La Choy Food Products, Inc., Archbold,
Ohio. Soybean Products Co., 9025 Monroe, Chicago,
Illinois. Tom Soya Foods, Inc., etc. Vegetable Products Co.,
Rochester, New York). Spreads. Address: Vice-Chairman,
Soybean Committee, Cornell Univ., New York.
522. Steece, Henry M. 1944. Soybean projects of the State
agricultural experiment stations, 1944. Washington, DC;
Office of Experiment Stations (USDA). 23 p. Unpublished
typescript.
• Summary: Page 2, “Explanatory notes” states: “This is
a list of the research projects concerned with soybeans,
including edible soybeans and soybean products, currently
active at the several State agricultural experiment stations.
It was compiled in response to requests from the State
experiment stations, the U.S. Department of Agriculture,
and other agencies for such information as an aid in their
work on various problems connected with the production,
handling, and utilization of soybeans.
“This list supersedes a similar publication entitled
Soybean Projects of the State Agricultural Experiment
Stations, 1937 (May 20, 1937). Most of the projects listed
as active in the earlier publication have been completed
and replaced by new researches. These deal with numerous
problems constantly arising in the soybean industry and
reflect the broader scope and greater complexity of the
general problem. Enormous expansion in the United States
soybean acreage, with recent shift in center of production
from the Southeastern States to the Corn Belt, has brought
forth problems inherent in the peculiar sensitiveness of
soybeans to variations of soil and climate. In addition
are those problems concerned with newer production
methods, changes in cropping systems, insects and diseases,
harvesting, and storage. Other fields of inquiry have come
out of wartime demands for soybean oil and meal for use in
strategic materials, and the increasing use of soybean meal
as a high-protein feed for livestock and poultry. Changes
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in eating habits in which the soybean plays an important
part as a green or dried vegetable and as a protein food to
supplement animal products, like meat, eggs, milk, and
cheese, have also provided many problems for station
research.
“Stations cooperating with the U.S. Regional Soybean
Laboratory (Urbana, Illinois) in conducting coordinated
adaptation (nursery) tests with groups of varieties and
selections include the Alabama, Arkansas, Florida, Georgia,
Illinois, Indiana, Iowa, Kansas, Louisiana, Michigan,
Minnesota, Mississippi, Missouri, Nebraska, North Carolina,
North Dakota, Ohio, Oklahoma, South Carolina, South
Dakota, Tennessee, Texas, Virginia, and Wisconsin Stations.
At several stations these tests are carried on as distinct
projects, while at other stations the tests proceed as phases of
other projects.
“The entries in the list include the project title,
experiment station departments involved, and cooperation
with the U.S. Department of Agriculture.”
As an example, here is the first state listed:
Alabama
“Breeding of legumes for forage and soil improvement,
Agron. & Soils (Coop. B.P.I. S.A.E.).
“Soybean variety test, Agron. & Soils, 3 substations.
“Cooperative uniform tests, Agron. & Soils (Coop. B.P.I.
S.A.E.).
“Factors influencing seed production of legumes, Agron.
& Soils.
“Adaptation of edible soybean varieties, Agron. & Soils.
“Forage tests for hay, temporary grazing, and winter
grazing value, Agron. Soils.
“The inorganic nutrition of plants, Agron. & Soils.
“Effect of inoculation on certain legumes, Agron. &
Soils,
“Factors affecting vitamin A stability and utilization, An.
Indus.
“Oil crops for Alabama, Agron. & Soils.”
Note 1. Abbreviations:
Agron. = Agronomy
An. Indus = Animal Industry
B.P.I. = Bureau of Plant Industry (USDA)
Coop. = Cooperating with
S.A.E. = Soils and Agricultural Engineering.
Note 2. In addition to “Stations cooperating with the
U.S. Regional Soybean Laboratory,” states where soybeans
is a very minor crop are also listed with their projects, e.g.,
Alaska, Arizona, California, Colorado, Delaware, Hawaii,
Washington State, West Virginia, and Wyoming. Address:
Senior Experiment Station Administrator.
523. White, Julius Gilbert. 1944. Abundant health:
Expounding the Learn-how-to-be-well system of daily
living. 4th ed. Madison College, Tennessee: Published by the
author. xix + 437 p. Illust. 24 cm. [21+ ref]

• Summary: The maintenance of physical and mental health
can be achieved through a vegetarian diet and wholesome
living. Interesting sections include: Meat not necessary
(p. 150-52; 13 quotes from authorities). Denmark’s food
experiment under Dr. Hindhede during World War I (p. 15253). Sixteen reasons for vegetarianism (p. 153-). The animal
kingdom a reservoir for disease (p. 165-). Note that Madison
College is a Seventh-day Adventist college and sanitarium.
Soya is discussed on the following pages: Soybeans
and soybean products as a replacement for meat (p. 151-52).
One section titled “The Soybean: The Wonder Food” (p.
345-59) discusses many aspects of soybeans and how to use
soybeans: In baking. In general cooking. As beans. As beans
ready-cooked. As meat. As milk (gives 3 recipes for making
soybean milk and ways for using “the pulp left after making
milk”). As cream. As cheese (“A very satisfactory soybean
cheese is now available in the health food stores. It has a
texture something like cottage cheese...”). As butter. As oil.
As home-made soy butter (made from 4 tablespoons each
soy flour and water, 1 cup of oil, a little salt and butter color
if desired). As home-made soy mayonnaise (based on the
above home-made soy butter). As soy acidophilus milk (also
often called soy buttermilk). As greens (soy sprouts). As soy
sauce. As coffee. As substitute for egg white.
On page 389 begins a long treatise on the safety of
aluminum in connection with cooking and foods, a subject
which is causing much debate. Address: Madison, Tennessee.
524. Gotham, Lucille J. 1944? Allergy to certain foods.
Madison Health Messenger (Madison, Tennessee) 6(1):1-2.
Undated.
• Summary: A reader writes to ask: “I am on a diet
eliminating wheat, milk, and eggs. What products and foods
can I substitute for them while I am experimenting?” The
author answers: “Milk is the hardest problem. Through the
years nut milks and soy milks have been developed, and
they may be used in cooking in place of cow’s milk, with
satisfying results for almost everyone. They are also very
nutritious. The soy milks are liquid or dry... If you make
your own nut or soy milk you had better ask your physician
about the advisability of adding some dicalcium phosphate
with viosterol and some vitamin A. These additions will not
change the flavor noticeably, and they will safeguard your
health.
“You will like soy cheese in place of real cheese. Health
food stores have these special foods.” The following recipes
are then given: Nut milk (almonds make the best milk). Soy
milk (made from soy flour). Plantation cocktail (with soy
milk). Creamy soup (with soy milk and Savita [a product
made from brewer’s yeast]). Soybean apple crisp (with soy
flour). Soy cookies (with soy flour). Creamy rice pudding
(with soybean milk). Soy piecrust (with soy flour). Corn soy
mush (with soy flour). Mayonnaise (with soy flour). Address:
Dietitian.
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525. U.S. Regional Soybean Laboratory. 1945. Sources of
edible soybeans. Urbana, Illinois. 3 p. Jan. 30.
• Summary: This 3-page table contains 4 columns: Varieties
and sources, addresses, amount, and price. Varieties: Aoda
(5 sources). Bansei (28). Easycook (2). Etum (3). Funk
Delicious (5). Giant Green (2). Higan (2). Hokkaido (5).
Imperial (1). Jogun (5). Kanro (2). Mendota (7). Rokusun
(1). Sac (2). Sanga (1). Soncei [sic, Sousei] (1).
Growers include: Associated Seed Growers, Inc., 301
Kentucky Ave., Indianapolis, Indiana. E.F. Johnson, 1337
McCutcheon Ave., Richmond Heights, Missouri. Farmers
Seed & Nursery Co., Faribault, Minnesota. Fred H. Scholl,
Memphis, Tennessee. Holmes Seed Co., 224 Cleveland
Ave., Canton, Ohio. International Nutrition Laboratory, Mt.
Vernon, Ohio. LaChoy Food Products, Archbold, Ohio. L.L.
Olds Seed Co., Madison, Wisconsin. G.G. McIlroy, Farm
Management, Inc., Irwin, Ohio. Ray Monier, Carrollton,
Missouri. Rufus Gillett, R.R. 2, Mazomanie, Wisconsin.
Russell-Heckle Seed Co., 16 S. Trout Street, Memphis,
Tennessee. J.A. Saltzer Seed Co., LaCrosse, Wisconsin.
Strayer Seed Farms, Hudson, Iowa. T.W. Wood & Sons, 11
South 14th St., Richmond, Virginia. W. Atlee Burpee Co.,
Clinton, Iowa.
Footnote: *”This list is compiled for the convenience of
those interested in edible soybeans. We recognize that it is
not complete but does include all of those who have replied
to our questionnaire. We make no statement as to the varietal
purity or seed quality since we did not request producers
to send in samples of the seed they had to sell. We will
welcome names of any additional growers.”
Note: This is the earliest document seen (July 2013) that
mentions the soybean variety Sanga. Address: 178 Davenport
Hall, Urbana, Illinois.
526. Crops and Markets (USDA Bureau of Agricultural
Economics). 1945. Statistics of important crops, by states,
1943 and 1944, with comparisons: Soybeans for beans,
soybeans for hay, soybeans grazed or plowed under.
22(1):12. Jan.
• Summary: Gives statistics for the following states: New
York, New Jersey, Pennsylvania, Ohio, Indiana, Illinois,
Michigan, Wisconsin, Minnesota, Iowa, Missouri, North
Dakota, South Dakota, Nebraska, Kansas, Delaware,
Maryland, Virginia, West Virginia, North Carolina, South
Carolina, Georgia, Kentucky, Tennessee, Alabama,
Mississippi, Arkansas, Louisiana, Oklahoma, Texas, United
States [total].”
Under “Soybeans [harvested] for beans,” gives for each
state: (1) Acreage harvested (Average 1933-42, 1943, 1944).
(2) Yield per acre (bushels) (Average 1933-42, 1943, 1944).
(3) Production (in 1,000 bushels) (Average 1933-42, 1943,
1944).
Under “Soybeans [harvested] for hay,” gives for each

state: (1) Acreage harvested (Average 1933-42, 1943, 1944).
(2) Yield per acre (bushels) (Average 1933-42, 1943, 1944).
(3) Production (in 1,000 tons) (Average 1933-42, 1943,
1944).
Under “Soybeans grazed or plowed under,” gives for
each state (in 1,000 acres): Average 1933-42, 1943, 1944.
In 1944 the top states in acreage harvested for beans
(in million acres) were: Illinois 3.400, Iowa 2.129, Indiana
1.403, and Ohio 1.308.
527. Crops and Markets (USDA Bureau of Agricultural
Economics). 1945. Soybean acreage for all purposes.
22(1):26. Jan.
• Summary: Gives statistics for the following states: New
York, New Jersey, Pennsylvania, Ohio, Indiana, Illinois,
Michigan, Wisconsin, Minnesota, Iowa, Missouri, North
Dakota, South Dakota, Nebraska, Kansas, Delaware,
Maryland, Virginia, West Virginia, North Carolina, South
Carolina, Georgia, Kentucky, Tennessee, Alabama,
Mississippi, Arkansas, Louisiana, Oklahoma, Texas.”
For each state gives acres grown alone, interplanted,
and equivalent solid (acres grown alone plus one-half the
interplanted acres) for the following three time periods:
Average 1933-42, 1943, 1944.
In 1944 the top states in equivalent solid acreage (in
million acres) were: Illinois 3.857, Iowa 2.229, Indiana
1.776, and Ohio 1.484.
528. Crops and Markets (USDA Bureau of Agricultural
Economics). 1945. Prospective plantings for 1945. 22(2):74.
April.
• Summary: Soybeans appear in two tables. (1) Acreage
grown alone for all purposes. Statistics are given for the
following states and U.S. total: New York, New Jersey,
Pennsylvania, Ohio, Indiana, Illinois, Michigan, Wisconsin,
Minnesota, Iowa, Missouri, North Dakota, South Dakota,
Nebraska, Kansas, Delaware, Maryland, Virginia, West
Virginia, North Carolina, South Carolina, Georgia, Kentucky,
Tennessee, Alabama, Mississippi, Arkansas, Louisiana,
Oklahoma, Texas.” For each state is given (in 1,000 acres):
Average 1934-43, 1944, indicated for 1945, 1945 as a
percentage of 1944.
(2) Prospective plantings (of 19 major crops) for 1945
(in 1,000 acres). For soybeans: Average 1934-43: 9,120,000.
For 1944: 13,564,00. Indicated for 1945: 13,236. 1945 as a
percentage of 1944: 97.6.
529. Madison Survey (Madison, Tennessee). 1945. Madison
health foods. 27(16):63. Aug. 29.
• Summary: “A letter written some weeks ago from Addis
Ababa, Ethiopia, by Mrs. Della Hansen, housekeeper in the
Emperor’s palace, addressed to Madison Foods, says:
“’His Majesty, the Emperor of Ethiopia, has seen your
advertisement in Life and Health, and has asked me to write
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requesting a sample of each of your products.’
“Samples of Zoyburger, Yum, Vigorost, Soy Cheese
[tofu], Stakelets, Not Meat, and Soy Koff were sent to the
Emperor via the Ethiopian minister in Washington [DC].
“Never before in the history of the food manufacturing
department of Madison has there been such evident interest
in foods that meet the protein needs of the family dietary.”
Note: This is the earliest document seen (Aug. 2009)
concerning soybean products (canned meatlike products
from Madison Foods) in Ethiopia. This document contains
the earliest date seen for soybean products in Ethiopia
(1945); soybeans as such had not yet been reported by that
date.
530. Morse, William J.; Cartter, Jackson L.; Henson, Paul
R.; Carr, Robert B.; Bounds, Frances E. comps. 1945
Results of the Cooperative Uniform Soybean Tests: Part
II. Southern States–1944. RSLM (U.S. Regional Soybean
Laboratory Mimeograph, Urbana, Illinois) No. 124? Aug.
135 p. https://www.ars.usda.gov/ARSUserFiles/60661000/
UniformSoybeanTests/44soybook.pdf
• Summary: This document is typewritten. The title page
is missing on the copy archived by USDA-ARS, so we are
unable to give the valuable information it contains, especially
the RSLM number and date the report was released.
However we can infer the following from the reports before
and after it.
At the top of the title page is written:
“U.S. Regional Soybean Laboratory
“Urbana, Illinois.”
Below the title is written:
“United States Department of Agriculture
“Agricultural Research Administration
“Bureau of Plant Industry, Soils, and Agricultural
Engineering
“Division of Forage Crops and Diseases
“cooperating with
“State Agricultural Experiment Stations.
Contents: Introduction. Cooperation. Location of
uniform tests. Map of southern region. Methods. Uniform
Test, Group IV. Uniform Test, Group V, Upper South.
Uniform Test, Group V. Lower South. Uniform Test, Group
VI, Upper South. Uniform Test, Group VI. Lower South.
Uniform dates of planting tests.
“Introduction: The increased demand for vegetable
oils because of wartime needs resulted in the expansion of
the program of the U.S. Regional Soybean Laboratory at
Urbana, Illinois, to include 12 Southern States. The states
comprising the southern section are Alabama, Arkansas,
Florida, Georgia, Louisiana, Mississippi, North Carolina,
Oklahoma, South Carolina, Tennessee, Texas, and Virginia.
Headquarters for the southern section are located at the Delta
Experiment Station, Stoneville, Mississippi.
“The most important objective of the Regional program

is the development of superior varieties of soybeans for
industrial purposes for the South. An essential part of this
objective is the evaluation of existing southern strains and
varieties of soybeans in Uniform Variety Tests. Since 1936,
the Regional Soybean Laboratory has been conducting tests
composed of groups of varieties and strains of soybeans
classified according to maturity in the North Central States.
At the time of the inauguration of the southern program, four
such uniform variety groups were being tested. The Uniform
Variety Test, Group I, contains the short season varieties
adapted to the northern tier of states in the North Central
Region. The seasonal requirements of Group II, III, and IV,
are progressively longer. In keeping with this classification,
the southern soybean varieties were tentatively divided into
two Uniform Variety Tests, Groups V and VI.
The Uniform Variety Test, Group V, includes varieties
which normally mature in late September and early October
over much of the South. Group VI contains the later
maturing strains. The varieties, Arksoy, Ralsoy, Ogden,
and others are typical of the maturity of Group V, while
Mammoth Yellow, Mamloxi, and Biloxi are typical strains
of Group VI. In addition to these two Uniform Variety Tests,
Group IV composed of varieties of the approximate maturity
of Macoupin, were grown at a number of locations in the
northern and northwestern part of this region.
“In addition to the Uniform Variety Tests, five Dates
of Planting Tests were conducted at various points over the
South. It is important to know the effect of date of planting
not only on yield of soybeans, but also on the chemical
composition of the seed. Relatively wide differences in the
chemical composition and yield due to variations in rainfall,
temperature, and time of planting, have been reported in the
North Central States. The long growing season in the South
coupled with the wide variations in rainfall and temperature
in different sections of the 12 Southern States are factors
which must be fully evaluated in order to successfully
expand the production of soybeans in the South.
“Average results, both agronomic and chemical, of the
Uniform Variety Tests, Groups IV, V, and VI, and the Dates
of Planting Tests for the 1943 season are herein reported. The
location of the Uniform Variety and Dates of Planting Tests
are shown in Figure 1.”
Page 3: Cooperating agencies and personnel for the
Southern States, begins:
“Bureau of Plant Industry, Soils, and Agricultural
Engineering, Division of Forage Crops and Diseases:
William J. Morse, Jackson L. Cartter, Paul R. Henson,
Robert B. Carr, C. Roy Adair, Edgar E. Hartwig, George E.
Ritchey, S.L. Stephens, T.F. Akers, T.L. Moore, and E. E.
McGee.
“Alabama Agricultural Experiment Station Agronomy
Department: H.R. Albrecht
“Arkansas Agricultural Experiment Station Agronomy
Department: C.K. McClelland
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“Florida Agricultural Experiment Station Agronomy
Department: George E. Ritchey
“Georgia Agricultural Experiment Station Agronomy
Department: U.R. Gore Louisiana Agricultural Experiment
Station Agronomy Department: J.P. Gray
Pages 4-5: Location of cooperative nurseries and
cooperators.
Page 6: Map of southern states (divided by a curving
line into Upper South and Lower South) showing location
of cooperative uniform tests, 1943, A small circle indicates
Uniform variety tests. A + indicates Uniform dates of
planting tests.
Page 7: Methods: Tells how the following are measured:
Yields. Chemical composition. Lodging. Shattering. Height
(of plants). Maturity. Seed quality (rated from 1 to 5).
Statistical analysis (by analysis of variance). Address: 1.
Principal Agronomist; 2. Senior Agronomist; 3. Agronomist;
4. Asst. Agronomist; 5. Agent: All: Div. of Forage Crops and
Diseases, Bureau of Plant Industry, Soils, and Agricultural
Engineering, Agricultural Research Administration, U.S.D.A.
531. Earley, E.B.; Cartter, J.L. 1945. Effect of the
temperature of the root environment on growth of soybean
plants. J. of the American Society of Agronomy 37(9):727735. Sept. [5 ref]
• Summary: “Root temperature as a factor in the growth
of soybean plants has not been investigated as far as the
writers are able to learn from a review of the literature.
However, attention has been directed to this problem by
several investigators for other species of plants.” Five
studies are reviewed; each showed that warmer temperatures
increase plant growth whereas cooler temperatures retard it;
each species [and variety] has its optimum temperature or
temperature range.
A figure shows a view of the apparatus used in
maintaining different temperatures around the roots of the
soybean plants in this investigation. Each of the. seven boxlike units is equipped with heating and cooling coils operated
thermostatically. Electrical space heaters provide heat. A
common refrigerating compressor supplies the cooling for
the units, the refrigerant for each box being controlled by a
solenoid valve in the liquid line ahead of the expansion valve
for that box. A double pole thermostat with an adjustable
differential maintains the temperature.
“A publication by the U.S. Regional Soybean
Laboratory, a cooperative organization participated in by the
Bureau of Plant Industry, Soils and Agricultural Engineering,
Agricultural Research Administration, and the agricultural
experiment stations of Alabama, Arkansas, Florida, Georgia,
Illinois, Indiana, Iowa, Kansas, Louisiana, Michigan,
Minnesota, Mississippi, Missouri, Nebraska, North Carolina,
North Dakota, Ohio, Oklahoma, South Carolina, South
Dakota, Tennessee, Texas, Virginia, and Wisconsin.”
Address: 1. Asst. Agronomist; 2. Senior Agronomist. Both:

U.S. Regional Soybean Industrial Products Lab., Urbana,
Illinois.
532. Henson, Paul R. 1945. Southern soybean program at the
U.S. Regional Soybean Laboratory. Soybean Digest. Sept. p.
47, 60.
• Summary: “Southern farmers, until in recent years, have
harvested a very low percentage of their total soybean
acreage for seed. As late as 1941, only 15.5 percent of the
total soybean acreage in 11 southern states was combined.
“While the percentage of total southern acreage of
soybeans harvested as an oil crop has more than doubled
in recent years, the major portion is still utilized for other
purposes. The failure of present varieties to produce
satisfactory yields of seed consistently has been in part
responsible for the small acreage of oil beans.
“The greatly increased demand for vegetable oils
because of wartime needs resulted in the expansion of the
research facilities of the U.S. Regional Soybean Laboratory
during the winter of 1942-43 to include in the cooperative
soybean program the 12 southern states along with the
original 12 states of the North Central region.
“Principal Objective: One of the principal objectives of
the Southern Program is the development of adapted, higher
yielding varieties of soybeans for industrial uses. New strains
must be not only higher yielding, but resistant to shattering,
lodging and disease, and have a content of oil and protein
most desirable for industrial utilization. The average yields
of the area of 11.1, 13.4, 9.9, and 12.6 bushels per acre for
the 4 years, 1941-44 respectively, are entirely too low for
economic production of oil beans. The tendency of most
of the present varieties to shatter as the beans mature or
immediately thereafter is partly responsible for lower yields
over much of the region. During the long growing season
such diseases as bacterial pustule, bacterial blight, southern
blight, pod and stem blight, and many others are serious
factors in reducing yields of soybeans over the region. These
are the main factors which must be overcome to produce
superior strains for southern conditions.
“Large numbers of new strains resulting from crosses
and plant selections are being tested, or are under observation
at many of the southern experiment stations. Attempts to
combine the high yields and chemical composition of the
northern varieties with adapted late maturing southern
strains appear promising. Several F4 and F5 strains, from
crosses between Arksoy and Dunfield, Chief and Arksoy,
and others made by L.F. Williams at the U.S. Regional
Soybean Laboratory at Urbana, have many of the desired
characteristics. Very promising material is coming out of a
large number of crosses by J.A. Rigney and E.E. Hartwig,
in the cooperative program at the North Carolina station. In
addition to the crossing program, introductions and plant
selections in large numbers are being tested for superiority.
It is reasonable to expect that from all of this material, some
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new strains of soybeans will soon be available, fully capable
of filling the needs of the South for an oil bean.
“One special project of the breeding program at the
Delta Station is the development of a variety that will
produce high yields of good quality seed, maturing in late
August or early September. The cotton farmers, in particular,
desire a variety that will mature before cotton is ready for
picking. Varieties such as Macoupin, Patoka, and Gibson will
mature at this time, but produce seed of very low quality.
“Many early maturing plants having good to high seed
quality have been found in some crosses between northern
and southern varieties. To advance this material as rapidly as
possible an extra generation is being obtained of these strains
by planting them at Weslaco, Texas, in mid-September
for late December harvest. Satisfactory yields have been
obtained on approximately 600 selections, including strains
of early maturity for Texas and Oklahoma.
“The main breeding program, however, is concerned
with the development of later maturing varieties, as it is
fully expected that the highest yielding soybean varieties
for the South will be those of late maturity. At the present
time we have very few late maturing varieties of commercial
importance capable of fully utilizing the long growing season
for the production of soybeans. Diseases, in particular, may
build up to epidemic proportions, causing serious defoliation
if not death to the plant at the critical period of seed setting
and seed development. Yields of 50 bushels per acre on
fertile soil should not be exceptional when fully adapted,
late-maturing soybean varieties, resistant to diseases, are
developed.
“Pathologists of the region have helped in evaluating
varieties and strains of soybeans with respect to disease
resistance, and the information thus provided is being used
in the breeding program. However, with the increase in
number and destructiveness of soybean diseases during the
last few years, the disease problem has become urgent. The

development of the new soybean disease program of the
Bureau of Plant Industry, Soils, and Agricultural Engineering
of the United States Department of Agriculture, is expected
to greatly facilitate the breeding of disease resistant strains of
soybeans.
“Evaluating Varieties: An essential part of the soybean
breeding program is the thorough evaluating of existing
varieties and strains of soybeans. For this purpose a series of
uniform nurseries have been established to evaluate the new
and improved soybean strains developed by the Laboratory
in comparison with the commercial varieties now being
grown. In the regional grouping of these varieties according
to maturity, the southern strains are entered in progressively
later maturing groups designated Groups V, VI, VII, and
VIII. At the present time there are very few strains of proper
maturity for Group V, so particular effort is being made
to, secure superior selections for the northern part of the
southern region where strains of this maturity are needed.
“Testing soybean varieties on a regional basis
began in 1943. An excellent picture of the good and bad
characteristics of the varieties is taking form in that results
include yield, lodging, plant height, seed quality, disease
resistance, shattering resistance, and chemical composition
for each variety at many locations. In planning the tests each
year, varieties showing little promise are dropped while new
ones are added. New strains are entered in the regional tests
as soon as they show promise in local tests. Testing over a
wide area will give the plant breeders an evaluation of the
new strains in 1 or 2 years, that could hardly be obtained by
testing for several years in one section or area. In addition,
basic information is secured on the various varieties and
strains, pointing the way to the plant breeders for crossing
varieties to obtain improvement of a strain in one or more
characteristics.
“In general, the varietal response over the region has
corresponded to differences expected due to length of
day, rainfall, and fertility levels, with the exception of the
lower coastal area of southeastern South Carolina, Georgia,
Florida, and southern Alabama. In this area the varieties
Monetta, C.N.S., Palmetto, and Missoy, all introductions or
strains developed from introductions from Nanking, China,
appear to be the most promising. Ogden, Volstate, Wood’s
Yellow, Tennessee Non-Pop, all of which are high yielding
varieties in other sections, are definitely unadapted to this
region.
“The varieties in Uniform Tests in the rainfall deficient
area of Texas and Oklahoma have shown little promise.
Yields have been very low except under irrigation. New
strains developed in the cooperative breeding program are
under observation at a number of locations in this area.
“Along the northern edge of the region, good yields of
fair quality seed were obtained from a number of varieties
from Group IV, S100, a strain developed by the Missouri
station and C101 developed by Indiana, in particular, having
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been very productive. Low yields of poor quality seed
result, however, from growing these strains farther south.”
Continued. Address: Agronomist, U.S. Regional Soybean
Lab., Div. of Forage Crops and Diseases, Bureau of Plant
Industry, Soils, and Agricultural Engineering, USDA.
533. Henson, Paul R. 1945. Southern soybean program at the
U.S. Regional Soybean Laboratory (Continued–Document
part II). Soybean Digest. Sept. p. 47, 60.
• Summary: (Continued): “Promising Varieties: There
are a number of promising varieties in the later maturing
groups of which Ogden, in Group VI, is the outstanding
variety. Developed by the Tennessee Station, this variety has
produced high yields all across the upper half of the southern
region. The principle objection to Ogden is that under
very dry conditions it will shatter as it matures. Volstate,
another high yielding variety developed by the Tennessee
Station, has performed well in the tests. This variety matures
approximately 2 weeks later than Ogden and shatters very
little. N41-90, a new strain developed by the North Carolina
Experiment Station, is equal, if not superior, to Volstate in
yield, and is of particular interest at this time because of its
high oil content. The new strains Acadian, Pelican and L.Z.,
developed by the Louisiana Station, definitely have a place in
the lower South. These are late maturing, tall growing, nonshattering strains with a good oil and protein content.
“Need for Flexibility: The production of soybeans as an
oil crop in the South will depend somewhat on the flexibility
of this crop with respect to varying crop practices. In this
connection, farmers in some sections of the South have
found the practice of following early potatoes and winter
grain with soybeans to be a profitable one. If productivity
can be maintained over a wide range in dates of planting,
without adversely affecting the chemical composition of the
seed, the acreage of soybeans should be greatly increased. In
order to obtain more complete information on this phase of
soybean production, cooperative Uniform Dates of Planting
Tests are being conducted at a number of locations.
“These consist of three or more varieties representing
early, medium, and late maturing strains planted at 3-week
intervals beginning in April. Yield data between different

dates of planting at any one location have been quite
variable.
“General trends in the effect of date of planting on
yield and chemical composition are evident from the data,
although erratic fluctuations in the data at some locations,
apparently due to climatic conditions, tend to obscure such
trends. There were no consistent differences in yield between
plantings made in April and May. In most of the tests, the
yields from late June and July plantings were distinctly
lower than those from plantings made earlier in the season.
The percentage of oil declined with the very late plantings,
while a slight but progressive increase in the iodine number
of the oil occurred with lateness of planting. The percentage
of protein was not consistently affected by date of planting.
Partial and total failures of June and July plantings were
reported at some locations both years. These failures due
very largely to droughts at planting time, are indicative of
the risk involved in late plantings, particularly in the upper
South.
“The prompt testing of new strains over a wide area in
Uniform Tests, obtaining complete agronomic and chemical
data in a short time; the distribution and exchange of new
breeding material with other cooperators; the evaluation of
cultural requirements of this crop in the widely different
areas; and the study of and development of disease resistant
strains–all are factors which should result in the development
of superior strains of soybeans for industrial utilization for
the South.”
A large portrait photo shows Paul R. Henson. Address:
Agronomist, U.S. Regional Soybean Lab,, Div. of Forage
Crops and Diseases, Bureau of Plant Industry, Soils, and
Agricultural Engineering, USDA.
534. Madison Health Messenger (Madison, Tennessee).
1945. Madison Foods–Madison College, Tennessee. 7(1):4.
Undated.
• Summary: See next 2 pages. A full-page photo shows
the following canned products, with a brief description of
each and the price: Stake-Lets (a combination of gluten and
soy beans). Not-Meat (a meatless loaf for cutlets, roasts,
patties, croquettes, salads, etc.). Yum (a mild Bologna
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flavor. Contains soy beans, wheat gluten, and seasonings).
Zoyburger (excellent for sandwich spreads or served like a
steak with onions). Vigoroast (a vegetable steak). Wheatasoy
(an alkaline breakfast food, ready to eat. Contains rich grain
malt, whole wheat, and soy-bean flour). Zoy-Koff (Prepare
like coffee. No trace of caffeine. No nerve stimulants. Two
grinds–regular and fine). Kreme O’Soy (a soy milk for
those allergic to cow’s milk and for special diets. A liquid
not concentrated). Soy Cheese (soy curd (tofu) seasoned for
croquettes, salads, sandwich spreads, etc.).
A separate photo across the top of page 1 of this issue
shows a ground-level view of the “Madison College Campus,
Home of Madison Foods.”
535. Madison Survey (Madison, Tennessee). 1945. Foodmanufacturing industry. 27(19):76. Oct. 17.
• Summary: “Again Madison Foods has made a carload
shipment of nearly 65,000 pounds to the Pacific Coast,
to distributors in Los Angeles [California] and Seattle
[Washington]. This car contained Zoy Koff, the cereal
drink, 350 cases of Kreme O’Soy Milk, and 1,350 cases
of the protein foods-Vigorost, Yum, Zoyburger, Not Meat,
Stakelets, and Soy Cheese.”
“It is now an established fact that we are not dependant
on flesh foods for the protein content of the daily rations.”
After discussing an article about soybeans in Reader’s
Digest titled “How we can help feed Europe’s hungry” (Sept.
1945, p. 50-52), the Madison Survey concludes: “Madison
is fortunate at such a time as this to be able to manufacture
and market products that are helping in the solution of the
greatest food problem the world has known.”
536. Crops and Markets (USDA Bureau of Agricultural
Economics). 1945. Indicated yield and production of crops
[percentages only]. 22(4):162. Oct.
• Summary: Soybeans. Gives statistics for the following
states: New York, New Jersey, Pennsylvania, Ohio, Indiana,
Illinois, Michigan, Wisconsin, Minnesota, Iowa, Missouri,
North Dakota, South Dakota, Nebraska, Kansas, Delaware,
Maryland, Virginia, West Virginia, North Carolina, South
Carolina, Georgia, Kentucky, Tennessee, Alabama,
Mississippi, Arkansas, Louisiana, Oklahoma, Texas.
Condition Aug. 1: Average 1934-43, 1945. Condition Sept. 1:
Average 1934-43, 1945. Stocks of beans on farms Oct. 1 (of
old crop): 1944, 1945.
537. Allington, William B. 1945. Wildfire disease of
soybeans. Phytopathology 35(11):857-69. Nov. [10 ref]
• Summary: “An intensive soybean disease survey was made
by, the United States Regional Soybean Laboratory in the
summer of 1943, covering many of the heavy producing
areas. Of particular interest was a disease identified as
wildfire, caused by Pseudomonas tabaci (Wolf and Foster)
Stapp.

“Three references in the literature report soybeans (Soja
max Piper) susceptible to this parasite when artificially
inoculated (1, 8, 10)... To the writer’s knowledge, however,
the disease has not been previously recognized to cause
extensive damage to soybeans in the field. The total damage
observed in 1943 and 1944 was not significant. However,
in individual fields, damage was severe enough to make
evident the potentialities of this disease on soybeans and to
emphasize the need for careful study.
“Symptoms: Symptoms are so characteristic that this
criterion alone is usually sufficient for identification of
wildfire. The necrotic spots on the leaves are variable in size
and are nearly always surrounded by a striking wide yellow
halo (Fig. 1).”
“Summary: Wildfire, caused by Pseudomonas tabaci,
is common on soybeans in most of the commercial
soybean growing areas of the United States. The damage in
isolated areas is severe. Morphologically, physiologically,
serologically, and pathologically the organism isolated from
soybeans does not differ from isolates of Ps. tabaci from
tobacco, and the two diseases are considered to be caused
by the same organism. Watersoaking of soybean leaf tissue
greatly enhances penetration of the leaves by Ps. tabaci
and spread of the bacteria through the tissue. Physiologic
watersoaking was not so effective as storm watersoaking in
bringing about penetration. Prolonged watersoaking was not
necessary for the growth or dispersion of bacteria within the
tissues.”
A footnote at the bottom of the first page states: “A
publication by the U.S. Regional Soybean Laboratory, a
cooperative organization participated in by the Bureau
of Plant Industry, Soils, and Agricultural Engineering,
Agricultural Research Administration; and the Agricultural
Experiment Stations of Alabama, Arkansas, Florida, Georgia,
Illinois, Indiana, Iowa, Kansas, Louisiana, Michigan,
Minnesota, Mississippi, Missouri, Nebraska, North Carolina,
North Dakota, Ohio, Oklahoma, South Carolina, South
Dakota, Tennessee, Texas, Virginia, and Wisconsin.”
Address: Associate pathologist, U.S. Regional Soybean
Laboratory, Urbana, Illinois.
538. Massey, George F. 1945. Contribution of power
machinery. Soybean Digest. Nov. p. 18-19.
• Summary: Today only one-fifth as much labor is required
to produce a bushel of soybeans as was required in 1920,
thanks to ever-improving farm machines–especially the
combine, which resulted from the marriage of the grain
harvester and the grain thresher. “It was fortunate for the
American soybean industry that the combination of the grain
harvester and thresher into one field-operating unit, known
as the combine, came along when it did. Without such a
machine the soybean could never have advanced by such
leaps and bounds into the very middle of our agricultural
picture.”
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“Certainly the soybean belt could never have been
served by the combine without the tractor. Now the selfpropelled combine, in all its up-to-date array of rubber tires
and expert design, has entered the scene and, with the war
behind us, will effect even larger economies with adequate
factory production.
“Essentially it is a one-man outfit built around a tractor.
It short-cuts the whole harvesting operation. Many soybean
growers hail it and are eager to use it when the time comes,
perhaps a season or so after V-J Day.”
G. Heartsill Banks was the first American to demonstrate
that the narrow-row method of planting and cultivating
soybeans had great merit. He did this in about 1915 at
Colton College, a few miles outside Memphis, Tennessee,
planting the soybeans in rows 16 inches apart. Today Banks
is superintendent of the new Ralston-Purina soybean mill in
Kansas City, Missouri.
539. Holman, Ross L. 1945. A chemurgic fantasy. Yale
Review 35(2):282-91. Dec. Condensed as “New riches from
farm synthetics” in Science Digest. 1945. 17:53-55. March.
• Summary: The farm chemurgic movement, started in 1934
to find industrial markets for surplus farm crops, has begun
to grow. W.J. Hale is the founder of the present chemurgic
movement. “There is no farm crop that the test tube has
turned into more industrial products than soy beans. It is
surprising to see what the soy bean can become in the hands
of a chemical juggler. To offset war scarcities it can be
processed into many things, from gunstocks for guns to a
good substitute for butter; from vitamin K for our blood to a
handkerchief for our tears.
“America’s industrial pioneer number one with soy
beans is Henry Ford. With a staff of chemists, a laboratory,
and several thousand acres of soys he is turning these
beans not only into a large variety of things to eat but into
something to wear and ride, to keep the rain off and to
doctor our liver troubles. We may recall how extravagant
Ford sounded to us in the Twenties when he said that some
day we would be able to dispense with the farm cow and
drink synthetic milk [See New York Tribune, 9 Feb. 1921].
This fantastic prophecy made rich material for newspaper
reporters and cartoonists. There were comic caricatures of
a robot cow pouring out synthetic milk to be churned into a
synthetic butter. Today reporters and cartoonists know that
the joke has backfired. Ford’s chemists have been getting
milk from soy beans for years. The milk has been shown
to have important food values. The list of Ford’s soy foods
includes meats, cheese, breakfast foods, macaroni, bread,
crackers, sweet milk, buttermilk, and coffee.”
Reichhold Chemical Corporation and one or two other
companies are producing soy-bean rubber at the rate of
25,000 tons a year.
The author also discusses how Henry Ford uses soy
beans to make synthetic wool. “Ford himself frequently

wears a soy-bean suit, and experiments seem to prove that it
can be manufactured at less cost than any other textile fiber.
Two Japanese scientists processed a wool from soys before
the war and insisted that wool for a whole suit of clothes
could be manufactured for less than a dollar.”
“The climax of Ford’s pre-war chemurgic achievements
was the manufacture of a car with a all-plastic body. The
body, made largely of soys, was 1,000 pounds lighter
than a similar car with a steel body... Just about the time
it was ready to go into production Pearl Harbor stalled the
manufacture of cars for the duration.
“Madison College near Nashville, Tennessee, is an
educational institution that has turned farm chemurgy into
a bonanza... The chief crop handled here is the soy bean,
which is manufactured into 30 foods ranging from meat to
coffee.” The students, working their way through college,
make the foods and student nurses and boys taking premedical courses play a major role at the school’s sanitarium,
where “patients are nursed back to health on soy foods.”
At Taftville, Connecticut, the National Dairy Products
Corporation is now manufacturing 10 million pounds a year
of Aralac, a wool-like fiber made from the casein in skim
milk.
“America’s pioneer chemurgist, who performed
scientific miracles before chemurgy ever got its name,
was the late Dr. George W. Carver, of Tuskegee Institute
in Alabama. Dr. Carver’s record of processing over 300
industrial products from the peanut and 120 from the sweet
potato is too well known to need discussion here.”
Note: This is the earliest document seen (April 2002)
that mentions vitamin K in connection with soy.
540. Bailey, Alton E. 1945. Industrial oil and fat products.
New York, NY: Interscience Publishers, Inc. x + 735 p. 2nd
ed. 1951, 967 p. For third ed, see Swern, D. 1964. [1173*
ref]
• Summary: This is an excellent book. Contents related to
soy oil: Chap. 5. Production and consumption of primary
fats and oils. In the section on “Production and consumption
of linolenic acid oils,” the first subsection is on soybean oil
(p. 120-22), followed by linseed oil and perilla oil (Perilla
ocymoides). Table 53 shows that production of soybean
oil in the USA (in million lb; year beginning in October)
increased from 1.7 in 1922, to 2.3 in 1924, to 7.3 in 1928,
to 34.7 in 1930, to 78.1 in 1934, to 183.7 in 1936, to 416.1
in 1938, to an estimated 1,198.3 million lb in 1942 (Source:
USDA Agricultural Statistics). “Significant quantities of
soybean began to be grown in the United States in about
1930 and since that time the increase in soybean production
in this country has been phenomenally rapid. The 1942 crop
of soybeans in the United States, estimated at 187,155,000
bushels or 11,229,000,000 pounds, is roughly equal to the
Chinese production in recent years, and represents a much
greater quantity of oil, as most of the Chinese beans are
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consumed directly as food.”
Table 56 (p. 123) shows the price of soybean oil (crude
oil in tank cars at the mills) in the U.S. from 1930 to 1942.
Chap. 7. Composition and characteristics of individual
fats and oils. In the section on “Composition and
characteristics of linolenic acid oils,” the second subsection
is on soybean oil (p. 171-73). “Soybean oil has a typical
‘beany’ odor and flavor. Like that of other linolenic acid oils,
the odor and flavor of soybean oil is inclined to return after
the oil has been rendered completely odorless and flavorless
by high temperature steam deodorization. The average iodine
value of the soybean oil produced in the United States is in
the neighborhood of 130, although iodine values as high as
140 and as low as 103 have been reported.” Table 87 (p. 172)
shows recent analyses of the fatty acid content of six soybean
varieties, including wild soybeans.
Chap. 9. Plastic shortening agents. Definition. Historical.
Plasticity in fats. Lard and other animal fats. Shortenings.
Shortening is an American invention that originally grew out
of the cottonseed industry, although large meat packers also
played a role in developing it. The product was first offered
as a lard compound, but was later repositioned as a unique
product rather than as an imitation of lard.
Chap. 15. Extraction of fats and oils. Pages 445-46
discuss changes is soybean oil during storage. Table 134
(p. 447) shows “Grade requirements for yellow soybeans,
green soybeans, brown soybeans, black soybeans, and mixed
soybeans.” There are 4 grades plus sample grade. For Grade
No. 1, minimum test weight per bushel is 56 lb. Moisture:
13% maximum. Splits: 10% max. Damaged kernels: 2%
max. Foreign material other than dockage: 1%.
Note: This is the earliest English-language document
seen (Feb. 2003) that uses the term “dockage” in connection
with soybean grading.
Chap. 16. Refining and bleaching. A greenish cast in
an oil is generally due to chlorophyll. This pigment may
also be found in the oil obtained from green soybeans (p.
525). Chap. 18. Hydrogenation. Includes shortenings and
margarine.
Chap. 23. Solidification, homogenization, and
emulsification. Solidification of lard and shortenings (Votator
and Girdler Corp.). Address: Senior technologist, Southern
Regional Research Lab., New Orleans, Louisiana.
541. Lager, Mildred. 1945. The useful soybean: A plus factor
in modern living. New York and London: McGraw-Hill
Book Company, Inc. xii + 295 p. Illust. General index. Index
of recipes. 22 cm.
• Summary: One of the most important and innovative
books on soyfoods ever written. Contents: Preface. 1.
Agriculture’s Cinderella: America discovers the soybean,
our wonder beans, soy as a food in the United States, soy
in rehabilitation food programs, soybeans as an emergency
crop, soybean terminology. 2. World-wide use of soybeans: A

real antique, monarch of Manchuria, soybeans in mechanized
warfare–Germany, soybeans in other countries (USSR,
Italy, Spain, Belgium, Holland, Norway, Denmark, Sweden,
Great Britain, Canada), soybeans in Lend-Lease and United
States Agricultural Marketing Administration, Food for
Greece, soybeans and the Mexican Indian, soybeans in
Hawaii (Mr. C.G. Lennox). 3. Soybeans and industry: The
versatile soy, uses of soybean in industry, soybean paint
(from soy oil, incl. Duco finishing), soybean protein (used in
making plywood, plastics, water paints, paper sizing, leather
finishes, and insecticide sprays), Henry Ford and soybeans,
soybean glue (I.F. Laucks and the firms he has licensed turn
out some 30,000 tons of soybean glue annually), rubber
substitute (Norepol), paper industry (Glidden), plastics, soycotton helmets, firefighting compounds, lecithin, fertilizers.
4. Nutritional nuggets: Food value of soybeans and soy
products (vegetable or edible types of soybeans, protein, fat
& carbohydrate, minerals, vitamins, lecithin, alkaline ash,
economy, exaggerated claims), principal uses of soybeans
and soy products (meat substitutes, meat enrichers, fortifying
foods with soy flour). 5. From soup to nuts: Green beans, dry
beans, frozen beans, roasted soybeans, sprouted soybeans,
the cow of China–soy milk, the meat without a bone–tofu or
soy cheese, the little giant among protein foods–soy flour,
soy grits, puffed grits, soy oil, miscellaneous soy products
(soy butter [soynut butter, p. 99-100], sandwich spreads,
malts, coffee substitutes, soy sauce, soy albumen–a new
product, greatly improved during the past two years, is now
used to “replace egg albumen in candy manufacture” [as in
marshmallows]).
Note 1. This is the second earliest document seen (Aug.
2002) in which the soybean is called the “cow of China.”
Note 2. This is the earliest English-language document
seen (Dec. 2015) 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,
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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.”
Note 3. This is the earliest published English-language
document seen (Sept. 2013) that uses the term “Soy ice
cream” (p. 250).
Note 4. 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 5. 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.
542. Lager, Mildred. 1945. Madison College (Document
part). In: Mildred Lager. 1945. The Useful Soybean: A Plus
Factor in Modern Living. New York and London: McGrawHill Book Company, Inc. xii + 295 p. See p. 106-07.
• Summary: “There are several large and small Seventh-day
Adventist food concerns in this country that manufacture a
complete supply of soy products, most of which are cooked
and ready to use.
“As pioneers, all these Adventist concerns have done
considerable research on soybeans, and most of them employ
chemists who have had firsthand experience with the beans
in China. These men know the food value of the bean, what
it has meant nutritionally elsewhere, and they strive to
perfect formulas for well-balanced and complete vegetable
protein foods to take the place of meat. Most of these
concerns also manufacture soy milk, fortified to equal dairy
milk in food value. Their meatlike products at first were for
the use of their own people, their hospitals and institutions;
but demands for vegetable protein have brought them into
health-food stores and food specialty shops. Sales on these
products have been steadily increasing with a rapid rise in
the last 3 years, climaxed by meat and cheese rationing...”
“Perhaps the best known of the pioneer institutions is
Madison College, Tennessee. It is doing an outstanding job
in maintaining a self-supporting college and a sanitarium
and in developing a complete line of soy products that are
being sold on an international scale. Madison’s curriculum
includes 27 campus industries run by the students to support
the college and themselves. A 900-acre college farm is
operated entirely by student labor and is also self-supporting.
The student canning factory was started when the college
was in its infancy, almost forty years ago; and several
years of research in food chemistry have resulted in many
new products built around the soybean. Madison College
is largely responsible for making soybeans appetizing.
They have developed a soy milk that has received world
recognition; observers have come from Africa, India, and
other countries where milch cows are scarce, to study the
methods of Madison’s soybean dairy. They also make soy
cheese [tofu] and several meat substitutes, as well as a
soybean beverage. These foods are now well distributed
over the United States and some foreign countries, including
South Africa.”
Note. This is the earliest English-language document
seen (Aug. 2013) that uses the term “soybean beverage” to
refer to soy milk. Address: Southern California.
543. Lager, Mildred. 1945. Preface (Document part). In:
Mildred Lager. 1945. The Useful Soybean: A Plus Factor in
Modern Living. New York and London: McGraw-Hill Book
Company, Inc. xii + 295 p. See p. vii-ix.
• Summary: “We of the occidental world are just discovering
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that soybeans are indeed nuggets of gold in our modern
civilization. During the last twenty-five years [i.e., since
1920], they have mushroomed from an almost unknown
forage crop to one of our most important cash crops, vital to
the fields of agriculture, commerce, nutrition, and industry.
Nutritionally soybeans have become a vital food for a world
at war and a postwar world at peace. Industrially they are a
challenge to the chemists’ flasks and test tubes; for more than
two hundred commercial products have been made from the
little beans. Hence soybeans and soybean products are indeed
destined to be a vital plus factor in our world of tomorrow.
“Food has always been my hobby. When Fate, that
unseen hand that sometimes guides us to our rightful groove
in life, gave me firsthand experience with the miracles of
proper diet, teaching fundamental facts on nutrition became
my goal. I have tried to pass on the message of better eating
via the platform, the printed page, and the radio, and for the
last dozen years have enjoyed the unusual opportunity of
occupying a vantage point on a busy crossroad of nutrition.
I have seen, too, the value of soybeans in the so-called
‘corrective regime,’ and it has convinced me of their rightful
place in the average diet.
“I experimented with soy as a food, secured special soy
products for special diets, made up recipes, and in my classes
taught the cooking of soybeans when they were practically
unknown, when soy was eaten because it was soy and
regardless of taste or palatability. In 1942, when soybeans
became prominent as a war emergency food, a collection of
these recipes was published under the title of ‘150 Ways to
Use Soybeans.’”
“Because my main interest in soybeans and soy products
is nutritional, the purpose of this book is to help bridge the
gap from the unusual to the usual. I have tried to present the
story of Asia’s ancient food in a true, authentic manner–to
give credit where credit is due. I am not a vegetarian, not
affiliated with any organization or group advocating a
meatless diet. I believe that proper nutrition and commonsense living are man’s best medicine.”
“I want to acknowledge the material, encouragement,
and help that I have received from the men and women
of medicine, research, industry, and business as well as
homemakers and friends. I am especially grateful to
“Edward J. Dies, Soy Flour Association, Chicago,
Illinois.
“E.L. Rhoades, Soy Flour Association, Chicago, Illinois.
“Kent Pellett, Soybean Digest, Hudson, Iowa.
“Edward Kahl, Los Angeles, California.
“National Soybean Processors Association, Chicago,
Illinois.
“Dr. Walter C. Alverez, Mayo Clinic, Rochester,
Minnesota.
“Dr. Francis Pottenger, Jr., Monrovia, California.
“Dr. Irving D. Ewart, Hollywood, California.
“Dr. J.A. LeClerc, U.S. Department of Agriculture,

Washington, D.C.
“W.J. Morse, Department of Agriculture, Washington,
D.C.
“Dr. Louise Stanley, Chief, Bureau of Home Economics,
Washington, D.C.
“Donald S. Payne, Chief of Soya Products Section, Food
Distribution Administration, Washington, D.C.
“Dr. Clive M. McCay and Mrs. Jeanette McCay, Cornell
University, Ithaca, New York.
“Dr. H.W. Miller, International Nutrition Laboratory,
Mount Vernon, Ohio.
“Col. Rohland A. Isker, Quartermaster Corps, Chicago,
Illinois.
“Prof. Oscar Erf, The Ohio State University, Columbus,
Ohio.
“National Farm Chemurgic Council, Columbus, Ohio.
“Agricultural Experiment Station, University of Illinois,
Urbana, Illinois.
“Agricultural Experiment Station, Iowa State College,
Ames, Iowa.
“Purdue University, Lafayette, Indiana.
“College of Agriculture, University of California,
Berkeley, California.
“Department of Home Economics, University of Illinois,
Urbana, Illinois.
“Bureau of Home Economics, U.S. Department of
Agriculture.
“A.A. Levinson, Glidden Company, Chicago, Illinois.
“H.A. Olendorf, Spencer Kellogg & Sons, Inc., Decatur,
Illinois.
“James L. Doig, Floya Milling Company, Montreal,
Canada.
“J.A. Audiss and L.E. Bauer, Loma Linda Food
Company, Arlington, California.
“Russell G. East, The Pennsylvania Railroad, Richmond,
Indiana.
“Ollie Jones, Los Angeles, California.
“Madison College, Madison College, Tennessee.
“Ford Motor Company, Dearborn, Michigan.
“The Fox Valley Canning Company, Hortonville,
Wisconsin.
“The Michigan Paper Company, Plainwell, Michigan.
“I.F. Laucks, Inc., Seattle, Washington.
“The Baltimore & Ohio Railroad, Baltimore, Maryland.
“John Deere, Moline, Illinois.
“Hawaiian Sugar Planters’ Association, Honolulu,
Hawaii.
“Maren Elwood, Hollywood, California (for her help in
editing the manuscript).
“Ellender McGraw, my secretary.” Address: Southern
California.
544. Crops and Markets (USDA). 1946. Statistics of
important crops by state, 1944 and 1945, with comparisons.
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23(1):11. Jan.
• Summary: This publication of the USDA Bureau of
Agricultural Economics has a half-page table divided into
3 main parts: (1) Soybeans for beans. (2) Soybeans for
hay. (3) Soybeans grazed or plowed under. Statistics are
given for all of the following states: New York, New Jersey,
Pennsylvania, Ohio, Indiana, Illinois, Michigan, Wisconsin,
Minnesota, Iowa, Missouri, North Dakota, South Dakota,
Nebraska, Kansas, Delaware, Maryland, Virginia, West
Virginia, North Carolina, South Carolina, Georgia, Kentucky,
Tennessee, Alabama, Mississippi, Arkansas, Louisiana,
Oklahoma, Texas.
Under the first two of the three main parts are given:
Acreage harvested, yield per acre, and production. And
under each of these are given statistics for: Average 1934-43,
1944, 1945. Concerning soybeans grown for their beans, the
states with the largest production (in 1,000 bu) in 1945 are:
Illinois (74,100), Iowa (34,848), Indiana (27,924), and Ohio
(20,072).
545. Crops and Markets (USDA). 1946. Statistics of
important crops by state, 1944 and 1945, with comparisons:
Soybean acreage for all purposes. 23(1):22. Jan.
• Summary: This table gives statistics for 30 states: New
York, New Jersey, Pennsylvania, Ohio, Indiana, Illinois,
Michigan, Wisconsin, Minnesota, Iowa, Missouri, North
Dakota, South Dakota, Nebraska, Kansas, Delaware,
Maryland, Virginia, West Virginia, North Carolina, South
Carolina, Georgia, Kentucky, Tennessee, Alabama,
Mississippi, Arkansas, Louisiana, Oklahoma, Texas.
The 3 main headings are: Grown alone, interplanted, and
equivalent solid (Footnote: Acres grown alone plus one-half
of the interplanted acres). Under each of these headings are
given statistics (in 1,00 acres) for: Average 1934-43, 1944,
1945.
The vast majority of soybeans are now “grown alone”
and all of the leading soybean states have no interplanted
acres. Concerning “equivalent solid,” the states with the
largest soybean acreage in 1945 are: Illinois (4,120), Iowa
(2,013), Indiana (1,705), and Ohio (1,261).
546. Product Name: Soybean Oil, and Soybean Oil Meal.
Manufacturer’s Name: Forked Deer Soya Mills.
Manufacturer’s Address: Dyersburg, Tennessee.
Date of Introduction: 1946 February.
Ingredients: Soybeans.
How Stored: Shelf stable.
New Product–Documentation: Soybean Digest. 1950.
March. p. 52. “Grits and flakes... Forked Deer Soya Mills,
Inc., Dyersburg, Tennessee, will build a $350,000 soybean
processing plant. Murray Weakley is president, Thomas
Baker, executive vice president and general manager, and
C.B. Ford, secretary-treasurer.”

547. Soybean Digest. 1946. Grits and flakes... from the world
of soy: Forked Deer Soya Mills, Inc., Dyersburg, Tennessee,
will build a $350,000 soybean processing plant. Feb. p. 24.
• Summary: “Murray Weakley is president, Thomas Baker,
executive vice president and general manager, and C.B. Ford,
secretary-treasurer.”
548. U.S. Regional Soybean Laboratory. 1946. Second
work planning conference of the U.S. Soybean Regional
Laboratory for the Southern States region, Stoneville,
Mississippi, February 13-15, 1946. RSLM (U.S. Regional
Soybean Laboratory Mimeograph, Urbana, Illinois) No. 133.
April 8. 19? p.
• Summary: “The southern soybean program conducted in
cooperation with the U.S. Regional Soybean Laboratory and
the 12 Southern States began with the 1943 growing season.
The completion of the 1945 tests concludes three years of
testing soybean varieties on a uniform basis in the Southern
States. A very good picture of the adaptation and relative
industrial value of the many varieties and strains is evident
from these tests. During this period breeding programs have
been underway in the various states. A number of new strains
are coming out of these programs and are available for entry
in Uniform Tests in 1946. Many varieties tested two or more
years over wide areas will be dropped to make room for new
strains. We may well consider that the preliminary phases
of the soybean program in the South are over and that the
breeding, testing and development of new strains of soybeans
for industrial utilization is definitely under way.
“Wednesday, February 13–P.R. Henson, Chairman
“The conference was called to order at 9 a.m. by Mr.
P.R. Henson, who introduced Dr. J.E. Adams, Director
of the Delta Experiment Station. Dr. Adams welcomed
the collaborators to the Station and invited them to visit
the various projects at the Station in which they might be
interested.
“Dr. Dorman, Director of the Mississippi Experiment
Station at State College, gave a brief review of the
experimental work at the state and Delta experiment stations.
He also discussed the various possibilities of the Pace Bill.
“The following state and federal personnel were in
attendance:
“Aamodt, O.S., Head Agronomist, Forage Crops &
Diseases, U.S.D.A., Beltsville, Maryland.
“Adair, C.R., Agronomist, U.S.D.A., Rice Branch
Station, Stuttgart, Arkansas.
“Adams, J.E., Director, Delta Branch Station, Stoneville,
Mississippi.
“Adams, W.E., Agronomist, Soil Conservation Service,
Watkinsville, Georgia.
“Allington, W.B., Pathologist, Forage Crops & Diseases,
Urbana, Illinois.
“Carr, R.B., Agronomist, U.S. Regional Soybean
Laboratory, Stoneville, Mississippi.
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“Cartter, J.L., Agronomist, U.S. Regional Soybean
Laboratory, Urbana, Illinois.
“Chilton, S.J.P., Pathologist, Louisiana Experiment
Station, University, Louisiana.
“Cralley, E.M., Pathologist, Arkansas Experiment
Station, Fayetteville, Arkansas.
“Dorman, C., Director, Mississippi Experiment Station,
State College, Miss.
“Gore, U.R., Agronomist, Georgia Experiment Station,
Experiment, Georgia.
“Gray, J.P., Agronomist, Louisiana Experiment Station,
University, Louisiana.
Page 2: “State and Federal Personnel in. Attendance
(continued):
“Hartwig, E.E., Agronomist, U.S. Regional Soybean
Laboratory, Raleigh, North Carolina.
“Henson, P.R., Agronomist, U.S. Regional Soybean
Laboratory, Stoneville, Mississippi.
“Lehman, S.G., Pathologist, N.C. Experiment Station,
Raleigh, North Carolina.
“Marston, H.W., Agricultural Research Administration,
U.S.D.A., Washington, D.C.
“McVickar, M.H., Agronomist, Virginia Experiment
Station, Blacksburg, Va.
“Milner, R.T., Chemist, Northern Regional Research
Laboratory, Peoria, Illinois.
“Morse, W.J., Agronomist, Forage Crops & Diseases,
U.S.D.A., Beltsville, Maryland.
“O’Kelly, J.F., Agronomist, Mississippi Experiment
Station, State College, Mississippi.
“Paden, W.R., Agronomist, S.C. Experiment Station,
Clemson, South Carolina.
“Pitner, John, Agronomist, Delta Experiment Station,
Stoneville, Mississippi.
“Presley, J.T., Pathologist, Mississippi Experiment
Station, State College, Mississippi.
“Reynolds, E.B., Agronomist, Texas Experiment Station,
College Station, Texas.
“Rigney, J.A., Agronomist, N.C. Experiment Station,
Raleigh, North Carolina.
“Staten, H.W., Agronomist, Oklahoma Experiment
Station, Stillwater, Oklahoma.
“Stephens, J.L., Agronomist (U.S.D.A.) Coastal Plain
Experiment Station, Tifton, Georgia.
“Strand, E.G., Economist, U.S.D.A., Washington, D. C.
“Washko, J.B., Agronomist, Tennessee Experiment
Station, Knoxville, Tennessee.
“Weimer, J.L., Pathologist, U.S.D.A., Georgia
Experiment Station, Experiment Georgia.
“Williams, L.F., Agronomist, U.S. Regional Soybean
Laboratory, Urbana, Illinois.
“York, H.A., Agronomist, Mississippi Branch Station,
Raymond, Mississippi.
“Reports of Collaborators

“Each collaborator was asked for a report of the general
soybean situation in his state and a resumé of the soybean
research work that was being conducted. These reports
follow:
“Alabama–Mr. E.F. Schultz was unable to be present
due to an experiment station conference.
“Arkansas report by C. Roy Adair–In 1945, Uniform
Test Groups VI and VII were grown at six locations and
Uniform Test Group VIII was grown at three locations.
Additional variety tests were also grown at four locations.
Approximately 425 hybrid lines were grown at Stuttgart.
Plant selections were made from 96 of those lines.
“The objectives in the breeding work are for:
“(1) A satisfactory variety that is a couple of weeks
earlier than Arksoy.
“(2) A variety that matures at the same time, and is equal
to or better than Ogden in yield and oil content, and which
does not shatter as badly as Ogden.
“More work should be done on dates of planting as the
results obtained indicate that most soybeans in this state are
planted too late.
Page 3: “Arkansas report by C. Roy Adair (continued)–
The principle soybean growing sections of the state are in
the cotton growing areas of the Delta in eastern Arkansas and
the Arkansas and Red River Valleys and in the rice section
in east-central Arkansas. Soybeans must compete with
cotton and corn in the cotton growing sections of the State.
In the rice section it is a good practice to follow a three-year
rotation with the land in rice one year in three. Under that
system of management, soybeans do not compete with rice
for the land, but the crop does compete with lespedeza and in
some cases with winter oats.
“Florida–Mr. G.E. Ritchey was unable to be present, due
to an experiment station conference.
“Georgia, Coastal Plain, report by J.L. Stephens–This
report covers tests made at Blackville, South Carolina;
Millen, Georgia; Richmond Hill, Georgia; and Tifton.
Georgia. Plantings were made around May 1st. Seasonal
conditions were generally favorable. Good stands were
secured at all locations and vegetative growth was normal.
“Blackville, South Carolina–Planting was made on
Orangeburg sandy loam soil of medium fertility. Soybean
yields were fair. Some leaf diseases were noted but none of
serious proportions. Nematode damage was very light.
“Millen, Georgia–Planting was made on extra good
Ruston sandy loam. Vegetative growth of soybeans was
exceptionally large with many varieties attaining five to six
feet. Vegetative growth continued throughout the summer so
that fruiting was retarded. Many bean pods ‘blasted’ and only
a few varieties matured seed before frost of either Group VII
or VIII. Those groups were not harvested this year, because
of the serious blasting and incomplete maturity. It is believe
that earlier maturity and better seed production would have
been secured if plot location had been on poorer soil.
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“Richmond Hill, Georgia–This location is near the coast
and on a Norfolk sand of Hammock type or a sandy soil of
relatively high organic content. Soybean growth is always
good on this type of soil early in the season. Later in the
season, however, nematodes become a serious factor and in
many instances entire plots are destroyed by them. This year
nematodes did more damage at this location than any other
here being reported on. Groups VII and VIII were grown.
“Tifton, Georgia–Groups VII and VIII were grown and
in addition dates of seeding tests. Selections from North
Carolina were also grown. The soil where all plots were
located was Tifton sandy loam in a fair to good state of
cultivation. Nematode damage was slight this year. Growth
of beans was good and on the average, the highest yield of
beans was secured at this location.
“Georgia, Experiment, report by U.R. Gore–Soybeans
are grown in Georgia for hay, 96,000 acres with a yield of
0.9 ton per acre, and beans 13,000 acres with a seed yield of
6.5 tons per acre. Seed yields of beans are generally too low
to prove profitable to farmers.
“The new soybean variety, Gatan, is a result of the
soybean breeding program of the Georgia Experiment
Station. It originated from a natural cross with Otootan,
which has been selected until practically uniform. Gatan
produces...” Continued. Address: U.S. Regional Soybean
Industrial Products Lab., 205 Old Agricultural Building,
Urbana, Illinois.
549. U.S. Regional Soybean Laboratory. 1946. Second
work planning conference of the U.S. Soybean Regional
Laboratory for the Southern States region, Stoneville,
Mississippi, February 13-15, 1946 (Continued, Document
part II). RSLM (U.S. Regional Soybean Laboratory
Mimeograph, Urbana, Illinois) No. 133. April 8. 19? p.
• Summary: (Continued): Page 9: “Special Topics.
“Discussion of General Soybean Fertility Problems by
E.E. Hartwig–The experiments on soybean fertilization being
conducted in North Carolina by W.L. Nelson were discussed
by E.E. Hartwig.
“In some areas of North Carolina very low soycean
yields have been obtained. Experiments are being conducted
in which a program of soil testing together with fertilizer
and varietal experiments are integrated in an effort to find
the best method to increase the yield of soybeans to an
economical level.
“Experiments have shown that in many soils
applications of lime are necessary. In experiments on five
soil types where the pH ranged from 5.0 to 4.1, broad-cast
applications of 2000 to 9600 pounds per acre of dolomitic
limestone increased the yield in each case. The average
increase was 10.9 bushels per acre. It has been found that
manganese deficiency will result on some of the dark poorly
drained soils in the lower coastal plain if brought above pH
5.8 to 6.0.

“Potash experiments were conducted on seven soil types
in which the available K20 ranged from 28 to 535 pounds per
acre. Substantial increases were obtained in all cases where
the available K20 was 103 pounds per acre or less when
60 to 120 pounds per acre of K20 was side-dressed at first
cultivation.
“Phosphate experiments were conducted at seven
locations on six soil types. Treble superphosphate was
applied in the row at planting at the rate of 40 to 60 pounds
per acre of P205. In one case where the soluble P205 was
32 pounds per acre, an application of phosphate increased,
the yield from 6.4 to 33.6 bushels. In five cases where the
soluble P205 ranged from 50 to 228 pounds per acre an
application of phosphate increased the yield, on the average.
from 27.5 to 29.4 bushels.
“As a result of these fertilizer trials, it is planned to
conduct fertilizer-varietal experiments on farm fields where
the yield of soybeans has been less than 20 bushels per acre.
In these experiments, lime and phosphate will be applied
where needed, before or at planting time, and 150 pounds
of muriate of potash will be applied soon after emergence.
Ogden, Roanoke and a local variety will be used.
“Studies on Soil Losses with Soybean and Cotton
Rotations at the Southern Piedmont Conservation
Experiment Station, Watkinsville, Georgia by W.E. Adams–
The following report gives the soil losses in soil erosion
studies for soybean and cotton rotations for the year 1942.
The 57-year average annual rainfall for Watkinsville,
Georgia, is 49.48 inches. The 1942 total rainfall was 50.09
inches; or 0.51 inch excess. Rainfall is generally fairly
well distributed except for a drop in the spring and fall.
The periodic soil losses based on continuous cotton are as
follows:
“September-February 13% of year’s total soil loss
“March-May 20%
“June-August 67%
“The heavy soil losses during the March-August period
are due to the excessive rains which occur during this period.
Generally about 6 rains cause approximately 90 percent of
the annual soil losses.
Page 10: “Following is the runoff and soil loss summary
for 1945 from a 3-year Kudzu-corn rotation on 11 percent
slope, Class IV land;
“Crop; Runoff, percent; Soil loss, Tin
“1. Kudzu (no hay) 6.2 .24
“2. Kudzu (no hay) 5.1 .29
“3. Corn–Kudzu 6.4 1.04
“The following 3-year corn-Kobe lespedeza rotation
also on Class IV land when compared with the corn-kudzu
rotation, illustrates the effectiveness of kudzu in controlling
soil and water losses.
“1945 data (average of 2 plots). Crop; Runoff (%); Soil
loss (T/ac.)
“1. Oats (seed)–Kobe lesped. for seed 15.5 4.69
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“2. Volunteer Kobe lesped. for seed 16.9 2.51
“3. Corn–Oats 14.1 5.48
“Soybean Production in the United States, Past and
Future by E.G. Strand–The soybean is a relatively new crop
in American agriculture. Fifty years ago the soybean in the
United States amounted to little more than a garden curiosity.
However, the merits and possibilities of the plant were
recognized by some workers in the United States Department
of Agriculture and at some of the State Agricultural
Experiment Stations. Consequently, in 1898, there was
begun a program of introducing large number of soybean
varieties into this country, primarily from eastern Asia, and
this was accompanied by a program of improvement through
selection and breeding. Thousands of soybean selections
were brought in for study and experiment. During the last 40
years the rise of the soybean as an Amrican crop has been
dramatic. The acreage grown for all purposes expanded from
50,000 acres in 1907 to 460,000 acres in 1917. By 1924
the planted acreage was approaching 2 million, in 1934 it
was over 6 million, and in 1943 it was almost 16 million
acres. Since 1942 soybeans have ranked seventh among
American crops, exclusive of hay and pasture, in acreage of
land occupied. In some counties in the Corn Belt soybeans
have occupied more than one-third of the cropland during
the war. A substantial industry based on soybeans has been
developed, during the last decade.
“From the early part of the century until less than 20
years ago most of the soybeans in this country were grown
in the eastern states and in the South. A rapid expansion
began in the North Central States in the 1920’s, and by 1934
the two leading states were Illinois and Indiana. In 1944 the
five leading states were Illinois, Iowa, Indiana, Ohio, and
Missouri, and these five states accounted for 84 percent of
the acreage harvested for beans in the United States that year.
The five leading states in the South in soybeans harvested
for beans are now Arkansas, North Carolina, Virginia,
Mississippi, and Tennessee.
“At first and for several years, soybeans in the United
States were grown primarily as a forage crop. With the
adoption of improved varieties for bean production a gradual
increase in the proportion harvested for beans began to get
underway. The proportion grown for this purpose increased
rapidly during World War II. In 1944, 72 percent of the total
planted acreage was harvested for beans.
“There has been a strong upward trend in yields of
soybeans in tho United. States as a whole since 1924. The
yields obtained in the Corn Belt have been the major factor
in the national average. Average yields in the Delta fluctuated
moderately from 1924 to 1937, and since then have moved
upward to a level higher than average yields in the Atlantic
Coast region. In the Atlantic Coast region yields have shown
little trend since 1931 although the direction was downward
before that time. Yields in the five Corn Belt States averaged
60 percent higher than yields in the other two regions during

the four years 1941-44.
“The principal uses of soybeans (i.e., the beans) are for
processing, for seed, and for feed. Processing for oil and
meal constituted a minor use of soybeans until about 1930,
and it was not until 1936 that as much as one-half of the
domestic production was so used. The volume of processing
increased rapidly during the last 10 years. In 1943-44 it was
equal to 74 percent of the production.
“From 90 to 98 percent of the soybean oil meal
produced in the United States is used for livestock feed.
The total quantities used in making soya flour and in the
manufacture of industrial products has never been but a
minor proportion. As for soybean oil, by far the greatest
proportion is used for food purposes (principally in
shortening and margarine) but substantial quantities were
also used in paints and other industrial products before the
war. In 1939 soybean oil comprised 5.6 percent of the totel
production of fats and oils (including butter, lard, tallow,
and all vegetable oils) from domestic materials in the United
States. In 1943, the proportion accounted for by soybean oil
was 11.4 percent.
“The important elements in the price of soybeans
are the prices of soybean oil and of soybean oil meal.
Prices of soybeans in the years ahead will therefore be
intimately affected by the general market situation for highprotein feeds and for all fats and oils, for these are highly
competitive fields. The factor that will affect the market
situation most will be the level of economic activity and
employment in the nation. A conservative estimate for the
postwar period might be an annual domestic disappearance
in the United States of 11 billion pounds of all fats and oils
and an annual domestic production of 10 billion pounds. If
we assume that soybean oil will account for 8.5 percent of
the total domestic production of fats and oils it would mean
the harvesting of about 6,850,000 acres of soybeans for
beans annually in the postwar period. (This estimate also
involves the following assumptions: that yields will average
20.5 bushels per acre, that 70 percent of the soybeans
produced will be processed for oil and meal, and, that the
average yield of oil per bushel of soybeans processed will
be 9.5 pounds. The acreage of cotton assumed in connection
with this estimate was about 24 million acres). In addition
to the soybeans harvested for beans about 3 million acres of
soybeans would perhaps be grown for hay and other uses”
(Continued). Address: U.S. Regional Soybean Industrial
Products Lab., 205 Old Agricultural Building, Urbana,
Illinois.
550. Allington, William B. 1946. Phytopathological notes:
Bud blight of soybean caused by the tobacco ring-spot virus.
Phytopathology 36(4):319-22. April. [4 ref]
• Summary: Contents: Introduction and brief review of the
literature. Symptoms. Identification of the virus.
The article begins: “A disease of soybean caused by the
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tobacco ring-spot virus has been responsible for substantial
losses in yield in the midwestern producing areas in recent
years. It is not definitely known how long significant damage
has been occurring but the losses in 1943 and 1944 exceeded
all previous records and ranks this disease among the most
destructive of the soybean.
“Pierce (1934) noted the destructive nature of this virus
on soybean and certain other legumes, but did not observe
its occurrence in nature. Samson (1942) reported finding the
disease in experimental plantings of vegetable soybeans in
Indiana in 1941, Melhus (1942) observed it in Iowa in 1942,
and later Johnson (1943) reported the disease on soybean
in Ohio. It is likely that at that time, it was distributed
extensively throughout the midwest in small amounts but had
escaped detection.”
Photos show: (1A) A soybean plant infected with
the bud blight showing the characteristic curving of the
terminal pod. (1B) Pod symptoms resulting from infection
near blossoming time. Note distorted and shrunken pods.
(Photograph 1B courtesy of Dr. B. Koehler of the Illinois
Agricultural Experiment Station.)
A footnote at the bottom of the first page states: “A
publication by the U.S. Regional Soybean Laboratory, a
cooperative organization participated in by the Bureau
of Plant Industry, Soils, and Agricultural Engineering,
Agricultural Research Administration; and the Agricultural
Experiment Stations of Alabama, Arkansas, Florida, Georgia,
Illinois, Indiana, Iowa, Kansas, Louisiana, Michigan,
Minnesota, Mississippi, Missouri, Nebraska, North Carolina,
North Dakota, Ohio, Oklahoma, South Carolina, South
Dakota, Tennessee, Texas, Virginia, and Wisconsin.”
Address: Associate pathologist, U.S. Regional Soybean
Laboratory, Urbana, Illinois.
551. Madison Survey (Madison, Tennessee). 1946. Fitting
students to meet life’s problems at Madison College:
A training center for Christian self-supporting workers.
28(12):50-56. June 30.
• Summary: See next page. A good overview of Madison
College (“Nashville Agricultural Normal Institute”), with
15 photos. One photo shows E.A. Sutherland, Dr. Perry
Webber, and two other men (probably students) standing in
a field of soybeans examining a soybean plant. The caption:
“Madison’s food manufacturing plant, utilizing vegetable
protein as meat alternates, is an attractive phase of the
industrial program of the college. In these times of flesh food
shortage, men are learning that nature grows protein foods
in the open field. One of the most promising of these is the
soybean.
“Madison Foods, operated on the college campus, gives
employment to students in training.”
A second photo (p. 56) shows the food manufacturing
plant, apparently under construction.
Note: This is the earliest English-language document

seen (Nov. 2014) that contains the term “meat alternates”
(or “meat alternate”–with any combination of hyphens or
quotation marks).
552. Soybean Digest. 1946. Grits and flakes... from the world
of soy: W.H. Goss featured speaker at Tri-States Oil Mill
Superintendents Association. June. p. 24.
• Summary: “W.H. Goss, assistant to the director of
the Northern Regional Research Laboratory [Peoria,
Illinois], was the featured speaker at the Tri-States Oil
Mill Superintendents Association [meeting] in Memphis,
Tennessee, May 29-30, on the subject of solvent extraction.”
553. Soybean Digest. 1946. Grits and flakes... from the
world of soy: The West Tennessee Soy Mills, Tiptonville,
Tennessee, has just completed additional concrete storage
tanks of about 250,000 bushel capacity,... July. p. 24.
• Summary: “... according to P.T. Pinckney, manager. This is
a two-expeller plant.”
554. Staff of the Southern Section of the U.S. Regional
Soybean Laboratory. comps. 1946. Results of the
Cooperative Uniform Soybean Tests: Part II. Southern
States–1945. RSLM (U.S. Regional Soybean Laboratory
Mimeograph, Urbana, Illinois) No. 136. July. 110 p.
https://www.ars.usda.gov/ARSUserFiles/60661000/
UniformSoybeanTests/45soybook.pdf
• Summary: This entire document, including the cover, is
typewritten.
At the top of the title page is written:
“U.S. Regional Soybean Laboratory
“Urbana, Illinois.”
Below the title is written:
“United States Department of Agriculture
“Agricultural Research Administration
“Bureau of Plant Industry, Soils, and Agricultural
Engineering
“Division of Forage Crops and Diseases
“cooperating with
“State Agricultural Experiment Stations.
“(Not for Publication)
“July 1946
“RSLM 136.”
Contents: Introduction. Cooperation. Location of
cooperative nurseries. Map of Southern Region. Methods.
Uniform Test, Group III. Uniform Test, Group IV-S. Uniform
Test, Group VI. Uniform Test, Group VII. Uniform Test,
Group VIII. Uniform Dates of Planting Tests.
Pages 4-5: Location of cooperative nurseries and
cooperators.
Page 6 (Fig. 1): Map of southern states showing location
of most of the cooperative uniform tests, 1945. Page 6a:
Subdivisions of the Southern Region (from left to right):
West (Texas and Oklahoma), Delta (Louisiana, Mississippi,

© Copyright Soyinfo Center 2017

HISTORY OF SOY IN TENNESSEE (1854-2017) 243
Arkansas, Missouri), Upper and Central South (Tennessee,
Kentucky, West Virginia), Southeast (including all of
Alabama, Georgia, Florida, and South Carolina), and East
Coast (North Carolina, Virginia).
Page 7: Methods: Tell show the following are measured:
Yields. Chemical composition. Lodging. Shattering.
Height (of plants). Maturity. Seed quality (rated from
1 to 5). Statistical analysis (by analysis of variance).
Address: 1. Principal Agronomist; 2. Senior Agronomist; 3.
Agronomist; 4. Asst. Agronomist, Bureau of Plant Industry,
Soils, and Agricultural Engineering, Agricultural Research
Administration, U.S.D.A.
555. Henson, Paul R. 1946. The southern regional soybean
variety program. Soybean Digest. Sept. p. 37-39.
• Summary: “The regional soybean program in the South
covers 12 southern states beginning with Oklahoma and
Texas on the western end of the region, extending eastward
to the coast, including the states of Tennessee and Virginia.
The work is being carried on as a cooperative project with
the U.S. Regional Soybean Laboratory and the agricultural
experiment stations of these 12 southern states. Headquarters
for the southern section are located at the Delta Experiment
Station, Stoneville, Mississippi.
Footnote: The U.S. Regional Soybean Laboratory is:
“An organization participated in by the Bureau of Plant
Industry, Soils and Agricultural Engineering, Agricultural
Research Administration, U.S. Dept. of Agriculture, and the
Agricultural Experiment Stations of Alabama, Arkansas,
Florida, Georgia, Illinois, Indiana, Iowa, Kansas, Louisiana,
Michigan, Minnesota, Mississippi, Missouri, Nebraska,
North Carolina, North Dakota. Ohio, Oklahoma, South
Carolina, South Dakota, Tennessee, Texas, Virginia, and
Wisconsin. The culture of soybeans as an oil crop is not
new to the South. In 1920, the four leading states in the
production of soybeans for seed were: North Carolina,
Virginia, Alabama and Missouri. In 1931, of the Southern
states, only North Carolina remained in this top group. Since
that time the production in the southern states in percent of
the total U.S. crop has steadily declined. The lack of adapted
varieties suitable for bean production, the conflict with
cotton for labor, the absence of adequate farm machinery
on the cotton and tobacco farms, and the adverse climatic
conditions over much of the South during the late fall and
early winter when soybeans are ready for harvest, are factors
which have discouraged the production of soybeans as an oil
crop.
“The regional soybean program in the South has as its
objective the development of better adapted, higher yielding
strains of soybeans for industrial utilization. Varieties must
be developed that are high yielding, resistant to shattering,
lodging, diseases, and have a content of oil and protein most
desirable for industrial utilization.
“The varied rotations and cropping practices

characteristic of different sections of the South necessitate
the development of adapted varieties covering a wide
range in maturity. Cotton farmers of the Mississippi Delta
section of Tennessee, Arkansas, Mississippi and northern
Louisiana, desire a variety which will mature in August or
early September, in order to utilize their labor supply more
efficiently. There is a definite need over much of the South
for a variety that will mature in September or early October,
in order that winter grains or alfalfa may be planted after
the soybeans are harvested. In the Southeast, where it is a
common practice to plant soybeans after small grains, and
in south Alabama after early potatoes, a somewhat different
variety may be needed. The farmers of certain sections of
Oklahoma and Texas want a high yielding drought resistant
variety that will set and develop seed during the hot dry
summer months. These factors are being considered in the
development of better varieties for the different sections of
the South.
“Breeding and selection work to develop better varieties
is under way at a number of the southern agricultural
experiment stations in the cooperative improvement
program. New strains as rapidly as they are developed,
are entered in uniform variety tests and are grown across
the southern region. The varieties of similar maturity are
grouped in uniform tests according to a system established
by the U.S. Regional Soybean Laboratory in 1938.
“The southern varieties and strains are entered in the
progressively later maturing groups of VI, VII, and VIII.
Through the middle South, the strains of group VI normally
mature from October 1 through 15, those of group VII,
October 16-31, and Group VIII, in early November. The
maturity of these groups is a few days later across the upper
South and earlier in the lower South. Because of the interest
in early maturing soybeans, the uniform test, Group IV,
is being grown at a number of locations across the upper
South. Yields with other agronomic data are taken by the
cooperators in the region. Seed samples from the tests are
sent to the U.S. Regional Soybean Laboratory for chemical
analyses.”
The rest of the article discusses particular varieties
developed for the U.S. South. Contains 4 tables.
A photo shows 13 men, all dressed in coats and ties,
seated or standing. The caption: “When Regional Laboratory
and university agronomists get together, at ASA convention
in St. Louis. From left to right, back row: Robert B. Carr,
Stoneville, Mississippi; L.F. Williams, Urbana, Illinois; Dr.
Howard W. Johnson, Beltsville, Maryland.; Paul R. Henson,
Stoneville; Dr. W.B. Allington, Urbana; Dr. Donald W.
Chamberlain, Urbana. Front row: J.L. Cartter, Urbana; C.R.
Weber, Ames, Iowa; Dr. D.F. Beard, Ohio State University,
Columbus. Ohio; Dr. W.J. Morse, Beltsville, Maryland; Dean
F. McAlister, Urbana; Dr. Lewis C. Saboe, Columbus; and
Carl V. Feaster, Columbia, Missouri.” Address: Agronomist,
U.S. Regional Soybean Lab., Div. of Forage Crops and
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Diseases, Bureau of Plant Industry, Soils, and Agricultural
Engineering, Delta Branch Experiment Station, Stoneville,
Mississippi.
556. Product Name: Soybean Oil, and Soybean Oil Meal.
Manufacturer’s Name: Phoenix Oil Mill.
Manufacturer’s Address: Ridgely, Tennessee.
Date of Introduction: 1946 November.
Ingredients: Soybeans.
How Stored: Shelf stable.
New Product–Documentation: Soybean Digest. 1946.
Aug. p. 30. Grits and flakes from the world of soy: “Phoenix
Oil Mill, Ridgely, Tennessee, is completing a new eight
press hydraulic plant this fall for operation on soybeans
and cottonseed. Wynn Smith is manager and owner, Romea
Henson superintendent. There will be storage for 12,000 tons
of soybeans.”
Soybean Digest. 1946. Dec. p. 30. Grits and flakes...
from the world of soy: “Phoenix Oil Mill, Ridgely,
Tennessee, began its first season’s crush on soybeans the
middle of November. The firm will crush cottonseed later
in the season. There are ample storage facilities for both
cottonseed and soybeans. Wynn Smith is owner.”
557. Soybean Digest. 1946. Grits and flakes... from the
world of soy: Buckeye Cotton Oil Co., Memphis, Tennessee,
reports receipt of 2,000 tons of soybeans in one day,... Nov.
p. 28.
• Summary: “... largest in the history of the firm. Most beans
are coming from Arkansas and eastern Missouri where many
cotton planters have shifted to soys.”
558. Soybean Digest. 1946. Grits and flakes... from the world
of soy: Central Soya Co., Inc., Fort Wayne, Indiana, plans to
erect a soybean processing plant in Memphis, Tennessee,...
Dec. p. 28.
• Summary: “... it is reported by the Memphis Realty Co.”
Central Soya has also “placed in effect a wage adjustment
schedule whereby wages of its employees are increased or
decreased with the cost of living as set by the consumer
price index published by the U.S. Department of Labor. The
schedule is paid in addition to a basic wage.”
559. Soybean Digest. 1946. Grits and flakes... from the world
of soy: Phoenix Oil Mill, Ridgely, Tennessee, began its first
season’s crush on soybeans the middle of November. Dec. p.
30.
• Summary: “The firm will crush cottonseed later in the
season. There are ample storage facilities for both cottonseed
and soybeans. Wynn Smith is owner.”
560. Cargill, Inc. 1946. The history of Cargill, Incorporated
1865-1945. Minneapolis, Minnesota: Cargill. 118 p. Illust.
No index. 18 cm. Saddle stitched.

• Summary: Contents: Foreword. Part I: History. 1.
Beginnings, 1865-1880. 2. Building an integrated unit,
1880-1888. 3. S.D. Cargill and Minneapolis, 1888-1903.
4. Minneapolis progress, 1903-1909. 5. La Crosse and
outside investments, 1903-1909. 6. The crisis, 1909-1916. 7.
Reorganization, 1916-1922. 8. Expansion eastward, 19221926. 9. Progress, 1926-1945. 10. Cargill today.
Part II: Organization. Directors (1890-1945).
Biographical sketches of present members of the board
of directors of Cargill, Inc.: Austen S. Cargill, Edward J.
Grimes, John H. MacMillan, Jr., Cargill MacMillan, Dr.
Julius Hendel, Howard I. McMillan, John G. Peterson.
Officers (as of 1 Dec. 1945). Divisions, Branches and Plants.
Page 118 states that the company is located at 671
Chamber of Commerce, Minneapolis 15, Minnesota. The
same page shows that the company has the following
operations in Cedar Rapids, Iowa: A sales office. Two feed &
oil plants. Two terminal elevators. An affiliated company is
Nutrena Mills, Inc., Kansas City, Kansas.
Photos show: (1) William Wallace Cargill. (2) Typical
country elevator. (3) Reproduction of 1886 contract of
purchase. (4) James F. Cargill. (5) Early office scene in
about 1900 with S.D. Cargill in foreground. (6) Samuel D.
Cargill. (7) Cargill’s original elevators at the head of the
lakes. (8) F.E. Lindahl. (9) John H. MacMillan. (10) D.D.
MacMillan, R.N. Hoople. (11) Elevator “M,” Superior,
Wisconsin. (12) Elevator “B,” Green Bay, Wisconsin. (13)
Elevator “K,” Superior, Wisconsin. (14) Itasca elevator,
Superior, Wisconsin. (15) La Crosse daily chronicle: William
W. Cargill. (16) Swift dam–Valier irrigation project, Birch
Creek. (17) Spillway–swift dam, Valier, Montana. (18) Birch
Creek Diversion dam, Valier, Montana. (19) Lake Frances
dam and reservoir, Valier, Montana. (20) P-flume, Valier,
Montana. (21) Elevator “T,” Minneapolis, Minnesota. (22)
Elevator “S,” Minneapolis, Minnesota. (23) Subterminal
elevator, Sleepy Eye, Minnesota. (24) Superior elevator,
Buffalo, New York. (25) Electric elevator, Buffalo, New
York. (26) Great Eastern elevator, Buffalo, New York.
(27) Cargill elevator, La Crosse, Wisconsin. (28) Elevator
“E,” Milwaukee, Wisconsin. (29) River house, Memphis,
Tennessee. (30) Cargill elevator, Ottawa, Illinois. (31)
Belt elevator, E. St. Louis, Illinois. (32) Cargill elevator,
Marshall, Minnesota. (33) Cargill elevator at Kansas City.
(34) Cargill elevator, Ogdensburg, New York. (35) Cargill
Omaha elevator [Nebraska]. (36) C. & N.W. annex, Chicago,
Illinois. (37) Lake Steamer loading at Chicago Northwestern
elevator. (38) Elevator “R,” E. St. Louis, Illinois. (39)
Guntersville, Alabama. (40) World’s largest grain elevator,
Albany, New York. (41) Cargill elevator, Maumee, Ohio.
(42) Barge Carswego in Erie Canal lock. (43) Steamer W.D.
Rees–Great Lakes freighter. (44) Integrated barge unit. (45)
Motorship Victoria. (46) U.S.S. Agawam. (47) Cargill built
towboat. (48) Minneapolis seed house. (49) Port Cargill
[Savage, Minnesota] on the Minnesota River. (50) Cedar

© Copyright Soyinfo Center 2017

HISTORY OF SOY IN TENNESSEE (1854-2017) 245
Rapids, Iowa–west side plant–purchased in June 1945
from Honeymead Products Co. (51) Future home of Cargill
administrative / executive offices at Lake Minnetonka. (52)
Minneapolis feed mill. (53) Soybean plant, Springfield,
Illinois. It uses expellers for oil extraction and has a crushing
capacity of 4,500 bushels/day of soybeans. The connecting
elevator has storage space for about 220,000 bushels, and is
equipped for both truck and rail handling.
Note 1. This “pamphlet” is cited numerous times in
Cargill beginnings... an Account of Early Years, by John
L. Work (1965). It was described (p. 2) as “a paper-bound,
brown-covered pamphlet.” It was printed, issued to the
family, company members, and friends. It began with this
brief summary:
“’The Cargill family came originally from Arglyeshire
and as been characterized through past centuries by extreme
restlessness. One branch of the family migrated to New
Zealand in the late 17th century and founded the town of
Invercargill. A brother of this pioneer moved to Jamaica
in 1699 and founded a Jamaican branch of the family. The
present head of this branch, the Honorable Sydney Cargill,
bears a great physical resemblance to the late James F.
Cargill, brother of the founder of our company.’
“These assertions may once have been backed by
some kind of evidence, but if so it has since been mislaid.
The facts that remain lead to different conclusions.” Since
this same text appears on the first page of Chapter 1 [p.
11] it seems likely that this is the book referred to in 1965,
although it may have been reprinted in larger numbers and
more durable and/or professional format.
Note 2. This is the earliest document seen (July 2016)
that mentions “Nutrena” in connection with Cargill. Address:
761 Chamber of Commerce, Minneapolis 15, Minnesota.
561. West Tennessee Soya Mill, Inc. 1947. Fire or explosion
in soybean crushing plant. Tiptonville, Tennessee. Jan. 5.
• Summary: Lake County Banner (Tennessee). 1947. “Two
fires take $900,000 toll of Tiptonville industry: Soya mill and
sawmill burned. Tiptonville and Ridgely fire departments
inadequate to cope with furious blazes.” Jan. 10. p. 1, 5. On
Sunday, Jan. 5, the West Tennessee Soya Mill was burned to
the ground.
Gordon, Jane Inez. 1947. “First solvent plant in South.”
Soybean Digest. May. p. 21. For the first time in the South,
solvent extraction will be used in plants designed to process
soybeans. “The West Tennessee Soya Mill, Tiptonville,
Tennessee, whose plant recently burned, is being rebuilt
with an Allis-Chalmers solvent plant.” Address: Tiptonville,
Tennessee.
562. Lake County Banner (Tennessee). 1947. Two fires take
$900,000 toll of Tiptonville industry: Soya mill and sawmill
burned. Tiptonville and Ridgely fire departments inadequate
to cope with furious blazes. Jan. 10. p. 1, 5.

• Summary: “Two of the costliest fires ever to wreak
destructive fury struck two of Tiptonville’s main industries
within a space of nine hours Saturday evening [sawmill]
and Sunday morning [Soya Mill], laying in wasted ruins the
West Tennessee Soya Mill and the W.C. Haynes Lumber Co.
sawmill.”
“A 4 a.m., Sunday [Jan. 5], fire broke out in the press
room of the soya mill, and quickly spread through the
operating room of the mill, full the bean storage bins full
of beans in the same building on the west side over the
large ‘L’ house containing some 5,000 tons of soya bean 50
feet to the northwest... The fire made rubble of $100,000
of machinery, destroyed buildings and fixtures valued at
$150,000, and charred a goodly portion of about 7,000 tons
of soybeans value at $560,000. Also damaged were 100 tons
of cottonseed... All buildings were on the property of the
Lake County Oil Mill and used on a lease arrangement by
the Soya Mill.”
There was no connection between the two blazes. The
soya mill “had been shut down for the weekend at 6 o’clock
Saturday night.” By Wednesday, after 3 days of work, the
last smoldering soybean embers have been extinguished.
There remain charred, slightly scorched, and possibly some
not scorched soybeans. “They have been taken in hand by a
salvage firm representing the insurance companies.”
“The Soya Mill was well covered by insurance, and the
actual financial loss to the stockholders in the mill will not be
disastrous.” “The origin of the soybean fire is still a matter of
speculation.” The company had 3 expellers used to squeeze
the oil from the soybeans. One of these had been in use for
only 3 days.
563. Lake County Banner (Tennessee). 1947. Ambitious
plans for soya plant: Half million dollar corporation with
new plant of chemical solvent type. Jan. 10. p. 1, 5.
• Summary: “Total destruction of the $100,000 mechanical
plant of the West Tennessee Soya Mill in last Sunday
morning’s fire [Jan. 5] represents a jolting set-back to this
4-year-old Lake County industry, but out of the destruction
will result the erection of a new, modern bean oil extracting
plant double the capacity of the burned mill and operating on
an entirely new principle.
“P.T. Pinckney, manager of the soya mill, stated that the
plant will be rebuilt just as soon as possible, and steps are
already being take toward that end.” There are “tentative
plans to re-open the corporation, and hike the capital
stock from the present $150,000 to about $500,000. It is
understood that a large portion of this new stock may be
subscribed by present stockholders of the company, but new
stockholders may also be taken into the concern.”
“Doubled capacity of the new soybean plant will bring
the concern up to 150 tons daily, with the installation of
the new solvent-type equipment which has been tentatively
purchased from the Allis-Chalmers Corporation of
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Milwaukee [Wisconsin] at a cost reputed to be $285,000.
The burned mill had three oil expellers of the mechanical
screw type.”
It will be 9 months until the new plant can be put in
operation. This loss of time is one of the gravest concerns of
the owners. They are “offering for sale the several thousand
tons of unprocessed 1946 beans they now have in storage
in tanks on the east side of the railroad and which were not
affected by the fire. It will be necessary to unload these beans
in order to have storage space when the 1947 [soy] bean crop
arrives in September. The mill will attempt to store 1947
beans until its new plant can go into operation...”
“To make final arrangements for this new oil extracting
apparatus P.T. Pinckney, John Vaughn, L.O. Brayton,
Peter Frederickson, Gil Parker and W.A. McCutcheon,
stockholders and officers in the bean plant, left here
Wednesday morning to go to Milwaukee to confer with AllisChalmers officials.
The destroyed soya mill has a payroll of about 30; about
12 of these are employed in the operations of the plant itself.
The new solvent plant is not expected to alter the size of the
payroll significantly. However the construction of the new
plant will bring a sizeable amount of economic activity to
Tiptonville.
564. Lake County Banner (Tennessee). 1947. Salvage co.
takes over disposal of damaged beans. Jan. 17. p. 1.
• Summary: Operating a fleet of 40-50 giant cargo trucks,
the Underwriters Salvage Co., of Memphis, Tennessee,
has made quick work of moving the mountain of fire- and
water damaged soybeans “which was left in the wake of the
$800,000 fire at the mill on Jan. 5.”
They have been carrying the beans to oil mills at
Nashville (Tennessee), Grenada (Mississippi), Indianola
(Mississippi), and West Memphis (Tennessee), where
they are being immediately processed to reduce spoilage.
Other soybeans are being shipped by rail to Hazelhurst,
Mississippi.
565. Lake County Banner (Tennessee). 1947. Soya mill plans
temporary plant: Will extract soybean oil in building to be
erected at once by Lake Co. Oil Mill. Jan. 24. p. 1.
• Summary: A fireproof metal building (144 x 40 x 20
feet) will soon be erected on the same concrete floor and
foundation which formerly supported the processing room
of the West Tennessee Soya Mill, but which burned on Jan.
5. Lake County Oil Mill has already let the contract and
construction will start as soon as the site is cleared.
The mill will back in operation within the next few
months; the solvent plant will be built on a separate tract
of land east of the railroad. “Three screw-type expellers
which the soybean concern had in operation, and which were
severely damaged by the great fire, have been sent to Piqua,
Ohio, to be reconditioned, and it is expected that they will

be returned here within about six weeks in good operating
condition.
“Meantime, a fourth expeller of this screw type, which
had been on order for several months, has been shipped
and is expected here soon.” A 5th and 6th expellers have
been on order since the fire and are expected by October or
November.
Upon completion of the new solvent plant, ownership
of the expeller equipment will be transferred to the Lake
County Oil Mill, which plans to use it in processing
cottonseed.
566. Adair, C. Roy. 1947. Third work planning conference
of the U.S. Soybean Regional Laboratory for the Southern
States region, Memphis, Tennessee, February 5-7, 1947.
RSLM (U.S. Regional Soybean Laboratory Mimeograph,
Urbana, Illinois) No. 142. Undated. 29 p.
• Summary: “The third work planning conference of
the collaborators conducting the soybean improvement
program in cooperation with the U.S. Regional Soybean
Laboratory was held at Hotel Peabody, Memphis, Tennessee,
on February 5-7, 1947. The conference was called for the
purpose of reviewing accomplishments during the past
season and planning the research program for the coming
year. The two previous conferences were held at the
Mississippi Agricultural Experiment Station, Delta Branch
Station, Stoneville, Mississippi, the headquarters of the
southern section of the Laboratory. However, it was decided
to hold this third meeting in Memphis to effect a saving in
time and travel expense for the conference members.
“Wednesday, February 5–P.R. Henson, Chairman
“The conference was called to order at 9:00 a.m. with
the following State and Federal men in attendance:
“Aamodt, O.S., Head Agronomist, Forage Crops &
Diseases, USDA, Beltsville, Maryland
“Adair, C.R., Agronomist, U.S.D.A., Rice Branch
Station, Stuttgart, Arkansas
“Allington, W.B., Pathologist, Forage Crops & Diseases,
Urbana, Illinois
“Carr, R.B., Agronomist, U.S. Regional Soybean
Laboratory, Stoneville, Mississippi
“Cartter, J.L., Agronomist, U.S. Regional Soybean
Laboratory, Urbana, Illinois
“Chance, F.S., Director, Tennessee Agr. Exp. Station,
Knoxville, Tenn.
“Collins, F.I., Chemist, U.S. Regional Soybean
Laboratory. Urbana, Illinois
“Dameron, J., Agronomist, Cotton Branch Station,
Marianna, Arkansas
“Erdman, L.W., Bacteriologist, U.S. Department of
Agriculture, Beltsville, Maryland
“Feaster, C.V., Agronomist, U.S. Regional Soybean
Laboratory, Columbia, Missouri.
“Gore, U.R., Agronomist, Georgia Experiment Station,
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Experiment, Georgia
“Gray, J.P., Agronomist, Louisiana Experiment Station,
Baton Rouge, La.
“Hartwig, E.E., Agronomist, U. S. Regional Soybean
Laboratory, Raleigh, North Carolina
“Henson, P.R., Agronomist, U.S. Regional Soybean
Laboratory, Stoneville, Mississippi
“Holman, L.E., Agricultural Engineer, Div. Agr.
Engineering, U.S.D.A., Urbana, Illinois
“Johnson, H.W., Pathologist, Forage Crops & Diseases,
U.S.D.A., Stoneville. Mississippi
“Long, O.H., Agronomist, Tennessee Agr. Exp. Station,
Knoxville, Tennessee
“McVickar, M.H., Agronomist, Virginia Agr. Exp.
Station, Blacksburg, Virginia
“Marston. H.W., Agricultural Research Administration,
USDA, Washington, D.C.
“Milner, R.T., Chemist, Northern Regional Research
Laboratory, Peoria, Illinois
“Morse, W.J., Agronomist, Forage Crops & Diseases,
U.S.D.A., Beltsville, Maryland
“O’Kelly, J.F., Agronomist, Mississippi Exp. Station,
State College, Mississippi
“Sayre, C.R., Agronomist, Delta Experiment Station,
Stoneville, Mississippi
“Schember, V.E., Agronomist, Texas Agr. Exp. Sta.,
College Station, Texas
“Sprague, H.B., Agronomist, Texas State Research
Foundation, Dallas, Texas
“Staten, H.W., Agronomist, Oklahoma Agr. Exp. Station,
Stillwater, Oklahoma
“Williams. L.F., Agronomist, U.S. Regional Soybean
Laboratory, Urbana, Illinois
Page 2: “A Coordinated Approach to Regional Research
Problems in the Southern States by F.S. Chance–The
first speaker on the morning program was Director F.S.
Chance of the Tennessee Agricultural Experiment Station
who welcomed the collaborators to the State. Dr. Chasse
discussed the aim of the Southern Station Directors to
coordinate their programs on mutual problems to the
extent that work at the stations will be replication and not
duplication.
“Several proposed Flannagan-Hope projects were
discussed. Marketing projects on the problems of cotton and
tobacco have been more difficult to outline than projects on
poultry and dairy products, or on marketing of perishable
products. Among the present projects under Flannagan-Hope,
those on marketing will get first consideration. The southern
stations are joining in the printing of research bulletins
covering certain phases of activity, among these being the
work at the Vegetable Breeding Laboratory. The Southern
Directors are looking forward to continued cooperation of
this kind.
“The Place of Soybeans in an Efficient Agriculture

in the South by C.R. Sayre–In general farm incomes for
1946 averaged three times those received in 1935-39. This
reflects a strong purchaser demand for farm products which
is likely to continue for most commodities through much
of 1947. Fats and oil prices are apt to be maintained at
favorable levels relative to other products. When a world
market perspective is used, there is a shortage of fats and
oils of startling proportions. Assuming pre-war levels
of consumption, the requirements in 1946 were 5 to 6
million tons. Supplies of fats and oils available for export
from all sources were about 3 million tons. The extent to
which this world-wide demand is satiated depends upon
the accumulation of purchasing power through favorable
trade balance, loans, or relief allocations for many war-torn
countries. It is of interest in passing that the United States
became a net exporter of fats and oils for the first time during
World War II. Our expanded production–particularly of
soybeans–and restricted consumption resulted in the shift.
“It is estimated that this country could have used an
additional million tons of fats and oils in 1946 had supply
conditions permitted. Unless extremely chaotic conditions
develop from industrial descriptions, demand for farm
products in general should remain at a high level, and, a
large crop of soybeans in 1947 could probably be moved at
favorable prices.
“So far soybeans have been ‘on the third team’ when
you consider the prevailing farming systems in most parts
of the South. This, of course, does not detract from their
importance as an enterprise for research and improvement,
but it is reflected in the attitude toward the crop in many
sections. This exists in the minds of many agricultural
workers as well as farmers. Some of it has grown out of
early disappointments when soybeans did not attain the
spectacular yield levels nor have quite all the soil-building
qualities which were included in their ‘advanced billing.’
Then, too, many people appraise a crop by looking at
historical acreages, yields, and volume of production. These
in no way reflect the future potentialities of soybeans, if they
are improved in the future, in balanced and efficient farming
systems in many parts of the South.
“We should appraise the enterprise in terms of their
place in the best adapted farming systems in each major
production situation in each production area of the South.
Space limitations permit mentioning only three. In the
Mississippi Delta it is estimated that 75 percent of the
farming systems would be cotton, cash grain (including
soybeans), and roughage systems in an efficient agriculture.
Soybeans would be one prospect for some of the land which
is not of top-notch quality for cotton. On farms where
soybeans, small grains, and possibly combinable sorghums
were grown, machinery costs for these crops could be kept at
a minimum.
“In the Tidewater area of Virginia and North Carolina,
commercial soybeans have been fitted in to good advantage.
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There is little cotton grown on farms in the area, and
soybeans help to balance out the utilization of both labor and
equipment.”
Note: The Tidewater area or region of these two states is
the low-lying Atlantic coastal plain in southeast Virginia and
northeast North Carolina. In these areas, the water level rises
when the tides come in.
“The Piedmont [foothills, between the Tidewater area
and the Blue Ridge Mountains] presents a different situation.
It is difficult to expect economic success with a cash crop
alternative that is not a high-valued labor-intensive enterprise
in most parts of this area. Grain crops for feed for livestock
appear to present a more favorable opportunity, and in most
instances they would contribute less to erosion than do
soybeans.
“Work of the Northern Regional Research Laboratory,
by R.T. Milner–The work of the Northern Regional Research
Laboratory on other commodities, such as agricultural
residues and cereal crops, was first summarized. From
agricultural residues, there have been produced (1) Noreseal,
a cork substitute, now being tried on a commercial scale with
70,000 bottles; (2) a soft grit blasting process for cleaning
machinery, now in commercial use; (3) Noreplast, a plastic
molding powder containing up to 50 percent of residues; (4)
furfural products of interest to synthetic chemical producers;
(5) a new process of pulping straw, now being given
commercial trial in Holland and of much interest here; and
(6) synthetic liquid fuels, with a semi-works plant using one
ton of corncobs per day, now in experimental operation at
this Laboratory.
“Cereal crops work is in progress on (1) study of
starch granules at different stages of maturity; (2) alcohol
as a motor fuel; (3) improved feed and food products from
fermentation processes; (4) fibers both from zein, a corn
protein, and from amylose or acetylated amylose; (5) better
steeping agents; (6) glucose sirup from wheat flour; and (7) a
survey for better antibiotics.
“The most important soybean research project of
the Northern Laboratory has been a study of the flavor
stability of the oil. For this purpose, a great deal of work
has been required to establish a means of testing reversion.
No chemical method could be found so a taste panel of
ten experienced tasters was established. This group meets
twice daily and their results are evaluated statistically. The
results to date are inadequate to solve the problem, but
are more hopeful than at any time during the eleven years
the laboratory has been working on the stability problem.
It is clear that soybean oils produced commercially differ
markedly in stability, that part of these differences are caused
by bad practices in processing the beans, that many oils are
greatly benefited by use of 0.01 percent citric acid during
deodorization, and that this treatment improves both expeller
and extracted oils” Continued. Address: Secretary of the
Conference, Memphis, Tennessee; U.S. Regional Soybean

Laboratory, Urbana, Illinois.
567. Adair, C. Roy. 1947. Third work planning conference
of the U.S. Soybean Regional Laboratory for the Southern
States region, Memphis, Tennessee, February 5-7, 1947
(Continued–Document part II). RSLM (U.S. Regional
Soybean Laboratory Mimeograph, Urbana, Illinois) No. 142.
Date? 29 p.
• Summary: (Continued): “Work on soybean oil for
protective coatings continues. Norelac, a rubber substitute,
and Norepol, a polyamide useful for heat-sealing and paper
coating, are two products of the Northern Laboratory that
have received commercial trials. New catalysts have been
found to have increased conjugation to soybean oil, and can
[page 4] produce a product which dries to a wrinkled film in
one hour without metallic drier. Lime (5 percent) in soybean
oil paints has been found to be very beneficial. Applications
of soybean protein to paper coating and shotgun shell casings
have been made.
“Report of Collaborators
“Each of the collaborators presented a report on the
accomplishments of the soybean research program during
the past season and described the position of soybeans in
the general farming system of his state. Mr. E.F. Schultz,
the collaborator from Alabama, was unable to be present
but submitted a statement of progress to be included in the
report. A report covering research in southeast Missouri is
also included.
“Alabama report by E.F. Schultz–Uniform nursery
groups VI, VII, and VIII were planted at Fairhope,
Crossville, Belle Mina, and. Tallassee. All tests were
harvested except Group VIII at Tallassee.
“The Alabama nursery was reduced from about 300
strains to 45. Of these 45 strains, 3 that had showed promise
were planted adjacent to the regional nurseries at all four
locations in Alabama so that their yields could be compared
with those of the varieties in the regional tests. The yields of
the three strains were no better than those of the varieties in
the regional tests but still as good as the rest of the Alabama
nursery.
“It is entirely probable that, since our best strains do not
seen better than commercially available varieties, soybean
breeding work in Alabama may be set aside for a while.
“Other work with soybeans has already been
discontinued in Alabama, the regional nurseries and the
Alabama nursery being the only soybean work in progress
during the past year.
“Arkansas report by C.R. Adair–The estimated acreage,
yield per acre and total production in Arkansas in 1946
increased 256, 143, and 368 percent, respectively, compared
with the averages for 1935-1944. The acreage harvested for
seed during the period 1935-44 was 115,000 acres; for 1945
it was 209,000 acres; and for 1946 it was 295,000 acres. The
average yields per acre were: for 1935-44, 12.9; for 1945,
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16.0; and for 1946, 18.5 bushels. The total production for
those periods was: 1935-44, 1,484,000; 1945, 3,344,000; and
1946, 5,458,000 bushels.
“The increase in acreage, yield per acre, and, total
production has been brought about by the demand for oil
seed crops and the resulting increase in price per bushel, the
introduction of higher yielding varieties, growing soybeans
on the better land instead of other cash crops, and the use of
better cultural practices.
“The 1946 season was one of contrasts in Arkansas.
At most places where the tests were conducted there was
excessive rainfall during May. Near drought conditions
prevailed in late summer at Stuttgart, Marianna, and Desha
county; and there was insufficient rainfall at Fayetteville in
August. The mean daily temperatures were below normal
throughout most of the season.”
Page 14: South Carolina report by W. R. Paden–
Soybeans have been grown in South Carolina for many
years. Most of the crop has been grown for forage but during
the past few years the proportion grown for seed has been
increasing. An average of 28,000 acres was grown for forage
in the ten-year period, 1935-44; 20,000 acres in 1945; and
24,000 acres in 1946. The acreage grown for seed during
these same periods was 10,000; 8,000; and 16,000 acres,
respectively. The yields per acre were 6.9, 7.0, and 6.0
bushels for the same period, respectively. This increase in
acreage planted for beans and increase in yield per acre is
undoubtedly a result in the use of improved bean varieties.
“The uniform nursery tests have been conducted each
year at Clemson and at two of the branch stations, Pee Dee
and Edisto, since the tests were first started. Both early and
late plantings on Cecil sandy loam (upland) soil last year at
Clemson and one medium early planting on Congaree silt
loam (bottomland) soil were made. The average yield of
ten varieties (Group VII) on the Cecil soil was 17.3 bushels
for the early planting in comparison with 13.0 bushels for
the late planting. The protein and oil contents were also
slightly higher from the earlier planting. The highest yield
from the early planting was made by the N44-92 variety
with 20.6 bushels and from the late planting by Volstate with
23.0 bushels. Wood’s Yellow produced the highest yield,
40.2 bushels on the Congaree silt loam. Field tests with the
Ogden variety showed that this variety was a high producer
of seed; but due to its heavy shattering, it is necessary to
harvest immediately after maturity especially on the light
soils. Two dates of planting were made at the Edisto Station
with an average yield of 24.8 bushels for the early and 22.2
bushels for the late planting. The highest yield from the early
planting was made by the N44-774 variety with 32.1 bushels
and from the late planting was N44-92 with 27.6 bushels per
acre.
“No breeding or selection work is being done by the
experiment station other than the testing of selected strains
by Dr. Hartwig at the Pee Dee Station. Coker’s Pedigreed

Seed Company at Hartsville, South Carolina, has some
soybean breeding underway and appears to have one or two
promising varieties which should soon be ready for release.
“Tennessee report by O.H. Long–According to Release
No. 696 of the Department of Agriculture Statistical Service,
Nashville, soybeans for seed were harvested from 45,000
acres in Tennessee in 1946 with an average acre yield of
18.0 bushels. The average yield compares with 14.5 bushels
obtained in 1945 and 8.2 bushels for the 10-year period,
1933-1942. It is believed that this increase in acre yield was
due to favorable growing conditions generally throughout
the State in 1946, as well as the increased use of improved
varieties, particularly the varieties Ogden and Volstate which
were developed by the Tennessee Agricultural Experiment
Station.
“A release from the U.S. Department of Agriculture,
Production and Marketing Administration, Nashville, has
suggested a goal of 80,000 harvested acres of seed soybean
in 1947 with a total production of 1,120,000 bushels.
“Uniform Soybean Nurseries, Groups IVS and VI,
were grown at three locations in Tennessee in 1946. These
were located at Knoxville, Crossville in East Tennessee, and
Jackson in West Tennessee. The highest yields were obtained
at Jackson, the mean yield being slightly over 30 bushels as
an average of the two groups. The next highest yields were
obtained at Knoxville where the mean yield was slightly...”
(Continued). Address: Secretary of the Conference,
Memphis, Tennessee; U.S. Regional Soybean Laboratory,
Urbana, Illinois.
568. Adair, C. Roy. 1947. Third work planning conference
of the U.S. Soybean Regional Laboratory for the Southern
States region, Memphis, Tennessee, February 5-7, 1947
(Continued–Document part III). RSLM (U.S. Regional
Soybean Laboratory Mimeograph, Urbana, Illinois) No. 142.
Date? 29 p.
• Summary: (Continued): Page 20: “Thursday afternoon,
February 6–R.W. Marston, Chairman Special Topic–Factors
Affecting Soybean Production
“Legume Inoculation in the South with Special
Reference to Soybeans by Lewis W. Erdman–Data taken
from New Jersey Station Bulletin 607 were given to picture
the nitrogen balance in the soils of the United States. The
annual additions of 5,464,566 tons of nitrogen fixed by
symbiotic bacteria in legumes (including 1,698,794 tons for
harvested crops; 2,320,772 tons for pastures in farms; and
1,445,000 tons for pastures not in farms) plus 4,366,170
tons fixed by non-symbiotic microorganisms represented
roughly 9/16 of the total nitrogen income from all sources
amounting to 16,450,000 tons. Total annual losses amounted
to 23,660,000 tons, making a net annual loss of 7,210,000
tons.
“Since 1930 these losses have been reduced
considerably, due to the efforts of the Soil Conservation
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Service. Likewise, additions of nitrogen have been materially
increased due to the huge increase in acreages of inoculated
legumes, especially during the war years.
“In 1929 estimated total production of legume bacteria
cultures for all cross inoculation groups was around
1,500,000 bushel units. Now the estimated annual production
of legume inoculants is around 22,500,000 bushel units. It
was further estimated that of this total, about 15,000,000
bushels have been prepared for the inoculation of soybeans.
Soybean bacteria (Rhizobium japonicum) are specialists–
some do better on certain varieties, and there is evidence
that adaptation of strains of bacteria for different varieties
in a given locality may be an important factor. Also, the
problems of breeding for increased quality, oil content, etc.,
may influence the genetic factors within the plant that carry
the ability to be nodulated and to enter into an efficient
symbiosis with the Rhizobium. Laredo and Peking soybeans
have always presented an inoculation problem to the soil
bacteriologist, in that they are more difficult to successfully
inoculate than other varieties. Soybeans are grown in corn
belt soils at a time when there is a maximum production
of NO3 nitrogen by soil organisms. When NO3 is present,
soybeans utilize it; and the need for fixation is lessened. This
may account for the relatively small amount of nitrogen fixed
by soybeans. A 25-bushel soybean crop, requires about 125
pounds nitrogen. It is doubtful if more than 50 pounds per
acre are fixed under corn belt conditions, consequently high
yields are produced at the expense of soil nitrogen.
“In the south, soils are notably deficient in nitrogen
as well as certain other nutrients. Low State averages
mentioned in the State reports seem to offer a challenge for
better cultural and fertilizer practices and perhaps inoculation
research on soybeans.
“There is a need for more accurate data showing the
amounts of nitrogen fixed by different legumes growing
under different soil and climatic conditions. With the new
technique using the stable isotope N15, it will be possible
to calculate the effect of various levels of fertility on the
amount of nitrogen fixed by various legumes.
Page 24: “Soybean meal for poultry has certain
advantages:
“(1) Low price and abundance compared to animal
protein supplements.
“(2) Soybean meal has a good proportion of most of the
essential amino acids though low in one or two.
“Soybean meal has certain disadvantages;
“(1) lower mineral content than some protein
supplements.
“(2) Lower vitamin content (riboflavin especially)
“(3) Heat treatment is desirable to improve biological
value, but too much heating is harmful.
“A laying ration containing 30 percent soybean
meal was satisfactory for egg production but caused low
hatchability and low viability of chicks. This was not true

of some strains of poultry. The laying rations and growing
rations were improved by addition of fish meal, dried
skimmed milk, or fresh cow manure. Green pasture also
improved the gains.
“Cottonseed meal cannot be used in laying ration but
can be used in growing rations. All this work is being done
on expeller and (hexane) solvent meal. The experiments will
have to be repeated if alcohol-solvent meal becomes plentiful
enough to become generally available.
“Discussion of Cooperative Soybean Projects for the
Southern States–Mr. Marston discussed the FlannaganHope bill and tentatively defined marketing as anything that
happens to a commodity after harvest.
“A request from one of the Experiment Stations for
additional research on soybean production problems and on
soybean storage and marketing problems in the South was
brought to the attention of the conference group. Following
a discussion of the need for such work, it was moved by
Professor J.F. O’Kelly, Mississippi Agricultural Experiment
Station, that two projects, (1) breeding, cultural, and
production, and (2) seed storage and marketing for soybeans,
be submitted to the Directors of the Agricultural Experiment
Stations of the southern states for their consideration as a
project under the Flannagan-Hope Research and Marketing
Act. This was seconded by Professor H.W. Staten of the
Oklahoma Agricultural Experiment Station and carried
unanimously.
“The following committees were appointed: (1)
Committee to consider seed storage and marketing project:–
W.R. Paden, C.R. Sayre, H.W. Marston, W.J. Morse, L.E.
Holman, P.R. Henson, and J.L. Cartter; and (2) Committee
to check the production research project:–H.W. Staten, C.R.
Adair, John Gray, and W.B. Allington.
“The committees were instructed, to draw up an outline
of the proposed project consideration at the afternoon
session.
“New Soybean Introductions and Recent Developments
Abroad, by W.J. Morse–The introduction of soybeans since
1932 has been at a rather low ebb. From 1932 to 1946,
inclusive, 316 samples have been received from foreign
countries, of which 100 were from oriental countries–
China, Japan, Manchuria, India, and Java. Although these
introductions have been tested at several locations, as yet
very few have shown any special promise. P.I. 4104,881–
Nanksoy, from Nanking, China–has shown some promise as
a grain type in Louisiana. In 1946, 105 introductions–very
early [page 25] early, and medium early types–were received
from the Belgium Department of Agriculture. This collection
represented varieties and strains obtained originally from
Austria, Canada, Denmark, Netherlands, Portugal, Rumania,
Sweden, United States, and U.S.S.R. Some rather interesting
strains were noted in the introductions grown at Urbana,
Illinois, and Beltsville, Maryland, in 1946. The following
table shows the countries from which introductions were
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received and the number from each country by years:”–
Africa, 14 in 1942.
Australia, 7 in 1939.
Belgium, 106 in 1946.
Brazil, 1 in 1936.
Canada, 3 in 1938.
China, 57 in 1933-1937.
El Salvador, 2 in 1946.
England, 1 in 1945.
France, 3 in 1937 and 13 in 1946.
Guatemala, 1 in 1941.
Hawaii, 2 in 1944.
India, 21 in 1936 and 7 in 1937.
Japan, 5 in 1932-1937.
Java, 8 in 1939.
Manchuria, 12 in 1932-1941.
Netherlands, 18 in 1939 and 12 in 1946.
Poland, 8 in 1934 and 1 in 1940.
Spain, 1 in 1934.
Sweden, 1 in 1936.
Tibet, 2 in 1932.
Uruguay, 1 in 1935.
U.S.S.R., 4 in 1933 and 1 in 1934.
Venezuela, 3 in 1940. In reviewing the introductions
received during the past several years, it was noted that
very few varieties have been obtained south of Nanking,
China. Although the number of introductions has been few,
several have given good results in the Southern States, such
as Biloxi, Laredo, Seminole, Cherokee, Palmetto, Nanksoy,
Clemson, Missoy, and others from the Nanking region. It
would seem that South China offers an excellent region for
exploration of new varieties. Chinese have informed us that
the south region does not have an abundance of varieties.
However, whenever we do get an introduction from that
region, it seems to fit in somewhere in our Southern States
and it is believed that there are many varieties and strains
in the South China region that would be of value to our
southern soybean program.
“As to recent developments abroad with soybeans, it
would seem from the numerous foreign visitors to the office
and our foreign correspondence that interest in soybean
production is world wide. From July 1, 1945, to July 1,
1946, we had at the Division 50 visitors from 20 foreign
countries. Some of these spent from one or two months
to a year studying all phases of the industry. The foreign
requests for experimental lots of seed were numerous. The
following table indicates the widespread interest in the
crop:” (Continued). Address: Secretary of the Conference,
Memphis, Tennessee; U.S. Regional Soybean Laboratory,
Urbana, Illinois.
569. Adair, C. Roy. 1947. Third work planning conference
of the U.S. Soybean Regional Laboratory for the Southern
States region, Memphis, Tennessee, February 5-7, 1947

(Continued–Document part IV). RSLM (U.S. Regional
Soybean Laboratory Mimeograph, Urbana, Illinois) No. 142.
Date? 29 p.
• Summary: (Continued): Page 26: A large table titled
“Foreign Countries Sent Experimental Lots of Soybeans
During 1944, 1945, and 1946” gives the name of many
foreign countries and the number of lots sent to each, as
follows:
“Argentina 4
“Australia 11
“Austria 1
“Barbados, B.W.I. [British West Indies], 1
“Belgian Congo 1
“Belgium 4
“Bolivia 1
“Brazil 8
“Canada 2
“Chile 2
“China 1
“Colombia 9
Costa Rica 6
“Cuba 5
“Czechoslovakia 1
“Dominican Republic 1
“Ecuador 4
“Egypt 2
“El Salvador 4
“England 4
“Ethiopia 3
“France 6
“French Equatorial Africa 1
“Germany 1
“Gold Coast, Africa 2
“Guatemala 3
“Haiti 4
“Hawaii 1
“Honduras 4
“India 6
“Iraq 1
“Italy 1
“Jamaica, B.W.I. 1
“Madagascar 1
“Malta 1
“Mexico 12
“Montseret [sic, Montserrat], B.W.I. 1
“Morocco 2
“Nassau, B.W.I. 1
“Netherlands 2
“Nicaragua 3
“Palestine 3
“Paraguay 1
“Peru 6
“Puerto Rico 1
“Scotland 1

© Copyright Soyinfo Center 2017

HISTORY OF SOY IN TENNESSEE (1854-2017) 252
“South Africa 1
“Spain 1
“Sweden 1
“Trinidad 1
“U.S.S.R. 3
“Venezuela 7
Note: The meaning of “a lot” of soybeans is unclear.
How many soybeans and how many varieties are in a lot?
“Following the talk by Mr. Morse the conference
recommended that a project be submitted for exploration in
south China to secure introductions for use in the breeding
program of the southern states.
“New Research Projects to be Considered–(a) Uniform
fertilizer experiments. The outlining of a uniform project
on the effect of fertilizers on yield and composition of
soybeans is complicated by differences in soils, and levels of
fertility among the interested states. The conference decided
the problem was worth further study and Dr. W.R. Paden
has agreed to serve as chairman of the Uniform Fertilizer
Committee to draw up a project outline for consideration by
the soybean conference group at the next meeting.
“(b) Collection, storage, and maintenance of foundation
stocks of soybeans. No action was taken on this project other
than to urge that each collaborator send Mr. Henson samples
of any soybean introductions or selections regardless of
character. Any size sample between one ounce and one
pound will be satisfactory. These may be of value in the
search for disease resistant strains.
“(c) Size of samples for chemical analysis was discussed
and two recommendations made;
“(1) Sample size should be between 60 and 100 grams.
“(2) All foreign material should be removed from the
samples.
“(d) Crosses to be made. Mr. Henson suggested that
collaborators write him or Dr. Williams suggesting any
crosses that would be of value to the breeding program.
“Friday afternoon, February 7
“Consideration of Proposed Flannagan-Hope Research
Projects–The two committees appointed at the morning
session submitted for consideration of the collaborators the
following two projects entitled: (1) ‘Harvesting, storing,
and marketing of soybeans, lupines, and other legume seeds
in the southern region.’ (2) ‘Develop improved strains
and methods of culture of soybeans for food, forage, and
industrial purposes in the Southern States.’ It was moved
by Professor H.W. Staten of the Oklahoma Agricultural
Experiment Station that the reports be adopted and that
copies of the proposed new projects be sent to the Directors
of the Southern Agricultural Experiment Stations. The
motion was seconded by M.H. McVickar of the Virginia
Agricultural Experiment Station and carried unanimously.
Copies of the proposed project outlines as approved by the
Southern States collaborators on the soybean improvement
work are attached at the end of this report.

“Industrial Evaluation of Soybean Varieties–A
commercial soybean oil refinery has agreed to evaluate a few
of the better strains of soybeans that have been developed
through the breeding program in order to determine if the
high-yielding, high oil strains being developed are suitable
for industrial use. It is suggested that seed of the following
strains be submitted:
“Group IVS (2 strains): S5100 and Gibson
“Group VI (2 strains): Ogden and Arksoy 2913
“Group VII (4 strains): N44-92, N44-774, Roanoke,
Palmetto or C.N.S.
“Group VIII (2 strains): Acadian and Mamloxi
“Mr. Henson will notify the collaborators as to the
amount of seed each will be requested to submit to him for
preparing the composites for industrial evaluation.
Page 28: “Time and Frequency or Meetings–Time for
the next meeting of the group was discussed. and it was
decided that perhaps a meeting every two years would be
sufficient, with a small group meeting during the alternate
year to plan experiments for consideration by the group.
It was suggested that some travel funds might be held in
reserve to meet with other groups of agronomists to plan new
projects.
“C. Roy Adair
“Secretary of the Conference
“Memphis, Tennessee
“February 5-7, 1947.” Continued (two attachments).
Address: Secretary of the Conference, Memphis, Tennessee;
U.S. Regional Soybean Laboratory, Urbana, Illinois.
570. Adair, C. Roy. 1947. Third work planning conference
of the U.S. Soybean Regional Laboratory for the Southern
States region, Memphis, Tennessee, February 5-7, 1947
(Continued–Document part V). RSLM (U.S. Regional
Soybean Laboratory Mimeograph, Urbana, Illinois) No. 142.
Date? 29 p.
• Summary: (Continued): Attachment #1.
“Bureau of Plant Industry. Soils and Agricultural
Engineering.
“Preliminary Project Estimate
“Fiscal Year 1947, under H.R. 6932 (Flannagan-Hope
Marketing-Research Bill)
“Act Title: Title I, Sec. 10 (b) Amount: $75,000
“Short Title: Develop improved strains and methods of
culture of soybeans for food, forage, and industrial purposes
in the Southern States.
“Objective: Research with soybeans in the Southern
States at present is in cooperation with the U.S. Regional
Soybean Laboratory of the North Central States. Due to the
original regional setup (twelve North Central States) of the
Laboratory, only limited and temporary financial support
could be made available for cooperative work outside of the
specified region. In view of this status and the continued
need for an increasing acreage of soybeans for industrial
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and forage purposes, southern collaborators feel that the
soybean program should be on a more permanent basis.
The development of superior varieties, especially for high
oil content and high yield, adapted to the wide range of soil
and climatic conditions in the Southern States and improved
methods of culture are essential for increased acreage and
a more economical production of the crop. The improved
strains should be tested over a wide area to determine their
resistance to diseases, insects, drought, and factors affecting
quality and storage of seed. Studies are also needed to
determine the effect of various soil types, fertilizer practices,
stage of growth of the plants, diseases, and other factors on
growth and yield of plants and composition and quality of
seed.
“Plan: These investigations are to be conducted in
cooperation with the state agricultural experiment stations in
twelve southern states and will be integrated with existing
State and Federal programs in those states, and with the
U.S. Regional Soybean Laboratory at Urbana, Illinois.
Selected progenies will be studied for chemical composition,
disease and insect resistance, superior seed and forage
qualities under different environmental conditions, and
factors affecting production and quality of seed in the humid
areas of the South. The investigations will be conducted in
the field, laboratory, and greenhouse. Relative-producing
ability and, quality will be determined and superior strains
recommended for commercial use.
“Financial Requirements: It is estimated that the annual
cost will be $75,000 distributed in the first year as follows:
“Personal Services–$57,900
“Travel–4,000
“Equipment–4,000
“Land and Structures “All Other–9,100 Total: $75,000
“After the first year, it is estimated that approximately
$60,000 will be required for personal services and $15,000
for other expenses. Duration of the project is indefinite.
“Amount Available, 1947, for same objective: None.
Attachment #2.
“Bureau of Plant Industry. Soils and Agricultural
Engineering.
“Preliminary Project Estimate
“Fiscal Year 1947, under H.R. 6932
“(Flannagan-Hope Marketing-Research Bill)
“Act Title; Title I. Sec. 10 (b) Amount __
“(Supplemented from Sec. 9b, (1), (2), and (3))
“Short Title: Harvesting, storing, and marketing of
soybeans, lupines, and other legume seeds in the southern
region.
“ Objective: To determine the factors affecting quality
and viability of soybeans, lupines, and other legume seeds
during harvesting, storage, and marketing in the southern
region. To develop improved marketing methods with the
purpose of increasing returns to the grower.

“Plan; These investigations will involve the cooperation
of the following State and Federal agencies:
“(1) State Agricultural Experiment Stations in the
region.
“(2) Bureau of Plant Industry, Soils, and Agricultural
Engineering.
“(3) U.S. Regional Soybean Laboratory.
“(4) Bureau of Agricultural Economics.
“(5) Bureau of Entomology and Plant Quarantine.
“(6) Bureau of Agricultural and Industrial Chemistry.
“(7) Such other State, Federal, and private agencies as
may be able to contribute to the project.
“The contemplated research which will be integrated,
with the project on improved strains and methods of culture,
involves the following phases: (1) a study of harvesting and
storage methods needed to maintain good seed quality and
viability; (2) a study of methods and, procedures of selling
on basis of oil quantity and quality, and any other factors that
should reflect increased return to the grower; (3) a study of
methods of improving market news service; (4) a study of
trade channels.
“Financial Requirements: It is estimated that the annual
cost will be distributed in the first year as follows:
“(To be determined by the various cooperating agencies)
“After the first year, it is estimated that approximately
$__ will be required for personal services and $__ for other
expenses. Delay in filling positions during the first year is
reflected in the increased amount for other expenses to be
used to provide storage houses and other equipment needed
to initiate the project. The duration is estimated to be five
years.
“Amount Available, 1947, for same objective; None
for work in southern region.” Address: Secretary of the
Conference, Memphis, Tennessee; U.S. Regional Soybean
Laboratory, Urbana, Illinois.
571. Lake County Banner (Tennessee). 1947. Begin oil mill
building. Feb. 28. p. 1.
• Summary: On Monday, workmen of the Pidgeon-Thomas
Iron Works of Memphis, Tennessee, began construction of a
new mill house at the Lake County Oil Mill to temporarily
replace the main plant of the West Tennessee Soya Mill. The
latter’s solvent extraction plant will be constructed later on
the east side of the railroad tracks at East End, Tiptonville.
572. Soybean Blue Book. 1947. Soybean production
[statistics, USA]. p. 20-32.
• Summary: This section consists of many tables of U.S.
soybean acreage, yield, and production statistics: (1)
Soybean production in the United States, 1924-1946. Source:
Div. of Agricultural Statistics, Bureau of Agricultural
Economics, USDA. For each year the following 10 columns
are given: Acres planted: Grown alone, interplanted,
equivalent solid. Acres harvested: For beans, for hay,

© Copyright Soyinfo Center 2017

HISTORY OF SOY IN TENNESSEE (1854-2017) 254
grazed, plowed under or abandoned. Average yield per
acre harvested: For beans (bushels), for hay (tons). Total
production: For beans (thousand bushels), for hay (thousand
tons). Total production of soybeans grew from 4.9 million bu
in 1949 to 196.7 million bu in 1946.
(2) Soybeans: Supply and utilization in the United
States, 1924-1946 (1,000 bushels). For each year, beginning
October 1, the following 10 columns are given: Supply: Total
stocks Oct. 1, production, imports, total supply. Utilization:
Seed, feed, processing, exports, other uses, carryover Sept.
30.
(3) Soybeans: Acreage, yield and production 1924-1946
by states. The columns given for each state are the same as
those for table (1). A complete table is given for each of the
following states (which appear alphabetically by state name):
Alabama, Arkansas, Delaware, Georgia, Illinois, Indiana,
Iowa, Kansas, Kentucky, Louisiana, Maryland, Michigan,
Mississippi, Missouri, North Carolina, Ohio, Pennsylvania,
South Carolina, Tennessee, Virginia, Wisconsin. Minnesota
(1933-1947). Other states, 1946 only: West Virginia, Texas,
Nebraska, New Jersey, New York, North Dakota, Oklahoma,
South Dakota.
573. Soybean Blue Book. 1947. Processors of soybeans [USA
and Canada]. p. 44-64.
• Summary: Processors are listed by state (alphabetically),
and within each state alphabetically by city. For each firm
is given the officers, brand names, type of processing
equipment, processing capacity, and storage capacity.
“Information was obtained through questionnaires sent
directly to the processing companies.
Arkansas–Blytheville: Swift & Co. Little Rock: Rose
City Cotton Oil Mill. West Memphis: Arkansas Mills.
California–Fresno: Oil Seed Products Co. Oakland:
Albers Milling Co.
Illinois–Alhambra: Alhambra Grain & Feed Co.
Bloomington: Funk Bros. Seed Co. Cairo: Cairo Meal and
Cake Milling Co. Cairo: Swift & Co. Champaign: Swift
& Co. Chicago: Allied Mills, Inc. Chicago: Central Soya
Co., Inc. Chicago: The Glidden Co. Chicago: Spencer
Kellogg & Sons. Chicago: Swift & Co. Decatur: Decatur
Soy Products. Decatur: Spencer Kellogg & Sons. Decatur:
A.E. Staley Mfg. Co. Galesburg: Galesburg Soy Products
Co. Gibson City: McMillen Feed Mills. Kankakee: Bordens
Soy Bean Products Co. Mascoutah: Ph.H. Postel Milling Co.
Monmouth: Ralph Wells & Co. Nashville: Huegely Elevator
Co. Pana: Shellabarger Soybean Mills. Peoria: Allied Mills,
Inc. Quincy: Quincy Soybean Products Co. Roanoke: Eureka
Milling Co. Rock Falls: Sterling Soybean Co. Springfield:
Cargill, Inc. Taylorville: Allied Mills, Inc. Virden: Hulcher
Soya Products.
Indiana–Bunker Hill: Ladd Soya Co. Danville:
Hendricks County Farm Bureau Co-op. Assn. Decatur:
Central Soya Co. Ft. Wayne: Central Soya Co. Frankfort:

Swift & Co. Lafayette: Ralston Purina Co. Marion: Hoosier
Soybean Mills. Portland: Haynes Soy Products. Rushville:
Rush County Farm Bureau Co-op. Assn.
Iowa–Belmond: General Mills, Inc., Chemical Div.
Cedar Rapids: Cargill, Inc. Centerville: Pillsbury Mills,
Inc. Clinton: Pillsbury Mills, Inc. Des Moines: Spencer
Kellogg & Sons, Inc. Des Moines: Swift & Co. Dike:
Farmers Cooperative Co. Dubuque: E.E. Frith Co. Eagle
Grove: Boone Valley Cooperative Processing Assn. Fairfield:
Doughboy Industries. Fort Dodge: Borden’s Soybean
Processing Co. Fort Dodge: Cargill, Inc. Gladbrook:
Central Iowa Bean Mill. Hubbard: Hubbard Soybean Mill,
Inc. Iowa Falls: Ralston Purina Co. Manly: North Iowa
Cooperative Processing Assn. Marshalltown: Marshall Mills,
Inc. Martelle: Farmers Cooperative Elevator. Muscatine:
Hawkeye Soy Products. Muscatine: Muscatine Processing
Corp. Plainfield: Roach Soybean Mills. Quimby: Simonsen
Mill–Rendering Plant. Ralston: Farmers Cooperative Assn.
Redfield: Iowa Soya Co. Sac City: Williams Milling Co.
Sheldon: Big 4 Cooperative Processing Assn. Sioux City:
Sioux Soya Co. Spencer: Cargill, Inc. Washington: Cargill,
Inc. Waterloo: Borden’s Soy Bean Processing Co. West
Bend: West Bend Elevator Co.
Kansas: Coffeeville [Coffeyville]: Consumers
Cooperative Assn. Soybean Mill. Emporia: Kansas Soybean
Mills, Inc. Girard: Farmers Union Jobbing Assn. Hiawatha:
Thomson Soy Mill. Kansas City: Kansas Soya Products Inc.
Wichita: Soy-Rich Products, Inc.
Kentucky–Henderson: Ohio Valley Soybean
Cooperative. Louisville: Buckeye Cotton Oil. Co.
Owensboro: Owensboro Grain Co.
Louisiana–Alexandria: Red River Cotton Oil Co.
Michigan–Concord: Concord Soya Corp. Saline:
Soybrands, Inc.
Minnesota–Mankato: Mankato Soybean Products, Inc.
Minneapolis: Archer Daniels Midland Co. Minneapolis:
Cargill, Inc. Minneapolis: General Mills, Inc. Minneapolis:
Spencer Kellogg & Sons, Inc. Preston: Hubbard Milling Co.
Missouri–Kansas City: Ralston Purina Co. Kennett:
Hemphill Soy Products Co. Mexico: M.F.A. Cooperative
Grain & Feed Co. St. Joseph: Dannen Grain & Milling Co.
St. Louis: Blanton Mill, Inc. St. Louis: Ralston Purina Co.
Trenton: Central Farm Products Co.
Nebraska–Fremont: Fremont Cake & Meal Co. Lincoln:
Gooch Milling & Elevator Co. Omaha: Allied Mills, Inc.
New York–Buffalo: Spencer Kellogg & Sons, Inc.
Oswego: Oswego Soy Products Corp.
North Carolina–Clayton: Central Oil & Milling Co.
Farmville: Farmville Oil & Fertilizer Co. Hartford: Southern
Cotton Oil Co. New Bern: New Bern Oil & Fertilizer Co.
North Dakota–Grand Forks: North Dakota Mill &
Elevator.
Ohio–Bellevue–Spencer Kellogg & Sons, Inc.
Circleville: John W. Eshelman & Sons. Circleville: Ralston
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Purina Co. Cortland: Richards Milling Co. Delphos: Delphos
Grain & Milling Co. Fostoria: Swift & Co. Lexington:
Lexington Soy Products Co. Marion: McMillen Feed Mills,
Inc. Ohio City: Holland Pioneer Mills, Inc. Painesville:
A.E. Staley Mfg. Co. Springfield: Farm Bureau Cooperative
Assn. Toledo: Toledo Soybean Products Co. Wooster: Soya
Processing Co.
Oklahoma–Oklahoma City: Producers Cooperative Oil
Mill.
Pennsylvania–Jersey Shore: Penna Soy Bean Co.
South Dakota–Sioux Falls: Western Soybean Mills.
Tennessee–Memphis: Buckeye Cotton Oil Co.
Tiptonville: West Tennessee Soya Mill, Inc.
Virginia–Norfolk: Davis Milling Co., Portsmouth: Allied
Mills, Inc. Portsmouth: Monsanto Chemical Co.
Wisconsin–Janesville: Janesville Mills, Inc.
Canada–Toronto: Dominion Linseed Oil Co. Toronto:
Toronto Elevators Ltd. Toronto: Victory Mills, Ltd.
Note: This is the earliest document seen (Nov. 2007)
which appears to show clearly that M.F.A. [MFA; Missouri
Farmers Association] is now processing soybeans in Mexico,
Missouri.
574. Soybean Blue Book. 1947. Refiners of soybean oil [in
the United States and Canada]. p. 66-67, 69.
• Summary: The companies are listed alphabetically by
state and within each state by city. Arizona, Phoenix–Tovrea
Packing Co.
California, Wilmington–Vegetable Oil Products Co., Inc.
Illinois, Chicago 9–Armour & Co.; Wilson & Co., Inc.
Louisiana, New Orleans–Southern Cotton Oil Co.
(Affiliate of Wesson Oil & Snowdrift, Inc.); Opelousas–
Opelousas Oil Refinery.
Massachusetts, Cambridge 39–Lever Bros. Co.
Minnesota, Minneapolis–Archer-Daniels-Midland Co.;
Minneapolis 1–General Mills, Inc.
Missouri, St. Louis 7–The Blanton Co.
New York, Buffalo–Spencer Kellogg & Sons.; New
York 10–C.F. Drew & Co., Inc.; Rochester 13–Distillation
Products, Inc.
Ohio, Columbus 10–Capital City Products Co.
Oklahoma, Chickasha–Chickasha Cotton Oil Co.
Pennsylvania, Philadelphia 7–Bisbee Linseed Co.;
Philadelphia 34–C.F. Simonin’s Sons, Inc.
South Carolina, Marion–Marion Cotton Oil Co.
(Affiliate Kershaw Oil Mill, Kershaw, S.C.).
Tennessee, Chattanooga–Wilson & Co., Inc.
Texas, El Paso–Western Cotton Oil Co.; Sherman–
Interstate Cotton Oil Refining Co.
Wisconsin, Cudahy–Cudahy Bros. Co.
Canada, Toronto–Canada Packers Ltd. (Plants located at
Montreal, Winnipeg, Edmonton, and Vancouver); Toronto–
Lever Bros. Ltd. (Affiliate Lever Bros. & Unilever Ltd.,
London, England).

575. Goss, W.H. 1947. Solvent extraction of oilseeds. USDA
Bureau of Agricultural and Industrial Chemistry. AIC-135. 6
p. April. [3 ref]
• Summary: The article begins: “The processing of oilseeds
has been a vital industry for thousands of years. During this
time, both the equipment and the methods employed for
conducting the various operations have undergone practically
continuous evolution from primitive toward modern
machinery and practices. The present discussion is limited,
however, to developments within the past 50 years and deals
chiefly with the present trend toward the use of solvent
extraction for processing those oilseeds which, in the past,
have been treated by other means.
“Many processes are used to recover oil from seeds,
but the three common procedures are hydraulic pressing,
expeller pressing, and solvent extraction. All three are used
widely, frequently in combination.
“Hydraulic presses are made in a variety of sizes
and types, of which three styles are employed on a large
scale in this country. Examples of these include the cage
presses found in castor-bean mills, box presses for crushing
cottonseed, and plate presses designed for processing linseed.
The last two are often referred to as Anglo-American presses.
“For processing some kinds of seeds, particularly
soybeans, continuous presses such as the Anderson expeller
and the French screw press have replaced the hydraulic
equipment originally utilized. They have proved quite
successful because of lower operating costs per unit of
material processed and because they require very little
hand labor. Expellers are used throughout the world on a
wide variety of oleaginous materials, but in some countries
their chief function is to forepress seeds containing a high
percentage of oil, that is, to reduce the oil content of the
seeds sufficiently to permit the use of solvent extraction for
‘finishing’ the process.
“The advantages of using solvents to extract oil from
seeds have long been recognized, for extraction ordinarily
permits the attaining of a much lower residual content of
oil in the meal than does pressing. Many seeds, however,
are difficult to treat with solvents because of their physical
structure or other characteristics. In addition, extraction
is a more complicated process than pressing and has
required much more developmental work on the design of
suitable equipment in order to make it a practical method of
operation. Only in very recent years have some of the most
serious obstacles to its use been overcome, and in some
applications there still remain many problems to be solved.”
Footnote: “Presented at the 37th Annual Meeting of the
American Oil Chemists’ Society, New Orleans, Louisiana,
May 15-17, 1946, and at the Annual meeting of the Tri-States
Cotton Oil Mill Superintendents Association, Inc., Memphis,
Tennessee, May 29-30, 1946. Published in Oil Mill Gazetteer
51 (3):29-37. Sept. 1947; Oil and Soap 23 (11):348-354.
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Nov. 1946.”
Illustrations (line drawings) show: (2) The Hildebrandt
extractor. (3) The Bollmann or Hansa-Muehle extractor. (4)
The Bonotto extractor. Address: Northern Regional Research
Lab., Peoria, Illinois.
576. Gordon, Jane Inez. 1947. First solvent plant in South.
Soybean Digest. May. p. 21.
• Summary: “Oil milling moved into a new era in the South
in early March, when the first full-scale continuous solvent
extraction plant ever built for processing cottonseed began
operations at the Delta Products Co., Wilson, Arkansas,
leading the field in the conversion from hydraulic presses to
chemicals.” Allis-Chalmers supplied both the pilot plant and
the full solvent plant equipment.
Soon thereafter the new solvent plant of the Buckeye
Cotton Oil Co. in Memphis, Tennessee, began processing
soybeans, but the plant will also process cottonseed (for
which it was built) in the near future. The plant uses a
“basket-type” extractor, which is basically the same as that
used at the Buckeye Soybean Mill in Louisville, Kentucky.
For the first time in the South, solvent extraction will
be used in plants designed to process soybeans. An AllisChalmers plant is under construction at the Wilson Soybean

Mill (Wilson, Arkansas), which is owned by Delta Products
interests. “The West Tennessee Soya Mill, Tiptonville,
Tennessee, whose plant recently [5 Jan. 1947] burned, is
being rebuilt with an Allis-Chalmers solvent plant. The
Buckeye Cotton Oil Co. is completing a solvent plant for
soybeans at New Madrid, Missouri.”
A photo shows the new Delta Products Co. plant at
Wilson, Arkansas.
577. Soybean Digest. 1947. Grits and flakes... from the world
of soy: Swift & Co. May. p. 42.
• Summary: “Swift & Co. Oil Mill, Cairo, Illinois, is
installing all-purpose expellers to replace its hydraulic
presses, in order to run both cottonseed and soybeans. A.S.
McGinnis is superintendent in charge of installations.
“R.L. Bradley, formerly superintendent of the Swift Oil
Mill at Blytheville, Arkansas, is superintendent of the new
Swift solvent extraction plant in Memphis, Tennessee. Dan
Blodgett succeeds Mr. Bradley at Blytheville.”
578. Product Name: Soybean Oil, and Soybean Oil Meal.
Manufacturer’s Name: Swift & Company.
Manufacturer’s Address: Memphis, Tennessee.
Date of Introduction: 1947 May.
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Ingredients: Soybeans.
How Stored: Shelf stable.
New Product–Documentation: Soybean Digest. 1947.
May. p. 42. Grits and flakes... “R.L. Bradley, formerly
superintendent of the Swift Oil Mill at Blytheville, Arkansas,
is superintendent of the new Swift solvent extraction plant in
Memphis, Tennessee.”
579. Soybean Digest. 1947. Grits and flakes... from the
world of soy: The West Tennessee Soya Mill, Tiptonville,
Tennessee... June. p. 36.
• Summary: “... have installed four expellers for soybeans,
and are also crushing soybeans at the Lake County Oil
Mill, Tiptonville, Tennessee, according to P.T. Pinckney,
Sr., manager of both plants. The West Tennessee mill was
destroyed in a fire last fall [sic, 5 Jan. 1947], and will be
replaced with a solvent extraction plant under construction.
Due to the large amounts of soybeans on hand, the expellers
were installed to complete their crush.”
580. Staff of the U.S. Regional Soybean Laboratory,
Southern Section. comps. 1947. Results of the Cooperative
Uniform Soybean Tests, 1946: Part II. Southern
States. RSLM (U.S. Regional Soybean Laboratory
Mimeograph, Urbana, Illinois) No. 141. June. 118 p.
https://www.ars.usda.gov/ARSUserFiles/60661000/
UniformSoybeanTests/46soybook.pdf
• Summary: Except for the cover, this document is
typewritten.
Contents: Introduction. Cooperation. Location of
uniform tests [outline map of southeastern United States].
Weather summary. Methods. Uniform test, Group III.
Uniform test, Group IV-S. Uniform test, Group VI. Uniform
test, Group VII. Uniform Test, Group VIII. Preliminary
Group V. Effect of location on composition. Disease
investigation.
“Introduction: Breeding to develop adapted highyielding varieties of soybeans, having a composition most
suited to industrial utilization, is the chief objective of the
cooperative program between the U.S. Regional Soybean
Laboratory and the State Agricultural Experiment Stations
of the Southern States. Active breeding programs are under
way at a number of locations, representative of a wide range
in environmental conditions. The free exchange of material
for preliminary study between cooperative breeders is
providing an excellent basis for the evaluation of new strains
over the region. Many new strains from this program have
been selected from hybrid populations for further study. All
promising material is classified into maturity groups and is
grown along with check varieties at a sufficient number of
locations to enable agronomists to determine the value of
these strains over a wide range of environmental conditions.
“Strains adapted to the Southern States are entered in the
progressively later-maturing tests, Groups IV-S, VI, VII, and

VIII. At normal planting dates, the varieties and strains of
Group IV-S mature from late August to early September. The
varieties and strains of Group VI mature in early October,
those of Group VII in late October, and those of Group VIII
in early November. The maturity of the varieties within these
groups are progressively later across the Upper South and
earlier in the Lower South.
“At the time the southern program was initiated in
1943, strains had not been developed of a maturity between
Macoupin or S100 of Group IV, and Ogden-Arksoy varieties
of Group VI. Varieties of this maturity would be particularly
desirable as the early maturity and harvest would allow more
time for seed-bed preparation and fall seeding of winter
grains, an excellent cropping sequence in the South. The
acreage per combine could also be materially increased by
growing varieties of different maturities. In this connection,
a group of new strains of Group V maturity, developed in the
cooperative breeding program, were grown in preliminary
tests at a number of locations in 1946. The better strains of
this group were selected by the collaborators and entered as
Uniform Test Group V in 1947 regional tests.”
Pages 4-5: Location of cooperative nurseries and
cooperators.
Page 6 (Fig. 1): Map of southern states showing location
of most of the cooperative uniform tests, 1945. Page 6a:
Subdivisions of the Southern Region (from left to right):
West (Texas and Oklahoma), Delta (Louisiana, Mississippi,
Arkansas, Missouri), Upper and Central South (Tennessee,
Kentucky, West Virginia), Southeast (including all of
Alabama, Georgia, Florida, and South Carolina), and East
Coast (North Carolina, Virginia).
Page 7: Methods: Tells how the following are measured:
Yields. Chemical composition. Lodging. Shattering.
Height (of plants). Maturity. Seed quality (rated from
1 to 5). Statistical analysis (by analysis of variance).
Address: 1. Principal Agronomist; 2. Senior Agronomist; 3.
Agronomist; 4. Asst. Agronomist, Bureau of Plant Industry,
Soils, and Agricultural Engineering, Agricultural Research
Administration, U.S.D.A.
581. Cartter, J.L. 1947. Research on soybeans. Soybean
Digest. Aug. p. 12-14, 17.
• Summary: A talk given on Feb. 28, 1947 at the Soybean
Conference, Northern Regional Research Laboratory, Peoria,
Illinois, discusses some of the accomplishments of the
Regional Soybean Laboratory at Urbana.
Editor’s introduction: “A comprehensive breeding and
disease control program, tailor-made to fit the changing
needs of the times, has been developed by the U.S. Regional
Soybean Laboratory. Mr. Cartter has been agronomist in
charge of the Laboratory at Urbana since 1942.”
“We plan to tell you this morning about the organization
of the U.S. Regional Soybean Laboratory and some of the
accomplishments. We will also discuss the soybean disease
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investigations of the Division of Forage Crops and Diseases
and mention some of the accomplishments of that work. The
U.S. Regional Soybean Laboratory was organized in 1936,
being the third of a series of laboratories initiated under the
Bankhead-Jones Act. The Soybean Laboratory as originally
set up was a cooperation between the Bureau of Plant
Industry, Soils, and Agricultural Engineering; the Bureau of
Agricultural and Industrial Chemistry; and the 12 states of
the North Central region.
“In 1942 the work on industrial utilization of the
soybean was transferred to the Northern Regional Research
Laboratory. At that same time, there was an urgent need
developing for additional vegetable oils and high-protein
feeds to meet the demands of the war period. At the request
of the experiment station directors of the Southeastern states
and with the permission of the directors of the North Central
states, the work of the Laboratory was expanded to include
the two regions. The purpose of the Laboratory as set forth
in a cooperative agreement approved by the North Central
directors in October 1942 reads as follows:
“’The object of the research to be done under this
memorandum is to develop, through breeding, adapted
superior strains or varieties of soybeans for industrial
purposes and to obtain facts relating to the effect of variety,
soil, climate, fertilizers, minor elements, and disease on the
growth methods of production, and composition of soybean
seed for industrial uses.’
“Work during the first few years was devoted to
fundamental studies on the methods of breeding soybeans
and on exploring the factors affecting accuracy of nursery
trials. Along with this work we also began the collection of
soybean introductions and selections to serve as a foundation
stock of germ plasm for the breeding work. Along with
these fundamental studies and the collection of foundation
material, an extensive program of breeding was initiated.
“The development of improved varieties of soybeans,
in early years, came through selections from introductions
obtained from the Orient. This first work, which occupied the
period up to the last few years, resulted in the development
of such varieties as Dunfield, Illini, Manchu, Richland, and
many of the other varieties with which we have been familiar
in the past and which have played an important part in the
establishment of soybeans as a major crop.
“New, improved soybean varieties are now produced
largely by hybridization. Most of the crosses that are being
developed through the cooperative program are made at four
or five breeding centers and the better of the segregating
plant populations are distributed in an early stage to all the
interested experiment stations so that further selection can be
done in the area for which the strains are being developed.
“In connection with the evaluation of new strains, the
establishment of an analytical section in the Laboratory
has permitted the use of chemical analysis as a tool in the
breeding work. In the past it has been customary to make

selection only for yield, lodging resistance, seed quality,
maturity, and such other agronomic factors that could
be observed. The use of chemical analysis has increased
tremendously the opportunities for developing varieties that
are superior for industrial use, as well as superior in yield.
“After strains produced through the breeding work have
become sufficiently fixed as to type, the better of them are
placed in preliminary nurseries. The best of these are entered
in what we have designated as the ‘Uniform Soybean Tests’
which have been set up to give a critical evaluation of the
top strains that are being developed through the breeding
program. The varieties and strains we are studying in the
Uniform Soybean Tests are divided into maturity groups, and
starting with the very earliest, adapted to North Dakota and
Minnesota, we have designated these as the Uniform Test,
Groups 0, I, II, III, etc., extending down to Group VIII which
is composed of very late strains adapted to the southern part
of the Gulf Coast Region of the United States; During the
past season nurseries were planted at 44 locations in the
North Central states and at 52 locations in the South.
“Accomplishments of the Breeding Program: In regard
to accomplishments we will mention first some of the
progress in the Southeastern states. In 1943 and for the
next 2 years, the Uniform Tests which we established in
cooperation with the state experiment stations of the region
were composed mostly of the named varieties that were
available and were being recommended by the state stations.
These studies indicated that Ogden, which was then grown
to a limited extent, was outstanding in the upper half of the
Southern region, being the highest in yield and oil content
of the strains under test, and being very lodging resistant. It
is now the principal variety in this area. Ogden, however, is
rather short especially on poor soils, and has a tendency to
shatter. It is now being used extensively in crosses to carry
its desirable qualities into new strains that are taller and hold
their seed better.
“Roanoke, a selection from a mixed seed lot, has been
developed at the North Carolina Experiment Station by Jack
Rigney of the agronomy department and Edgar Hartwig
of the Laboratory. Roanoke is some 10 days later than
Ogden, being of about the same maturity as Volstate. It has
been outstanding in the central South, slightly out-yielding
Volstate, and having an oil content about 0.7 percent higher.
“A selection out of a cross Haberlandt x Ogden is
showing much promise in recent yield tests. This strain
has the yield of Ogden combined with the taller and better
seed-holding habit of the Haberlandt variety. In general it
is adapted to less fertile soils than Ogden and embodies the
high oil content characteristic of the Haberlandt. Many of
these new strains will rapidly replace the older varieties, as
their value is realized and seed stocks become available.
“Up to this year there have been no particularly
outstanding strains of the maturity of Group V, that is, for
material to be grown through Tennessee, northern Arkansas,
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and Oklahoma. We are starting in 1947 a Group V nursery
which will contain strains from crosses between Dunfield
x Arksoy, Haberlandt x Dunfield, and a number of other
crosses between the better northern and southern strains. We
feel confident that through this breeding program strains will
be developed that will be superior and well adapted to this
area.
“Southeastern States: In the southeastern part of the
United States some difficulty has been encountered in
obtaining strains with good seed quality. It has been found
that varieties coming from the Nanking region of China are
able to develop good seed under these conditions. Many
of these types, such as Monetta, Nanking, Palmetto, and
Missoy, have been crossed with such high-yielding, highoil-content strains as Odgen and Volstate, and selections
from these crosses have been obtained that give indication
of being superior to any of the strains now available for the
southeastern Coastal Plains region. One of these new strains
from a cross Ogden x Missoy entered in Uniform Test,
Group VII, in 1946 led these strains in yield in the Southeast
this first year.
“Turning to the North Central States, the first few
years of the Laboratory work, so far as the development of
varieties and strains was concerned, was devoted mainly to
the agronomic and chemical evaluation of the varieties that
were available. Among the strains released on the basis of
the evaluation were Patoka, Gibson, and Earlyana developed
by the Indiana Experiment Station; Chief, developed by
the Illinois Station; and Boone, developed by the Missouri
Station. By growing strains in the Uniform Nurseries at
many locations in a region, it has been possible to evaluate
them in a relatively short period of time. This is due to the
fact that within a single year the seasonal. conditions will
vary considerably from place to place giving the equivalent
of several crop years of information within a single season.”
Continued. Address: Agronomist in Charge, Regional
Soybean Lab., Urbana, Illinois.
582. Doughtie, R.T., Jr. 1947. Sampling of cottonseed,
soybeans and peanuts: Methods used and problems
encountered. J. of the American Oil Chemists’ Society
24(10):335-40. Oct.
• Summary: Outlines several sampling procedures for the oil
content of these oilseeds and discusses briefly some of the
problems encountered with the procedures of sampling and
with the obtaining of proper samples for analysis. Address:
USDA Production and Marketing Administration, Memphis,
Tennessee.
583. Gurtz, Robert F.; Miller, B.R.; Becker, J.A.; Peters, J.H.
1947. Soybeans: Production, farm disposition and value, by
states, 1924-44. Washington, DC: Bureau of Agricultural
Economics, USDA. 16 p. Oct.
• Summary: “Soybean production has expanded

tremendously in the 21 years covered by this publication–
from less than 5 million bushels in 1924 to over 190 million
bushels in 1944. Farm disposition of the crop likewise has
undergone many changes. In 1924 about 15 percent of the
crop was used for seed on farms where produced, 25 percent
was fed to livestock and the remaining 60 percent was sold.
By 1944 the quantity of seed used on farms where produced
accounted for 6 percent, only 2 percent was fed and sales
amounted to 92 percent of production.”
A table shows the statistics for the USA (total) and each
state with significant soybean production. Unless otherwise
indicated, the statistics start with the year 1924: Ohio,
Indiana, Illinois, Michigan, Wisconsin, Iowa, Missouri,
Kansas, Delaware, Maryland, Virginia, West Virginia, North
Carolina, South Carolina, Georgia, Kentucky, Tennessee,
Alabama, Mississippi, Arkansas, Louisiana, Oklahoma,
New York (1934), Pennsylvania (1934), Minnesota (1934),
Texas (1934), New Jersey (1938), Nebraska (1938), South
Dakota (1940), North Dakota (1942). Each table contains the
following information: Year. Production. Farm disposition:
Used for seed (total, on farms where grown), fed to livestock,
sold. Season average price per bushel received by farmers.
Value: Value of production, value of sales. Address: Crop
Reporting Board, Washington, DC.
584. Hartwig, E.E.; Nelson, W.L. 1947. Soybeans in North
Carolina. Soybean Digest. Nov. p. 11-13.
• Summary: “In 1882 a soybean later designated as
Mammoth Yellow was introduced into the northeastern
section of North Carolina. This variety proved to be well
adapted to the Tidewater area of North Carolina and Virginia
and the soybean gained a foothold in America. Soybean
production in that area was for the purpose of forage
production or for seed to be sold in other areas.
“Many of these seeds were planted in more northern
states where the variety would not mature. Consequently,
it could be used for forage purposes only and growers had
to come back to North Carolina for seed stocks each year.
This market was lost when earlier maturing varieties were
introduced into the Cornbelt. However, in 1915, 200,000
bushels of North Carolina grown beans were crushed by
local cottonseed mills.
“The first statistics for the soybean crop were in 1909
when it was reported that 12,000 acres were grown in North
Carolina with an average yield of 12 bushels per acre. A
survey made in 1916 of 50 farms in the Tidewater area on
which soybeans were grown found yields ranging from 4 to
39 bushels per acre with an average yield of about 19 bushels
per acre.
“In the early years of soybean production, harvesting for
seed presented a difficulty. The mule drawn one-row beater
was developed for row planted beans, and under favorable
conditions saved from 50 to 75 percent of the crop. With the
development of the combine harvester most of the one-row
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beaters have been replaced.
“Soybean production in the Carolinas is confined largely
to the Coastal Plain area. Here a large part of the crop is
planted in rows and is harvested for seed. The Coastal Plain
can be divided into the Tidewater area immediately along
the coast in which the soils are rather low lying and high in
organic matter, and the upper part of the Coastal Plain which
has lighter soils. The Tidewater area is not as well suited
to the culture of tobacco, cotton, or peanuts as the upper
part of the Coastal Plain so soybeans have occupied a much
larger percentage of the cultivated acreage. In some of the
Tidewater counties of North Carolina, 35 to 45 percent of the
cultivated acreage is planted to soybeans. Although soybeans
are usually considered better adapted to the Tidewater area,
equally good yields have been obtained on the sandier soils
of the Upper Coastal Plain. In the Piedmont area a large
portion of the beans grown are seeded solid after small grain
and cut for hay.
“In the Tidewater area soybeans are planted to occupy
the land for the full season or after mid-June following Irish
potatoes. When grown as a full season crop they are usually
grown in rotation with corn. Farmers in this area consider
that soybeans have a definite beneficial effect on the physical
condition of their soils. In the more southern sections of
the state and in South Carolina, soybeans are often planted
after small grain is harvested. Excellent seed yields can be
obtained with the late plantings but yields will decrease
sharply in most years if the crop is planted after June 20.
“Relatively few varieties have gained prominence in
North Carolina. The Mammoth Yellow variety which grew
so well in the region produced seed relatively low in oil
content, and shattered its seed quite readily upon maturity.
Mammoth Yellow matured in late October. About 1907 the
Tokyo and Haberlandt varieties were introduced. Neither
of these varieties offered any improvement in seed holding
but Haberlandt did have a higher oil content. Tokyo matures
in late October and Haberlandt matures in early October.
About 1936 the T.W. Wood Seed Co. of Richmond, Virginia,
introduced a variety named Woods Yellow which was
reported to be a selection from Mammoth Yellow. Woods
Yellow holds its seed fairly well, has a rather low oil content,
and produces a rank, coarse plant somewhat difficult to
combine. In recent years Woods Yellow has been the most
popular variety, although Tokyo and Haberlandt have been
quite popular in some areas.
“CNS Popular: Another of the old varieties is Biloxi,
a late, rank-growing, brown-seeded type. Biloxi has been
largely interplanted with corn for soil improvement or for
grazing. Several varieties, Palmetto, Missoy, Clemson,
Nanking, and CNS, derived from introductions from
Nanking, China, make excellent growth in the Upper Coastal
Plain of South Carolina and Georgia. All of these varieties
have low oil content and with the exception of CNS shatter
quite badly. CNS is now grown to greater extent than any

other variety in this group.
“Varieties now recommended for North Carolina are
Ogden and Roanoke. Ogden, developed by the Tennessee
Agricultural Experiment Station, was first grown on a field
scale in North Carolina in 1944, and has been well received
by soybean growers. Ogden has a medium growth type,
stands very well, has a good oil content, and shatters less
than Tokyo and Haberlandt. Ogden will usually hold its
seed at least 2 weeks after it has reached combine maturity.
It matures about October 10 to 15. During the 1946 season
Ogden demonstrated that it could tolerate an excess of
moisture better than some other varieties on the low lying
poorly drained soils.
“In the spring of 1946, the variety Roanoke was released
from the North Carolina Agricultural Experiment Station
as a result of cooperative research with the U.S. Regional
Soybean Laboratory. Roanoke is a late-October-maturing
bean, medium tall in growth habit, holds its seed extremely
well, and has the highest oil content of any soybean adapted
to the southern states. Its average oil content for the past 3
years at the Experiment Station farm near Raleigh is 21.9
percent as compared with 19 percent for Woods Yellow.
Roanoke can be expected to give higher seed yields than
Woods Yellow if plant nutrient requirements are adequately
supplied. Since Roanoke is a taller growing variety than
Ogden it has a greater tendency to lodge, especially on
heavier soils. However, the added height is usually an
advantage in the Upper Coastal Plain. Roanoke is also well
adapted to the Coastal Plain of South Carolina.
“A rather extensive breeding program was initiated in
1942 to develop better adapted varieties. This program was
expanded in 1943 in cooperation with the U.S. Regional
Soybean Laboratory. In addition to high yielding ability,
improvement in seed holding, lodging resistance, chemical
composition, seed quality, and disease resistance are
considered highly important. During the past season (1946)
approximately 25,000 F2 plants and over 4,000 single
plant progeny rows were grown for selection purposes.
Approximately 500 new strains, mostly selections from
crosses, were grown in replicated yield trials at several
different locations. Some of these strains give promise of
improvement over existing varieties.
“There is little hope for raising the low average yield for
North Carolina to any appreciable extent by breeding alone.
The production of a profitable yield of soybeans demands
an adequate supply of plant nutrients and the success of
soybeans in the Southeast will depend upon satisfying the
nutrient demands. Unfortunately the soybean early gained
the reputation of getting along without any fertilizer. In
addition to being grown without the addition of any fertilizer,
soybeans are also quite often grown in rotation with crops
receiving only light applications of fertilizer.
“When one drives through the Coastal Plain area in
mid-summer potash deficiency as shown by foliar symptoms
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is readily apparent and wide spread. However, numerous
experiments during the past few years have demonstrated
that yield responses can be expected from potash
applications even when plants appear to be making normal
growth and show no foliar symptoms. Not so conspicuous
but equally widespread is the need for limestone. Many
of the soils of the Tidewater area have a pH value of 5 or
below. These soils give excellent responses to applications
of dolomitic limestone. However, liming in excess of pH 6.0
will cause manganese deficiency on some soils. Most of the
Coastal Plain soils are better supplied with phosphate than
with limestone or potash, but phosphate is equally necessary
in producing satisfactory seed yields.
“The present fertilizer recommendations for soybeans in
North Carolina are as follows:
“(1) Lime in accordance with needs as determined by
soil analysis and
“(2) Apply 400 pounds of 0-10-20 fertilizer per acre,
unless beans are grown in rotation with a heavily fertilized
truck crop.
“A 40-bushel crop of beans removes approximately 30
pounds of P205 [phosphoric anhydride / phosphoric acid] and
60 pounds of K20 [potassium oxide] from the soil. Results
during the past few years indicate that 30 to 40 bushels
of beans per acre can be safely expected with the use of
an adapted variety and a complete fertilization program.”
Continued: Address: 1. Associate Agronomist, U.S. Regional
Soybean Lab., Bureau of Plant Industry, Soils & Agricultural
Engineering, Agricultural Research Administration, USDA;
2. North Carolina Agric. Exp. Station.
585. Henson, Paul R. 1947. Soybeans for the South.
Yearbook of Agriculture (USDA) p. 338-343. For the years
1943-47. [3 ref]
• Summary: “Several new varieties of soybeans have been
developed that strengthen the position of soybeans, as an oil
crop for industrial use in the South. The new kinds are of
wide adaptation, and the southern farmer now has a much
better opportunity to select a high-yielding variety suited in
his own cropping practices.
“And, looking to the future, breeding programs are
going forward all over the South. Large numbers of new
strains and hybrid lines are being tested, or are under
observation at many of the southern experiment stations.
Crosses have been made and promising early strains having
a high oil content are being selected from crosses between
high-yielding, high-oil northern varieties and adapted
southern varieties. Several non-shattering hybrid lines that
appear to have good yielding ability are under test. Lines
resistant to bacterial pustule have been selected from crosses
with CNS and other southern varieties. Crosses between
high-yielding grain types are expected to bring us productive
strains better adapted to the lower Coastal Plain section of
the Southeast.

“It is not unreasonable to expect that from all this
material many new strains will soon be developed, fully
capable of meeting the needs of the southern farmer for
an oil bean and of overcoming several circumstances that
have been handicaps to growing soybeans there: The lack of
adapted varieties, the conflict with cotton for labor during the
harvest season, and adverse climatic conditions during the
late fall and winter.
“Two areas produce more than 90 percent of the
soybeans grown in the South for industrial use: The Coastal
Plain soils of North Carolina and Virginia and the Mississippi
Delta sections of Arkansas, Tennessee, Mississippi, and
Louisiana. Only 17.5 percent of the total soybean acreage in
the South was harvested for beans during the 10-year period,
1934 to 1943. The average yield then was 11.1 bushels an
acre. In 1945, after several better kinds became available,
27.6 percent of the total acreage was harvested for beans, and
the average yield, 13.8 bushels an acre, was 24 percent above
that from 1934 to 1943.
“To meet the demand for more oil during the war and to
encourage an expansion of soybean plantings in the South by
developing varieties adapted to the section so it, too, could
help fill the need, the facilities of the United States Regional
Soybean Laboratory at Urbana, Illinois, were expanded in
1942 to include 12 Southern States in a cooperative soybean
improvement program. Southern headquarters for the region
were located at the Delta Branch Experiment Station at
Stoneville, Mississippi.
“To achieve the chief aim of the program–the
development of adapted higher-yielding sorts for industrial
uses–varieties must be developed that not only yield more,
but resist shattering, lodging, and diseases, and have a
content of oil and protein most desirable for industrial
uses. Such new varieties, besides, must fit into the varied
rotations and cropping practices characteristic of the
different sections of the South. Cotton farmers of the Delta
section of Arkansas, Mississippi, and northern Louisiana
want a high-yielding variety that will mature in August or
early September so they can better use their labor supply.
Others want a kind that will mature in September or early
October, so that winter grains or alfalfa may be planted after
the soybeans are combined. Possibly a somewhat different
type is needed in the East and Southeast, where soybeans
are often planted after oats or, as in southern Alabama, after
early potatoes. The farmers of Oklahoma and Texas want a
productive, drought-resistant variety that will develop and
mature seed during dry summers. All these factors had to be
considered.
“The principal varieties that were being grown for beans
when the southern soybean program was initiated were
Arksoy, Arksoy 2913, Ralsoy, Mamredo, and Macoupin
in the central and upper South; Wood’s Yellow, Herman,
and Tokyo, in the East; and Palmetto, Mamloxi, Clemson,
and Nanking in the South and Southeast. Two new strains,
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Ogden and Volstate, had been developed and released by the
Tennessee Agricultural Experiment Station, but had not been
grown to any extent over the South at that time.
“Breeding and selection work to develop better adapted
varieties are under way at most of the southern experiment
stations in the cooperative program. New strains are entered
in the uniform tests across the region as rapidly as they
are developed. The varieties are grouped by maturity, in
conformity with the system established by the Regional
Soybean Laboratory in 1938. The varieties and strains of the
Uniform Tests, groups 0 to IV, are adapted to the Northern
States. The southern varieties are entered in the progressively
later maturing groups of VI, VII, and VIII. Through the midSouth, the strains of group VI normally mature from October
1 through October 15, those of group VII, October 16 to 30,
and group VIII, November 1 and later. The maturity of these
groups is a few days later across the upper South and earlier
in the lower South. Varieties of late September maturity,
group V, have not yet been developed. Because of the
interest in very early maturing beans, the varieties and strains
of group IV are being grown at a number of locations across
the upper South. Cooperators in the region carefully note
yields, with other agronomic and morphologic data. Seed
samples from the tests are sent to the Urbana laboratory for
chemical analyses. All data on new varieties are taken from
the regional variety tests. Because the varieties in the tests
were regrouped in 1944, only 2-year averages are given.
“The new, early-maturing strain, S100, has consistently
yielded above the commercial varieties of this maturity. It is
a rogue out of Illini, and was developed under the direction
of B.M. King, agronomist of the Missouri Agricultural
Experiment Station. The seeds are yellow and medium in
size. S100 is tall-growing, with gray pubescence and white
flowers. The principal objection to it is its low content of
oil. It yields well and is well adapted along the northern rim
of the southern region, but excellent yields of good quality
beans have been obtained from it as far south as Stoneville.
“Ogden is the most productive soybean of midseason
maturity for the South. It was developed from a selection
from the cross, Tokyo x P.I. 54610, by the late H.P.
Ogden, associate agronomist of the Tennessee Agricultural
Experiment Station. Ogden is erect, bushy, and medium
tall. It has gray down on leaves and stems–pubescence–and
purple flowers. The seeds are olive yellow, medium in
size, and high in quantity of oil. It is more resistant to leaf
diseases, particularly bacterial pustule, than the other kinds
of the same maturity. But under very dry conditions Ogden
will shatter shortly after maturity. Shattering appears to
be more severe on light-textured, infertile soils. Ogden is
well adapted to the central and upper part of the South; it
has led all varieties of group VI maturity in yield in 19 out
of 23 tests where 2-year average yields are available–an
outstanding record in view of the wide variation in soil and
climatic conditions across the South. Breeders of soybeans

have made many crosses of Ogden with nonshattering
varieties, and a number of promising nonshattering, highyielding, hybrid lines from the crosses have been put under
test.
“Two other new kinds, Volstate and Roanoke, of late
October maturity, group VII, are distinctly superior to the old
varieties. Volstate, also of Tennessee origin, was selected by
H.P. Ogden at the same time from the same cross (Tokyo x
P.I. 54610) as Ogden. It is medium tall, with gray pubescence
and white flowers. It matures 10 days to 2 weeks later than
Ogden and produces high yields of excellent yellow seed.”
Continued. Address: Agronomist, U.S. Regional Soybean
Lab., Stoneville, Mississippi, in the Bureau of Plant Industry,
Soils and Agricultural Engineering.
586. Henson, Paul R. 1947. Soybeans for the South
(Continued–Document part II). Yearbook of Agriculture
(USDA) p. 338-343. For the years 1943-47. [3 ref]
• Summary: (Continued): “Roanoke was selected as a single
plant from a mixed seed lot in the fall of 1941. The strain
was developed under the direction of J.A. Rigney, associate
agronomist of the North Carolina Agricultural Experiment
Station, in cooperation with E.E. Hartwig of the Department.
It was entered in the Regional Variety Test, group VII, in
1944. Its excellent showing the first year in the tests and
in other tests in North Carolina left little doubt as to its
superiority. It resembles Volstate in appearance, with gray
pubescence, and yellow seed of medium size. Roanoke is
higher in oil and has yielded slightly more than Volstate.
Both varieties are superior to Wood’s Yellow in yield,
resistance to shattering, and content of oil. Seed stocks of
Roanoke were increased in 1945. Approximately 500 bushels
of certified seed were available for further increase in 1946.
“Volstate and Roanoke are adapted to an area that
includes the lower half of Arkansas and the upper third of
Louisiana, extending eastward through the mid-South, the
Piedmont, and Coastal Plain areas of North Carolina; neither
is adapted to the lower South and Southeast.
“A third promising variety, CNS, is like Roanoke and
Volstate in maturity. CNS was selected out of the Clemson
variety by J.E. Wannamaker of St. Matthews, South Carolina.
Plants of CNS are of medium height, with tawny pubescence
and purple flowers. The yellow, medium-size seeds number
approximately 3,400 to the pound, compared to Palmetto’s
3,700 seeds to a pound. The oil content of CNS is low, but
it is higher than that of Palmetto. CNS is well adapted to the
Coastal Plain soils of South Carolina, Georgia, and Alabama
and is resistant to bacterial pustule, a serious leaf disease.
Breeders have used CNS in crosses to get resistant varieties
adapted to other regions.
“The new late-maturing varieties, Pelican, Acadian, and
L.Z., appear to be promising for the lower South. All three
were selected from crosses made by John P. Gray, associate
agronomist of the Louisiana Agricultural Experiment Station.
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Their seed is yellow, with dark-brown or black hilums, and
medium small to small in size. Acadian has 3,520 seeds to
the pound, L.Z. 3,890, and Pelican 3,950. The oil content of
each is much higher than Wood’s Yellow and Mamloxi. All
3 are tall-growing types, but lodge very little in the lower
Coastal Plain area. They hold their seed well and shatter
much less than established varieties. Pelican, Acadian, and
L.Z. have been tested for 3 years in the Uniform Variety
Test, group VIII. They have yielded equally well through
the southern half of the region, but are particularly well
adapted in southern Louisiana and to the Coastal Plain soils
in southern Alabama and Georgia.”
“Acknowledgments: Several men helped plan and
conduct the investigations in the southern soybean program.
Among the collaborators and other workers of southern
experiment stations who assisted are: H.R. Albrecht, E.F.
Schultz, and Otto Brown of Alabama; C.K. McClelland and
E.M. Cralley of Arkansas; George E. Ritchey of Florida;
R.P. Bledsoe and U.R. Gore of Georgia; John P. Gray of
Louisiana; J.F. O’Kelly, H.A. York, and Robert B. Carr
of Mississippi; J.A. Rigney and S.G. Lehman of North
Carolina; H.W. Staten of Oklahoma; W.R. Paden and E.E.
Hall of South Carolina; John B. Washko of Tennessee; E.B.
Reynolds, R.C. Potts, K.F. Manke, J.R. Quinby, W.L. Jones,
P.J. Lyerly, Harold D. Lynn, and P.B. Dunkle of Texas; T.B.
Hutcheson, M.H. McVicker, G.D. Jones, and R.P. Cocke of
Virginia.”
Tables: (1) Comparison of the agronomic properties of
S100, Gibson, Patoka, Macoupin, Boone, two-year average,
1944-45.
(2) Comparison of the agronomic properties of Ogden,
Arksoy 2913, Mamredo, Ralsoy, two-year average, 1944-45.
(3) Comparison of the agronomic properties of Roanoke,
Volstate, Wood’s Yellow, CNS and Palmetto, two-year
average, 1944-45. Address: Agronomist, U.S. Regional
Soybean Lab., Stoneville, Mississippi, in the Bureau of Plant
Industry, Soils and Agricultural Engineering.
587. Pellett, Frank Chapman. 1947. American honey plants:
Together with those which are of special value to the
beekeeper as sources of pollen. 4th ed. Revised and enlarged.
New York, NY: Orange Judd Publishing Co., Inc. 467 p. See
p. 376-78. 200 Illust. 24 cm. [2 soy ref]
• Summary: The soybean is considered a minor honey plant.
As the acreage planted to soybeans steadily expands, “it
becomes of increasing interest to the beekeeper. Information
concerning its value as a source of nectar is meagre. It is well
known that under some conditions it yields nectar, yet under
other conditions the bees do not seem to find it attractive.
Just what conditions of soil and climate are most favorable
are not yet entirely known. Reports from different sections
upon the plant in Illinois during the time of his observation,
beekeepers from some localities write to say that bees work
upon them from morning until night. Another report (from

Tennessee) states that the bees work soy beans freely from
about 9 a.m. until sunset. A North Carolina beekeeper reports
that they work from early morning until about noon, or not
later than 1 o’clock p.m. Further observation concerning
the behavior of the plant under different conditions will be
necessary to reconcile these reports.
“The honey from this source is light in color, of peculiar
but pleasing flavor and rather thin and light in body. A
sample received by the writer from Mr. J.R. Pinkham,
of Washington, N.C. [North Carolina], granulated rather
quickly, but would be graded as a high quality honey in most
markets. The flavor is very distinctive and should command
a ready market once the trade becomes accustomed to it.
“Concerning the yield Mr. Pinkham writes:
‘Notwithstanding that the bees only seem to work on soy
beans part of the day and that it does not seem to yield
regularly every day, a strong colony of Italians [Italian bees]
will store from 100 to 250 pounds in thirty or forty days,
which about covers the blooming period of the plant. I had
one colony which filled 175 sections this year.’ (1922).
“In contrast to the above report Mr. Joe Gass, of Tyner,
Tennessee, writes that he had been unable to secure any
surplus from soys, although the bees worked them freely and
they bloomed at a time when nothing else was to be had. He
found them valuable, however, as they kept the bees busy
at a time when otherwise they would have been robbing,
and stored some very light honey in the brood chamber. Mr.
Pinkham writes that soybeans do not seem to yield as heavily
on uplands as on the black swamp or Pocosin silt.
“Harold Kelly of Forest Glen, Maryland, writes that his
bees within reach of about fifty acres of soybeans worked
the blossoms freely, gathering more than their immediate
needs but not storing surplus. They honey was amber in
color, slightly on the dark side but of mild flavor. While
not important, the beans do supply a light honeyflow in his
locality at a time when there has usually been a dearth.
“In 1944 there were numerous reports of light yields of
honey from soybeans. In most cases the surplus from this
source was small...”
“In a letter to the author, J.E. Eckert reported that
while living in North Carolina he observed that the bees
gathered a surplus from soybean in the coastal section east
of Washington. The honey was extra light amber in color, of
good flavor and granulated quickly. An average of one to two
supers were produced in summer when no other source was
available.
“In Louisiana Everett Oertel reported that he had
observed the bees to work soybeans lightly some years but
had seen no honeyflow from this source.
“There is little to indicate that the soybean is an
important honey plant anywhere although it does at times
yield some nectar. The fact that bees may work one variety
at times while neglecting others blooming nearby, indicates
a variation in nectar yield which might be increased by
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selection.”
A list of 36 publications consulted is given on p. 9-11.
Pellett lived 1879-1951. Address: Hamilton, Illinois.
588. Wherry, Larry. 1947. The golden anniversary of
scientific feeding. Milwaukee, Wisconsin: Business Press.
120 p. No index. 22 cm.
• Summary: American Mfgrs. Assoc. calls it the only history
of feed manufacturing in the U.S. Scientific feeding was
built on an understanding of the importance of protein and
a realization that protein was often the limiting factor in the
production of meat, milk and eggs. Early sources of protein
were often by-products, such as corn gluten and cottonseed
meal.
Appendix I, titled “Chronological history of feed
manufacturing,” covers the period 1875-1945 in the USA.
Some important dates:
1864–Emil Wolff, a German chemist, publishes his first
feeding standards. Known as the Wolff-Lehmann standards,
they indicated the amount of crude protein needed by
different classes of animals; however they were not widely
used.
1875–John W. Barwell of Leicester, England, brings a
feed manufacturing business to the USA, locating in Chicago
and Waukegan, Illinois.
1886–Albers Milling Co. is founded by Bernard Albers
at Seattle, Washington. In 1895 they began manufacturing
feeds. In 1929 this company merged with the Carnation
Company. By 1947 Albers operated five feed mills: Seattle,
Washington; Portland, Oregon; Oakland, California; Los
Angeles, California; and Peoria, Illinois.
1894–Robinson-Danforth Commission Company, St.
Louis, Missouri, begins making mixed feeds. In 1898 the
brand name “Purina” is adopted, and Purina Mills become
part of the new corporation, Ralston Purina Co., headed by
William H. Danforth. By 1947 they operated more than 30
feed mills.
1896–Dr. C. Lehmann, of the Berlin Agricultural High
School, modifies Wolff’s feeding standards to create the
Wolff-Lehmann standards, which soon become widely used
in Europe and the United States in computing livestock
rations; they emphasized that protein was often the limiting
factor in the production of meat, milk, and eggs. One of
the first protein supplements was corn gluten feed. The
American Glucose Co. in Buffalo, New York, sold a feed
called “Buffalo Feed.” After about 1900 cottonseed meal,
and tankage and meat scraps from packing houses, started to
be widely used.
1898–American Milling Company organized as a
consolidation of Marsden Company and American Milling
Company, by Colonel A.G. Winter. Plants at Owensboro,
Kentucky; Peoria, Illinois; Linden, Indiana. Note: American
Milling Co. later became part of Allied Mills, which crushed
soybeans in the plant at Peoria, Illinois.

1904–Northrup King Co. begins manufacturing feeds at
Minneapolis, Minnesota. Founded by J.E. Northrup, Preston
King, and C.C. Massie.
1920–Nutrena Mills, Kansas City, Kansas, founded by
Van Roy Miller. Note: in Oct. 1945 Cargill purchased (for
$1.6 million) the three Nutrena feed mills at Kansas City,
Kansas; Coffeyville, Kansas, and Sioux City, Iowa.
1920–Pillsbury Flour Mills Co., Minneapolis,
Minnesota, begins manufacturing livestock and poultry
feeds. Name in 1947: Pillsbury Mills, Inc.
1925–Purina Experimental Farm established by Ralston
Purina Co. at Grays Summit, Missouri.
1928–General Mills, Inc. is organized, including
Washburn Crosby Company, Red Star Milling Company,
Royal Milling Company, Kalispell Flour Mills Company and
Rocky Mountain Elevator Company.
1929–Allied Mills, Inc., is formed as a result of the
merger of American Milling Company and the McMillen
Company. The principal brand names of these predecessor
companies, namely “Amco” and “Wayne” were continued
after the merger. Now (probably meaning in 1947) operates
7 major feed plants: Peoria, Illinois; Omaha, Nebraska; Fort
Wayne, Indiana; East St. Louis, Illinois; Buffalo, New York;
Memphis, Tennessee; and Portsmouth, Virginia.
1932–Honeymead Products Company, Cedar Rapids,
Iowa, founded by R.P. Andreas. Operating 3 mills... one at
Cedar Rapids, one at Spencer, and one at Washington, Iowa.
The firm name was originally “Andy’s Feeds, Inc.,” changed
to “Honeymead” in 1936. Note: In 1938 the Honeymead
name was first used; the family-owned Honeymead plant
began operating in Cedar Rapids in Oct. 1938. In 1944
the Honeymead plant in Spencer, Iowa, began operation,
followed in early 1945 by the plant in Washington, Iowa.
1933–Archer Daniels Midland Company [feed mill],
Minneapolis, Minnesota, founded by George A. Archer and
John W. Daniels.
1935–McMillen Feed Mills, Inc., Division of Central
Soya Company, Inc., founded by D.W. McMillen, Sr.
Operates 4 feed mills: Decatur, Indiana; Gibson City, Illinois;
Harrisburg, Pennsylvania; and Marion, Ohio.
1936–The Glidden Company of Cleveland, Ohio, began
manufacturing feeds under the name of Holland Mills, at
Piqua, Ohio. This plant was later destroyed by fire, but feed
operations were reestablished at Indianapolis as the Glidden
Co. Feed Mill Division with brand names of Glidden and
Capitol.
1938–Cargill, Inc., of Minneapolis, Minnesota, founded
in 1865 by W.W. Cargill, begins manufacturing feeds. In
1945 they bought the Honeymead plant in Cedar Rapids.
As of 1947 they operate feed plants at: Minneapolis; Cedar
Rapids, Iowa (two plants); Fort Dodge, Iowa; Spencer, Iowa.
Address: Chicago, Illinois.
589. Long, O.H.; McMurray, S.F. 1948. Variety performance
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trials of oats, barley, wheat, corn and soybeans: Data
for 1947 with summaries of results from previous years.
Tennessee Agricultural Experiment Station, Bulletin No. 206.
16 p. Jan.
• Summary: Three soybean varieties are recommended:
Ogden–a midseason variety. Volstate–a late-maturing
variety. S-100–an early-maturing variety. The section titled
“Soybeans” (p. 8, 10, 15) states that the Roanoke variety
produced the highest yield of hay, and S-100 produced
the highest average yield of seed–24.08 bushels per acre.
Address: Knoxville.
590. American Soybean Association; National Cotton
Council. 1948. Progress in products (Technicolor motion
picture). Hudson, Iowa. 25 minutes. 16 mm. Released on
March 1. *
• Summary: Jointly produced and sponsored by the
American Soybean Assoc. and the National Cotton Council,
this film depicts the use of cottonseed oil and soy oil in
margarine, the part that agriculture plays in industry, and the
way in which a new industry helps other existing industries
by broadening their markets and creating new ones.
Reviewed in Soybean Digest (May 1948, p. 42; June
1948, p. 34; July 1948, p. 34; Sept. 1948, p. 104; Oct. 1948,
p. 34; Nov. 1948, p. 19, 40-41). Released on 1 March 1948,
it had 900 bookings in the first 6 weeks after release.
By June 1, 1948, bookings on the Technicolor margarine
film “had reached the large total of 1,600. There were
bookings in all the 48 states, with California, Pennsylvania,
Indiana, and Texas each having well over 100. Film shows
the part soybean and cottonseed oils play in margarine.”
By June 30 over 90,000 people had reportedly seen the
Technicolor film. “A total of 1,893 bookings had been made
by that date. Bookings may be made through the executive
offices of the American Soybean Association, Hudson,
Iowa.”
By 31 Aug. 1948 the film had been booked 1,272
times and over 230,000 people had seen it. It was shown
at the 1948 ASA convention on Sept. 13-15 in Memphis,
Tennessee.
As of 27 Sept. 1948 “the margarine movie has been
shown 1,193 times to 166,890 people” [numbers revised
downward].
By late October it was reported to have been shown to
206,346 people. Address: Hudson, Iowa.
591. Morse, W.J. comp. 1948. Soybean varietal names used
to date.
• Summary: This is a 9-page separately-paged list:
“Variety Name–Source [Unfortunately will omit the
Source for all but a few]
“Acadian–Louisiana Experiment Station 40-293
“Acme–P.I. 14954
“Adams–A5-2683 (A3-176)

“Agate–P. I. 81037
“A.K.–Manchuria 1912
“A.K. (Harrow)–Dominion Experiment Station, Canada
“Akasoya–Japanese variety (Indiana)
“Aksarben
“Allison Black
“American Oil King–Same as Midwest
“Amherst
“Anwei–La Choy Company (Ohio)
“Aoda
“Arikara
“Arisoy
“Arkan
“Arksoy
“Arksoy 2913
“Arlington
“Armredo
“Auburn
“Austin
“Austrian Green
“Avoyelles
“Baird
“Bakaziro
“Banner
“Bansei
“Barchet
“Bavender Special
“Bell
“Best Green
“Best White
“Biloxi
“Biltan
“Black
“Black Beauty
“Black Champion
“Black Eyebrow
“Blackhawk
“Black Sable
“Boone
“Bopp
“Brindle
“Brooks
“Brown
“Brown Otootan
“Brownie
“Buckeye Cross (BX)–Same as Mt. Carmel
“Buckshot
“Burnette
“Buster Brown–Same as Trenton
“Butterball
“Capital
“Cayuga
“Chame
“Chang
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“Charlee
“Chernie
“Cherokee
“Chestnut
“Chief
“Chinaton Echo
“Chiquita
“Chuku
“Chusei
“Cibao
“Clay–Same as Midwest
“Claybank–Same as Midwest
“Clemson–P.I. 71659
“Cloud–P.I. 16790
“Cluster Bean–Same as Midwest
“C.N.S.–J.E. Wannamaker (South Carolina)
“Coker’s Black Beauty–Same as Oloxi
“Coker’s 31-15–Same as Pee Dee
“Columbia
“Columbian
“Creole
“Delnoshat–Delta Station selection 6679
“Delredo–Mississippi selection
“Delsoy–P.I. 85355
“Delsta–Delta Station #6677
“DeSoto–Reported by Ohio grower
“Dixie
“Dortchsoy #2–Dortch Company (Arkansas)
“Dortchsoy #6
“Dortchsoy #7
“Doxie–Georgia Experiment Station
“Duggar–P.I. 17268C
“Dunfield–P.I. 36846
“Dunland
“Dwarf Brown
“Dwarf Early Yellow
“Dwarf Green
“Earlyana
“Early–Same as Ito San
“Early Black–Same as Buckshot
“Early Brown
“Early Green–Same as Medium Green
“Early Indiana Laredo
“Early Japan
“Early Korean
“Early Laredo–Same as Norredo
“Early Mammoth Black–Same as Buckshot
“Early Mandarin–Same as Mandarin
“Early Virginia Brown–Same as Virginia
“Early White–Same as Ito San
“Early White Eyebrow–Source unknown
“Early Wilson–Same as Wilson
“Early Wilson Black–Same as Wilson
“Early Wisconsin Black–Same as Wisconsin Black

“Early Woods Yellow–[Blank]
“Early Yellow–Same as Ito San
“Easycook–P.I. 34702
“Ebony–P.I. 17254
“Eda–P.I. 17257
“Eda Mame–Ito San and Eda
“Edgecombe–R.P. Cooke, Williamsburg, Virginia
“Edna–P.I. 17252C
“Edsoy–Changed to Delsoy
“Edward–P.I. 14953
“Elton–P.I. 20406
“Emperor–P.I. 97155
“Essex–Same as Peking
“Etampes–Same as Ito San
“Etum–P.I. 86100
“Extra Early Black–Same as Buckshot
“Fairchild–P.I. 19184
“Farnham
“Feed All–A.M. Johnson (North Carolina)
“Feeser’s Prolific–Same as Midwest
“Flambeau–Wisconsin selection 839-14
“Flat Black–Same as Flat King
“Flat King–P.I. 17252
“Flava–P.I. 16789A
“Foster’s Prolific
“Fungi
“Funk Delicious
“Funman
“Gala
“Galaway
“Gatan
“Gem
“George Washington
“Georgian
“German Coffee Berry
“Giant Brown
“Giant Green
“Giant Yellow
“Gibson
“Goku
“Golden
“Goldsoy–Ontario Station, Canada
“Gosha–Same as Manhattan
“Goshen Prolific–Farmer selection (North Carolina).
“Granger
“Green
“Green and Black
“Greenfield
Green Samarow
“Guelph
“Habaro
“Haberlandt
“Hahto
“Hakote
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“Hamilton
“Hankow
“Hansen
“Harbinsoy
“Harman
“Hawkeye
“Hay Boy
“Hayseed
“Herman
“Hidatsa
“Higan
“Hiro
“Hokkaido
“Hollybrook
“Hollybrook Early
“Hongkong
“Hoosier
“Hope
“Hudson Manchu
“Hurrelbrink
“Ignotum
“Illington
“Illini
“Illinois 13-19
“Illinois Champion
“Ilsoy
“Imperial
“Indiana Hollybrook
“Indiana Meadow
“Italian
“Ita Mame
“Ito San–P.I. 17268
“Jackson
“Japanese #15
“Japan Pea–Same as Ito San
“Jefferson
“Jet
“Jogun
“Johnsoy
“Kabott
“Kagon
“Kanro
“Kanum
“Kentucky A
“Kia
“Kingston
“Kingwa
“Kirin
“Kungchuling
“Kura
“Laredo
“Large Black
“Large Brown
“Large Yellow

“Late
“Late Ita Mame
“Late Yellow
“Lexington
“Lincoln
“Little Wonder
“Looney #2
“Lowrie
“Loxitan
“Ludeke
“LZ
“Macoupin
“Magnolia
“Mamloxi
“Mammoth
“Mammoth Black
“Mammoth Brown
“Mammoth Yellow
“Mamotan
“Mamredo
“Manchu
“Manchu #3
“Manchu #606
“Manchukota
“Manchuria
“Manchuria 13-177
“Mandarin
“Mandarin #507
“Mandarin (Ottawa)
“Mandell
“Mandriff
“Manhattan
“Manitoba Brown
“Mansfield
“Mansoy
“Marlow
“Matthews
“McClave
“Medium Black
“Medium Early Black
“Medium Early Brown
“Medium Early Yellow–Same as Ito San
“Medium Green–Same as Guelph
“Medium Yellow–Same as Midwest
“Mendota–Wisconsin Expt. Station selection
“Meridian
“Merko
“Meyer
“Miami
“Michigan Green
“Midland
“Midunk
“Midwest
“Midwest Free
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“Mikado
“Mingo
“Minnsoya
“Minong
“Minsoy
“Missoy
“Misstucky
“Monetta
“Mongol
“Monroe
“Montreal Manchu–T.B. Macauley (Canada)
“Morgan
“Morse–P.I. 19186
“Mount Carmel
“Mukden
“Mukden #4
“Nanda
“Nanking
“Nanksoy
“Nansemond
“Nansemond Early
“Natsu
“Nela
“Nemo
“New Bush Bean
“New London
“Nielsen
“Nigra
“Norredo–Unknown
“Norsoy (Pridesoy)
“Northern Hollybrook
“Nuttall–P.I. 17253
“O.A.C. 211–Canada Experiment Station
“Ogden
“Ogemaw
“Ohio 9035–Same as Hamilton
“Ohio Champion–Same as Midwest
“Ohio Medium Green–Same as Guelph
“Okute
“Old Dominion
“Oloxi
“Ontario
“Osaya
“Otootan–Formosa
“Otoxi–South Africa
“Ottawa Mandarin–See Mandarin (Ottawa)
“Ozark
“Pagoda
“Palmetto
“Patoka–P.I. 70218-2-19-3
“Pee Dee–Coker’s 31-15
Peking
“Pekwa–Combined with Kingwa
“Pelican -

“Pennsoy
“Perley’s Mongol
“Pine Dell Perfection
“Pingsu
“Pinpu
“Pluto
“Pocahontas
“Premier
“Preston
“Pridesoy
“Prolific
“Purredo
“Quillian
“Ralsoy
“Rattlesnake
“Red Otootan
“Red Sable
“Red Tanner
“Reiching
“Riceland
“Richfield
“Richland
“Rila
“Roanoke
“Rokusun
“Roosevelt
“Rose Non Pop
“Round Black
“Royal
“S100
“Sable
“Sac
“Sainte Anne
“Samarow
“Sangra
“Saskatoon
“Sato
“Scioto
“Sedo–P.I. 23229
“Seminole–P.I. 93058
“Seneca–F.C. 03654A
“Shanghai–Same as Tarheel Black
“Sherwood–P.I. 17862
“Shinto–P.I. 21079
“Shiro–P.I. 81036
“Siegenthaler–Same as Morse
“Sioux–P.I. 81021
“Sooty–P.I. 167908
“Sousei–P.I. 80476
“Southern–Same as Mammoth Yellow
“Southern Green–P.I. 62839
“Southern Medium Green–Same as Tokyo
“Southern Prolific–P.I. 37250
“Soy Good–Same as Etum
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“Soysota–P.I. 28019
“Stuart–P.I. 22644
“Summerland–Canada Station selection
“Super Quick–Same as Sousei
“Suru–P.I. 89128
“Swan–P.I. 22379
“Taha–P.I. 21999
“Tanloxi–Delta Station selection 483
“Tanner–Farmer selection (Alabama)
“Tarheel–Same as Tarheel Black
“Tarheel Black–P.I. 14952
“Tarheel Brown–Same as Mammoth Brown
“Tashing–P.I. 20854
“Tastee–P.I. 86019
“Tennessee Non Pop–Tennessee Expt. Station selection
“Tenses–P.I. 104881
“Texoil–Farmer selection (Texas)
“Tinzan–Australia selection
“Toku–P.I. 86129
“Tokyo–P.I. 17264
“Trenton–P.I. 24610
“Trinitaria–Salvador selection
“U.S.-2–P.I. 70218-2
“U.S.-5–P.I. 54563-5
“Viking–Illinois Experiment Station selection
“Vilnensis–Poland variety
“Vireo–P.I. 22874
“Virginia–P.I. 19186D
“Virginia Brown–Same as Virginia
“Volstate–Tennessee Expt. Station selection
“Wabash–C463
“Waseda–P.I. 80461-1
“Wee–P.I. 30600
“White–Same as Haberlandt
“White Biloxi–Delta Experiment Station selection
“White Eyebrow–- P.I. 30745
“Willomi–P.I. 81044-1
“Wilson
“Wilson Black
“Wilson Early Black
“Wilson-Five
“Wing’s Royal–Same as Peking
“Wisconsin
“Wisconsin Black
“Wisconsin Early Black
“Wisconsin Early Green
“Wisconsin Manchu #3
“Wisconsin Manchu #606
“Wisconsin Mandarin #507
“Wolverine
“Wonder
“Woods Yellow
“Wyokatenn
“Yellow–Same as Mammoth Yellow

“Yellow Biloxi
“Yellow Marvel
“Yelnando–Coker’s 433
“Yelredo–Coker’s 319
“Yokotenn–P.I. 19981
“Yoshioko–Same as Yosho
“Yosho–P.I. 17262
“Division of Forage Crops & Diseases
“Bureau of Plant Industry, Soils, & Agr. Engineering
“U.S. Department of Agriculture
“May 26, 1948” Address: Division of Forage Crops
and Diseases, Bureau of Plant Industry, Soils, & Agric.
Engineering, U.S. Department of Agriculture.
592. Morse, W.J. comp. 1948. Soybean varietal names used
to date. Washington, DC: Appendix to the mimeographed
report of the Fourth Work Planning Conference of the North
Central States Collaborators of the U.S. Regional Soybean
Laboratory, Urbana, Illinois. RSLM 148. 9 p. May 26.
• Summary: This is a 9-page two-column table. Column
1 is “Variety name.” Column 2 is “Source.” P.I. refers
to the Plant Introduction number. Acadian–Louisiana
Experiment Station 40-293. Acme–P.I. 14954. Adams–A52683 (A3-176). Agate–P.I. 81037. A.K.–Manchuria 1912.
A.K. (Harrow)–Dominion Exp. Station, Canada. Akasoya–
Japanese variety (Indiana). Aksarben–P.I. 36576. Allison
Black–D.T. Allison, Tennessee. American Oil King–Same as
Midwest. Amherst–P.I. 17275. Anwei–La Choy Co. (Ohio).
Aoda–P.I. 81043. Arikara–O. Will Co. (North Dakota).
Arisoy–P.I. 86736. Arkan–P.I. 87050. Arksoy–P.I. 37335.
Arksoy 2913–Arkansas Exp. Station (Marianna). Arlington–
P.I. 22899. Armredo–Arizona Station selection. Auburn–P.I.
21079A. Austin–P.I. 17263. Austrian Green–Same as Tokyo.
Avoyelles–Avoyelles Parish, Louisiana, selection. Baird–P.I.
22333. Bakaziro–Same as Amherst. Banner–Same as
Midwest. Bansei–P.I. 81031. Barchet–P.I. 23232. Bavender
Special–Bavender selection (Iowa). Bell–Same as Midwest.
Best Green–Same as Hope. Best White–Same as Amherst.
Biloxi–P.I. 23211. Biltan–Otootan selection (South Africa).
Black–Same as Buckshot. Black Beauty–Same as Ebony.
Black Champion–Same as Peking. Black Eyebrow–P.I.
30744. Blackhawk–A6K-937 (A3K-884). Black Sable–Same
as Peking. Boone–P.I. 54563-3. Bopp–Same as Chernie.
Brindle–P.I. 20407. Brooks–P.I. 16789. Brown–Same
as Mammoth Brown. Brown Otootan–Same as Tanner.
Brownie–P.I. 17256.
Buckeye Cross (BX)–Same as Mt. Carmel. Buckshot–
P.I. 17251. Burnette–Farmville, North Carolina, selection.
Buster Brown–Same as Trenton. Butterball–P.I. 17273.
Capital–Central Exp. Farm (Canada). Cayuga–P.I. 65393.
Chame–P.I. 80473. Chang–P.I. 54610-2. Charlee–P.I. 71663.
Chernie–P.I. 18227. Cherokee–P.I. 93057. Chestnut–P.I.
20405B. Chief–Illinois Exp. selection. Chinaton Echo–
Harrow, Canada. Chiquita–P.I. 27707. Chuku–La Choy Co.
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Chusei–P.I. 80472. Cibao–Salvador variety. Clay–Same
as Midwest. Claybank–Same as Midwest. Clemson–P.I.
71659. Cloud–P.I. 16790. Cluster Bean–Same as Midwest.
C.N.S.–J.E. Wannamaker (South Carolina; Note 1. This is
the earliest document seen {Dec. 2004} concerning John
E. Wannamaker). Coker’s Black Beauty–Same as Oloxi.
Coker’s 31-15–Same as Pee Dee. Columbia–P.I. 22897.
Columbian–Same as 22897. Creole–P.I. 71614. Delnoshat–
Delta Station selection 6679. Delredo–Mississippi selection.
Delsoy–P.I. 85355. Delsta–Delta Station #6677. DeSoto–
Reported by Ohio grower. Dixie–P.I. 37330. Dortchsoy #2–
Dortch Co., Arkansas. Dortchsoy #6–Dortch Co., Arkansas.
Dortchsoy #7–Dortch Co., Arkansas. Doxie–Georgia Exp.
Station. Duggar–P.I. 17268C. Dunfield–P.I. 36846. Dunland–
Ohio report (Dunfield?). Dwarf Brown–Same as Ogemaw.
Dwarf Early Yellow–Same as Ito San. Dwarf Green–Same
as Guelph. Earlyana–Indiana Exp. Station C-28. Early–Same
as Ito San. Early Black–Same as Buckshot. Early Brown–P.I.
25130 & 25161. Early Green–Same as Medium Green. Early
Indiana Laredo–Same as Norredo. Early Japan–Same as
Butterball. Early Korean–No source given.
Early Laredo–Same as Norredo. Early Mammoth Black–
Same as Buckshot. Early Mandarin–Same as Mandarin.
Early Virginia Brown–Same as Virginia. Early White–Same
as Ito San. Early White Eyebrow–Source unknown. Early
Wilson–Same as Wilson. Early Wilson Black–Same as
Wilson. Early Wisconsin Black–Same as Wisconsin Black.
Early Woods Yellow–No source given. Early Yellow–Same
as Ito San. Easycook–P.I. 34702. Ebony–P.I. 17254. Eda–P.I.
17257. Eda Mame–Ito San and Eda. Edgecombe–R.P.
Cocke, Williamsburg, Virginia. Edna–P.I. 17252C. Edsoy–
Changed to Delsoy. Edward–P.I. 14953. Elton–P.I. 20406.
Emperor–P.I. 97155. Essex–Same as Peking. Etampes–Same
as Ito San. Etum–P.I. 86100. Extra Early Black–Same as
Buckshot. Fairchild–P.I. 19184. Farnham–P.I. 22312. Feed
All–A.M. Johnson (North Carolina). Feeser’s Prolific–Same
as Midwest. Flambeau–Wisconsin selection 839-14. Flat
Black–Same as Flat King. Flat King–P.I. 17252. Flava–P.I.
16789A. Foster’s Prolific–Same as Midwest. Fungi–P.I.
81029. Funk Delicious–Funk Brothers (Illinois). Funman–
Funk Brothers (Illinois). Gala–Georgia Exp. Station.
Galaway–Same as Midwest. Gatan–Georgia Exp. Station.
Gem–P.B. Hutchins (Missouri). George Washington–Virginia
selection. Georgian–P.I. 71583. German Coffee Berry–Same
as Ito San. Giant Brown–Same as Mammoth Brown. Giant
Green–Illinois Exp. Station. Giant Yellow–P.I. 22415.
Gibson–Indiana Exp. Station. Goku–P.I. 80480. Golden–
Canada Exp. Station, Harrow. Goldsoy–Ontario Station,
Canada. Gosha–Same as Manhattan. Goshen Prolific–Farmer
selection (North Carolina).
Granger–Ohio selection 31-4. Green–Same as Guelph.
Green and Black–P.I. 84784. Greenfield–Probably Illini.
Green Samarow–Same as Samarow. Guelph–P.I. 17261.
Habaro–P.I. 20405. Haberlandt–P.I. 17271. Hahto–P.I.

40118. Hakote–P.I. 81039. Hamilton–Ohio-9035. Hankow–
P.I. 6559. Hansen–P.I. 20409. Harbinsoy–P.I. 54606-3.
Harman–Canada Exp. Station. Hawkeye–Iowa A45-251.
Hay Boy–Farmer selection (North Carolina). Hayseed–P.I.
71525. Herman–North Carolina selection. Hidatsa–P.I.
81038. Higan–P.I. 80475. Hiro–P.I. 86038. Hokkaido–P.I.
85666. Hollybrook–Wood Seed Co. (Virginia). Hollybrook
Early–Same as Midwest. Hongkong–P.I. 22406. Hoosier–P.I.
30746. Hope–P.I. 17267. Hudson Manchu–T.B. Macauley
[sic, Macaulay] (Canada). Hurrelbrink–Farmer selection
(Illinois). Ignotum–E.E. Evans (Michigan). Illington–Source
unknown. Illini–Illinois Exp. selection. Illinois 13-19–Same
as Ilsoy. Illinois Champion–Same as Midwest. Ilsoy–Same
as Merko. Imperial–P.I. 81780. Indiana Hollybrook–Same
as Midwest. Indiana Meadow–Ohio Report. Italian–Canada
Exp. Station. Ita Mame–Same as Tokyo. Ito San–P.I. 17268.
Jackson–P.I. 82581. Japanese #15–Same as Kingston. Japan
Pea–Same as Ito San. Jefferson–P.I. 82202. Jet–P.I. 17861.
Jogun–P.I. 87615. Johnsoy–A.E. Johnson (North Carolina).
Kabott–Canada Exp. Station. Kagon–Source unknown.
Kanro–P.I. 84928. Kanum–P.I. 84668-1.
Kentucky A–Kentucky Exp. Station selection. Kia–
Illinois Exp. Station selection. Kingston–P.I. 17255.
Kingwa–West Virginia Exp. Station selection. Kirin–La
Choy Co. Kungchuling–Manchuria selection. Kura–P.I.
81042. Laredo–P.I. 40658. Large Black–Same as Buckshot.
Large Brown–Same as Mammoth Brown. Large Yellow–
Same as Mammoth Yellow. Late–Same as Mammoth Yellow.
Late Ita Mame–Same as Tokyo. Late Yellow–Same as
Mammoth Yellow. Lexington–P.I. 17862E. Lincoln–Illinois
Exp. Station selection. Little Wonder–Farmer selection
(Missouri). Looney #2–Farmer selection (Tennessee).
Lowrie–P.I. 22898A. Loxitan–Delta Exp. Station selection.
Ludeke–Farmer selection (North Carolina). LZ–Louisiana
Exp. Station selection.
Note 2. This is the earliest document seen (Oct. 2013)
that mentions the soybean varieties Brown Otootan, Early
Mammoth Black, or Hidatsa.
Note 3. This is the earliest document seen (July 2013)
which states that Black Champion is the same as Peking, or
that Best Green is the same as Hope, or that Brown Otootan
is the same as Tanner, or that Early Mammoth Black is the
same as Buckshot, or that Hollybrook Early is the same
as Midwest. Continued. Address: USDA, Bureau of Plant
Industry, Soils & Agricultural Engineering, Div. of Forage
Crops & Diseases [Beltsville, Maryland].
593. Morse, W.J. comp. 1948. Soybean varietal names
used to date (Continued–Document part 2). Washington,
DC: Appendix to the mimeographed report of the Fourth
Work Planning Conference of the North Central States
Collaborators of the U.S. Regional Soybean Laboratory,
Urbana, Illinois. RSLM 148. 9 p. May 26.
• Summary: Continued from page 5: This is a 9-page
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two-column table. Column 1 is “Variety name.” Column
2 is “Source.” P.I. refers to the Plant Introduction number.
Macoupin–Farmer selection (Illinois). Magnolia–P.I. 85537.
Mamloxi–Delta Exp. Station selection. Mammoth–Same as
Mammoth Yellow. Mammoth Black–Same as Tarheel Black.
Mammoth Brown–Source unknown. Mammoth Yellow–
Source unknown. Mamotan–Delta Exp. Station selection.
Mamredo–Delta Exp. Station selection. Manchu–P.I. 30593.
Manchu #3–Wisconsin Exp. Station selection. Manchu
#606–Wisconsin Exp. Station selection. Manchukota–South
Dakota Exp. Station selection. Manchuria–Same as Pinpu.
Manchuria 13-177–No source given. Mandarin–P.I. 36653.
Mandarin #507–Wisconsin Exp. Station selection. Mandarin
(Ottawa)–Canada Station selection. Mandell–Indiana Exp.
Station selection. Mandriff–Ohio Report (Mandarin?).
Manhattan–P.I. 17277. Manitoba Brown–Canada Station
selection. Mansfield–Ohio Report. Mansoy–Manchu
selection. Marlow–Ohio Report. Matthews–Farmer selection
(Georgia). McClave–Same as Midwest. Medium Black–
Same as Buckshot. Medium Early Black–Same as Buckshot.
Medium Early Brown–Same as Early Brown. Medium Early
Green–Same as Guelph.
Medium Early Yellow–Same as Ito San. Medium
Green–Same as Guelph. Medium Yellow–Same as Midwest.
Mendota–Wisconsin Exp. Station selection. Meridian–Ohio
Report. Merko–P.I. 20412. Meyer–P.I. 17852. Miami–Ohio
Report. Michigan Green–Same as Guelph. Midland–Ohio
Report. Midunk–Funk Brothers (Illinois). Midwest–P.I.
17269. Midwest Free–Same as Midwest. Mikado–Farmer
selection (Indiana). Mingo–Ohio Exp. Station selection.
Minnsoya–Same as Minsoy. Minong–Probably Minsoy.
Minsoy–P.I. 27890. Missoy–P.I. 71664. Misstucky–Farmer
selection (Kentucky). Monetta–P.I. 71608. Mongol–Same
as Midwest. Monroe–H5 (Ohio). Montreal Manchu–T.B.
Macauley [sic, Macaulay] (Canada). Morgan–P.I. 22633.
Morse–P.I. 19186. Mount Carmel–P.I. 70218-2. Mukden–P.I.
50523Q. Mukden #4–Wisconsin Exp. Station selection.
Nanda–P.I. 95727. Nanking–P.I. 71597. Nanksoy–P.I.
104881. Nansemond–Farmer selection (Virginia).
Nansemond Early–Farmer selection (Virginia). Natsu–P.I.
19984. Nela–Louisiana Exp. Station selection. Nemo–P.I.
19985. New Bush Bean–Same as Midwest. New London–
Same as Midwest. Nielsen–P.I. 22644B. Nigra–P.I. 22407.
Norredo–Source unknown. Norsoy (Pridesoy)–North
Dakota. Northern Hollybrook–Same as Midwest. Nuttall–P.I.
17253. O.A.C. 211–Canada Exp. Station. Ogden–Tennessee
Exp. Station selection. Ogemaw–P.I. 17258. Ohio 9035–
Same as Hamilton. Ohio Champion–Same as Midwest. Ohio
Medium Green–Same as Guelph. Okute–P.I. 19986. Old
Dominion–P.I. 44512.
Oloxi–Coker’s Black Beauty. Ontario–P.I. 65344.
Osaya–P.I. 80465. Otootan–Formosa [later Taiwan].
Otoxi–South Africa. Ottawa Mandarin–See Mandarin
(Ottawa). Ozark–P.I. 37272. Pagoda–Canada Exp. Station.

Palmetto–P.I. 71587. Patoka–P.I. 70218-2-19-3. Pee Dee–
Coker’s 31-15. Peking–P.I. 17852B. Pekwa–Combined
with Kingwa. Pelican–Louisiana Exp. Station selection.
Pennsoy–Pennsylvania Exp. Station selection. Perley’s
Mongol–Same as Midwest. Pine Dell Perfection–Farmer
selection (Virginia). Pingsu–P.I. 18259. Pinpu–P.I. 28050.
Pluto–P.I. 72219. Pocahontas–Farmer selection (Virginia).
Premier–Same as Midwest. Preston–Virginia Exp. Station
selection. Pridesoy–Twin City Seed Co. selection. Prolific–
Same as Midwest. Purredo–Same as Norredo. Quillian–
Farmer selection (Oklahoma). Ralsoy–Ralston-Purina
selection. Rattlesnake–Kentucky Exp. Station selection. Red
Otootan–Same as Tanner. Red Sable–Same as Peking. Red
Tanner–Same as Tanner. Reiching–Ohio Report. Riceland–
P.I. 20797. Richfield–Ohio Report (Richland?). Richland–P.I.
70502-2. Rila–Marsh Foundation, Ohio. Roanoke–North
Carolina Exp. selection. Rokusun–P.I. 80481. Roosevelt–
Same as Midwest. Rose Non Pop–Farmer selection (North
Carolina). Round Black–Same as Buckshot. Royal–Same
as Wilson-Five. S100–Missouri Exp. Station selection.
Sable–Same as Peking. Sac–P.I. 80462. Sainte Anne–Canada
Station selection. Samarow–P.I. 17260. Sangra [Sanga]–P.I.
70210-1. Saskatoon–Farmer selection (Canada). Sato–P.I.
81041. Scioto–Ohio Exp. Station selection.
Sedo–P.I. 23229. Seminole–P.I. 93058. Seneca–F.C.
03654A. Shanghai–Same as Tarheel Black. Sherwood–P.I.
17862. Shingto–P.I. 21079. Shiro–P.I. 81036. Siegenthaler–
Same as Morse. Sioux–P.I. 81021. Sooty–P.I. 16790B.
Sousei–P.I. 80476. Southern–Same as Mammoth Yellow.
Southern Green–P.I. 62839. Southern Medium Green–Same
as Tokyo. Southern Prolific–P.I. 37250. Soy Good–Same as
Etum. Soysota–P.I. 28019. Stuart–P.I. 22644. Summerland–
Canada Station selection [from British Columbia]. Super
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Same as Guelph. Wisconsin Manchu #3–Wisconsin Exp.
Station selection. Wisconsin Manchu #606–Wisconsin Exp.
Station selection. Wisconsin Mandarin #507–Wisconsin Exp.
Station selection. Wolverine–P.I. 80490-1. Wonder–Same
as Midwest. Woods Yellow–T.W. Woods Co. selection.
Wyokatenn–Same as Yokotenn. Yellow–Same as Mammoth
Yellow. Yellow Biloxi–North Carolina Exp. Station selection.
Yellow Marvel–Farmer selection (Wisconsin). Yelnando–
Coker’s 433. Yelredo–Coker’s 319. Yokotenn–P.I. 19981.
Yoshioko–Same as Yosho. Yosho–P.I. 17262.
Note 1. This is the earliest document seen (June
2009) that mentions the soybean varieties Round Black or
Yelnando. Both Yelnando (1948) and Yelnanda (1961) appear
to have been developed by the Coker Seed Co. of Hartsville,
South Carolina.
Note 2. This is the earliest document seen (July 2013)
which states that Round Black is the same as Buckshot, or
that Wilson Black is the same as Wilson. Address: USDA,
Bureau of Plant Industry, Soils & Agricultural Engineering,
Div. of Forage Crops & Diseases [Beltsville, Maryland].
594. Soybean Digest. 1948. Grits and flakes... from the world
of soy: Claude Maurel of the National Institute of Soja, Paris,
France,... June. p. 34.
• Summary: “... anticipates attending the American
Soybean Association convention at Memphis, Tennessee,
in September... Maurel attended the Columbus [Ohio]
convention in 1947.”

Quick–Same as Sousei. Suru–P.I. 89128. Swan–P.I. 22379.
Taha–P.I. 21999. Tanloxi–Delta Station selection 483.
Tanner–Farmer selection (Alabama). Tarheel–Same as
Tarheel Black. Tarheel Black–P.I. 14952. Tarheel Brown–
Same as Mammoth Brown. Tashing–P.I. 20854. Tastee–P.I.
86019. Tennessee Non Pop–Tennessee Exp. Station
selection. Tensas–P.I. 104881. Texoil–Farmer selection
(Texas). Tinzan–Australia selection. Toku–P.I. 86129.
Tokyo–P.I. 17264. Trenton–P.I. 24610. Trinitaria–Salvador
selection. U.S.-2–P.I. 70218-2. U.S.-5–P.I. 54563-5. Viking–
Illinois Exp. Station selection. Vilnensis–Poland variety.
Vireo–P.I. 22874. Virginia–P.I. 19186D. Virginia Brown–
Same as Virginia. Volstate–Tennessee Exp. Station selection.
Wabash–C463. Waseda–P.I. 80461-1. Wea–P.I. 30600.
White–Same as Haberlandt. White Biloxi–Delta Exp. Station
selection. White Eyebrow–P.I. 30745. Willomi–P.I. 81044-1.
Wilson–P.I. 19183. Wilson Black–Same as Wilson.
Wilson Early Black–Same as Wilson. Wilson-Five–P.I.
19183-5. Wing’s Royal–Same as Peking. Wisconsin–Ohio
Report. Wisconsin Black–P.I. 25468. Wisconsin Early
Black–Same as Wisconsin Black. Wisconsin Early Green–

595. Central Soya Company, Inc. 1948. Annual report, period
ended August 31, 1948. 300 Old-First Bank Building, Fort
Wayne, Indiana. 12 p. Undated. 28 cm.
• Summary: During the past year the company made a
profit after taxes of $3,804,502, or $5.76 per share of
common stock outstanding. Sales for the past year amounted
to $104,107,600, up from $86,376,232 for the previous
12 months. “During the past fiscal year working capital
was increased $929,974, after payment of $1,320,000 in
dividends and $1,837,000 for additions to fixed assets.
The company is now building a solvent extraction plant
at Marion, Ohio; Its capacity will be 3,000,000 bu/year of
soybeans. The new solvent plant at Gibson City, Illinois
(capacity 8,600,000 bu/year of soybeans), began operation
on 1 March 1948. These two plants plus the original soybean
crushing plant at Decatur, Indiana, which has a current
capacity of 9,600,000 bu/year, will give the company a
total soybean crushing capacity of 21,200,000 bu/year, total
soybean storage capacity of 8,500,000 bu/year, and total
annual feed manufacturing capacity of 700,000 tons/year.
The company has feed manufacturing plants at Harrisburg,
Pennsylvania, and Memphis, Tennessee. Address: Fort
Wayne, Indiana.
596. Hartwig, Edgar E. 1948. Breeding soybeans for the
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southern states. Soybean Digest. Sept. p. 28-29.
• Summary: “Certain qualities are desired in a soybean
variety regardless of where it is grown. These qualities are
high seed yield, good seed quality, high percentage of oil
and protein, adaptability to combine harvesting, and freedom
from disease injury. However, one quality which does differ
markedly both in requirements and behavior is maturity.
Maturity and adaptation to specific environments are
characteristics which make southern varieties different from
Cornbelt varieties.
“Nearly 30 years ago plant physiologists learned that
soybeans were very sensitive to length of day. That is, some
types will begin to flower and develop seed with 16 hours
of daylight while other varieties will not begin to reproduce
until day length is 14 hours or less. Under the day length
conditions occurring at Memphis during the growing season
all strains adapted to the central Cornbelt area will begin
flowering in about 30 days after emergence. Consequently
they make only limited growth and mature too early to give
maximum seed yields. On the other hand a variety like
Ogden which makes good growth and matures about October
10 at Memphis will not mature before frost in central Illinois.
“During the past several years we have been evaluating
soybean varieties with regard to their specific qualities and
characteristics. We are not only interested in learning which
are the best strains available but also what characteristics
each strain possesses so that we might use these good
qualities in our improvement program.
“Soybeans are a self pollinated crop. Once a variety is
established as a uniform type, we have practically no chance
of making any improvement by selection within that variety.
To make improvement we must have variability. To get this
variability it is necessary to make crosses between types
possessing the different characteristics and selecting in later
generations. Some of the more advanced work has dealt with
getting improved seed holding, adaptation to specific areas,
and disease resistance.
“One of the varieties well adapted for seed production
in much of the South is Ogden. The Ogden variety gives
excellent seed yield, stands up well, is moderately resistant
to the bacterial leaf diseases, and has a quite satisfactory oil
content. However, Ogden will shatter under some conditions
and also sometimes produces seed of poor quality. One
of the types chosen to combine with Ogden to correct
these weaknesses was the Ralsoy variety. This variety has
excellent seed holding qualities, but gives much lower seed
yields, especially when the fertility level is such that Ogden
will yield 35 to 40 bushels per acre. Ralsoy also is quite
susceptible to bacterial pustule and wildfire.
“The problem then is to maintain as many Ogden
qualities as possible but still add seed holding. Since the
genes conditioning the various characteristics segregate
and recombine more or less at random in the F2 and later
generations it is necessary to observe rather large numbers in

order to obtain the desired combination. Disease susceptible
and shattering plants or lines can be eliminated in the second
or third generation by observation, but we have no method
of predicting by observation which strains are going to be
the best seed producers. To pick out the best yielding strains
it is necessary to grow them at several locations to evaluate
their adaptation to different environments. After testing
numerous strains from the cross Ralsoy x Ogden, one of the
most promising strains is N45-2994. While this strain has
not been tested thoroughly enough to know its adaptability, it
appears to possess many of the good qualities of each parent.
Other strains with good seed holding qualities have also been
crossed with Ogden to bring about improvement in seed
holding. We believe that some of these crosses will give nonshattering strains equal in other respects to Ogden.
“Chinese Strains: Several types introduced from the
vicinity of Nanking, China, such as Palmetto, Missoy,
Nanking, and CNS make excellent growth on the Coastal
Plain soils of the lower Southeast. However, each of these
strains has a low oil content. Crosses have been made using
these types with Ogden, Volstate, and Roanoke. Selections
from these crosses are now in advanced stages of testing.
Some of the better strains such as N45-3563, N45-3728, and
N46-2652 possess many of the growth qualities of Palmetto
and Missoy plus approaching Roanoke in seed holding and
oil content. It is anticipated that some of these strains will
provide good seed varieties in an area where the varieties
like Ogden and Roanoke have not been too well adapted.
“Another phase of the breeding program has been
directed toward transferring resistance to bacterial pustule
and wildfire [a bacterial foliage disease of soybeans, caused
by Pseudomonas varieties] to the better seed producing
types. Both of these diseases are frequently present in
soybean fields. One of the first strains to be identified as
carrying a high degree of resistance to both bacterial pustule
and wildfire was the variety CNS. CNS as a variety is not
well adapted for production in the two major production
centers of the South–the coastal plain area of North Carolina
and Virginia or the Delta area of Arkansas and Mississippi In
these areas it lodges badly, produces low seed yields, and has
a low oil content.
“The first crosses using CNS as a parent were made in
1943. Its resistance to bacterial pustule appears to be rather
simply inherited. However, from the first cycle crosses
strains which carried the desired degree of disease resistance
have not equalled Ogden or Roanoke in seed production or
oil content in their areas of best adaptation. These strains do
equal CNS in disease resistance and surpass it in agronomic
qualities. The better strains from the crosses with CNS
carrying resistance to bacterial pustule and wildfire have
been crossed with the best agronomic types for the different
production areas of the South. It should not be long before
types carrying a high degree of resistance to these two
bacterial leaf diseases along with good seed production and
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high oil content will be available.
“Several insects frequently cause severe defoliation
in the region. One of the worst offenders is the velvetbean
caterpillar. On several occasions differential feeding has
been observed when velvetbean caterpillars have moved
in on a nursery containing different strains. However,
each of these least desired strains has been observed to
be severely defoliated by the same insect when grown
alone. Consequently we do not have sufficient differences
upon which to base a program for resistance to velvetbean
caterpillar attack at the present time. The insect can be
controlled by dusting. Very few varieties have been available
to fill a maturity gap between such varieties as Patoka and
Gibson which are grown in southern Indiana and Ogden
which is about 3 weeks later. This season a considerable
acreage has been planted of the variety S-100 which fits in
very well between these other varieties in maturity. S-100
is recognized as carrying somewhat lower oil content than
other popular varieties, and a somewhat greater degree
of susceptibility to the wildfire disease. These qualities
will probably restrict the use of S-100 as a variety. Other
strains derived from crosses between productive Cornbelt
varieties and medium early Southern types are now in test.
In preliminary trials some of these strains which are similar
to S-100 in maturity have surpassed it in other qualities,
especially oil content.
“Good Soil Needed: While it is possible to breed
superior varieties of soybeans which will give higher seed
yields because of better adaptation to specific environments
and a better complement of genetic factors for yield, it
must also be recognized that the seed yield of any variety
is closely associated with the productive capacity of the
soil. A 40-bushel soybean seed crop removes in the seed the
equivalent of 300 pounds 0-10-20 [NPK] fertilizer. If the
phosphate and potash supply in the soil limits production to
20 bushels per acre, little is to be gained by planting a variety
having a higher yield potentiality. Very often improvement
in fertilization practices is the first step necessary toward
improving seed yields. Likewise other cultural practices such
as stand and weed control cannot be neglected if high yields
are expected.
“At the present time varieties like S-100, Ogden,
Roanoke, and Acadian offer maturity range for production
in almost any area of the South. Each of these strains has the
capacity to produce high seed yields in areas where adapted,
providing of course that the nutrient requirements are
fulfilled. It is recognized that these and other varieties have
limitations and breeding work is in progress to correct some
of these defects. Furthermore, it is recognized that progress
in any breeding program is dependent on knowledge of
the inheritance of the various qualities and characteristics.
We, therefore, are interested in problems directed toward
gaining further genetic information as well as practical
improvement.” Address: Agronomist, U.S. Regional Soybean

Lab., Bureau of Plant Industry, Soils and Agricultural
Engineering, Agricultural Research Administration, USDA.
597. Soybean Digest. 1948. The soybean moves south. Sept.
p. 25.
• Summary: “The soybean is moving south. Statistics
prove it. Soybean acres and yield jumped 5-fold during war
and postwar years in the six Midsouth states, Arkansas,
Kentucky, Missouri, Mississippi, Louisiana and Tennessee.
At the same time acreage and yield tripled in the 12 Southern
states served by the U.S. Regional Soybean Laboratory.
“But the South is only once again claiming her own. An
old sea captain, we are told [by A.E. Staley, Sr.], first brought
soybeans direct from the Orient to North Carolina. Planters
grew them there as ‘Japan peas.’ Under the prodding of such
enthusiasts as the late C.B. Williams at the North Carolina
Experiment Station, the growing of soybeans spread rapidly
in the South.
“The first American-grown soybeans were processed
in North Carolina; and they were first processed by solventextraction in Virginia.
“In 1920 the five leading soybean states were all in the
South. But in following years Southern farmers lost interest,
due to lack of suitable varieties, the lack of harvesting
machinery, and mainly perhaps, to the pull of past habits
that tied them to a single crop. The Nation’s soybean
center shifted to the Cornbelt. By 1935 Missouri was the
only Southern state included in the first five in soybean
production.
“During the war and postwar the South turned again to
soybeans. She is now growing far more of them than ever.
The combine has come in to make them more profitable. The
call for diversified farming is at last beginning to be heeded
in the South as elsewhere. New and better varieties such as
S-100 and Roanoke are coming from the experiment stations.
“The soybean at no time lacked for true friends in the
South. There were men who believed in its ultimate triumph
there–breeders working for private firms and the Regional
Soybean Laboratory and the state experiment stations,
growers who kept on planting the crop, and agricultural
leaders like J.B. Crain who built processing and refining
plants, grew large acreages themselves and induced others to
follow suit.
“These men were quietly at work preparing for the day
of the soybean’s return. Their work is now rewarded. No one
now can doubt that the soybean along with cotton and other
typical Southern crops will remain to share in the South’s
destiny.”
Note: This is the earliest document seen (Nov. 2016) that
contains the word “Midsouth.”
598. Soybean Digest. 1948. 28th annual convention:
American Soybean Association. Sept. p. 20-22.
• Summary: Almost 1,000 people from 28 states and 9
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other countries attended the 3-day sessions of the 28th
annual convention of the American Soybean Association
which closed at Memphis [Tennessee] September 15. The
meetings, which included the field trip into the Delta section
of Arkansas, were undoubtedly among the best attended and
most successful in the entire history of the Association.
“The efforts of several groups beside the Association
committees and staff contributed greatly to the success of
this meeting held in one of the world’s great cotton centers.
These included the Memphis Merchants Exchange, the
Clarkedale Experiment Station [in Arkansas], and Lee
Wilson & Co.
“Members of the convention committee of the Memphis
Merchants Exchange had literally put in months of effort in
preparing a rousing welcome for the convention attendants;
and their efforts paid off. Wives of Exchange members were
in charge of ladies hospitality. The Exchange was host at a
cocktail party which preceded the annual banquet.
“The staff of the Clarkedale station had been busy in
preparing the test plots for the field trip; which included
all named commercial varieties in the U.S. for inspection
of convention visitors, and the preparation of the plots for
demonstrations of flame weeding, artificial defoliation and
mechanical cotton picking.
“The Lee Wilson & Co. people under the able
generalship of Manager J.H. Crain had likewise gone allout
to make the visit to the world’s largest cotton plantation
and one of the world’s largest agricultural enterprises
a memorable occasion. A large number in addition to
those registered at the convention attended the tour of the
plantation, which was in charge of Glen (Bud) Green, Wilson
public relations man. About 800 were fed at the barbeque
lunch put on by Wilson’s at Bassett Park.
“The Memphis Merchants Exchange and Lee Wilson
& Co. each published a well printed and liberally illustrated
book in honor of the occasion.
“Ersel Walley, Walley Agricultural Service, Fort Wayne,
Indiana, was reelected president of the Association. Geo. M.
Strayer, Strayer Seed Farms, Hudson, Iowa, was reelected
secretary-treasurer. John W. Evans, Montevideo, Minnesota,
was elected vice president, succeeding W.G. Weigle, Marsh
Foundation Farm, Van Wert, Ohio. Newly elected directors
were Leroy Pike, Pontiac, Illinois, succeeding Walter W.
McLaughlin, McLaughlin Agricultural Service, Decatur,
Illinois; and O.H. Acorn, Little River Farms, Wardell,
Missouri, succeeding Harry A. Plattner, Malta Bend,
Missouri.
“Strayer, Weigle and G.G. McIlroy, Farm Management,
Inc., Irwin, Ohio, were reelected directors.
“Holdover directors include: Walley, Evans; J.B.
Edmondson, Danville, Indiana; Howard L. Roach, Plainfield,
Iowa; Jacob Hartz, Sr., Stuttgart, Arkansas; John P. Dries,
Saukville, Wisconsin; F.S. Garwood, Stonington, Illinois;
and R.H. Peck, River Canard, Ontario.

“The Association went on record favoring immediate
announcement by the government of allocation of a
‘reasonable amount’ of whole soybeans for shipment abroad
to bolster the price of 1948-crop beans before the bulk of the
crop begins to move.
“The Association pointed out that the 1948 crop is
estimated to be the largest in history, and the adopted
resolution stated that exportation of soybeans would stabilize
the market and encourage growers to maintain an acreage
large enough to meet future U.S. and foreign demand.”
A photo at the bottom of page 20 has this caption: “The
new ASA beard of directors–the men who will serve you
during 1948-49. Standing left to right: R.H. Peck, John W.
Evans, John Dries, Howard Roach, G.G. McIlroy, W.G.
Weigle and Frank S. Garwood. Seated: J.R. Edmondson,
O.H. Acorn, President Ersel Walley, Secretary-treasurer Geo.
M. Strayer, and Jacob Hartz, Sr. Leroy Pike is not in the
picture.”
Page 21: “At the Convention: On this page you see just a
few of the people who attended the 28th convention at Hotel
Peabody.
“Top left, examining a soybean plant, Geo. U. Shelby,
Charleston, Missouri, grower; W.E. Tidwell, Columbus,
Mississippi, seed dealer and handler; John Gray, Louisiana
State University agronomist; and John A. Hendrix, Northeast
Louisiana Experiment Station, St. Joseph, Louisiana.
“Top right, visiting in a booth, N.H. Pace, dealer and
exporter of soybeans, Cleveland, Mississippi; ASA President
Ersel Walley, Walley Agricultural Service, Fort Wayne,
Indiana; A.A. Williams, Happy Mills, and J.M. Trenholm,
Standard Commission Co., Memphis. Williams and
Trenholm were members of the convention committee of the
Memphis Merchants Exchange.
“In picture second from top, three Tallulah, Louisiana,
growers compare two varieties of soybeans. They are: Walter
M. Scott, Sr., Walter M. Scott, Jr. and W.S. Patrick. The
senior Scott was a program speaker.
“Second from bottom, four Illinois elevator men
compare notes: Frank Garwood, president Stonington
Cooperative Grain Co., and Irwin W. Larrick, manager;
Elmer T. Frobish, manager of the Morrisonville Farmers Coop Co.; and C.G. Simcox, manager Assumption Cooperative
Grain Co.
“Bottom left, S.S. De of India and Massachusetts
Institute of Technology and Florence Rose, executive
secretary for Meals for Millions, find they have much in
common in their concern for better diets for the world’s
hungry.
“Bottom right, three Canadians confer in corridor: Ivan
Roberts, Guelph, Ontario; R.H. Peck, River Canard [Ontario]
grower and member of ASA board; and J.V. Ross, Victory
Mills, Ltd., Toronto.
“All pictures read from left to right. Photos by Soybean
Digest.
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“The Association asked strong producer backing
in soybean-growing areas for its promotional program
announced this summer. The program is being financed by
grower contributions of one-fifth cent per bushel collected by
elevators on 1948-crop soybeans at the time of harvest.
“The Association also went on record on the buttermargarine issue by demanding repeal of ‘all regulatory
taxes and controls-local, state or federal-which discriminate
against the use of edible products made from domestic oils.’
“The usual informal smoker [smoking cigarettes and
cigars] was held the evening preceding opening of the
convention, and was presided over by Secretary-treasurer
Geo. M. Strayer. Two films, Progress in Products, the
margarine film produced jointly by the American Soybean
Association and the National Cotton Council, and the
“Allis-Chalmers film, The Soybean Story, were shown.
“Five hundred and fifty-five people bought tickets to
the annual banquet and took part in the group singing led by
Joe Seabold, McMillen Feed Co., Napoleon, Ohio; saw the
presentation of lifetime memberships to the men elected this
year; and heard Clayton Rand’s humorous talk, ‘Jack and the
Beanstalk.’ Robert Snowden, Horseshoe Plantation, Hughes,
Arkansas, was toastmaster. A feature of the banquet was
‘Stake-lets,’ a soy product of Madison Foods.
“Over 100 women attended the convention–a new
record. They were guests at a noon luncheon tendered by
the Interstate Bag Co., a Wilson & Co., enterprise at Wilson,
Arkansas. All ladies attending the banquet were presented
with corsages by Memphis Merchants Exchange.
“Exhibit booths of firms serving the industry received
many visitors during the convention. They offered a good
cross-section of services offered to the industry and were a
center of much interest.
“The following men were members of convention
committees: Nominations committee: Howard L. Roach,
Plainfield, Iowa, chairman; Jacob Hartz, Sr., Stuttgart,
Arkansas; David G. Wing, Mechanicsburg, Ohio; Dr. W.L.
Burlison, Urbana, Illinois; John Dries, Saukville, Wisconsin.
“Awards committee: W.G. Weigle, Van Wert, Ohio,
chairman; J.B. Edmondson, Clayton, Indiana; J.W. Calland,
Decatur, Indiana; J.C. Hackleman, Urbana, Illinois; W.J.
Morse, Beltsville, Maryland.
“Resolutions committee: J.B. Edmondson, Danville,
Indiana, chairman; K.E. Beeson, Lafayette, Indiana; W.G.
Weigle, Van Wert, Ohio; George Hale, Burdette, Arkansas;
John Evans, Montevideo, Minnesota; John Sand, Marcus,
Iowa; Paul Hughes, Hudson, Iowa.”
Two photos on page 22 have these captions: (1) “Barges
in tow on the Mississippi. These lines now bring millions
of bushels of grain and soybeans to the port of Memphis for
distribution throughout the South.”
(2) “Contributing greatly to the good fellowship so
evident at the 28th convention was Joe Seabold, McMillen
Feed Mills, Inc., Napoleon, Ohio, our song leader again this

year. Seabold led off all sessions.”
599. Soybean Digest. 1948. Annual report of the president
[presented at 28th annual convention, American Soybean
Association]. Sept. p. 22-23.
• Summary: “At our last annual meeting your board
of directors and officers were committed to a policy
of aggressively promoting the business interests of the
American soybean grower. Unanticipated activity and
progress in that direction can be reported.
“In connection with the campaign to remove the federal
taxes on margarine made from domestic oils, the American
Soybean Association became nationally known. It found
strength which comes from its own membership and from
cooperation with those having common interests, such as the
Cotton Council.
“All of this was accomplished without adequate finances
but placed a great burden and expenditure of donated time
upon the directors and many of our stalwart members. The
year closing witnessed the completion of the film Progress in
Products and the name of the American Soybean Association
is being identified as a friend of the food consumer
everywhere–a fine piece of public relations in these times.
“Excellent progress has been made in the expansion of
our field service and the initiation of a sound financing plan.
These new developments have not diminished our interest
in or our recognition of the importance of the technical side
of soybean growing and utilization. We have cooperated in
every way with every agency and have publicly expressed
our appreciation of the fine work being performed in the
field of agronomy by the National Soybean Processors
Association.
“As we look ahead we must emphasize the fact that
‘soybeans are worth more money.’ What an opportunity for
sales promotion when you have a product a bushel of which
contains three times as much protein, ten times as much
fat, and nearly three times as much valuable minerals as a
bushel of wheat. Certainly such a product is worth twice as
much. Remember, too, that a bushel of our product contains
four times as much protein, over four times as much fat, and
nearly four times as much mineral as a bushel of corn, and
certainly one bushel of it should be worth three or four times
that of a bushel of corn. Our problem is to convert that value
into price.
“It is a hard business fact that processors and handlers
are primarily interested in an adequate and profitable service
charge or handling profit. Only the consumer and grower
are primarily interested in price. The consumer can and
will pay a good price only if the soybean is utilized in high
value usage. It is imperative that with adequate financing
our Association in faithfulness to its trust to our grower
membership, alone if necessary, but cooperating with all
those who will, make every possible effort to divert the
soybean to its most profitable utilization.
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“Every cent added to the price of soybeans by our
efforts means 1½ million dollars to our growers. Certainly
with such large stakes at issue they are entitled to our best
efforts. May I repeat a statement previously made that
‘When the chips are down, price will determine how many
bushels of soybeans U.S. farmers will continue to grow.’ A
fair percentage of soybean growers can, at any time, convert
their acreage into other uses. On the other hand with more
high value usage, a sounder and more adequate storage
and marketing program, the broadening of our markets and
the realization of a price more nearly in keeping with the
potential value of our product, soybean production can be
increased. This increase might be very helpful to adjust
our agricultural production to more nearly meet our exact
domestic and foreign needs. We consider it important that all
segments of our soybean industry be kept strong and that can
be done only through maintaining, and perhaps increasing,
our soybean production.
“Let us repeat that:
“a. High value usage is required to assure a satisfactory
price.
“b. A satisfactory price is required to assure volume of
production.
“c. An assured volume of production is desirable and
necessary.
“To that end we must devote our very best efforts. Ersel
Walley, Fort Wayne, Indiana.
“(Continued on page 72)”
600. Soybean Digest. 1948. Field day at Clarkedale and
Wilson [Arkansas]. Sept. p. 23.
• Summary: “Cameras were much in evidence on the
ASA field trip to Clarkedale and the Wilson plantations. At
right you see four seedsmen talking it over at Bassett Park
following the barbeque given by Lee Wilson & Co. Left to
right: M.E. Magee, Magee Grain Co., Dyersburg, Tennessee;
Lyman Reed, Missouri Soybean Co., Caruthersville,
Missouri; N.H. Pace, Pace Seed & Supply Co., Cleveland,
Mississippi; and Jacob Hartz, Jr., Jacob Hartz Seed Co.,
Stuttgart, Arkansas. Just below are some of the 800 people
who stood in line to be served at the barbeque.
“In center at left, is the flame weeder in action at the
Clarkedale soybean plots. Just below, three scientists from
the Delta Experiment Station, Stoneville, Mississippi,
partake of the lunch at Bassett Park. They are: Robert B.
Carr, E.E. Hartwig and Howard W. Johnson.
“At right, three men from the Orient look at a plot of
U.S. soybeans. They are: P.C. Hsu, Chinese representative
on FAO; S.S. De, India; and Victorino P. Paredes, Philippine
embassy.
“Bottom left, relaxing at Bassett Park: Dr. John Gray,
Baton Rouge [Louisiana]; Mrs. G.G. McIlroy, Irwin, Ohio;
Mrs. John Gray; Mrs. David G. Wing, Mechanicsburg, Ohio;
Mrs. Heartsill Banks, Kansas City; Mrs. V. Lee McMahon,

St. Louis; and David G. Wing.
“Bottom right, also at Bassett: Mrs. Banks; Mrs.
McMahon; Mrs. Jeanne M. Strayer, Hudson, Iowa; and Mrs.
Parke Burrows, Evanston, Illinois.
“All pictures [7 photos] read from left to right. Soybean
Digest photos.”
601. USDA Northern Regional Research Laboratory. 1948.
Soybean processing mills in the United States. USDA Bureau
of Agricultural and Industrial Chemistry. CA-5. 14 p. Sept.
• Summary: Footnote: “This is a revision of AIC-26 [Nov.
1943]–Revised June 1946 under the same title.”
“The following list of soybean processing mills is
divided into three parts: (1) Mills specializing in soybeans.
(2) Mills processing soybeans on part-time basis. (3)
Distribution of soybeans processed by solvent extraction,
screw press, and hydraulic press methods (Estimates based
on data compiled by Bureau of the Census in cooperation
with the Northern Regional Research Laboratory). A year
by year table from crop year 1936-37 to 1946-47 (Oct. to
Oct.) shows the number of tons processed and the percentage
of the total processed by each of the three processes. The
percentage processed by solvent extraction doubled from
13.2% to 26.6% while the percentage processed by hydraulic
press dropped by half from 18.4% to 9.5%. The total tons of
soybeans processed rose 8.2 fold from 619 to 5,107 during
the 11 year period.
Processors are listed by state (alphabetically), and within
each state alphabetically by city. Three symbols are used
(in parentheses) to express each plant’s processing capacity
in tons of soybeans per day: S = Small–less than 50. M =
Medium–50 to 200. L = Large–more than 200. Three other
symbols are used to express the type of soybean processing
equipment used: X = Extraction (solvent). P = Screw press
[or expeller]. H = Hydraulic press.
“1. Mills specializing in soybeans. Arkansas–West
Memphis: Arkansas Mills, Inc. (MX). Wilson: Wilson Soya
Corporation (MXP). Delaware–Laurel: Laurel Processing
Co. (SX).
“Illinois–Alhambra: Alhambra Grain and Feed Co.
(SP). Bartonville: Allied Mills, Inc. (LP). Bloomington:
Funk Brothers Seed Co. (MP). Ralston Purina Co. (LX).
Champaign: Swift and Co. (LXP). Chicago: Archer-DanielsMidland Co. (MX). The Glidden Co. (LXP). Spencer
Kellogg and Sons, Inc. (LP). Colchester: Colchester
Processing Co. (SP). Decatur: Archer-Daniels-Midland Co.
(LXP). Decatur Soy Products Co. (MP). Spencer Kellogg
and Sons, Inc. (LXP). A.E. Staley Manufacturing Co. (LXP).
Galesburg: Galesburg Soy Products Co. (MP). Gibson City:
Central Soya Co., Inc. (LXP). Kankakee: Borden’s Soy
Processing Co. (MX). Mascoutah: Phillip H. Postel Milling
Co. (SP). Monmouth: Ralph Wells and Co. (SP). Nashville:
Huegly Elevator Co. (SP). Norris City: Norris City Milling
Co. (SP). Pana: Shellabarger Soybean Mills (MP). Poplar
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Grove: Northern Illinois Processing Corporation (SP).
Quincy: Quincy Soybean Products Co. (MP). Roanoke:
Eureka Milling Co. (SP). Rock Falls: Sterling Soybean Co.
(SP). Springfield: Cargill, Inc (MP). Taylorville: Allied Mills,
Inc. (MX). Virden: Hulcher Soy Products Co. (SP).
“Indiana–Bunker Hill: Ladd Soya, Inc. (MP). Danville:
Hendricks County Farm Bureau Cooperative Association
(SX). Decatur: Central Soya Co., Inc. (LXP). Frankfort:
Swift and Co. (MX). Indianapolis: The Glidden Co. (LX).
Lafayette: Ralston Purina Co. (MP). Marion: Hoosier
Soybean Mills (MP). Oaktown: Knox County Farm Bureau
Cooperative Association (SP). Portland: Haynes Soy
Products, Inc. (MP). Rockport: Martin Serrin Co., Inc.
(SP). Rushville: Rush County Farm Bureau Cooperative
Association (SP). Wabash: Wabash County Farm Bureau
Cooperative Association (SP).
“Iowa–Belmond: General Mills, Inc. (LX). Cedar
Rapids: Cargill, Inc. (MX). Iowa Milling Co. (MP).
Centerville: Pillsbury Mills, Inc. (MP). Clinton: Pillsbury
Mills, Inc. (MX). Des Moines: Spencer Kellogg and Sons,
Inc. (LX). Swift and Co. (MP). Dike: Farmers Cooperative
Association (SP). Dubuque: E.E. Frith Co. (SP). Eagle
Grove: Boone Valley Cooperative Processing Association
(SP). Fairfield: Doughboy Industries, Inc. (MP). Fayette:
Fayette Soybean Mill (SP). Fort Dodge: Cargill, Inc. (LXP).
Gladbrook: Central Iowa Soybean Mill (MP). Hubbard:
Boone Valley [Cooperative] Processing Association (SP).
Iowa Falls: Ralston Purina Co. (LXP). Manly: North Iowa
Cooperative Processing Association (SP). Marshalltown:
Marshall Mills, Inc. (SP). Martelle: Farmers Cooperative
Elevator (SP). Muscatine: Hawkeye Soy Products Co. (SP).
Muscatine Processing Corporation (MX). New Hampton:
Eastern Iowa Milling Co. (SP). Plainfield: Roach Mills (SX).
Quimby: Simonsen Mill Rendering Plant (MP). Ralston:
Farmers Cooperative Association (SP). Redfield: Iowa Soya
Co. (MX). Sac City: Williams Milling Co. (MP). Sheldon:
Big Four Cooperative Processing Association (MP). Sioux
City: Sioux Soya Co. (MP). Spencer: Cargill, Inc. (SX).
Washington: Cargill, Inc. (MX). Waterloo: Borden’s Soy
Processing Co. (LXP). West Bend: West Bend Elevator Co.
(SP).
“Kansas–Coffeyville: Consumers Cooperative
Association Soybean Mill (MP). Emporia: Kansas Soya
Products Co., Inc. (MXP). Girard: Farmers Union Jobbers
Association (SP). Hiawatha: Thomson Soy Mill (SX).
Kansas City: Kansas Soya Products Co., Inc. (MP). Wichita:
Soy-Rich Products, Inc. (MXP). Kentucky–Henderson: Ohio
Valley Soybean Cooperative (MXP). Louisville: Buckeye
Cotton Oil Co. (LXP). Louisville Soy Products Corporation
(MX). Owensboro: Owensboro Grain Co. (MXP).
“Maryland–Baltimore: Soya Corporation of America
(MP). Michigan–Concord: Concord Soya Corporation
(SP). Saline: Soybrands, Inc. (SX). Minnesota: Lakeville:
Consumers Soybean Mills, Inc. (MP). Mankato: Honeymead

Mankato, Inc. (LXP). Minneapolis: Crown Iron Works Co.
(SX). Preston: Hubbard Milling Co. (SP).
“Missouri–Kansas City: Ralston Purina Co. (MP).
Kennett: Hemphill Soy Products Co. (MP). Mexico: MFA
Cooperative Grain and Feed Co. (MP). New Madrid:
Buckeye Cotton Oil Co. (MX). St. Joseph: Dannen Mills,
Inc. (MXP). St. Louis: Blanton Mill, Inc. (MP). Ralston
Purina Co. (MP). Pennsylvania–Jersey Shore: Pennsylvania
Soybean Cooperative Association (SP). Rossmoyne
Processing Co. (?). Paoli: The Great Valley Mills (?). South
Dakota–Sioux Falls: Western Soybean Mills (MP).
“Tennessee–Tiptonville: West Tennessee Soya Mill,
Inc. (LXP). Virginia–Harrisonburg: Central Chemical
Corporation of Virginia (SP). Norfolk: Davis Milling Co.
(SP). Portsmouth: Allied Mills, Inc. (MP). Wisconsin–
Janesville: Janesville Mills, Inc. (SP). Menomonie:
Northwest Cooperative Mills (SP).
“Mills processing soybeans on part-time basis.”
Alabama (6 mills), Arkansas (13), California (7), Florida (1),
Georgia (7), Illinois (2), Iowa (2), Kansas (1), Louisiana (9),
Minnesota (2), Mississippi (13), Missouri (1), New York (2),
North Carolina (14), North Dakota (1), Ohio (2), Oklahoma
(13), Pennsylvania (2), South Carolina (4), Tennessee (4),
Texas (27), Wisconsin (1).
Note: This is the earliest document seen (Sept. 2016)
that mentions Crown Iron Works Co. in connection with
soybeans or with solvent extraction plants.
602. Madison Health Messenger (Madison, Tennessee).
1948. King Cotton welcomes King Soybean: American
soybean convention highlights. Fall. p. 1-2, 5-6.
• Summary: The American Soybean Association held its
28th annual convention on 13-15 Sept. 1948 in Memphis,
Tennessee (on the banks of the Mississippi River in
southwestern Tennessee) at the historic and famous Peabody
Hotel. Nearly 1,000 people attended, representing 28 states
and 9 foreign countries. Madison College is in Tennessee, so
representatives attended.
Memphis became the largest spot cotton market in the
world, the largest cotton seed products market in the USA,
and (at one time) the largest mixed feed center. In 1884 the
Memphis Merchants Exchange was organized.
“Early in the twentieth century, experiments were made
in this market in the use of blackstrap molasses, then a
worthless by-product, mixing it with alfalfa hay and grain. It
proved to be an excellent animal feed and was placed on the
market as commercial mixed feed. Memphis can probably
claim the honor of originating the mixed feed business that
was the forerunner of the scientifically prepared stock feeds
that now comprises one of our nation’s largest industries.”
The feed industry created an enormous demand for protein
which was largely derived from cottonseed meal. That
source, however, proved inadequate, and so ‘Necessity
being the mother of invention’ the soybean was introduced
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into American agriculture and began to be produced in
considerable quantities about 1920.
“Having about the same protein content as cottonseed
meal it has practically doubled the supply of protein
available for mixed animals feeds. Geographically
Memphis is the center of the production of high protein
vegetable meals. The crops of cottonseed and peanuts of the
Mississippi Valley in the South, blend here with The soybean
crops of the North Mississippi Valley states. Memphis,
therefore, is the natural location for the world’s only
protein futures market. The price of cottonseed meal and
soybean meal established by this open market is recognized
throughout this country, as well as abroad, as the basis price
for trading in both commodities.
“Barge lines on the Mississippi River now handle a vast
tonnage of merchandise and bring millions of bushels of
grain and soybeans to Memphis for distribution throughout
the South and for export via barge to the Port of New
Orleans [Louisiana]. So important is the Port of Memphis
that millions of dollars are being spent to improve and
enlarge its facilities for handling an ever increasing tonnage
while ‘Old Man River He Just Keeps Rolling Along.’
“Convention highlights: The Soybean Conventioners
were welcomed royally by Mayor Pleasants, President
Williams of the Memphis Commercial Exchange, and the
friendly staff of Peabody Hotel. Ladies of the Memphis
Commercial Exchange entertained the ladies attending the
convention and it seemed from the gardenia corsages given
to all the ladies (100 attending) by the Memphis Commercial
Exchange, the luncheons, parties, tours. and the annual
banquet, planned for the guests, that King Cotton himself
and all Memphis bent their efforts to make Kong Soybean
their honored guest. The conventioners were profoundly
impressed with the beautiful city of Memphis and its neverto-be-forgotten genuine warm hospitality. With every
exhibit space in the large hall taken with interesting displays
of soybean products, machinery, supplies, and technical
services offered, it was obvious that the industry was well
organized and integrated to meet the heavy demand put upon
its young shoulders.
“Efficient President Walley and aggressive Secretary
Strayer of the American Soybean Association gave every
evidence of providing the unusual leadership required for the
development of a national organization to serve the soybean
industry in the United States.
“President Walley reported fresh from his summer
stay in Europe where he studied conditions relating to
the interest and needs of the people with respect to the
potential possibilities of supplying soybeans to aid in the
recovery program. He said in part, ‘From The best available
information, France could use oilseeds equivalent to at
least 10 or 15 million bushels of soybeans per year at the
present time... soybeans have become more popular and
more appreciated by the French.’ In Italy it is about the

same story. ‘I was particularly impressed with the fine work
being done by CRALOG (Christian Relief Organizations
Authorized to Operate in Germany), cooperating with
German food manufacturers in preparing soybean products
in the most palatable form.’ Large quantities of soy flour are
being flown to Berlin over the blockade. Belgium processors
were pleased with the quality of America soybean varieties.
‘In England I found many friends of soybeans and much
progress has been made in the use of soy products in food.’
‘One of the principal paint companies of England is very
enthusiastic about the use of soybean oil in paint and is doing
everything it can to encourage the growing of soybeans in
South Africa in order to augment its needed supplies.’
“’... let us take the cost of protein for human
consumption in Germany. At the time I was there 40 grams
of protein purchased at the store in the form of full fat soy
flakes cost only one-third to one-sixth as much as 40 grams
of protein secured through any animal product and that cost
was figured on the basis of soybeans being worth between
$8 and $10 a bushel in Germany.’ Here is a large fertile
opportunity market that can mean much to the American
soybean grower.
“’Gentlemen, in my opinion, this “cold war” is hotter
than you think. Today national security is our most important
business.”
“’As producers of a potent weapon in that war
[soybeans] let us carry on, keeping this in mind: a continued
and assured production of soybeans in the United States
can have much to do with the preservation of individual
liberty here and abroad–a treasure more important than any
immediate consideration of price or profit.’
“Two films, Progress in Products, the margarine film
produced jointly by the American Soybean Association and
the National Cotton Council, and the Allis-Chalmers film,
The Soybean Story, were shown and, as you might surmise,
Madison Foods comprised a part of the section of the story
on the screen showing foods produced from soybeans.
Soybean milk experiment: Dr. Sasanka S. De of the
Indian Institute of Science, Bangalore, India, and now a
research fellow in the Department of Food Technology,
Massachusetts Institute of Technology (MIT), reported on
his experimental work with soybean milk. He found “that it
was possible to prepare a fortified soya milk that would have
a high supplementary value in the Indian diet comparable to
that of cow’s milk and without increasing the cost greatly...
In the human experiments, nearly 6,500 infants, children and
youth were used as subjects in Welfare Centers, Orphanages,
and Schools.”
“Visit to the world’s largest cotton plantation: The last
day of the conference was set aside for a field day in the
rich Arkansas delta at the Arkansas Agricultural Experiment
Station, Clarkedale, Arkansas, and at Wilson, Arkansas,
to see the world’s largest cotton plantation. In this rich
northeastern section of Arkansas the flooding mighty ‘Old
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Man River’ deposited layer upon layer of
black loam silt until it reached the incredible
thickness of 1,200 feet (the average topsoil
depth around the world is seven inches).
“At the Clarkedale experiment station
the staff prepared test plots for this field day
showing all the named commercial varieties
of soybeans in the U.S. Flame weeding was
also demonstrated...”
Over 500 guests attended the Soybean
Banquet in the Ball Room of the Peabody
Hotel. Madison Stakelets and Zoy-Koff were
served. “Dr. Morse, father of the soybean,
Chief Agronomist of the Department of
Agriculture said, ‘I always enjoy Madison
Soybean Foods, especially Zoy-Koff for it
takes the place of coffee which I do not use.’
Dr. De of India, previously mentioned, said
‘I liked your Stake-Lets very much and ate
them with intense interest. Both the flavor
and texture are so much like meat.’”
603. Madison Health Messenger (Madison,
Tennessee). 1948. Soybeans–A wonder food: Madison
College works with the soybean. Fall. p. 1, 3-4.
• Summary: The soybean originated in China. However this
“food of the ancients now seems destined to turn its antiquity
into one of the most valuable foods in the modern world.
“The first actual mention in the literature of this wonder
bean is recorded in Emperor Chen Nung’s Materia Medica,
written under date 3838 B.C. In the Legendary period of
China the story of bandits attacking a merchant caravan has
been handed down through generations in which it is said
that the miracle wonder food, soybeans, were the lifesavers
of some merchants, who, being surrounded and besieged by
bandits until their own provisions were exhausted, noticed
a vinelike plant bearing a legume which they had never
seen before from which they made flour and baked cakes.
Energized therewith, they fought off the enemy until help
came. So the legend goes, soybeans became the staff-oflife in the great nation of China which still ranks first in
population in all the world.”
Soybean “oil is used extensively in Margarine in which
it is used up to 80% in certain brands (Sure Good, sold by
A. & P., and Nu-Maid, sold by Kroger).” Many brands of
margarine contain 20-80% soybean oil.
Discusses the work of Henry Ford with soybeans and
soyfoods. “His research staff made soybean milk and cheese,
soybean-nuts, canned green soybeans, soybean sprouts, and a
hundred other things.”
“With the knowledge of widespread disease in the
animals used for food by man, the founders of Madison
College adopted a vegetarian diet supplemented with
dairy products and eggs. For over 44 years this has been

strictly adhered to in the food preparation for the students,
faculty, workers, and patients at its 165 bed sanitarium and
hospital... For over 30 years [since 1918 or before] Madison
has been growing soybeans. They have occupied a place of
prominence in its menus for many years.” Then Madison
began to manufacture soybean food for the public. More and
large equipment was added. “In 1941 a new plant was started
and today Madison Foods are produced in a fine daylight
plant of modern design and construction...”
A list of Madison’s foods is given, together with the
weight of the can or bag in which each is sold: Kreme O’Soy,
Zoy-Koff, Stake-Lets, Yum, Zoyburger, Vigorost, Not-Meat,
Soy Cheese [Tofu].
604. Madison Health Messenger (Madison, Tennessee).
1948. A unique food developed [Kreme O’Soy]. Fall. p. 3.
• Summary: “Realizing the need of a milk substitute for
infants and adults who could not tolerate cow’s milk,
Madison turned to the soybean and made an emulsion so
near in appearance that even the choosy cat drinks its and
licks its chops. Manufactured exclusively by Madison Foods
and sold under the registered trade name of Kreme O’Soy,
this creamy homogenized emulsion of soluble soybean
protein fortified with dextrose, calcium phosphate, and
soybean oil, is compounded to take the place of human and
animal milk in human nutrition.
“In thousands of cases Kreme O’Soy has been used to
replace human and cow’s milk in feeding infants, children,
youth, and adults, and the infants develop normally, children
make the usual gains, and adults maintain normal weight and
health. It contains less calcium than cow’s milk because the
human organism requires less calcium than the calf for which
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the cow’s milk is obviously intended.
However it contains almost twice as
much iron as cow’s milk and forty times
as much copper.
A black-and-white photo shows a
can of Kreme O’Soy. The text reads:
“A tasty milk-like drink. Homogenized.
Shake well.” Two large photos show
healthy babies raised on Kreme O’Soy.
A table compares the composition of
Kreme O’Soy, human milk, and cow’s
milk. A list of ingredients is given on p.
4: Soybeans, soy oil, dextrose, calcium
phosphate, and sodium chloride.
605. Soybean Digest. 1948. 20 or more
years in the soy industry–Oldtimers. Nov. p. 20-21.
• Summary: This list of soybean pioneers was compiled out
of the old soybean letter files of W.J. Morse at Beltsville,
Maryland. The names of the old-timers are listed in
alphabetical order, with a symbol indicating if the person is
retired or deceased, the concern/organization with which he
was affiliated (grower, company, university, etc.), and the
city and state.
A tally by state of these men, in descending order of
predominance, shows the following: Illinois 30, Indiana 23,
Ohio 15, Minnesota 10, Iowa 8, Michigan 8, Washington
DC 7, New Jersey 7, Virginia 7, Connecticut 6, Louisiana
6, Missouri 6, Tennessee 5, Wisconsin 5, Georgia 4, Kansas
4, Maryland 4, North Carolina 4, Colorado 3, Florida 3,
Kentucky 3, Alabama 2, Delaware 2, Maine 2, Nebraska 2,
New York 2, Pennsylvania 2, Rhode Island 2, South Carolina
2, West Virginia 2, Arkansas 1, Idaho 1, Mississippi 1, New
Hampshire 1, North Dakota 1, Oklahoma 1, Oregon 1, South
Dakota 1, Utah 1, Vermont 1, Washington 1.
States with no old-timers/pioneers listed include
Arizona, California, Hawaii, Maine, Montana, Nevada,
Texas, Vermont, and Wyoming.
Oldtimers from states that started growing soybeans
after 1900, or that rarely grew soybeans, include (listed
alphabetically by last name): H.W. Albertz, Wisconsin
Branch Exp. Station, Hancock; G.M. Briggs, E.J. Delwiche,
B.D. Leith, and R.A. Moore, Wisconsin Exp. Station,
Madison; H.K. Hayes and W.M. Hays, Minnesota Exp.
Station, St. Paul; A.W. Hulbert, Idaho Exp. Station, Moscow,
Idaho; F.D. Keim and T.A. Kisselbach, Nebraska Exp.
Station, Lincoln; Alvin Kezer, Colorado Exp. Station,
Ft. Collins; T.C. McIlvaine, West Virginia Exp. Station,
Morgantown; F.V. Owen, USDA, Logan, Utah; H.A. Schoth,
USDA, Corvallis, Oregon; T.E. Stoa, North Dakota Exp.
Station, Fargo, North Dakota.
Note: It would be very interesting to know when F.V.
Owen first grew soybeans in Utah.

606. Soybean Digest. 1948. Soybean Festivals in Illinois,
Missouri. Nov. p. 11. Cover story.
• Summary: “The second annual Soybean Festival at
Taylorville, Illinois, held October 7 and 8 was successful and
well attended in spite of a spell of rainy weather that hit on
those dates. Taylorville and Christian County dispute with
several other localities the title of Soybean Capital of the
World.
“The annual event is sponsored by the Taylorville
Junior Chamber of Commerce. It included this year soybean
and poultry exhibits, a Soybean Parade, crowning of ‘Miss
Soya’ as well as radio shows, band concerts and other
entertainment.
“Featured speaker was J.W. Calland, managing director
of the National Soybean Crop Improvement Council,
Decatur, Indiana. Paul H. Douglas, democratic candidate
for U.S. Senator from Illinois and Edward A. Hayes, past
commander of the American Legion, also appeared on the
program. Miss Carol Moore of Taylorville was crowned
‘Miss Soya’ during the first evening program. Miss Betty
Waters was named her first maid of honor and Miss Suzanne
Malhoit second maid of honor. Contestants were chosen
from each township in Christian County.
“Over $600 in prizes to winners of the beauty event
were contributed by local business men.
“At Portageville, Missouri: The first annual National
Soybean Festival and Exposition, staged by the Junior
Chamber of Commerce at Portageville, Missouri, September
22-26, attracted a total of 10,000 to 15,000 people during
the 4 days, the sponsors report. Portageville is located in the
Missouri Boot-heel, one of the nation’s heaviest soybeanproducing areas. The Jaycees there hope to develop, the
event into a truly national affair in years to come. The
Chamber is a young organization with a large proportion of
farmers. It is already laying plans for the 1949 event.
“This year’s festival included parades, exhibits, a beauty
queen contest and kiddie parade as well as educational
movies on soybeans and soy products and a talk by John
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Falloon, soil and crops specialist from the University of
Missouri. In charge were Joe T. Stryker, general chairman
and Joseph A. DeLisle, club president.
“There were 14 exhibits of home and farm equipment
sponsored by local merchants. In the parade were nine floats,
six bands as well as numerous cars and trucks.
“Miss Edith Harris, Ridgely, Tennessee, won over 24
other beauties from five states to be named the first soybean
queen. Second prize went to Frances Lee Oglesby, San
Angelo, Texas; and third to Elizabeth Littleton, Lilbourn,
Missouri. They were awarded prizes of $500, $200 and $100
respectively.
“Miss Harris, the daughter of Mr. and Mrs. A.G.
Harris, Ridgely, Tenn., is a high school senior at Dyersburg,
Tennessee. Her father grows from 500 to 600 acres of
soybeans annually in Lake County, Tennessee, and is a
member of the American Soybean Association.
“The ‘Queen’ was sponsored by the Rotary Club of
Ridgely. She won a beauty contest earlier this year when she
was crowned ‘Miss Dairyland’ at a registered Jersey show
at Yorkville, Tennessee. She was to be a guest of honor at a
Cairo, Illinois, festival November 11.
“Miss Harris says her favorite activities are sports,
dancing and meeting people. She plans to specialize in piano
and English at college, but says she will also work toward an
MRS. degree [to become a wife].
“The picture on the front cover is of Miss Harris
combining Ralsoy beans with a 4-row self-propelled
combine on the Albert Reis farm at Portageville, Missouri.
Two photos show the two sets of queens. The caption
running under both reads: “Many industries crown their
queens annually, but soybeans have had no queen. To
make up for lost time two were crowned during this fall’s
harvests. At left in the center you see Miss Carol Moore
of Taylorville, Illinois, who was crowned ‘Miss Soya’ at
the city’s second annual soybean festival. Her attendants
are: Betty Waters, first maid and Susanne Malhoit, second
maid of honor on left. In the picture at right is Edith Harris,
Ridgely, Tennessee. She was crowned queen of the first
national soybean festival and exposition held at Portageville,
Missouri. Prizes totaling $1,400 were awarded to the winners
of the two events.
607. Hutcheson, Thomas Barksdale; Wolfe, Thomas
Kennerly; Kipps, Michael Smith. 1948. The production of
field crops: A textbook of agronomy. 3rd ed. New York, NY:
McGraw-Hill Book Co. xv + 430 p. Illust. Maps. Index. 24
cm. [8 soy ref]
• Summary: The chapter on “Harvesting and storage of grain
crops” as two sections (p. 124, 131) on soybeans; the second
concerns shrinkage during storage.
The chapter on “Haymaking” has a section on legumes
which states (p. 137): “Soybeans may be cut for hay over a
period of several weeks with good results. Other things being

equal, soybeans are best harvested when the seeds are well
formed and before the lower leaves turn yellow.”
Chapter 25, titled “Soybeans (Soja max)” has the
following contents (p. 253-62): Introduction. World
production. Production in the United States. Historical.
Varieties and their distribution. Classification of varieties
(based on Morse and Cartter 1939) based on earliness of
maturity and four uses of the seed. Composition. Botanical.
Uses: Food, oil, hay, silage. Culture: Seeds, time of seeding,
rate of seeding, depth of seeding, inoculation, fertilization
(with phosphorus and potassium), methods of seeding.
Cultivation. Time of cutting for hay. Curing soybean hay.
Time of cutting for seed (The best varieties yield from 2540 bu/acre). “Maximum yields of 50 or more bushels to the
acre have been reported from North Carolina and Tennessee
(Morse 1929). Methods of harvesting seed. Topics for
discussion.
Facing the title page is a full-page map (from the
USDA Yearbook, 1943-47) showing “Agricultural research
in the United States.” It shows: (1) Headquarters of State
Agricultural Experiment Stations. (2) Regional laboratories.
(3) Bankhead-Jones laboratories. (4) Other research centers.
Another large map (p. 253), based on figures from
the Bureau of the Census shows soybean acreage in the
United States in 1939. Most of the acreage is concentrated
in the Corn Belt states and along the Mississippi River into
southern Louisiana. A secondary center is in eastern North
Carolina. Practically no soybeans are grown west of 97
degrees longitude.
Thomas K. Wolfe was born in 1892. Address: 1. Dean
of the School of Agriculture, Formerly Agronomy Dep.
Head, Virginia Polytechnic Inst.; 2. Director of Distribution,
Southern States Cooperative, Formerly Prof. of Agronomy,
Virginia Polytechnic Inst. and Agronomist, Virginia
Agric. Exp. Station; 3. Assoc. Prof. of Agronomy, Virginia
Polytechnic Inst. All: Blacksburg, Virginia.
608. Hartwig, Edgar E.; Bounds, Elaine. comps. 1949.
Results of the Cooperative Uniform Soybean Tests, 1948:
Part II. Southern States. RSLM (U.S. Regional Soybean
Laboratory Mimeograph, Urbana, Illinois) No. 149. Feb.
116 p. https://www.ars.usda.gov/ARSUserFiles/60661000/
UniformSoybeanTests/48soybook.pdf
• Summary: Except for the cover, this document is
typewritten.
Contents: Introduction. Cooperation (gives cooperating
person’s name, city, and state). Location of nurseries [on
outline map of south-eastern USA]. Weather data. Methods.
Uniform test, Group IV. Preliminary uniform Group IV.
Uniform test, Group V. Preliminary uniform Group V.
Uniform test, Group VI. Preliminary uniform Group VI.
Uniform test, Group VII. Preliminary uniform Group VII.
Uniform test, Group VIII. Disease investigations.
Page 1: “Introduction: The program of the U.S. Regional
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Soybean Laboratory includes developing and evaluating
soybean varieties for industrial utilization. As a means of
evaluating present varieties and new strains developed
through breeding, replicated plantings are made under a wide
variety of environmental conditions. Because soybean strains
are very sensitive to photoperiod, it has been necessary
to classify types into maturity groups. For convenience
these maturity groups are designated Group 0, I, II, to VII,
VIII, extending from north to south. This report includes
a summary of agronomic and chemical characteristics of
varieties and new strains for the Southern States. Maturity
groups included are IV, V, VI, VII, and VIII.
“The cooperative program between the Soybean
Laboratory and the states in the southern region was initiated
in 1943. At that time there was only limited information
available showing the regions of adaptation of the existing
varieties of soybeans. During the first few years most of the
strains included in the uniform nurseries were established
varieties. As agronomic and chemical data were accumulated
on these strains, the poorer producers were eliminated from
the tests. At the present time, the material grown in the
regional nurseries comprises top-producing varieties and new
selections from the breeding programs. This testing program
gives agronomic and chemical data from a wide variety of
conditions. Because of these tests, the breeder can get new
strains into production in a minimum amount of time.
“A wide range of soil and climatic conditions exist in
the region. It is too much to expect that any one variety
should give top performance in all areas where a particular
maturity group is to be grown. As an aid in recognizing
regional adaptation, the region has been subdivided into five
rather broad areas, which still represent a wide range of soil
types. These are: (1) the East Coast, consisting of the Coastal
Plain of Virginia, North Carolina, and the upper half of
South Carolina; (2) the Southeast, consisting of the Coastal
Plain soils of the lower half of South Carolina, Georgia,
Florida, Alabama, and Mississippi; (3) the Upper and Central
South, including the Piedmont soils between the Coastal
Plain and Mississippi Delta; (4) the Delta area, composed
of the alluvial soils from the Mississippi River in Missouri,
Arkansas, Tennessee, Mississippi, and Louisiana; and (5) the
West, or Southwest, comprising the western half of Arkansas
and Louisiana, Oklahoma and Texas. A map is included to
illustrate those areas.
“As further aid in interpreting yield responses, rainfall
data is reported for many of the locations where nurseries
were grown. Since much of the summer rainfall is from local
showers, rainfall is reported only for those locations where
records were taken close to the nurseries. Daily minimum
and maximum temperatures are reported from representative
locations for the production areas.
“Rates of fertilization [sic, are] is reported for those
locations where the plots wore fertilized. Soil type is
reported for all locations.”

Pages 3-4: Location of cooperative nurseries [and
cooperators].
Unnumbered page: Map of southern states showing
location of most of the cooperative uniform tests, 1948.
Page 5: Methods: Tells how the following are measured:
Yields. Chemical composition. Lodging. Shattering. Height
(of plants). Maturity. Seed quality (rated from 1 to 5).
Statistical analysis (by analysis of variance).
609. Morse, W.J. 1949. Fourth work planning conference
of the Southern States Collaborators of the U.S. Regional
Soybean Laboratory, Birmingham, Alabama, March
2-4, 1949. RSLM (U.S. Regional Soybean Laboratory
Mimeograph, Urbana, Illinois) No. 152. March 4. 25 + 9 p.
• Summary: “The Fourth. Work Planning Conference of the
Southern States technical collaborators of the U.S. Regional
Soybean Laboratory was held in Birmingham, Alabama,
on March 2-4, 1949, to review the accomplishments of
the cooperative soybean research conducted during the
past season and to plan future investigations. Birmingham
was chosen for the meeting this year on a trial basis, as it
appeared to be centrally located for all collaborators.
“Wednesday, March 2–Edgar E. Hartwig, Chairman
“The conference was called to order at 9:00 a.m. in a
conference room of the Hotel Bankhead. The following were
in attendance:
“Adair, C.R., Agronomist, U.S.D.A., Rice Branch
Station, Stuttgart, Arkansas
“Allison, J.L., Sr. Pathologist, Forage Crops and
Diseases, U.S.D.A., Beltsville, Maryland
“Canode, G.L. Agronomist, Oklahoma Experiment
Station, Stillwater, Oklahoma
“Carr, R.B., Agronomist, U.S. Regional Soybean
Laboratory, Stoneville, Mississippi
“Cartter, J.L., Agronomist, U.S. Regional Soybean
Laboratory, Urbana, Illinois
“Collins, F.I., Chemist, U.S. Regional Soybean
Laboratory, Urbana, Illinois
“Cowan, J.C., Head, Oil & Protein Div., Northern
Regional Research Laboratory, Peoria, Illinois
“Craigmiles, J.P., Agronomist, Georgia Experiment
Station, Experiment, Georgia
“Feaster, C.V., Agronomist, U.S. Regional Soybean
Laboratory, Columbia, Missouri
“Gore, U.R. Agronomist, Georgia Experiment Station,
Experiment, Georgia
“Gray, J.P. Agronomist, Louisiana Experiment Station,
Baton Rouge, Louisiana
“Hartwig, E.E., Agronomist, Delta Experiment Station,
Stoneville, Mississippi
“Johnson, H.W., Agronomist, North Carolina
Experiment Station, Raleigh, North Carolina
“Johnson, H.W., Pathologist, Forage Crops & Diseases,
U.S.D.A. Stoneville, Mississippi

© Copyright Soyinfo Center 2017

HISTORY OF SOY IN TENNESSEE (1854-2017) 285
“McAlister, D.F., Physiologist, U.S. Regional Soybean
Laboratory, Urbana, Illinois
“Miley, D.G., Superintendent, Delta Branch, Mississippi
Experiment Station, Stoneville
“Morse, W.J., Agronomist, Forage Crops & Diseases,
U.S.D.A., Beltsville, Maryland
“Myers, W.M. Agronomist, Forage Crops & Diseases,
U.S.D.A., Beltsville, Maryland
“Nelson, W.L., Agronomist, North Carolina Experiment
Station, Raleigh, North Carolina
“O’Kelly, J.F., Agronomist, Mississippi Experiment
Station, State College, Mississippi
“Paden, W.R., Agronomist, South Carolina Experiment
Station, Clemson, South Carolina
“Pitner, J.B., Agronomist, Rockefeller Research
Institution, Mexico City, Mexico
“Potts, R.C., Agronomist, Texas Experiment Station,
College Station, Texas
“Simmons, C.F., Agronomist, Alabama Experiment
Station, Auburn, Alabama
“Skold, L.N., Agronomist, Tennessee Experiment
Station, Knoxville, Tennessee
“Smith, R.L., Agronomist, North Florida Experiment
Station, Quincy, Florida
“Smith, T.J., Agronomist, Virginia Experiment Station,
Blacksburg, Virginia
“Williams, L.F., Agronomist, U.S. Regional Soybean
Laboratory, Urbana, Illinois
“Reports of Research Dr. Edgar E. Hartwig opened the
conference with an outline of the subjects to be covered
during the meeting. The morning was to be devoted to brief
reports by the collaborators on high-lights of the work in
their state and factors of importance in determining the types
of research that should be outlined for the coming season.
“Arkansas report by C.R. Adair–The estimated acreage
of soybeans harvested for seed in Arkansas in 1948 was
264,000 acres, which was 19,000 acres less than in 1947 but
106,000 acres more than the 1937-46 average. The average
yield per acre in 1948 was 19.5 bushels which was 7.5
bushels more than 1947 and 5.5 bushels more than the 193746 average. The total production in 1948 was 5,148,000
bushels compared with 3,396,000 bushels in 1947 and an
average of 2,296,000 bushels for the 1937-46 period.
“Conditions at planting time were unfavorable because
of excessive rainfall. However, conditions improved as the
season advanced. There was ample summer rainfall in most
sections of the state for development of a good crop. Yields
were reduced by a lack of rainfall on light sandy soils in the
southwestern part of the state.
“The principal areas of soybean production in Arkansas
are the Mississippi Delta in the eastern part of the state,
Grand Prairie and in the Arkansas, lower White, Red and St.
Francis river valleys.
“In the northeastern part of the state Ogden is the

principal variety although there seems to be an increasing
interest in earlier varieties such as S100. Later varieties such
as Roanoke and Volstate have not produced as well as Ogden
and the growers do not like the later varieties because of
danger of rain before harvest.
“In the southeastern part of the state Ogden is the
leading variety although Volstate and Roanoke are grown on
a limited acreage. There is some interest in S100 to be grown
and followed by fall sown oats.
“In the Grand Prairie area Ogden, Arksoy, Tanner and
Volstate are the leading varieties. S100 is grown on a limited
acreage in rotation with fall sown oats. The later (Group VII)
varieties are more popular in this section because S100 and
to some extent Ogden conflict with rice harvest.
“Groups V, VI and VII are made up of varieties most
widely adapted in Arkansas. Varieties in Group IV can be
grown in the northern part of the state but those varieties
produce less than Group V varieties on the average. The
varieties in Group VIII can be grown in the southern part
of the state but those varieties produced less than the better
varieties in Groups VI and VII. It is planned to devote most
time testing Groups V, VI and VII. Any breeding work that
is done will be to develop strains within the maturity range
of those three groups. Groups IV and VIII will probably
be grown at one place in the state so there will he some
information on new strains in those groups.
“Pod and stem blight and wildfire caused damage in
local areas. Bacterial pustule was quite serious probably
because of the frequent showers during the summer. Varieties
resistant to these diseases would be very beneficial.
Page 12: “November rainfall was above normal in most
sections of the State and seriously hampered harvesting of
soybeans. Fields were so wet that the harvest in December
was also delayed resulting in poor quality beans for many
farmers. An estimated 20% of the crop remained unharvested
on January 1.
“The Experiment Station has received more requests
than in previous years and farmers have shown more interest
in a high yielding early bean in middle and eastern Virginia.
This allows early hogging down where desired and also
permits beans to be harvested for grain in time for seeding
winter cover crops. The best early bean to date is S100
although it is not early enough in some sections.
“The S100 bean is ten days to two weeks earlier than
Ogden in Eastern Virginia. One of its best characteristics is
the excellent quality of the beans. The beans do not mold or
deteriorate to any degree oven though they may be left in the
field six weeks or two months after maturity.
“Several of the newer strains which have been tested in
the past 2-3 years look very promising.
“Report of Soybean Work in Mexico Being Conducted
by John B. Pitner–Dr. Pitner, working on soybean breeding
and production problems for the Rockefeller Institute at
Mexico City, reports that they are enthusiastic about the
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prospects of developing the crop. One of the reasons for their
interest is that Mexico imports much vegetable oil, mainly
cotton seed, and would like to develop local oil production
that would give badly needed protein for the people of
Mexico. One of the problems in this area is that they have
a rainy season and a dry season with the rains coming in
late June and ending in October. The soybean appears
to fit in well with wheat in a rotation and applications of
nitrogen are important in securing good yields. A vide range
of soybean selections have been studied under conditions
at the high altitudes near Mexico City and also at one of
their experiment stations at 1500 feet elevation. Selections
in Group V, VI, and VII maturity look best under these
conditions and strain S-100 has given good results. Plantings
at 5000 feet elevation have given the best yields so far.
Introducing a new crop is always a problem, but they are
hoping to build up an acreage and expect yields of around 25
bushels per acre without too much difficulty. Increase plots
of 3-100 and Ogden are now being grown to get a start
toward commercial production.
“Wednesday afternoon, March 2–W.R. Paden,
Chairman
“Fertilizer Treatment and Placement Responses by
W.L. Nelson–Soybeans are heavy feeders on the soil,
soybeans and peanuts removing about the same amount of
mineral nutrients. They remove about 60 pounds per acre
K2O [potassium oxide] with tobacco and cotton removing
35 pounds. Soybeans remove about 33 pounds per acre
P2O5 [phosphoric anhydride] with tobacco removing only 5
pounds. In North Carolina soybeans give a marked response
to dolomitic limestone and soil at pH 4.5 may need 3½
tons limestone per acre. Some Manganese deficiency is
now showing up, the symptoms being green veins with the
interveinal area yellow. Much of this manganese deficiency
is due to over enthusiastic liming” (Continued). Address:
Secretary to the Conference, Agronomist, Forage Crops &
Diseases, U.S.D.A., Beltsville, Maryland.

“The saga of the soybean in American industry is
well-known to this group. Shifting from a forage crop in
North Carolina and nearby parts of the South, the soybean
became first a minor, later a major crop in the great midwest.
It would seem that the cotton-seed oil mills, with several
months idle time each year, would have been the logical
processing plants; but first at Chicago Heights, then the
Staley development at Decatur, and later all over the
Midwest soybean processing became common. Many factors
were involved, including (1) the Southern farmer’s tendency
to use too much hand-labor in production; (2) the cottonseed
crusher’s devotion to the status quo; (3) the work of such
pioneers as Morse and Burlison making available soybean
varieties adapted to the shorter growing season of Illinois
and neighboring states.
“During the late twenties and early thirties Illinois
took and still holds the lead in production. A little later
Iowa passed Indiana and into second place. Still more

610. Banks, G.H. 1949. Soybeans for industry in the South.
Chemurgic Digest. May. p. 24-25.
• Summary: “Most of us know the first U.S. crushing
of soybeans took place in a cottonseed oil mill in North
Carolina during the vegetable oil shortage of World War
I. But not many know the struggles of the early crushers
to find a market for the oil, and still fewer know the
impasse that occurred in disposing of the soybean meal.
Nobody knew anything for sure about it; maybe it would
poison livestock; ‘safety first’ prevailed and it was used
as fertilizer. And it’s still a mighty good fertilizer; highly
prized by the growers of certain types of tobacco. But the
scientist, the industrialist, and the chemurgist found literally
hundreds of uses for soybean meal, which make the product
far too valuable to have a practical and economic place in
the preparation of mixed fertilizers.
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recently Minnesota has been giving Missouri a real battle
for fifth place, while North Carolina, an early leader, has
now assumed eighth place. But in the mid-thirties, under
the stimulus of cotton acreage control, the cotton-growing
part of the Mississippi Valley took a new look at soybeans.
With cotton production reduced, oil-mills became interested
in beans for crushing. No actual statistics are available, but
among the mills which started crushing beans about 1935
were Osceola Cotton Oil Company, of Osceola, Arkansas,
Rose City Oil Mill of Little Rock; and the Tunica Cotton Oil
Company, Tunica, Mississippi.
“With a ready market for beans, farmers increased
their acreage, more hydraulic mills turned to beans for a
supplemental crush, and occasional expeller plants appeared.
Eventually the solvent process entered the picture and we
see such complete chemurgic developments as that in the
Osceola-Wilson area, with solvent extraction for beans and
cotton-seed; a vegetable oil refinery, and two margarine
factories (the latter under construction). From Cairo to the
Gulf of Mexico beans are being processed by one or more of

the three accepted systems.
“Including the cotton-growing Southeast tip of Missouri,
this delta country produces approximately 21.000,000
bushels of soybeans. Arkansas is now the 7th ranking state
in bean production; Mississippi is 10th; Kentucky, 11th;
Tennessee 13th. And while Louisiana goes in more for the
hay-type of bean, that state’s production in 1948 was the
not inconsiderable amount of 490,000 bushels of harvested
beans. In this same area was produced in 1948 about four
and one-half million bales of cotton, with its concomitant
crop of cotton seed resolving itself eventually into cottonseed oil and cotton-seed meal. Taken together the two crops’
production of vegetable oil and protein concentrates is highly
significant. Cotton may be King but the soybean has reached
at least the status of ‘Prime Minister.’
“Soybeans are well-established; farmers have suitable
combines and tractors; the bean handlers have made larger
strides in making the marketing convenient and consistent;
and both the farmer and the handler have a lot of ‘know-how’
when it comes to growing and marketing the crop. We need
more funds for fighting the soybean’s battle in Congress but
that’s a story you will hear more about in the near future.
It calls for a little more of that co-operative spirit that is so
characteristic of this fine country, and has accomplished so
much for the Cotton Council. This group doesn’t need any
talk about the uses of soybean oil, soybean meal, cotton seed
oil or cotton seed meal. Vegetable oils, especially edible
vegetable oils, have assumed national and even international
importance in recent years, and our two crops produce
an abundance of highest quality vegetable oil. (About
110,000,000 gallons annually). Our entire national livestock
program is based on the balancing of carbohydrates with
protein concentrates. the latter of which we produce about
1,400,000 short tons.
“Growing a lot of good cotton is not entirely unique;
other sections of the South do this. Growing this large
volume of beans is not distinctive; sections of Illinois and
Iowa have concentrated
pretty much on soybeans.
The thing which sets our
country apart from the
rest of the world is that
our farmers alone grow
both these crops. When
Texas or Georgia cotton
farmers rotate, they use
several different crops,
but seldom is there seen a
cotton-soybean rotation.
The soybean farmer of
Illinois rotates but the
alternate crop, be what it
may, is not a producer of
(1) vegetable oil, and (2)
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protein concentrate.
Our distinctiveness lies, therefore, in that all our
acres come close to producing vegetable oil and protein
concentrates every year. It is growing both these crops that
make us so economically important to the nation and to the
world. Our farmers, and our acres, are not content to grow
cotton-seed or soybeans; theirs is a double duty, to produce
cotton-seed and soybeans. No other section does this on a
comparable scale.
“The operation with which I am connected grew about
ten thousand acres of soybeans in 1948 and an equal acreage
in cotton. Ours is largely a two-year rotation; the bean land
of 1948 will be in cotton in 1949 and vice versa. We and
our neighbors do a very good job of producing, but are the
first to recognize our debt to the science of chemurgy for
developing new uses for our crops.”
A small portrait photo shows George Heartsill Banks.
Address: Director of Agricultural Research, O.H. Acom
Farms, Inc.
611. Madison Health Messenger (Madison, Tennessee).
1949. Summer foods for health. Vol. 49-2. p. 1-3. Undated.
• Summary: Note: This issue of the Madison Health
Messenger is smaller than its predecessors–only 20 cm (vs.
28 cm) tall but still 6 pages. Some recipes are featured–as
for Zoyburgers. New products include Yum (made from
soybeans, gluten, and soy cheese [tofu]) and Bite-Size StakeLets (made from gluten and soybeans). A chemical analysis
of 8 Madison products is given.
612. Madison Foods. 1949. Madison Foods featured recipes
(Leaflet). Madison College, Tennessee. 2 panels each side.
Each panel: 22 x 14 cm. Undated.
• Summary: “For real eating pleasure–Nu-Steak–
Vegetarian.” On the cover is a photo of a table setting with

roses in a vase, food on 3 plates, a napkin and glass. On page
2-3 are recipes for using Madison Foods, which include:
Nu-Steak or Steak-Lets. Mock Chicken. Madison Burger.
Not-Meat. Cheze-O-Soy (tofu). Zoyburger. On page 4 are
descriptions of 11 Madison Foods Products” Zoy Koff, NuSteak, Madison Burge4, Mock Chicken (all gluten chunks),
Sandwich Loaf, Stake-Lets, Cheze-O-Soy, Not-Meat (with
peanuts ground to a meal, soy grits, and seasoning), Yum,
Zoyburger, and Vigorost.
A table gives a nutritional analysis of each. Note: These
are vegetarian recipes, featuring meat alternatives made by
Madison Foods.
613. Madison Health Messenger (Madison, Tennessee).
1949. The story of Madison Foods. Vol. 49-3. p. 1-6.
Undated.
• Summary: “Over 45 years ago [actually in 1904] a group
of educators founded an institution in Madison, Tennessee,
where special study was given to healthful living. They
began by operating a school on a farm. Later a sanitarium
was built. And, finally, a food production department was
opened, now known as Madison Foods
“These educators believed in a simple life. In the
sanitarium, hydrotherapy and massage were used with
gratifying results. Plain foods were served such as whole
wheat bread and cereals, fresh fruits, and vegetables, nuts,
dates, honey, etc. People who came to the sanitarium were
helped by the treatments and the plain wholesome food.
However, because when they returned to their homes, they
were unable to obtain some of the foods which proved
helpful, many sent their orders to us for these foods. The
popularity of the foods increased and now they are available
in many stores throughout the 48 States. The recognition
given Madison Foods is outstanding, but the reasons are
apparent, namely: (1) Unceasing effort to produce really
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healthful foods; (2) The use of the best materials, skillfully
processed to retain their nutritive values and their natural
flavors; (3) Economical prices.
“Doctors and dietitians of the Sanitarium medical staff,
chemists from the college faculty, and food processors from
Madison Foods, working together as a team throughout the
years are now able to look upon the new Madison Foods
building with gratification for their having contributed to the
development of this worthwhile enterprise on the college
campus.
“Unique Foods: Healthful living was a part of the basic
philosophy of the educators which founded Madison College
and subsequently Madison Foods, therefore this same
thinking formed the basis for the development of a unique
group of foods which were primarily originated for and
devoted to the protection of health.
“By looking ahead many years, it was clear to the
founders that it was not possible to feed the masses of
peoples throughout the world on a diet in which animal
foods predominated. Even now, not enough animal foods
are available to supply the world population. It would take
years and a tremendous investment to attempt this, and
consequently the Madison educators searched for protein
foods of non-animal origin. These they found in vegetables,
grains, and legumes. Flavors and textures were developed to
approximate meats and now Madison Foods offers a splendid
variety of foods to replace meat, cheese, and milk, with ZoyKoff replacing coffee.
“One may ask the question–’Are these foods really good
and tasty?’ We shall answer with the words of a visitor who
said, ‘I came to Madison with a distinct prejudice toward
your foods, and the idea that man can live healthfully and
enjoyably without eating meat. The few days I have spent
here dissolved this prejudice, and now I am asking myself
the question–”why do I eat meat when the fine foods which
you make, are available at such economical prices?”’ Over
and over again this is the experience of our visitors.
“Madison Foods Builds: In 1941 a building program
was started to completely rebuild the Madison Foods plant
on the original site. Modern offices, adequate storage and
shipping facilities, a five story production section, complete
revamping of processing equipment, and a re-arrangement
of the plant were realized step by step, and now the Madison
Food plant, built of concrete, blocks, and steel, with tile
and plastered interior, and a building of modern design for
greater efficiency, stands as a monument to the devotion of
its founders and the perseverance of those who carried the
torch onward.
“A character builder: As part of the vocational training
program at Madison College, Madison Foods is primarily
concerned with building strong physical bodies and strong
minds. From the fields from whence its raw materials flow,
to the people who eat the foods it produces, Madison Foods
is concerned with character building. In its spacious modern

plant students are taught the dignity of honest labor well
done, how to make their time profitable, and earn while
they learn. Here they learn to become contributing and selfsupporting; men and women who can help themselves and a
neighbor too.
“Visitors Welcome: From far and near the visitors come
to see this outstanding demonstration of self-supporting
education. It thrills the five star generals who visit and the
students who put their hands to the tasks for the first time,
for here is life in full reality, in a rural setting where nature
reaches out with its divine touch to add stability and strength
of character, teaching the eternal truth that, ‘It is more
blessed to give than to receive.’
“Visitors are cordially invited to visit Madison College
and Madison Foods to observe teachers and students
working, growing, and living, together.
“’A large part of virtue consists in good habits. Paley
“’The true measure of life is not length, but honesty.’
John Lyly
Photos: (1) East side view of the new Madison Foods
plant. (2) A can (with label) of Stake-Lets (the original
gluten-soy product, a complete protein food, sold in 14, 20,
and 30 oz sizes). (3) A young man standing next to a large
autoclave used for cooking canned foods. (4) Four young
ladies hand picking peanuts to insure quality. (5) Front
view of the new Madison Foods plant ranging from 2 to 5
stories in height. (6) A can of Yum (14 oz, made with grains,
legumes, and vegetables). (7) A young man operating an
homogenizer that is homogenizing Kreme O’Soy. (8) A
student operating a machine that is labeling cans.
Page 5 contains a description of the various products,
with their ingredients, made by Madison Foods:
“Zoy-Koff–an alkaline beverage used in place of coffee.
Contains no coffee–no nerve stimulants. Two grinds–regular
and fine. Prepare like coffee. Ingredients: Soybeans, bran,
brown sugar. 1 lb bag.
“Kreme O’Soy–a rich-bodied, homogenized soy
beverage. May be used in place of milk. Ingredients:
Soybeans, soy oil, dextrose, calcium phosphate, sodium
chloride. 20 oz cans.
“Zoyburger–excellent for sandwich spread, serve like
steak with onions. Ingredients: Soybeans, gluten, raw peanut
meal, vegetable seasonings. 14 & 20 oz cans.
“Stake-Lets–a combination of gluten and soybeans
sliced in meatlike sauce. Ingredients: Gluten, soybeans, soy
sauce, seasonings. 14, 20 & 30 oz cans.
“Not-Meat–a smooth-textured loaf for vegetable roasts,
salads, sandwiches, etc. Ingredients: Whole peanut meal,
soybeans, and seasonings. 14 & 20 oz cans.
“Vigorost–a fibrous-textured vegetable steak used like
meat. Also for sandwiches, salads, etc. Ingredients: Gluten,
soy cheese, whole peanut meal, seasonings. 14 & 20 oz cans.
“Yum–a mild bologna-like-flavored, meatless loaf, used
hot or cold. Ingredients: Soybeans, gluten, soy cheese, whole
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peanut meal, seasonings.
“Cheze-O-Soy–a curd made from soybean milk, to
be used in salads, sandwiches, spaghetti, etc. Ingredients:
Coagulated soybean proteins, seasonings. 14 & 20 oz cans.
“Bite-Size Stake-Lets–gluten and soy bits in rich sauce
simulating stewed bits of beef in rich gravy. A choice food.
20 oz cans.
“A statement of ingredients, use and recipes is on each
package and can of Madison Foods.”
614. National Soybean Processors Association. 1949. Year
book, 1949-1950 (Association year). Chicago, Illinois. 73 p.
• Summary: On the cover (but not the title page) is written:
“Year Book and Trading Rules, 1949-1950.” Contents:
Constitution and by-laws (incl. committees, code of ethics).
Officers, directors and committees for 1949-50. Membership
of the National Soybean Processors Association. Trading
rules governing the purchase and sale of soybean oil meal.
Appendix to trading rules on soybean oil meal: Official
methods of analysis (moisture, protein, oil, crude fiber–
official, sampling of soybean oil meal). Trading rules
on soybean oil. Appendix to trading rules on soybean
oil: Uniform sales contract, standard specifications for
crude soybean oil for technical uses, methods of analysis
(A.O.C.S. official methods): Refining loss (expeller and
hydraulic soybean oil)–Ca 9a-41, refining loss (extracted
soybean oil)–Ca 9b-46, refining loss (degummed hydraulic
and extracted types soybean oil)–Ca 9c-49, refining loss
(degummed expeller type soybean oil)–Ca 9d-49, bleaching
test (refined soybean oil)–Cc 8b-49, grading soybean oil for
color (N.S.P.A. tentative method), color–Wesson method
using Lovibond glasses–Cc 13b-45, sampling–C 1-47, flash
point (A.O.C.S. tentative method–Cc 9b-48). Moisture and
volatile matter: Vacuum oven method–Ca 2d-25. Break
test–Modified Gardner method–Ca 10-40. Iodine value–Wijs
method–Cd 1-25. Unsaponifiable matter–Ca 6a-40.
Handwritten: Soybean Farming is now available; prices
are given for non-members and members, for 100 to 1,000
copies. Assessments: Regular $.0004 per bushel, 40 cents per
1,000, $400 per million. Max. $3,200 per year. Min. $100
per year. July 6 meeting decreases the regular assessment to
$0.0003 per bushel.
The section titled “Officers, directors, and committees”
(p. 12-15) states: President: R.G. Houghtlin. V.P.,
Chairman Executive Committee: G.G. Golseth. Secretary:
W.L. Shellabarger. Treasurer: H.E. Carpenter. Executive
Committee: R.G. Golseth, Chairman, H.E. Carpenter, E.A.
Cayce, Philip S. Duff, W.H. Eastman, Jasper Giovanna, R.G.
Houghtlin, W.L. Shellabarger.
Board of Directors (Term expiring Sept. 1950): D.O.
Andreas, E.A. Cayce, Jasper Giovanna, R.G. Golseth, H.R.
Schultz, H.R. Scroggs. (Term expiring Sept. 1951): Dwight
Dannen, Roger Drackett, W.H. Eastman, R.B. Jude, W.H.
Knapp, Karl Nolin. (Term expiring Sept. 1952): S.E. Kramer,

Philip S. Duff, D.W. McMillen, Jr., Clarence E. Peters, J.J.
Quinlan, Ralph Wells.
Standing committees: For each committee, the names
of all members (with the chairman designated), with the
company and company address of each are given–Traffic
and transportation. Technical. Soybean grades and contracts.
Oil trading rules. Meal trading rules. Crop improvement.
Soybean research council. Uniform rules and standards for
soybean oil meal. Safety and insurance. Lecithin. Regional:
Ohio, Michigan, and East; Illinois, Indiana, Kentucky,
Wisconsin; Iowa, Minnesota, Nebraska, South Dakota;
Missouri, Kansas, and Mississippi River Delta Sections.
Handwritten on blank facing pages: Nominating committee.
Reception committee. Official weights committee. Crop
Improvement steering committee. Two new members
(people; Francis E. Calvert, The Drackett Co., Oct. 1949).
The following organizations, and individuals are
members of NSPA: Albers Milling Co., Los Angeles,
California (W.P. Kyle). Allied Mills, Inc., Board of Trade
Bldg., Chicago, Illinois; Peoria, Illinois; Taylorville,
Illinois; Omaha, Nebraska; Portsmouth, Virginia. ArcherDaniels-Midland Co., Box 839, Minneapolis 2, Minnesota;
Chicago, Illinois; Decatur, Illinois; Fredonia, Kansas. Big
4 Cooperative Processing Assn., Sheldon, Iowa (Chas.
W. Hanson). Blanton Mill, Inc., St. Louis, Missouri (Ross
A. Woolsey, Jr.). Boone Valley Cooperative Processing
Assn. Eagle Grove, Iowa (Edward Olson); Hubbard, Iowa
(D.E. Weld). Borden’s Soy Processing Co., Chicago 4,
Illinois (C.E. Butler -> J.R. Pentis); Kankakee, Illinois;
Waterloo, Iowa. Buckeye Cotton Oil Co. (The), Cincinnati,
Ohio (W.H. Knapp); Louisville, Kentucky; New Madrid,
Missouri; Raleigh, North Carolina; Memphis, Tennessee.
Cargill, Inc., Minneapolis, Minnesota (D.O. Andreas);
Springfield, Illinois (Eric Nadel); Cedar Rapids, Iowa (C.W.
Bohlander); Fort Dodge, Iowa (H.E. Marxhausen -> R.F.
Hubbard); Spencer, Iowa (W.J. Wheeler); Washington, Iowa
(Hugo Lensch). Central Iowa Bean Mill, Gladbrook, Iowa
(Paul H. Klinefelter). Central Soya Co., Inc., Fort Wayne
2, Indiana (E.W. McMillen, Jr.); Gibson City, Illinois (T.H.
Allwein); Decatur, Indiana (C.I. Finlayson); Marion, Ohio
(R.W. Fay). Clinton Industries, Inc., Clinton, Iowa (E.W.
Myers). Colchester Processing Co., E. St. Louis, Illinois
(E.L. McKee). Concord Soya Corporation, Concord,
Michigan (Harold K. Rapp; crossed out). Consumers Coop Assn., Kansas City 13, Missouri (F. Dean McCammon).
Consumers Soybean Mills, Minneapolis 15, Minnesota
(Riley W. Lewis). Dannen Grain & Milling Co., St. Joseph,
Missouri (Dwight L. Dannen). Decatur Soy Products Co.,
Decatur, Illinois (Jasper Giovanna). Delphos Grain and
Soya Products Co., Delphos, Ohio (Floyd E. Hiegel).
Doughboy Industries, Inc., Fairfield, Iowa. Drackett Co.
(The), Cincinnati 32, Ohio (Roger Drackett). Eastern Iowa
Milling Co., New Hampton, Iowa (G.A. Ward). Farmers
Cooperative Assn., Ralston, Iowa (Karl Nolin). Farmers
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Cooperative Co., Dike, Iowa (C.M. Gregory). Farmers
Cooperative Elevator, Martelle, Iowa (H.B. Lovig). Fayette
Soybean Mill, Fayette, Iowa (L.A. Rose). Fremont Cake
and Meal Corp., Fremont, Nebraska (Harry E. Wiysel).
Frith (E.E.) Company Inc., Dubuque, Iowa (E.M. Weicher).
Funk Bros. Seed Co., Bloomington, Illinois (H.A. Abbott).
Galesburg Soy Products Co., Galesburg, Illinois (Max
Albert). General Mills, Inc., Chem. Div., Minneapolis 1,
Minnesota (W.H. Eastman); Belmond, Iowa (E.E. Woolley).
Glidden Co. (The), Chicago 39, Illinois (R.G. Golseth).
Gooch Milling & Elevator Co., Lincoln 1, Nebraska (M.R.
Eighmy). Haynes Soy Products Inc., Portland, Indiana
(Clarence E. Peters). Hemphill Soy Products Co., Kennett,
Missouri (W.A. Hemphill). Holland Pioneer Mills, Inc.,
Ohio City, Ohio (G.A. Holland). Honeymead Products Co.,
Mankato, Minnesota (L.W. Andreas); Hoosier Soybean
Mills, Inc., Marion, Indiana (J.H. Caldwell, Jr.). Huegely
Elevator Co., Nashville, Illinois (J.W. Huegely). Hulcher
Soy Products, Virden, Illinois (Norman E. Hulcher). Iowa
Milling Co., Cedar Rapids, Iowa (Jos. Sinaiko). Iowa
Soy Co., Redfield, Iowa (H.R. Straight). Ipava Farmers
Processing Co., Ipava, Illinois (F.P. Brown). Janesville
Mills, Inc., Janesville, Wisconsin (A. Roger Hook). Kansas
Soya Products Co. (The), Emporia, Kansas (Ted W. Lord);
Kansas City 3, Kansas (Richard W. Lord). Ladd Soya, Inc.,
Bunker Hill, Indiana (Wayne Ladd). Lexington Soy Products
Co. (The), Lexington, Ohio (H.E. Carpenter). Louisville
Soy Products Corp., Louisville, Kentucky (H.A. Miller).
Marshall Mills Inc., Marshalltown, Iowa (J.I. Johnson).
Muscatine Processing Corp., Muscatine, Iowa (G.A. Kent).
North Iowa Cooperative Processing Association, Manly,
Iowa (Glenn Pogeler). Northwest Cooperative Mills, St.
Paul, Minnesota (Anthony H. Roffers). Ohio Valley Soybean
Co-op, Henderson, Kentucky (G.W. Allen). Owensboro
Grain Co., Owensboro, Kentucky (William M. O’Bryan).
Pacific Vegetable Oil Corp., San Francisco 7, California
(B.T. Rocca, Jr.). Pillsbury Soy Mills, Clinton, Iowa (H.R.
Schultz); Centerville, Iowa (H.R. Schultz). Postel (Ph. H.)
Milling Co., Mascoutah, Illinois (A.S. Lee). Quincy Soybean
Products Co., Quincy, Illinois (Irving Rosen). Ralston Purina
Co., St. Louis 2, Missouri (D.B. Walker); Kansas City,
Missouri (F.G. Franze); Lafayette, Indiana (Ralph Guenther);
Iowa Falls, Iowa (H.N. Johnson); Circleville, Ohio (A.V.
Couch); Champaign, Illinois -> Bloomington, Illinois (N.B.
Morey). Roach Soybean Mills, Plainfield, Ohio (Howard
L. Roach). Shellabarger Soybean Mills, Inc., Decatur 30,
Illinois (W.L. Shellabarger). Simonsen Mill Rendering
Plant, Quimby, Iowa (W.E. Simonsen). Sioux Soya Co.,
Sioux City 2, Iowa (J.L. Ward). Southern Cotton Oil Co.
(The), Goldsboro, North Carolina (W.V. Westmoreland);
Tarboro, North Carolina (W.A. Moore). Southland Cotton
Oil Co., Paris, Texas (Richard H. Blyth). Soya Processing
Co., Wooster, Ohio (H.H. Heeman). Soya Extraction Div.,
Continental Grain Co., Columbus 9, Ohio (D.H. Wilson–

company crossed out). Soy-Rich Products, Inc., Wichita,
Kansas (Ralph S. Moore). Spencer Kellogg and Sons, Inc.,
Buffalo 5, New York (Robert B. Jude); Chicago, Illinois;
Decatur, Illinois; Des Moines, Iowa; Bellevue, Ohio (Harry
Stokely). Sterling Soybean Co., Inc., Rock Falls, Illinois
(Edward J. McGinn). Swift & Co., Union Stock Yards,
Chicago 9, Illinois (S.E. Cramer). Thomson Soya Products,
Hiawatha, Kansas (A.G. Thomson). Toledo Soybean
Products Co., Toledo, Ohio (J.H. Brown). Wells (Ralph) &
Co., Monmouth, Illinois (Ralph Wells). West Bend Elevator
Co., West Bend, Iowa (R.W. Jurgens). Western Soybean
Mills, Sioux Falls, South Dakota (E.A. Woodward). Williams
Milling Co., Sac City, Iowa (Leo W. Williams).
Organizations represented on committees: U.S. Regional
Soybean Laboratory, Urbana, Illinois (John C. Cowan, R.T.
Milner).
Handwritten: New members added since publication
of the Trading Rules Book–1949. Falk & Co., Pittsburgh,
Pennsylvania (Willard Lighter, Jan. 1950). Minnesota
Linseed Oil Co., Minneapolis 21, Minnesota (R.J. Lundquist,
May 1950). Farmers & Merchants Milling Co., Glencoe,
Minnesota (L.H. Patten, Mgr., May 1950). Riverside Oil
Mill, Marks, Mississippi (William King Self, Aug. 1950).
Planters Manufacturing Co., Clarksdale, Mississippi (A.K.
Shaefer, Sept. 1950).
Associate Members: Arcady Farms Milling Co.,
Chicago 6, Illinois. Armour & Co., Chicago 9, Illinois
(John H. Noble). Aubrey & Co., Louisville, Kentucky.
Best Foods, Inc., New York, NY. Capital City Products
Co., Columbus, Ohio. Cooperative Mills Inc., Baltimore
30, Maryland. Cox (Chas. M.) Co., Boston, Massachusetts.
Foxbilt Inc., Des Moines, Iowa. Humco Co. (The), Memphis
1, Tennessee. Kraft Foods Co., Chicago, Illinois. Lever Bros
Co., Lever House, Cambridge, Massachusetts. Pittsburgh
Plate Glass Co., Paint Div., Pittsburgh, PA. Procter &
Gamble Co., Cincinnati, Ohio. Spartan Grain & Mill Co.,
Inc., Spartanburgh, South Carolina. Tuckers (Mrs.) Foods,
Inc., Sherman, Texas. Wilson & Co., Chicago, Illinois.
Handwritten: New Associate Members: Clark Mills Inc.,
Minneapolis 15, Minnesota. Address: 3818 Board of Trade
Building, Chicago 4, Illinois.
615. McMurray, Sam F. 1950. Variety performance trials of
field crops: Data for 1949 with summaries of results from
previous years. Tennessee Agricultural Experiment Station,
Bulletin No. 214. 15 p. Jan.
• Summary: The varieties S-100 (early), Ogden (midseason),
and Volstate (late), are recommended for seed and hay in
Tennessee. Address: Knoxville, Tennessee.
616. Soybean Digest. 1950. The Peoria conference. Feb. p.
17.
• Summary: “About 135 soybean processors and others
heard industry problems and new developments discussed
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by qualified experts at the 2-day soybean conference at the
Northern Regional Research Laboratory in Peoria Jan. 16-17.
“The morning session of the second day was devoted to
recent research at the laboratory and covered the soybean oil
taste panel, lime as a hardening agent in soybean oil paints
and the effect of metals on edible oil quality.
“Other papers covered such widely divergent subjects
as new varieties, the soybean industry in Europe, hedging

problems, methods of processing, quality of soybean oil meal
in feed formulation and promotion of soy flour.
“Speakers on the program included: J.L. Cartter,
director, U.S. Regional Soybean Laboratory; Geo. M.
Strayer, secretary-treasurer, American Soybean Association;
C.E. Robinson, futures trading analyst, Commodity
Exchange Authority.
“W.H. Goss, associate director, department of scientific
research and technical development, Pillsbury Mills, Inc.;
R.C. Holder, director, nutritional department, Central Soya
Co., Indiana; R.G. Brierley, vice chairman, executive board,
Soya Food Research Council.
“A.J. Lewis, chemist industrial oil section, oil and
protein division, Northern Regional Research Laboratory;
Helen Moser, food technologist, oil and protein division,
NRRL; C.D. Evans, in charge, edible oil section, oil and
protein division, NRRL; and J.H. Dean, assistant director,
cotton branch, Production and Marketing Administration.
“A speech by Martin Sorkin, grain branch, Production
and Marketing Administration, on ‘Acreage Allotments
for Soybeans and Other Oil Crops,’ was cancelled. It was
announced from the floor that the talk would not be given
since no acreage allotment program for soybeans had been
set up.
“Presiding at the sessions were R.G. Houghtlin,
president of the National Soybean Producers Association
[sic, National Soybean Processors Association], Chicago,

Illinois; and R.T. Milner, director of the Laboratory [NRRL].
“States represented at the conference included: Illinois,
Ohio, Indiana, Minnesota, Pennsylvania, Iowa, Missouri,
Mississippi, Wisconsin, Massachusetts, Kansas, Kentucky,
Alabama, New York, Georgia, Tennessee, Delaware,
Nebraska, Michigan and Washington, D.C.
“Three of the papers given at the conference are carried
in this issue of the Soybean Digest. Others will be published
in future issues.
“Photos of informal
groups at the conference
shown on this page were taken
by Kent Pellett, managing
editor of the Soybean Digest.”
Five photos show groups
of people at the conference
talking and listening. The
captions read: (1) “At left, two
agronomists talk shop: C.R.
Weber, U.S. Regional Soybean
Laboratory, Ames, Iowa;
and C.V. Feaster, Missouri
Agricultural Experiment
Station, Columbia, Missouri.
(2) “In center, part
of the group at the soybean
conference in Peoria Jan. 1617.
At
far
left
you
see
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Director R. T. Milner of the Northern Regional Research
Laboratory, host to the conference.
(3) “At right, visiting between sessions are O.H.
Alderks, manager technical division, Buckeye Cotton Oil
Co., Ivorydale, Ohio; and H.A. Abbott, manager soybean
division, Funk Bros. Seed Co., Bloomington, Illinois.
(4) “Below, Iowans compare notes: Henry B. Lovig,
manager Farmers Cooperative Elevator, Martelle; C.W.
Bolander, manager Cargill, Inc., Cedar Rapids; and C.F.
Brooker, director North Iowa Processing Association, Manly.
(5) “Below, a Kansas-Nebraska-Missouri foursome. Left
to right, E.A. Gumbert, vice president Dannen Mills, Inc., St.
Joseph, Mo.; Harry E. Wiysel, secretary-treasurer, Fremont
(Nebraska) Cake & Meal Co.; T.W. Lord, president Kansas
Soya Products Co., Emporia, Kansas; and A. G. Thomson,
Thomson Soya Mill, Hiawatha, Kansas.”
617. Prunty, Merle C., Jr. 1950. Soybeans in the lower
Mississippi Valley. Economic Geography 26(4):301-14. Oct.
[3 ref]
• Summary: This area is south of the confluence of the Ohio
and Mississippi rivers. Contents: Introduction. Cultivation
prior to 1940. Changes in production, 1939-1944. Trends
since 1944. Summary. During the past 20 years there has
been a major increase in soybean acreage and production in
the lower Mississippi valley.
Figures (all maps) show: (1) Percentage of total cropland

planted to soybeans, alone and with other
crops, 1944. States are: SE Missouri,
SW Kentucky, eastern Arkansas, eastern
Louisiana, western Tennessee, western
Mississippi. Light shading is 6.7% to
15%. Dark shading is above 15%, mostly
in the northern third of the map. (2)
Acreage planted to soybeans alone and
with other crops, 1939. One dot = 1,000
acres. (3) Acreage planted to soybeans
alone and with other crops, 1944. Total
acreage planted to soybeans did not
change significantly from 1939 to 1944,
but the location did. (4) Increase in
acreage planted to soybeans alone and
with other crops, 1939-1944. One dot =
1,000 acres. The only major increase was
in southeastern Missouri. (5) Decrease
in acreage planted to soybeans alone
and with other crops, 1939-1944. (6)
Increase in acreage planted to soybeans
alone, 1939-1944. 1 dot = 500 acres. (7)
Decrease in acreage planted to soybeans
alone, 1939-1944. (8) Increase in acreage
harvested for soybeans alone, 1939-1944.
1 dot = 6,000 bushels. Address: Head,
Dep. of Geography and Geology, Univ. of
Georgia.
618. Madison Health Messenger (Madison, Tennessee).
1950. List of Madison Foods. Vol. 50-1. p. 1. Undated.
• Summary: Eight products are listed. The Messenger has
now shrunk to one side of a half sheet of paper. We can date
this issue in two ways. In the upper right hand corner the
following is typed: “You are cordially invited to attend the
special demonstration of Madison Foods in the Cafeteria,
Tuesday November 21, 11:45 to 6:30. Premiums will be on
display and free samples will be offered.” “Special premium
offer on reverse side.” These premiums are gifts that can be
obtained for money + labels. For example an Eskimo WhizMix blender ($39 value) is available for $17.50 + 24 labels.
It will be available after 1 Jan. 1951.
619. Soybean Digest. 1950. Soy foods from a unique college
[Madison]: This little Tennessee college has long been noted
for its soy foods. Nov. p. 14-15.
• Summary: This is the second in a series of articles by the
Soya Food Research Council. Photos show: (1) “Attractive
packaging of soy foods which have been pioneered by
Madison College.” These include: Kreme O’Soy (sliced
bread), Stake-Lets, Kreme O’Soy (canned soymilk), CheezeO-Soy, Zoy-Koff, Yum, Not-Meat, Zoyburger, Vigorost,
Kreme O’Soy Muffins. (2) Dr. E.A. Sutherland, standing,
writing in a notebook. (3) A young man operating an
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homogenizer that is homogenizing Kreme O’Soy.
“Down in Tennessee nearly a half century ago Dr. E.A.
Sutherland was obsessed with an irrepressible idea. He
believed that any boy or girl willing to work for a college
education should not be denied the right. He set out to
achieve that end and succeeded against overwhelming odds.
“Madison College, at that time styled Nashville
Agricultural Normal Institute, had only these assets: 11
students, some tumbled down buildings, and 400 acres of
tired, soil-depleted land. Those acres had been bought by
Dr. Sutherland and a small group of teachers with their last
dollars.
“Today Madison College at Madison, Tennessee, has
4O0 students from 40 odd states and many foreign lands.
Without endowment, as such for operating expenses, it
has poured almost a million dollars from its own earnings
into buildings, lands and farm equipment. Down south it is
referred to as ‘the college with a soul.’
“Soy Spotlighted: Of course Madison College lacks
some of the gay social activities and other distractions
that drain time and energy of students in many big-name
institutions of learning. But students at Madison enjoy
life. They are a determined lot, dead set on acquiring an
education. The curriculum includes a variety of campus
industries, in which students cooperate to support the college
and themselves. Soy has a spot-lighted place in the over-all
program.
“Under the Madison plan as set up by Dr. Sutherland
every student must work for at least half, and preferably
all of his academic expenses. Two-thirds of the students
enter the college with only the required fee of $50. They
complete a 4-year college course for a B.S. degree and may
graduate with the original deposit intact. In all that time the
efficient hard-working student need receive no outside help.
Moreover, he will leave the college well equipped to do more
than a single job.
“Before launching his experiments at Madison, busy Dr.
Sutherland had been president of two colleges. At the outset
his chief problem was to provide an income for the new
school. This he did by farming and establishing a sanitarium.
This permitted the training of health workers as well as the
care of ill students. To do the job right, he discovered, he
should be fully qualified as a medical scientist. He had set a
rugged course for his students–they work 5 hours and study 5
hours a day the year round–and he was even less considerate
of his own schedule. On top of all other duties he studied
medicine for 4 years at Vanderbilt University Medical School
and the University of Tennessee Medical School and finally,
at the age of 50, received his M.D. It is inspiring today to go
through the Madison Rural Sanitarium and Hospital with its
large staff of physicians, its patient capacity of 165 and its
complete modern medical equipment. Much of the work of
the institution is done by students who earn while they learn.
The best hospitals snap up the graduate nurses. Many of its

students have matriculated in medical schools, colleges and
universities and have been awarded Baccalaureate, Masters,
and Doctorate degrees.
“Of the foresighted Dr. Sutherland it has been said: ‘In
any field, in any land, he would have been a great success.’
“By Student Effort: His enthusiasm and determination
were infectious. That helps explain how the many college
and sanitarium buildings, cottages and dormitories on the
900-acre grounds have been built with students supplying
much of the brawn and brain; how the biology class grows
many of its excellent specimens; how physics students have
built much of their own equipment; and why there are more
student applicants than can be admitted.
“Madison is justly proud of its school farm, which is as
important economically as its Sanitarium, with its sprawling
acres of gardens, fruit trees, vineyards, its greenhouses of
flowers for hospital rooms, and its fine dairy.
“Madison is also noted for its 27 years of practical
research in special foods development. This research has
distinguished the institution as a unique center and pioneer of
soy food development primarily intended for human use.
“Long ago it became evident that the new foods being
fashioned at Madison–where good health and strong bodies
always have been a chief aim–were too useful to be confined
to campus menus. Accordingly, Madison Foods was founded,
and has grown steadily over the years.
“It came about in this way. Dr. Sutherland and his
associates believed in a simple life. They were convinced
that plain wholesome foods–such as whole wheat bread and
whole grain cereals, fresh fruits and vegetables, nuts, dates,
honey and soy protein–helped patients to early recovery
and contributed to permanent good health. Many of these
patients, after returning to their homes, ordered these foods
in ever-increasing volume. Demand grew until it became
necessary to put them into retail stores and now they may be
purchased in all 48 states.
“Convinced long ago of the high nutritive value of soy
protein, Madison food chemists experimented with more
than 200 varieties of soybeans. They solved the taste factors,
and went on with the creation of savory breakfast foods,
bread, coffee substitutes, soy milk, various meat substitutes,
and other products.
“Through measured scientific research they developed
soy milk until now it is not only as economical as special
formula cow’s milk but, according to the American Medical
Association Journal, better for some babies. From Africa,
India, and other countries where dairy cows and cattle
are scarce, observers have come to study the methods of
Madison’s soy milk ‘dairy’ and its ‘vegetarian slaughter
house.’
“Today many authorities believe that a properly
prepared dry soy milk powder would help to solve the child
feeding problems in protein-starved nations of the Orient and
in Latin-American countries, and research to that end is in
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progress.
“More Frontiers: Food scientists at Madison, dipping
deeper and deeper into the protein mysteries of the soybean,
are convinced that new frontiers will be pierced, and that the
astonishing progress already made is but a prelude to a much
greater future.
“Meantime, 85-year-old Dr. Sutherland, the man who
made a dream come true, has lightened his daily load, but
still carries on many duties. He is president of the Layman
Foundation, member of the board of directors of Madison
College and of a half dozen other rural schools in the South
which he was instrumental in developing.
“In Dixieland they say ‘the college with a soul’ is but the
lengthened shadow of a great man, a man with the courage to
fight for an ideal.”
620. Product Name: Wheat & Soy Muffin Mix.
Manufacturer’s Name: Madison Foods.
Manufacturer’s Address: Madison College, Madison,
Tennessee.
Date of Introduction: 1950.
New Product–Documentation: Soybean Digest. 1950.
“Soy foods from a unique college.” Nov. p. 14-15. A photo
at the top of p. 14 shows a paper package of “Kreme O’Soy
Muffins.”
621. Paulus, Albert J. 1950. Land use planning. University of
Tennessee, Knoxville, Department of Agricultural Education,
Subject Matter Mimeo No. 25. 50 p. *
622. Morse, W.J. 1950. History of soybean production: 3B.
Modern history [in the United States] (Document part). In:
K.S. Markley, ed. 1950. Soybeans and Soybean Products.
Vol. I. New York: Interscience Publishers or John Wiley &
Sons. xvi + 1145 p. See p. 6-9.
• Summary: “The first mention of the soybean in the United
States is by Mease in 1804, who stated that ‘the soybean
bears the climate of Pennsylvania very well and should
be cultivated.’ In 1829, Thomas Nuttall grew a variety in
the botanic gardens at Cambridge, Massachusetts. From
observations he wrote, ‘Its principal recommendation at
present is only a luxury, affording the well-known sauce, soy,
which at this time is only prepared in China and Japan.’ The
Perry expedition to Japan in 1854 brought back two varieties
of soybeans which were distributed by the United States
Commissioner of Patents. Frequent references to the soybean
occurred thereafter in agricultural literature under such
names as Japan pea, Japan bean, and Japanese fodder plant.
[Note: The last two names do not appear in the SoyaScan
database as of Nov. 1991.]
“The Mammoth Yellow variety, cultivated extensively in
the southern states for many years, is said to have originated
from seed sent from China by missionaries in 1873. In 1878,
G.H. Cook of New Brunswick, New Jersey, obtained seed

of the soybean from the Bavarian station and James Neilson
obtained several varieties from Vienna. Crops of these
varieties were harvested in 1879. Undoubtedly these varieties
were some of those grown and distributed throughout Europe
by Haberlandt. In 1890, C.C. Georgeson of the Kansas
Agricultural Experiment Station brought in three varieties
from Japan and in 1889 W.P. Brooks of the Massachusetts
Agricultural Experiment Station brought back several
varieties from the same country.
“Previous to the numerous introductions by the United
States Department of Agriculture beginning in 1898, there
were not more than eight varieties of soybeans grown in
the United States and these with quite limited adaptation
to soil and climatic conditions. With the introduction and
development of new and improved varieties adapted to
a greater range of soil and climatic conditions and uses,
acreage and production gradually increased. Until about
20 years ago, most of the soybeans in this country were
grown in the southern and eastern states. In 1919, the five
leading states in soybean acreage were North Carolina,
Virginia, Mississippi, Kentucky, and Alabama. By 1924,
the relatively more rapid expansion of the crop in the
north central region of the country brought Illinois into the
leading position, followed by Indiana, Tennessee, North
Carolina, and Missouri. Illinois has held the lead in acreage
and production ever since, and the north central region has
grown in importance as a region of soybean production and
processing.
“Soybeans at first, and for several years, were grown
primarily as a forage and pasture crop. Previous to 1930
the acreage harvested for seed was less than one-fourth
the total acreage grown for all purposes. With the adaption
[adoption] of improved methods of culture, improvement of
machinery for planting, cultivating, and harvesting, adapted
improved varieties for processing for oil, and with the
development of markets for soybeans for crushing purposes,
a gradual increase in the proportion of acreage harvested
for soybeans took place. In 1939, 40% of the total soybean
acreage was harvested for seed. The proportion for this
purpose increased rapidly during the war years. In 1944,
72% of the total planted acreage was harvested for seed and
in 1947, 84.5%. An important factor in the marked increase
in acreage of soybeans in 1934 was the severe drought,
which ruined large acreages of corn, small grains, and tame
hay in the early season of the year–as a result of which
soybeans were planted as an emergency crop. The program
of the Agricultural Adjustment Administration, United States
Department of Agriculture was a stimulus to the expansion
in acreage of soybeans in the last half of the 1930’s. Corn
acreage limitations and allotments restricted the acreage of
corn and so increased the acreage of cropland available to
other crops. Soybeans for seed, although classified as a soildepleting crop in the principal producing regions, competed
effectively for part of this acreage. The greatest annual
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increase in acreage of soybeans harvested for seed occurred
in 1942, in response to the urgent appeal by the Government
early that year for a large increase in soybean production
to meet wartime demands for oil and fats. Programs of
production goals and guaranteed support prices have
contributed to maintaining production at a high level since
1942. The Government program for soybean processors,
which greatly reduced their risks, was also of importance.
“Standards for use in grading and marketing soybeans
were set up by the United States Department of Agriculture
as early as 1925 and in 1936 a future [futures] market for
soybeans was established in Chicago. In 1929, a soybean
laboratory was established in Ohio by the United States
Department of Agriculture to conduct research toward the
development of high-oil and high-protein varieties. In 1936,
the United States Regional Soybean Industrial Products
Laboratory was located at Urbana, Illinois, and in cooperation with the experiment stations of the 12 north central
states began agronomic investigations in the development
of new improved varieties for industrial purposes and
chemical research on the development of new industrial
uses for soybeans. In 1942, the laboratory work devoted to
industrial uses was transferred from Urbana to the Northern
Regional Research Laboratory at Peoria, Illinois. At this
time the agronomic research remaining at Urbana was
designated the United States Regional Soybean Laboratory
and was expanded to include 12 southern states in addition
to the 12 north central states originally served. The Regional
Research Laboratory at Peoria conducts research on soybean
processing and on processing and utilization of the oil and oil
meal for food and industrial purposes.
“Numerous commercial concerns as well as many
public research institutions, are conducting research
designed to develop more efficient techniques in processing
soybeans for food and industrial uses. Much research is
also being conducted on methods for improving the quality
of oil and flour, and for adapting these products to specific
uses.” Address: 6809 Fifth St. N.W., Washington, DC;
formerly Principal Agronomist, Div. of Forage Crops and
Diseases, Bureau of Plant Industry, Soils, and Agricultural
Engineering, USDA, Beltsville, Maryland.
623. Humphrey, L.M. 1951. Effects of neutron irradiation
on soybeans: Plant breeders are now testing the possibilities
of atomic energy for producing new varieties of soybeans.
Soybean Digest. Dec. p. 11-12.
• Summary: “In 1948 we decided to try neutron irradiation
of seed to obtain gene mutations or other types of mutations,
and thereby increase the diversity of material in our soybean
breeding nursery.” Two half-pound samples of seed in
Pliofilm bags were sent to Oak Ridge, Tennessee, “where
they were placed on an atomic bomb pile until 1,000 and
1,500 roentgens of neutron irradiation respectively had
passed through the samples.” This procedure was repeated

in 1950 but the dosage was increased to 2,500 and 3,500
roentgens.
The seed irradiated in early 1948 was planted that
spring. No effect from the irradiation was observable. Seeds
harvested from the 1948 crop were planted in 1949. “A few
gene mutations were observed in this second generation as
might be expected. Such mutations are usually recessive and
do not show up until both recessive genes get together. The
mutations consisted of white, yellow and pale green plants.
Only one of the yellows reached maturity and matured seed.
It has subsequently bred true.” But the second generation of
seed irradiated in 1950 showed many more mutations. Three
photos show soybean plants grown from irradiated seed.
The leaves of some plants were wrinkled, elongated, and
recurved. One plant matured extremely early. Yet seed yields
were good.
Note: This is the earliest document seen (Jan. 2004)
concerning the use of irradiation with subatomic particles
(neutrons) or atomic energy of soybean seeds to develop new
soybean varieties. Address: Robert L. Dortch Seed Farms,
Scott, Arkansas.
624. Bailey, Alton E. 1951. Industrial oil and fat products.
2nd ed. New York, NY: Interscience Publishers, Inc. 967 p.
1st ed. was 1945. For third ed, see Swern, D. 1964. [1173*
ref]
• Summary: This is the second edition of this excellent book.
Contents related to soy oil: Chap. 2. Reactions of fats and
fatty acids: Interesterification (p. 40). Flavor reversion (p.
67-68). Chap. 5. Sources, utilization, and classification of
oils and fats: Estimated world production (in million pounds)
of different fats and oils in 1949 (table, p. 116; soybean oil
is 7th after butterfat 6,186, lard 5,460, tallow and greases
4,440, peanut oil 3,932, rapeseed oil 3,383, cottonseed oil
3,200, soybean oil 2,980, coconut oil 2,600, linseed oil
2,374).
Chap. 6. Composition and characteristics of individual
oils and fats: Linolenic acid oils: Soybean oil (p. 171-73).
“Soybean oil has a typical ‘beany’ odor and flavor. Like that
of other linolenic acid oils, the odor and flavor of soybean
oil is inclined to return after the oil has been rendered
completely odorless and flavorless by high-temperature
steam deodorization.”
Chap. 7. Cooking and salad oils, salad dressings:
Introduction, olive and other naturally flavored oils,
neutral cooking oils, neutral salad oils, salad dressings
(Mayonnaise...) (p. 199-201).
Chap. 9. Butter and margarine. Concerning margarine:
Historical. Margarine legislation. Flavor. Consistency.
Ingredients. The history section begins: “Margarine was
invented during the Franco-Prussian War by the French
chemist, Mége-Mouriés. It won for the inventor a prize
offered by Napoleon III for a satisfactory butter substitute.
The award of the prize was made in 1870. By 1872 the
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product appears to have attained commercial importance in
France.”
Chap. 11. Soap and other surface-active agents. Section
10, titled “Natural fatty surface-active agents” (p. 401-02)
discusses phosphatides and soya lecithin.
Chap. 15. Extraction of fats and oils: Brief history of
pressing oilseeds, basket-type extractor, Blaw-Knox Rotocel
extractor.
Chap. 17. Hydrogenation. The modern hydrogenation
process had its origin in the classical research of Sabatier and
Senderens conducted in about 1897-1905. Actually Sabatier’s
experiments studied hydrogenation in the vapor phase only.
A process for hydrogenation of liquids (triglycerides) was
patented by Normann in 1903. “Title to the Normann patent
passed to the British firm of Joseph Crossfield [sic, Crosfield]
& Sons, and hydrogenation is said to have been employed
on a limited scale in the treatment of whale oil in England in
1906 or earlier. Potentially, however, the greatest use for the
process lay in the United States, where a vast production of
cottonseed oil awaited technical developments which would
permit its conversion to the plastic edible fat demanded by
American tradition and custom.” In 1909 Procter & Gamble
Co. acquired the American rights to the Crossfield patents,
and 1911 introduced Crisco, its hydrogenated cottonseed
oil shortening. Later a court decision invalidated the 1915
Burchenal patent, under whose broad claims the Procter &
Gamble shortening was the manufactured. This cleared the
way for other companies to manufacture similar products.
The hydrogenation process is of great importance in
modern oil and fat technology. It is used on a vast scale in
both the soap and edible fat industries for hardening liquid
oils and for improving the resistance of fats and oils to
deterioration through oxidation or flavor reversion. To a
much greater extent than any other process it has contributed
to the present high degree of interchangeability among a
wide variety of fats and oils.
Chap. 18. Deodorization: Historical, nature of
deodorization process... “The first use of steam deodorization
in the United States is attributed to Henry Eckstein. The
process was improved by David Wesson, who introduced the
European practice of using vacuum-producing equipment in
conjunction with steaming, and finally brought the process
to its modern state of perfection by the combination of high
vacua with high temperatures... Deodorized cottonseed
oil was soon used on a huge scale as an ingredient for lard
substitutes or ‘shortenings,’ and to a lesser extent as a salad
or cooking oil. Large quantities of soybean oil and other
vegetable oils are now consumed in these products.”
Chap. 19. Fat splitting and esterification (p. 813-14).
The “interesterification” refers to “that class of reactions in
which a fat or other material composed of fatty acid esters
is caused to react with fatty acids, alcohols, or other esters,
with the interchange of fatty acid groups.” Address: Director
of Research, The Humco Co., Memphis, Tennessee.

625. Meals for Millions Foundation. 1951. The 3¢ challenge
to world hunger: A 5-year progress report. Los Angeles,
California: Meals for Millions Foundation. 1 vol. (various
pagings totaling 75 pages). 29 cm. *
• Summary: A report in the files of the Meals for Millions
Foundation, Los Angeles. Includes many early reports of the
benefits to malnourished people of consuming MPF.
“Although MFM concentrated upon overseas relief
needs, American Indians in New Mexico, Arizona, Utah,
and California, blizzard victims in South Dakota, Tennessee
school children, migrant workers and indigents in California,
and Los Angeles County tuberculosis patients were among
the Americans who benefited from MPF fortified meals
during the first five years of the Foundation’s activities”
(Roberts 1967, p. 55-57). Address: Los Angeles, California.
626. Moon, Truman J.; Mann, P.B.; Otto, J.H. 1951. Modern
biology. Revised ed. New York, NY: Henry Holt and Co. ix +
698 + lvi p. Illust. Index. 24 cm. [100* ref]
• Summary: Chapter 19, titled “Uses of plants” has a section
on “Legume fruits” which states: “Next in importance to the
cereal grains are the legume, which include the bean, pea,
soybean, and peanut. Legumes are rich in protein, starch, and
oil, and, like the cereals can be stored.”
“Soybeans are rapidly becoming a major crop due to the
development of many new uses of their seeds. Aside from
the use of soybeans as food for man and animals, various
commercial uses have been developed. As a source of
material for plastics, soybeans have found their way into the
manufacture of automobile parts, radios, and other products
of industry.”
This is a high-school textbook. The Scopes trial in
1925 in Tennessee caused “evolution” to be deleted from all
major high school biology textbooks until about 1957, when
Sputnik caused Americans to wake up to the deplorable
state of science taught in high schools. Although this was
major Biology textbook in the 1950s, the word “evolution”
does not appear in the index or in the text. What a tragic
loss for several generations of U.S. high school students.
Chapter 58 (p. 652-67), titled “The changing world of life,”
skirts the subject of evolution. Charles Darwin is mentioned
on p. 662-63 in connection with his “theory of natural
selection,” which is outlined briefly in six points. Address: 3.
Indianapolis, Indiana.
627. Smith, Janice M.; Van Duyne, Frances O. 1951. Other
soybean products. In: K.S. Markley, ed. 1951. Soybeans and
Soybean Products. Vol. II. New York: Interscience Publishers
or John Wiley & Sons. xvi + 1145 p. See p. 1055-78. [45 ref]
• Summary: Contents: 1. Vegetable soybeans and their
characteristics. 2. Home processing of green soybeans:
Harvesting, shelling, preparation for use as a fresh vegetable
(nutritive value of cooked green soybeans), preservation
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of green soybeans (freezing, canning, dehydration). 3.
Commercial processing of green soybeans: Harvesting and
hulling, canning (selection of varieties, cleaning, blanching,
and processing, acceptance of the product), freezing. 4.
Home processing of dry soybeans: Harvesting and threshing,
cooking, salted soybeans, sprouting soybeans. 5. Commercial
processing of dry soybeans: Harvesting and threshing,
canning, sprouting, salted soybeans.
“The use of soybeans as a vegetable plays a relatively
unimportant role in the American dietary at the present
time.” only a very small amount is preserved by commercial
canning or freezing. “Green soybeans rarely appear in the
retail market. A considerable volume of both green and
mature soybeans is consumed by families in rural areas of
states where production is large and by food fanciers who
grow them in their own gardens.” “The effectiveness of a
shortage of protein in stimulating the use of soybeans was
demonstrated during World War II when protein foods were
in short supply as a result of rationing and local shortages.
Canned soybeans were seen in retail stores and soybeans
appeared on the menu in restaurants. Magazines and
newspapers frequently carried articles on the nutritional
value and possible uses of soybeans in the human diet. With
the cessation of rationing, articles featuring soybeans have
appeared infrequently.”
“The differences between vegetable and field types
are not always clear-cut, but vegetable varieties have
characteristics that make them superior for table use. In
general, the vegetable varieties cook more easily and have a
mild nutty flavor. Their pods and seeds are larger, facilitating
shelling in the green or immature stage.”
Tables show: (170) Characteristics and quality of green
and dry, mature soybeans. For each variety is given the
following: Maturity group. Green soybeans–Color of pods
toward end of edible period. Size of pods and green beans.
Weight (gm) of shelled beans from 100 gm of pods. Shelling
time for 1 lb. of pods. Dry, mature soybeans–Average acre
yields, 1934-1938. Seed color. Hilum color. Average weight
of 100 beans, 1934-1938 (gm). Composite quality rating
for green and mature beans. Maturity groups–Very early:
Giant Green. Early: 80494, Bansei, Fuji. Midseason: Illini,
Hokkaido, Jogun, Willomi, Wolverine, 89162, 84979, 87617.
Late: Illington, Imperial, 87606, Funk Delicious, Emperor,
Higan.
(171) Remarks and recommendations concerning
vegetable soybean varieties compiled from publications
and a poll of agricultural experiment stations. For each
station is given the state name, remarks, and varieties tested.
Stations in the following states had remarks and commented
on certain varieties: Alabama, California, Connecticut,
Georgia, Illinois, Indiana, Iowa, Kansas, Maine, Maryland,
Massachusetts, Michigan, Minnesota, Mississippi, Missouri,
Nebraska, New Hampshire, New Jersey, New York, North
Carolina, North Dakota, Ohio, Oklahoma, Rhode Island,

Tennessee, Washington state, West Virginia, Wisconsin.
(172) Varieties of soybeans adapted to preservation
by freezing. (173) Relative ratings of different varieties of
cooked dry soybeans.
Figures show: (211) Mung beans and four varieties
(Bansei, Illini, Lincoln, Richland) of soybeans in the
dry, soaked, and sprouted state. Address: Dep. of Home
Economics, Univ. of Illinois, Urbana, IL.
628. White, Julius Gilbert. 1951. Abundant health:
Expounding the Learn-how-to-be-well system of daily
living. 5th printing. Pine Mountain Valley, Georgia: Health
and Character Education Institute. xix + 477 p. Illust. 24 cm.
See p. 367-82. [25 ref]
• Summary: About vegetarianism, diet, and hygiene. Note
that the author was formerly (for 11 years) head of the
Lecture Bureau at Madison College, a Seventh-day Adventist
college and sanitarium. A portrait photo (p. vi) shows Julius
G. White.
One chapter titled “The soybean: The wonder food of
the world” (p. 367-82) discusses (with some recipes) the
nutritional value of soybeans, Soybean milk and the pulp left
after making it, soy flour, whole soybeans, vegetable meat
(meat substitutes), soybean cheese [tofu], home-made soy
butter (made from 4 tablespoons each soy flour and water,
1 cup of oil, a little salt and butter color if desired), soy
mayonnaise, soy acidophilus milk, soy sprouts, soy sauce,
soy coffee, and soy protein substitute for egg-white.
629. Soybean Digest. 1952. Market Street and seed directory
(Ad). Feb. p. 33.
• Summary: Soybean seedsmen and seed companies
are listed alphabetically by state (and within each state
alphabetically by city) in the following states: Arkansas,
Illinois, Iowa, Kansas, Minnesota, Missouri, Ohio,
Tennessee. For each listing is given the amount and varieties
of seed available, and whether certified, uncertified, or
registered. Most of the entries are for individual farmers.
Three companies in Minnesota offer registered soybean seed:
Capitol and Blackhawk varieties.
Note: This is the earliest “Seed Directory” seen (Sept.
2011) that mentions “registered” soybean seed varieties.
630. Hutchison, Tom. 1952. Cleaning and processing
soybeans. Oil Mill Gazetteer 57(1):58-59. July. Also in:
Proceedings of the Tri-States Oil Mill Supt. Assoc. Annual
Convention. June 1952. p. 3-5.
• Summary: Contents: 1. Cleaning and processing soya
beans. 2. The processing of soya beans. Discussion. Address:
West Tennessee Soya Mill, Tiptonville, TN.
631. Holman, Ross L. 1953. Utopia university. Mechanix
Illustrated. May. p. 94-97. *
• Summary: About Madison College, located near Nashville,
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Tennessee. Contains at least six photos.
Note: “From its debut in 1928, it went through a number
of permutations over the years, being called at various
points in its life, Home Mechanix, Modern Mechanics and
Inventions, Modern Mechanix and Inventions, Modern
Mechanix and finally Mechanix Illustrated” (Source:
Wikipedia at Mechanix Illustrated, Jan. 2013).
632. Sandborn, William Cruzan. 1953. The history of
Madison College. PhD Thesis, Dep. of Education, George
Peabody College for Teachers, Nashville, Tennessee. 201 p.
Aug. 28 cm. [75* ref]
• Summary: The first and perhaps the best, most detailed,
and most objective history of the Nashville Agricultural
Normal Institute (renamed Madison College in 1937),
and of its food factory, Madison Foods, both located in
Madison (near Nashville), Tennessee. Madison, the only selfsupporting college in America, was a remarkable experiment
in education.
Contents: Summary. 1. From Battle Creek to Madison.
2. Years of faith, work, and frugality. 3. The school program.
4. Schools for men of the mountains. 5. The gospel of
healthful living. 6. The A.B.C. of education. 7. The
institutional plant. Appendix. Charter. Chronology. List of
graduates. Bibliography.
The school land was located and the school founded in
1904 by Prof. E.A. Sutherland and P.T. Magan with the help
of Mrs. Ellen G. White. The farm of 412 acres at Neely’s
Bend on the Cumberland River (known as the Nelson Place),
was purchased in June 1904 from Mr. Ferguson for $12,723.
In 1925 some 296 acres were added for a total of 708 acres.
In its early years, Madison was neither a college nor a high
school. “It was a special school [a normal school] organized
for the purpose of training self-supporting missionary
teachers and workers. The only entrance requirements were
a mature mind and an intense interest in self-supporting
missionary endeavor. The school was accredited as a high
school in 1927 and as a junior college in 1928.
Prof. E.A. Sutherland had learned a great deal about
health and sanitarium work from his contact with Dr. John
Harvey Kellogg in Battle Creek, Michigan. A history of the
Food Factory is given in a separate record.
Education: Ellen white believed and taught that
agriculture should be basic to all other studies. The farm
had a dairy (with 34 cows in 1930 and 115 in 1943;
pasteurization of milk began in 1937), a fruit farm with over
3,000 apple and peach trees, and a poultry raising industry.
“During the year 1937 the name of the school was changed
from the Nashville Agricultural and [sic] Normal Institute to
Madison College. This was the consequence of the school’s
obtaining a government post office which was called the
Madison College Post Office, in order to avoid confusion
with the village post office (p. 67). The years from 1930 to
1940 were the “Golden Age of Madison.” The peak year

for enrollment was 1940, with 458 students enrolled. The
next decade might be termed the “Fateful Forties.” The
enrollment dropped during the period, reaching a low of 154
during the 1944-45 school year. In Feb. 1946 Dr. Sutherland
resigned as president to accept another position. The school
never had an organized athletic program.
Chronology (p. 168-82):
“1904 June. Trip of the boat Morning Star up the
Cumberland to Carthage with Mrs. E.G. White, P.T. Magan,
and E.A. Sutherland on board.
“1904 June. School farm of 412 acres purchased from
Mr. Ferguson.
“1904 Oct. Possession of school farm was obtained.
“1904 Oct. The first term of the Nashville Agricultural
Normal Institute opened with fifteen students in attendance.
“1904 Fall. Elder and Mrs. S.N. Haskell deeded the
property over to the new corporation.
“1905 Aug. 4. Charter of Incorporation applied for.
“1905 Sept. 10. First meeting of the incorporators of the
Nashville Agricultural and Normal Institute.
“1906 March 28. First annual meeting of the Patrons of
the Nashville Agricultural and Normal Institute.
“1908 March 30. First meeting of the Board of
Managers of the Nashville Agricultural and Normal Institute.
“1906 June 3. Special Board meeting held in tent in
Nashville at which time it was voted to establish a sanitarium
in connection with the school.
“1908 Oct. 23. Board increased from fifteen to seventeen
members.
“1908. Faculty wage $13 a month.
“1904-1908. About twenty buildings erected, some
were: Nebraska Cottage, Boulder Cottage, Ames Cottage,
Oregon Cottage, Upper Columbia Cottage, Miller Cottage,
Peach Cottage, Patton Cottage, Phelps Cottage, Druillard
Cottage, Lenker Cottage, Magan Cottage, and Sutherland
Cottage.
“1912 Nov. 29. Meeting of Patrons of N.A.N.I. accepted
gift of cow barn by Nis Hansen, Sr.
“1912. One and one-half miles of blacktop road built
into campus.
“1908-1912. Buildings erected: Taylor Cottage,
Matheisen Cottage, Davison Cottage, Kinne Kitchen, The
Fruit House, The Implement and Carriage House, and The
Mechanical Shop.
“1910-1914. E.A. Sutherland and P.T. Magan took the
Medical course.
“1914. Books of the school audited for the first time by
Conference auditor, E. H. Rees.
“1914 Oct. 13. Ellen G. White resigns as a member of
the Board of Trustees, due to failing health.
“1915. Nurses training course was lengthened from one
to two years.
“1916. Dr. Sutherland succeeded S.N. Haskell as
president of the Board of Trustees. (S.N. Haskell had held
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this position since founding of the school in 1904).
“1917. Miss M. Bessie DeGraw succeeded Dr. Magan as
secretary of the Board of Trustees.
“1917 April 3. School donated 2,000 copies of ‘Christ’s
Object Lessons’ to the Ooltewah building fund.
“1917 Dec. 6. Annual meeting, of the Board of
Managers, of the Board of Trustees, and of the constituents
of the Nashville Agricultural and Normal Institute.
“1917 Dec. 13. Fall, short courses begin.
“1917 Dec. Doctors Percy and Lillian Magan left to join
the College of Medical Evangelists.
“1917-1918. Food Factory moved to campus from
Edgefield.
“1918. Faculty received twelve cents an hour in addition
to their $13 monthly allotment.
“1919. Madison Survey first published. Note: At this
time the school is named “Nashville Agricultural Normal
Institute.” The word “and” does not appear before the word
“Normal.”
“1919 fall. Rural center and home purchased on Gallatin
Pike for the Nashville cafeteria and treatment room workers.
“1918-1919. Polk Street Settlement House came into
hands of the Madison School.
“1920 Jan. Cottage Number Fourteen burned (housed
one dozen students).
“1920. Mrs. E. A. Sutherland conducted classes
in dietetics and cooking at several of the Southern
Campmeetings.
“1921. Faculty received twelve cents an hour.
“1921 Jan. 7. Electric lights turned on for the first time
in the Sanitarium.
“1921 Jan. 26, New greenhouse in use.
“1921 Oct. Steam heat replaced stoves in the Sanitarium
for the first time.
“1921 Nov. 9. New sewage system under construction.
“1921 March. Heavy frosts the last of March, seriously
injured the fruit crop.
“1921 June 21. Board of Managers accepted seventytwo acres of land South of Neely’s Bend Road, purchased by
Mrs. Lida Scott.
“1922. Co-operative work and study plan inaugurated.
(Six weeks in classwork followed by six weeks in work
department).
“1922 Feb. 8. Clark Cottage under construction.
“1922 Feb. 16. Action taken to incorporate the Board of
Managers.
“1922 March 8. The city cafeteria bus was involved in
a wreck on Gallatin Pike and overturned; three were injured,
but none seriously.
“1922 July. Women’s treatment room at the Sanitarium
undergoing remodeling.
“1922 May. New Sanitarium kitchen, the gift of Mrs.
Lida Scott, opened during the first week of May.
“1922 July. Destructive hail storm ruined the school

gardens and much of the fruit.
“1922 Oct. 5. Helen Funk Assembly Hall dedicated, (gift
from Mrs. Lida Scott in memory of her mother.)
“1922 Oct. 8. Power house in Sanitarium destroyed by
fire. October 11, 1922. Death of Elder S.N. Haskell.
1923 April 13-14. Madison admitted to the Association
of Southern Junior Colleges.
“1923 April 23. Nashville Vegetarian Cafeteria opened
in its new location.
“1923 May. Madison School Band gave its first concert
away from home (at Goodlettsville).
“1923 July. Library reading room opened in new
assembly hall.
“1923 Aug. Dr. E. A. Sutherland and Mrs. Lida Scott not
injured in derailment of Dixie Flier.
“1923 Aug. 14. Death of Christine Owens Kinsman, one
of Madison’s first students.
“1923 Aug. 29. Black-topping of Neely’s Bend road
completed by the county (replaces old stony road).
“1923 Nov. 7. Dittes Cottage under construction.
“1924. Faculty received fourteen cents an hour in
addition to their $13 monthly allotment.
“1924 Jan. The Layman Foundation organized.
“1924 Jan. Madison College leased fifty acres of orchard
land at Ridgetop from the Layman Foundation.
“1924 Jan. 30. Mechanical Arts Building under
construction.
“1924 Feb. 27. Two-room cottage under construction on
Mrs. Scott’s lot.
“1924 April. Steam-heated hot water tanks installed in
the Assembly Hall, Gotzian Home, and the Sanitarium to
eliminate heating water with stoves” (Continued). Address:
George Peabody College for Teachers, Nashville, Tennessee.
633. Sandborn, William Cruzan. 1953. History of the
Madison Food Factory (Document part). In: W.C. Sandborn.
1953. PhD Thesis, Dep. of Education, George Peabody
College for Teachers, Nashville, Tennessee. 201 p. See p.
123-27, 159. Aug. 28 cm. [1 ref]
• Summary: The Food Factory (formerly a “large flakefood
factory” built at Edgefield, near what is now Edenwold) was
purchased in 1917, dismantled, and in 1917-18 moved from
Edgefield near Amqui, a nearby community, to its present
location [Note: This food factory had formerly been operated
by Jethro Kloss.] It began operation at Madison [Tennessee]
in 1918 (p. 123; the 1918 date was verified by Elmer Bush
who helped move the factory). Mr. and Mrs. Andrew
Wheeler were in charge of the work, under the direction of
Mrs. Druillard, who had had years of experience in other
institutions. The principal foods manufactured are protein
foods made from gluten, soy beans, and peanuts. “Some of
the trade names today are Zoyburger, Yum, Mock Chicken,
Nu-Steak, Not-Meat, Vigoroast, and Ches-O-Zoy. A cereal
substitute for coffee is Zoy-Coff” [Zoy-Koff] (p. 124). The
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meatless protein foods serve as substitutes for meat in the
diet of vegetarians. Both the College and the Sanitarium hold
to a meatless diet. The College ran a successful vegetarian
cafeteria in Nashville.
“Some of the men who played an important part in
the later growth and development of the food factory were
Joe Hansen, C.H. Dye, T.A. McFarland, Captain Calvin
Bush, Edwin Bisalski, George Norris, Leslie Brooks, John
Brownlee, H.M. Mathews and Frank Holland. Of this group,
H.M. Mathews and John Brownlee played a very important
part in experimentation and development of the foods. E.M.
Bisalski was outstanding in the group as a promoter and
sales-manager. It was during Mr. Bisalski’s term as manager
of the Food Factory that great expansion took place. A
practically new plant, with one section four stories in height,
was constructed in 1941. Shortly after, the sales began to
drop off, and it has never been necessary to use the new
building to its capacity. The Food Factory (now known as
Madison Foods) is operating, on a much smaller scale than
formerly, under the management of Mr. Frank Holland. The
Madison Foods Company also operates a bakery, making
whole wheat and soy bread. A daily bread route is served in
Nashville.
“Another type of health work carried on by the Madison
School was the operation of a treatment room and vegetarian
cafeteria in Nashville, Tennessee. Workers drove back and
forth each day from the School to Nashville to carry on the
work. The work was started in 1917, in rented quarters.
After five years, because of advancing rents, it was thought
best to close down the work and build a new building on a
permanent location at 151 Sixth Avenue, North. This was
done at the end of the year 1922. The new location was
occupied in the spring of 1923. [It opened on April 23.] A
successful work was carried on in the new location for over a
decade” (p. 125).
“The Food Factory was remodeled, in fact, practically a
new structure was built, in 1942. The work actually started
in November, 1941, and was completed in October, 1942.
E.M. Bisalski was the prime mover in promoting the project,
which cost between $30,000 and $40,000” (p. 159). Address:
George Peabody College for Teachers, Nashville, Tennessee.
634. Sandborn, William Cruzan. 1953. The history of
Madison College (Continued–Document part II). PhD
Thesis, Dep. of Education, George Peabody College for
Teachers, Nashville, Tennessee. 201 p. Aug. 28 cm. [75* ref]
• Summary: (Continued): “1924 April. A Ford jitney [bus]
and a Ford sedan, gifts of Mrs. Druillard, put into service
between the Madison station and the school.
“1924 April 1. The new corporation of the Board of
Managers was named the Rural Educational Association.
“1924 May. New charter for Rural Educational
Association applied for. June 1, 1924. The R.E.A. began to
operate officially.

“1924 July. Hawkin’s Cottage under construction.
“1924 Oct. 29. New bakery and new bakery brick oven
completed.
“1925. Students paid ten cents an hour.
“1925. Faculty received fifteen cents an hour in addition
to their $13 monthly allotment.
“1925. Union Hill Orchard purchased.
“1925. Twenty-seven acres (apple orchard) purchased at
Ridgetop for the sum of $2,500.
“1925 Jan. 1. Erection of the sawmill completed.
“1925 Jan. 6. Board of Trustees sold five and threeeights acres of land south of Neely’s Bend road to Mayor
Howse for sum of $538.
“1925 March. Private telephone service installed in
patients’ rooms.
“1925 April. Mr. and Mrs. Wilson sailed as missionaries
to Africa.
“1925 June. The Wilson farm of 296 acres purchased
by the Layman Foundation and traded to the school for the
property south of Neely’s Bend Road with exception of
approximately thirteen acres.
“1926. Student hospital completed.
“1926 Nov. 10. Walter Wilson cottage under
construction.
“1927. The school lost the Love lawsuit in the State
Supreme Court. Cost to the school was $7,171.45. Litigation
had been in process for more than ten years, over alleged
contamination of Mr. Love’s spring by Madison sewage.
“1927 Jan. 5. Cumberland River at floodstage with water
over Neely’s Bend road (exceeded flood of 1882).
“1927 July 10. Orchestra broadcast over station WDAD.
“1927 Aug. 10. Twelve-room stucco cottage for
Sanitarium completed.
“1927 fall. Three student cottages of four rooms each,
completed.
“1927 Oct. 1. Student wages raised to twenty cents an
hour.
“1927 Nov. 30-Dec. 2. Madison High School accepted
into the Southern Association.
“1926-1927. Solarium constructed at Sanitarium.
“1926-1927. Six-room cottage added to Sanitarium.
“1928. Madison accredited as a Junior College.
“1928. Madison ceased to make its own electric current
and connected to the city current. Institution equipment held
as a standby.
“1928 Feb. 1. Concrete bridge under construction across
the Cumberland river near the college.
“1928 Feb. 2. Fountain Head Sanitarium burned.
“1928 July. Cumberland river overflowed its banks onto
the bottom land. This is unusual for midsummer.
“1928 Oct. The X-ray Department was first to move into
the new Administration Building.
“1929. W.E. Straw elected Dean.
“1929. The annual convention of self-supporting
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workers was not held this year due to illness of Dr. E.A.
Sutherland.
“1929. Last year of plan of dividing profits among
faculty members. No cash paid that year, each member being
given a note. (Some notes are still held up to this year, 1953).
“1929 Jan. 13. Death of Mrs. Anton Williman.
“1929 April. College and Sanitarium gave up their own
water system and connected to the New Lakewood water
system.
“1929 May. John Stenger seriously injured in tractor
accident.
“1929 May. Joe Sutherland cottage completed.
“1929 May. Kenneth Sheriff cottage completed.
“1929 May-June. Twenty-four hundred feet of six-inch
water main laid on the campus.
“1929 June. The sixty foot by twenty-five foot water
standpipe on campus was completed.
“1929 Aug. County surfaced road from Neely’s Bend
Road to the Sanitarium.
“1929 Aug. New street light posts installed on the
Sanitarium grounds.
“1929 Oct. County surfaced road from Larkin Spring’s
Road up to the campus.
“1929 Nov. 8. Death of Mrs. C.L. Kendall.
“1930. The annual convention of self-supporting
workers was postponed until the Spring of 1931.
“1930. Plans laid to make Madison an accredited senior
college.
“1930. C.H. Dye became sales manager for Madison
Foods.
“1930 March 8. Mr. and Mrs. Clifton Smith sailed for
China. Mrs. Smith graduated in 1923.
“1930 April 8. Magan cottage caught fire and roof was
damaged.
“1930 June. Nashville Banner published article and
pictures on the Madison program.
“1930 Aug. 13. Death of Professor Sidney
Brownsberger.
“1930 Aug. 27. Boys’ Cabin Court under construction.
“1930 Oct. 8. Installation of Public Address System in
the Sanitarium completed.
“1932 July 27-Aug. 6. Health Institute held with J.G.
White leading out assisted by P.A. Webber.
1932 Aug. 1. Four students began operating the
Nashville Vegetarian Cafeteria on a project basis (Irma
Rocke, Esther Sanford, Mrs. Karl Erickson, and Howard
Davidson).”
“1933 Nov. 8. Survey stated that the College was
accepted as a four-year college by the Tennessee College
Association.
“1934. Magan and Kendall cottages moved to make
room for the new library.
“1934. Madison dropped its Junior College
accreditation.

“1935 Feb. 10. Fountain Head Sanitarium burned to the
ground for the second time.
“1935 spring. Food For Life, by Frances Dittes,
published.
1935 April 15. First issue of the Student Paper, The
Peptimist Crier.
“1935 May 15. Frances Dittes received her Ph.D. in
Nutrition at Peabody College.
“1935 Sept. 15. Farewell for Dr. and Mrs. P.A. Webber
who returned to Japan.
“1935 Sept. 30. Death of Josephine Cotzian.
“1935 Oct. Application filed with Washington for a
campus post office.
“1936. Decision made to discontinue the high school
with close of school year, June, 1937...” Address: George
Peabody College for Teachers, Nashville, Tennessee.
635. Homer, Patrick. 1953. Studies on an unidentified growth
promoting and pigmentation factor required by chicks
(Abstract). Poultry Science 32(5):920. Sept.
• Summary: What could this be? The Abstract states:
“Studies on deficiencies in sesame and peanut meal for
chicks demonstrated that these protein concentrates are
deficient in an unrecognized factor. Soybean meal and casein
are good sources of the factor; whereas, peanut meal, sesame
meal, meat scraps and corn gluten are poor sources. Milk
albumen and egg albumen are fair sources. This factor is
water soluble, unstable to acid treatment and is destroyed by
prolonged enzymatic treatment.
“It improves feather pigmentation, growth rate, and feed
efficiency.” Address: Univ. of Tennessee, Knoxville, TN.
636. Soybean Digest. 1953. Swift celebrates 15 years in
soybeans (Photo caption). Oct. p. 29.
• Summary: This 15th anniversary photo shows many
men, dressed in coats and ties, seated at and standing
behind a table. One man, standing in the center, is cutting
a birthday cake. The lower caption reads: “Swift & Co.’s
soybean mill managers celebrate the company’s 15th year
in the soybean industry. The festivities took place at the
annual meeting of soybean managers in Chicago recently.
Cutting the anniversary cake is N.P. Noble, manager of
the company’s first soybean mill at Champaign, Illinois.
Left to right, seated are: C.D. Whitaker, manager at Des
Moines [Iowa]; E.F. Czichos, division manager, Memphis
[Tennessee]; C.T. Prindeville, vice president in charge of
oil mill operations, Chicago; and W.B. Stone, manager at
Cairo, Illinois Standing are: H.F. Lester, oil mill department,
Chicago; E.C. McGee, manager, Memphis; S.E. Cramer,
head of oil mill department, Chicago; N.P. Noble, manager,
Champaign; H.B. Parker, manager, Frankfort, Indiana; H.S.
Byrds, manager of Fostoria, Ohio; and J.E. Dicks, manager
at Blytheville.”
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637. Product Name: Sovex.
Manufacturer’s Name: Sovex Co?
Manufacturer’s Address: Holly, Michigan.
Date of Introduction: 1953.
Ingredients: Incl. nutritional yeast and soy sauce.
How Stored: Shelf stable.
New Product–Documentation: Talk with John Goodbrad,
president of Sovex. 1980. Nov. 26. Sovex was founded in
1953 by the Hurlingers in Holly, Michigan. The company’s
original product was Sovex, a flavor concentrate paste, made
from a mixture of brewer’s yeast and soy sauce. In 1964
John bought the business [actually the formula and brand
name] and moved it to Collegedale, Tennessee.
Note: This is the earliest solid record seen (March 2013)
concerning Sovex.
638. Buckeye Cotton Oil Co., Cellulose and Specialties
Division, Protein Department. Subsidiary of the Procter
& Gamble Co. 1953. Buckeye protein technical bulletin:
Buckeye Protein–Properties and dispersion data. Memphis
8, Tennessee: Buckeye. 22 p. Glossy with many photos and
charts.
• Summary: Contents: Description and uses: Description
(analysis, solubility, particle size, molecular weight),
storage stability, packing, toxicology, uses. Dispersion of
Buckeye Protein: Method, formulations, alkali requirements
and solution pH, dispersion temperature, dilute solutions.
Properties of dispersions: Solution viscosity, viscosity
control with sodium sulfite, heat sensitivity, compatibility,
formaldehyde tolerance, preservation, foam control.
“Buckeye Protein is a purified isolated soybean protein
prepared under special conditions, a product which is
nearly in the ‘native’ condition. It can be dissolved at room
temperature with alkalis as mild as borax; it gives superior
water-resistance when properly formulated; by choice of
dispersion conditions, it gives a wide choice of viscosities,
and in this respect is unique.
“The Buckeye Cotton Oil Co., a subsidiary of Procter
& Gamble Co., is a major processor of soybeans as well as
cottonseed... Buckeye Protein has been chemically extracted
and purified to give the highest purity material.” Buckeye
Protein as sold is not soluble in water alone. A dispersing
agent, usually an alkali, must be added to dissolve it.
Uses of Buckeye Protein: Book paper coating,
wallpaper, fire-foam manufacture, chipboard and building
board coating, adhesive, sizing, water-dispersible paints,
artificial protein fiber, etc.
One photo (p. 4) shows Buckeye’s Louisville soybean
mill, which contains two solvent extraction plants. Another
photo (p. 10) shows Buckeye’s pilot plant, where technical
men work out process improvements for protein manufacture
and can produce experimental products on a semi-continuous
basis.
Note: A very similar, typewritten version of this bulletin,

with the same title, was copyrighted in 1952 by Buckeye
Cotton Oil Co., Protein Division, Gwynne Bldg., Cincinnati
1, Ohio. Address: Memphis, Tennessee.
639. El Molino Mills. 1953. El Molino best recipes: Tested in
El Molino kitchens. Alhambra, California: El Molino Mills.
132 p. Illust. No index. 17 cm. [4 ref]
• Summary: This book is contained in a 13-ring looseleaf binder “so that you can add your favorite recipes and
new ones, too.” Thus the recipes (more than 900) and not
the pages are numbered. This is largely, but not entirely, a
vegetarian cookbook.
Contents: Equivalents. Products offered by El Molino
Mills (specializing in whole grains, flours, and mixes; ask for
them at all health food stores; incl. soya beans {whole}, soya
grits, soya meal, soya flour, soya powder {for milk}, soy
bean flour–raw, alfalfa seed–for sprouts or tea, carob powder,
cottonseed flour, flaxseed {whole}, garbanza beans {chick
peas, whole}, lentils, mung beans–for sprouting, rice–brown,
short or long grain, sesame seed {hulled, whole}, sesame
seed meal, seven grain cereal {incl. soybeans}, sunflower
seed {hulled, whole}, gluten flour, wheat germ cookies).
Photo of outside of the mill. Brief history of El
Molino (started in 1926 by Edward Allen Vandercook).
El Molino distributors by state: California–Kahan &
Lessin Co. (Los Angeles & San Francisco). Colorado–
Health Food Sales Co. (Denver). Michigan–Health Food
Distributors (Detroit). New York–Sherman Foods, Inc. and
Balanced Foods Inc. (New York City). Oklahoma–Akin
Distributors (Tulsa). Washington–Kahan & Lessin Co. and
Vital Foods Distributors (Seattle). Illinois–Health Food
Jobbers, Inc. (Chicago). Oregon–Nu Vita Foods (Portland).
Massachusetts–Food, Inc. (Cambridge). Tennessee–
Collegedale Distributors (Collegedale).
Guide to recipes: Breads and rolls (incl. soya flour
100A-C, Cornell triple rich bread with full fat soya flour
101, Whole wheat soya bread–sponge method 107, soya
bread 107A), Biscuits. Coffee cake. Muffins. Wheat sticks.
Cakes & pastries (incl. Spicy banana soy bars 202D).
Cookies. Casseroles (incl. cost and nutritional value of
soybeans vs. beef, Cooking soybeans 301, Soybean paste
(cooked soybeans that have been drained then put through
a food press or sieve, or mashed thoroughly) 302, Soy chile
con carne 303, Meatless soy chile con carne 304, Baked
soybeans 305). Cereals. Drinks (incl. Milk from soya
powder 504, Soya-pineapple tonic 507). Gluten. Hot cakes &
waffles. Soups and sprouts (incl. Soya soup 806, Sprouting,
incl. alfalfa seed, hulled sunflower seed, radish seed, wheat,
mung beans, soybeans, lentils 850-850A. A recipe for Alfalfa
Sandwich mentions “alfalfa sprouts”). Allergy recipes and
helpful hints (incl. Soya-rice flour banana bread 904, Soya
muffins 905, Soya rice waffles 907, Soya-rice flour coffee
cake 909, Soya, carob cup cakes 910, Soya cake 910A).
Sifting. Skin cleanser. Sour milk. Glossary of products
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offered by El Molino Mills, with numbers of recipes in
which each product is used. Recommended daily dietary
allowances (Revised 1948, NRC). Approximate composition
of foods–100 grams edible portion.
Note 1. This is the earliest document seen (July 2005)
which states that alfalfa seeds can be sprouted for use as
human food. This is also the earliest English-language
document seen (July 2005) that contains the term “alfalfa
sprouts.”
Note 2. This is the earliest document seen (March 2006)
that mentions Balanced Foods Inc. (a health-food distributor
in New York City).
Note 3. An ad for this book in Natural Food and
Farming (April 1957, p. 13) states that El Molino Mills
is now located at 3060 West Valley Blvd., Alhambra,
California.
Note 4. This is the earliest English-language document
seen (June 2013) that uses the term “soybean paste” to
refer to cooked soybeans that have been drained then put
through a food press or sieve, or mashed thoroughly. The
term “soybean paste” is also widely used to refer to miso.
Address: 3036 W. Valley Blvd., Alhambra, California.
Phone: CUmberland 3-3764.
640. Kloss, Jethro. 1953. Back to Eden: A human interest
story of health and restoration to be found in herb, root,
and bark. 5th printing. Coalmont, Tennessee: Longview
Publishing House. 671 + xiii p. Portrait. Illust. Index. 22 cm.
• Summary: A portrait photo of Jethro Kloss (wearing
rimless glasses, a dark suit and white tie), first published
in the Washington Post on 21 May 1933, appears as
the frontispiece of this book (facing the title page). The
copyright page states: “Copyright, 1939, by Jethro Kloss. All
rights reserved. Fourth printing, 1952. Fifth printing, 1953,
by permission of the legal heirs of Jethro Kloss, deceased.”
The text is exactly the same and on exactly the same
pages in this 1953 printing as it was in the original 1939
edition.
641. Test Demonstration Research Unit. 1954. Estimated
costs and returns from major farm enterprises, Tennessee,
1952. University of Tennessee (Knoxville) Agricultural
Economics and Rural Sociology Department, Monograph
No. 268. Feb. 43 p.
• Summary: See next page. The text on the cover reads as
follows: Upper right:
“Rural Research Series, Monograph No. 268.”
Near the bottom:
“Department of Agricultural Economics and Rural
Sociology
“Agricultural Experiment Station
“University of Tennessee
“and
“Tennessee Valley Authority

“February, 1954.”
On page 18 are two tables related to soybeans:
“Table 17. Average labor requirement for producing
an acre of soybeans, usual operations, using tractor-drawn
equipment, 1952.” The usual operations are: break, disk,
harrow, plant, cultivate, combine and haul. The man hours
and tractor hours for each operation are given. Total man
hours: 7.4 Total tractor hours: 5.8.
“Table 18. Estimated costs and returns in producing an
acre of soybeans using tractor-drawn equipment, 1952.” The
items are divided into: (1) Receipts from sales of soybeans
(25 bu at $2.75/bu = $68.75).
(2) Cash costs for seed, fertilizer, and operating the
tractor = $9.56.
(3) Non-cash costs for labor, tractor (depreciation and
interest), machinery and land = $14.08.
Total cash and non-cash costs = $23.64.
Summary: Net returns above all costs: $45.11.
“Net returns above cash costs: $59.19.
“Net returns to labor: $48.44.
“Net returns per hour of labor: $6.55.” Address:
Knoxville, Tennessee.
642. Strayer, George M. 1954. Editor’ desk: ASA, NSPA will
meet together. Soybean Digest. March. p. 4.
• Summary: “For the first time in history the National
Soybean Processors Association and the American Soybean
Association will hold their annual meetings together in 1954.
This was announced on the Activities of Your Association
page in February.”
The groups will meet at the Hotel Peabody in Memphis,
Tennessee, from Aug. 30 to Sept. 2. The schedule is:
Aug. 30–National Soybean Processors Association.
Aug. 31 and Sept. 1–Formal sessions of the American
Soybean Association. Sept. 1, evening–Annual ASA banquet.
Sept. 2. ASA field day in Arkansas. Address: American
Soybean Assoc.
643. Fisher, C.D. 1954. Variety performance trials of...
cotton, corn, barley, oats, wheat, red clover, alfalfa and
soybeans: Data for 1953 with summaries of results from
previous years. Tennessee Agricultural Experiment Station,
Bulletin No. 237. 16 p. April.
• Summary: The varieties S-100 (early), Dorman (early),
Ogden (midseason), and Volstate (late), are recommended
for seed and hay in Tennessee. Contains data for 1953 with
summaries of results for previous years. Address: Knoxville,
Tennessee.
644. Cowan, J.C. 1954. Research developments at the
Northern Utilization Research Branch: A review of the
work on soybean lecithin at the Peoria Laboratory. Soybean
Digest. Oct. p. 14-16. [6 ref]
• Summary: “Presented at the annual convention of the
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American Soybean Association in Memphis, Tennessee.
“As most of you know, the U.S. Department of
Agriculture has undergone some reorganization since
the last meeting of the American Soybean Association.
Consequently, I am reporting to you today about ‘Research
Developments or Studies at the Northern Utilization
Research Branch’ rather than the Northern Regional
Research Laboratory.
“Last year, we reported on three phases of our work;
Gelsoy, global spread, and soy flour (1). Most of the work
done on these three subjects is now complete. Although there
is much that could be added about these projects and much
more I could tell about other work, I wish to spend most of
my time reviewing our work on soybean lecithin, or soybean
gums, or phosphatides.
“Production and Composition: Before World War II,
soybean gums were produced on a limited scale for a wide
variety of uses.
“After the war, many concerns, attracted by the
comparatively high price of soybean phosphatides, and
the demand of some edible oil refiners for degummed oil,
installed de-gumming equipment. Prices dropped so that
crude, unbleached soybean phosphatides were cheaper than
oil, whereas formerly they had sold at two or more times the
price of the oil. Naturally, with this increase in availability
and lower price, new uses were found and production has
climbed from 8 million pounds in 1947 to 25 million in 1953
(2).
“The shift from continuous screw presses to hexane
extraction of soybeans has also aided this increase since
superior phosphatides can be obtained from crude extracted
soybean oil. The production figures for soybean phosphatides
over the last several years are shown in Table I. Lecithin
is used in a wide variety of industrial operations, from
assisting in the grinding of pigments for protective coatings
to compounding of medicinals. However, my purpose is to
review some of our fundamental work on this poorly-defined
natural product.
“Table I: Soybean Lecithin Production, USA
“Pounds
“1947–8,000,000
“1948–8,000,000
“1949–12,200,000
“1950–14,900,000
“1951–21,300,000
“1952–20,500,000
“1953–25,100,000
“Textbooks of 10 years ago described soybean
phosphatides as composed of 65 percent cephalin and 35
percent phosphatidyl choline. Soybean lecithin of commerce
contains 35-40 percent oil and 60-65 percent phosphatides.
If the phosphatides are produced in sealed centrifuges
operating under pressure, the phosphatide content may run as
high as 80 percent or more. Now one of the important aids to

utilization research
is information on the
actual composition of
the material.
“Although
previous workers
had reported the
existence of other
phosphatides
besides cephalin and
phosphatidyl choline,
we were able to
make countercurrent
distributions
between immiscible
solvents to show the
quantitative relationships between these phosphatides. This
work was made feasible by the development of equipment at
Rockefeller Institute for Medical Research, equipment which
permitted the ready and repeated distribution of almost
identical compounds between two immiscible solvents.
“By fractionating soybean phosphatides into two
major fractions, alcohol-soluble and alcohol-insoluble,
and subjecting each fraction to distribution between
aqueous methanol and hexane, we have shown the soybean
phosphatides are comprised of four major components:
cephalin, phosphatidyl choline, and two phosphoinositides.
“This distribution is effected by a process of liquidliquid extraction as follows: The lower half of the tubes are
filled with methyl alcohol and the upper half with hexane. In
addition, one tube contains the phosphatide. The apparatus is
tilted back and forth a number of times to mix phosphatides,
alcohol, and hexane. After a time for settling, the upper part
is moved one interval or tube and the process repeated until
29 separations are made. The solutions in the tube are then
evaporated and analyzed. You may be interested in seeing
the curve of the actual distribution of the alcohol-insoluble
phosphatides or phosphoinositides.
“Sources of Color
“Because soybean lecithin is used in many products
which are light in color, such as foods and protective
coatings, the color of soybean lecithin is of some commercial
importance. Much of the commercial product is given a light
to vigorous treatment with hydrogen peroxide to reduce the
color. This bleaching can become a hazardous operation
but usually it is not. It destroys or removes the carotenoid
pigments which absorb light strongly at 446 millimicrons as
shown in Figure 1.
“The unbleached or dried gums, 1, show a characteristic
light absorption curve for carotenoid pigments with three
peaks, the major peak being at 446 millimicrons. A single
commercial bleaching reduces this color and a second
bleaching removes most of it. Note in the curve for the
single bleached lecithin, 2, the presence of slight humps
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or peaks. In 3, the curve for commercial double bleached,
these peaks are practically absent indicating that commercial
bleaching does effectively remove the carotenoid pigment.
Careful examination of these carotenoid pigments by
chromatographic procedures gave five bands. Figure 2 shows
the pattern of these bands.
“Table II: Composition of Soybean Phosphatides
“Cephalin: 31%
“Phosphatidyl choline: 29%
“More alcohol-soluble phosphoinositides: 27%
“More hexane-soluble phosphoinositides: 13%
“Band 1 has been identified as lutein by mixing it
with known lutein obtained from spinach and making a
chromatogram. This discovery came as a surprise since
others had reported carotene and no lutein. Band 2 was not
identified and band 3 appears to be zeaxanthin. No carotene
was found in this particular sample of soybean gums (3).
“Figure 3 shows that despite a double bleaching, the
absorbance or the color at 365 milimicrons can be very high.
One sample of commercial soybean gums had an absorbance
at 365 millimicrons of 1.6. Note that the first bleaching
actually increased the absorbance at 365 millimicrons to 2.3,
i.e., the brown color increased. Even the second bleaching
gave a value of 1.8 for brown color, which is above that
of the original gums. Obviously, bleaching would not be
a preferred method for removing brown color from gums
after color is developed. Naturally, variations occur in a
commercial operation and these samples may vary.
“This brown color is formed possibly by the reaction
of small amounts of reducing sugars or other aldehydes in
the phosphatides with amino groups present in the cephalin
and phosphoinositides containing an amino group. This
reaction is known in the food industry as the non-enzymatic
‘browning reaction.’
“Relation of Browning to Processing: All commercial
samples of unbleached soybean phosphatides that we have
seen have a brown color. This color arises in the processing
of the oil during the removal of hexane from the miscella and
possibly in the removal of water from the crude lecithin.
“In Figure 3, we have samples of gums produced in
the laboratory from commercial hexane miscella. The crude
gums have not been heated in processing, the next sample to
the right has been heated three hours at 80ºC., and the final
sample has been heated three hours at 100ºC.” Continued:
Address: Northern Utilization Research Branch, Peoria,
Illinois.
645. Hartwig, Edgar E. 1954. The new varieties for the
southern states. Soybean Digest. Oct. p. 8-9.
• Summary: Varieties discussed include Ogden (introduced
in about 1943 in Tennessee, it soon became the most popular
soybean in the South), Roanoke (1946, from North Carolina),
Dorman (1952, the first of 3 varieties released from the
hybridization and selection program of the U.S. Regional

Soybean Laboratory), Dortchsoy, Jackson (1953, RSL), Lee
(1954, RSL), and Improved Pelican. “Better varieties and
improved cultural practices will strengthen the competitive
position of soybeans in the South.”
646. Johnson, Herbert W. 1954. Expanded program of
varietal development work in soybeans. Soybean Digest. Oct.
p. 6-7.
• Summary: Presented before the convention of the
American Soybean Association at Memphis, Tennessee.
“The underlying objective of agricultural research has
been to increase production efficiency. The success of this
tax-supported and private research is demonstrated by the
fact that in 1940 each individual employed on the farm
produced enough food and fiber for himself and 11 others;
whereas today each farming individual produces enough for
himself and 17 others.
“Although research workers have found the ways and
means of increasing the returns from each unit of land,
labor, and capital invested, they cannot claim full credit
for the increased production efficiency. Vigorous extension
workers have carried the results of research to the farmers
and demonstrated how they could be put into practice.
Farmers have learned to rely on the recommendations of
their experiment stations, and today the findings of research
are put into practice quicker than they have ever been before.
“The net result is that the backlog of research
information that has been accepted by farmers is diminishing
steadily. In many cases this situation has resulted in a
critical evaluation of our approach to research, which in turn
has resulted in greater emphasis on fundamental or basic
research in–an attempt to insure that we will continue to add
to this backlog of research information.
“The present intensified program of soybean research
began in the U.S. Department of Agriculture in 1936, when
the acreage of soybeans harvested for beans in the United
States was 2,359,000. Production has increased steadily since
that date and in recent years the acreage harvested for beans
has been about six times what it was in 1936. This rapid
expansion in soybean production created new problems with
diseases and insects, cultural and fertilization practices, and
varieties, and our research effort has not kept pace with the
increase in production problems. However, increased funds
appropriated this year will enable us to expand the research
program.
“From the beginning of the soybean research
program in the Department of Agriculture, the work has
been cooperative with state experiment stations and this
cooperation has been excellent from the start. Federal funds
for extensive cooperative work in all states where soybeans
are important have not been available and the major
portion of what has been available has been concentrated
in a few research centers. Currently these research centers
are located in Iowa, Illinois, Indiana, Missouri, Maryland,
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North Carolina, Mississippi, and
California, and at most of these centers
an agronomist and pathologist are
working as a team on the development
of improved varieties and cultural
practices.
“State Contributions: The state
stations where research centers are
located contribute heavily to the cost
of the program, but the information
and new varieties from the program
are made available to all states in the
region. In addition to the research
centers, small cooperative programs are
under way in 18 other states. Work on
major lines of research in the northern
states is coordinated by Mr. J.L. Cartter,
and Dr. E.E. Hartwig is the coordinator
for the southern states.
“Although research initiative and originality is
encouraged in each individual program, coordination of
the work in all the programs insures against excessive
duplication of effort and permits an almost immediate
exchange of important information and material.
“The research team at the U.S. Regional Soybean
Laboratory headquarters at Urbana, Illinois, is composed of
a physiologist and two chemists, as well as an agronomist
and pathologist. In addition to doing research on oil and
protein, the two chemists operate the analytical section of the
laboratory, which provides analyses for the compositional
characters oil, protein, and iodine number for all the
cooperative soybean research in the United States.
“These compositional characters are important in
soybean breeding programs, and the lack of facilities
sufficient for analyzing large numbers of varieties and strains
has been a bottleneck in breeding progress. The results of
breeding experiments indicate that the accurate evaluation of
a group of selections or varieties with respect to yield must
involve much more extensive testing than the evaluation
for compositional characters. Thus, in early generations
following a cross, when the small amount of seed precludes
extensive testing, it is possible to identify and eliminate
inferior selections with respect to compositional characters.
“Such elimination would mean that in later generations
more intensive selection for yield could be practiced without
the difficulties involved in selecting rigorously for yield
and compositional characters at the same time. This would
enable breeders to evaluate a larger number of selections for
yield, thereby increasing the chances of obtaining a selection
superior to present varieties. In the past, many high-yielding
selections have been carried into advanced stages of testing
only to be discarded because they were deficient in some
compositional character.
“The increased funds will enable us to expand research

in three general areas, and the first of these is an expansion
of the facilities and capacity of the analytical section.
This enlarged capacity will enable the agronomists to
follow a more efficient breeding system and increase the
productiveness of the entire research program.
“The second area of expansion is in fundamental
genetics and breeding. Increased emphasis on this type of
research is necessary if breeders are to continue to be as
productive in the future as they have been in the past. The
general level of performance of present day varieties is
considerably higher than it was only a decade ago, and the
development of new varieties that are superior to existing
ones is becoming increasingly difficult. Therefore, it
behooves us to accumulate basic information that will enable
us to do a better job of breeding in the future.
“In this research we expect to accumulate information
on such problems as: What are the characteristics that
indicate two varieties will yield superior progeny if crossed?
What easily-measured characters tend to be associated
with important characters which are difficult and expensive
to measure? What procedure of crossing, selection, and
recrossing is most efficient? How is resistance to important
diseases inherited and what economic losses result from a
given level of infection of each disease alone and in various
combinations? What are the difficulties involved and what
breeding materials and procedures should be used should
economic conditions indicate an important shift in the
relative emphasis placed on oil and protein in our breeding
programs? And many other similar problems.
“The third area of expanded research is in the evaluation
of genotypes in our germ plasm collection for disease
resistance and other important characters. The need for
this expanded work is clearly demonstrated by the fact that
we have no good source of resistance to two of the most
important diseases, stem canker and brown stem rot. Also,
preliminary evaluations of this collection indicate that it
contains an extremely wide range of types with respect
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to compositional characters, seed size and quality, height,
lodging, shattering, etc. Detailed and accurate information
on the selections in this collection may prove to be of
immeasurable value to the breeding programs of the future.
“In this expanded program, a research center will be
established in the northern fringe of the soybean-producing
states and one in the southern fringe; the existing centers
will be strengthened, chiefly through the addition of
subprofessional assistants to work with the agronomists and
pathologists; and the work in two of the eighteen cooperating
states will be increased.
“Although the expanded program will enable us to
do a thorough job of evaluating selections in the germ
plasm collection with respect to compositional characters
considered in our breeding programs, it will not be possible
to evaluate them for special properties with respect to oil or
protein quality or other chemical characteristics. However,
if soybeans that have unusual or specialized chemical
characteristics are sought in any of the research laboratories
of industry, we will be happy to furnish laboratory samples
from selections in the germ plasm collection for evaluation
in these laboratories.”
A portrait photo shows Herbert W. Johnson. Address:
Research Agronomist, Field Crops Research Branch,
Agricultural Research Service, U.S. Dep. of Agriculture.
647. Vollmer, Marion W. 1954. Food: Health and efficiency.
Lessons in nutrition and healthful food preparation. Prepared
for use in Home health education classes under the direction
of the Medical Dept. of the General Conference of Seventhday Adventists. Nashville, Tennessee: Southern Publishing
Assoc. 111 p. 24 cm.
• Summary: This Seventh-day Adventist book on vegetarian
nutrition (with recipes) mentions soy in several places.
To help make breakfast a hearty meal, waffles may be
“reinforced with soy” (p. 19). When cooking processed
breakfast cereals, “they can be made more nutritious by
adding wheat germ, rice bran, soy flour, etc.” Soybeans are
given as the first example of a high-protein food that should
be eaten daily (p. 26), and soybeans, soybean products, and
gluten are listed as good sources of protein (p. 31). A table
showing the protein content of common foods includes
Soyalac (dry soy milk), meat substitutes (commercial gluten
steaks, Proteena or dark meat substitutes, Nuteena or lightmeat substitutes), and soybeans (p. 32).
The following recipes are given: Baked soybeans (p.
34). Gluten (how to prepare and serve at home, p. 35-36).
Gluten, mushroom, and potato pot pie (p. 36). Holiday
loaf (with Vegemeat Burger or other ground gluten, p. 37).
Mushroom dressing with gluten slices (p. 37).
A second edition was published in 1964.
648. Soybean Digest. 1955. Opens plant at Chattanooga
[Central Soya]. May. p. 32.

• Summary: “Central Soya’s newest soybean processing
and feed manufacturing plant at Chattanooga, Tennessee, has
begun operations.
“Under construction since December 1954, the two
buildings making up the solvent extraction plant incorporate
new and radical design both in equipment and plant
construction.
“The three-story milling building houses whole bean
surge tanks, automatic hopper scales and the conditioning,
cracking, flaking and aspiration equipment used in preparing
the beans for solvent extraction. The building is of steel and
concrete slab construction with an exterior of alternating
bands of vertical aluminum siding and colored, translucent
corrugated plastic running completely around the building on
each level of the structure.
“Soybeans are received in the milling building
by an automatically controlled conveyor through an
underground connecting basement from the storage silos.
After preparation, the soybean flakes travel by means of
an inclined conveyor to the four-level solvent extraction
building.
“The heart of the solvent extraction building is the
Blaw-Knox Rotocel extractor, whose 850-ton-per-day
capacity makes it the largest ever fabricated at the time of
installation. This 26-foot-diameter giant puts soybean flakes
through seven stages of percolation using hexane as the
solvent for oil extraction.
“After extraction, the spent flakes are elevated to a
desolventizer-toaster unit which removes the remaining
solvent, heat treats the meal with steam, and develops the
flake’s protein for high nutritional value. The flakes are
then ground, dried and classified over shaker screens before
passing through two meal cooling drums located outside the
building. From these drums the meal is ready for use in the
manufacture of feed.
“The soybean oil and solvent mixture go through three
stages of temperature and vacuum treatment. The solvent
vapors removed at each step of separation go through three
stages of condensation for maximum recovery of solvent.
The oil, after complete solvent removal, passes through
a series of filters before going on to storage tanks located
outside the building.
“The brain of the solvent extraction building is the
master graphic control panel located in a pressurized control
room. This panel permits automatic or manual control of
every piece of equipment located in the extraction building.
The control room, pressurized with fresh air to prevent
infiltration of solvent vapor, is the only closed portion of the
building. The rest of the structure is completely exposed for
maximum operation safety and construction economy. The
overhanging floor on each level of the structure provides
protection from the elements for the operators.
“The plant is equipped with inert gas purging equipment
for use during startups and shutdowns, and a complete intra-
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plant communication system for operator coordination.”
A large photo shows the new plant.
649. Russell, Charlie W.; McCord, Frank A. 1955. Mellorine,
a market outlet for vegetable oils in frozen desserts. A study
of the potential demand for cottonseed oil in frozen desserts.
Memphis, Tennessee: National Cotton Council of America.
26 p. Aug. Summarized in Soybean Digest, Dec. 1956, p. 23.
• Summary: The market potential for mellorine in the
USA is approximately 400 to 500 million gallons annually.
Between 150 and 225 million pounds of fats would be
required to produce this quantity of mellorine. Whether
or not this market potential can be attained depends on
legislation, sales promotion, product quality, and price. Most
mellorine is made from blends of cottonseed, soybean, and
coconut oils. The wholesale price of mellorine currently
averages about $0.50 less than the whole price of ice cream.
The retail price averages about $0.70 less. A map of the USA
shows states where mellorine is produced (11), or legalizing
action is pending (Louisiana), or mellorine is not produced
(36). Address: National Cotton Council of America, P.O. Box
9905, Memphis 12, Tennessee.
650. Chipperfield, G. 1955. Market for soya products in
Europe. Chief difficulties: U.S. soybeans are sold under
grain standards but Europeans regard them as oilseeds. And
they deteriorate in transit (Continued–Document part III).
Soybean Digest. Sept. p. 30, 32, 35, 36, 38-39, 41-42.
• Summary: (Continued): ‘During the cleaning procedure
outlined above, about 80 percent of the total content of
foreign matter present in the beans is removed.
“’We need hardly add that the foreign matter stated in
A is not found in Manchurian soybeans, while in beans of
that origin the impurities as per B and C are met with in a
much smaller measure than in the case with U.S. soybeans
and the presence of impurities in Manchurian beans as per D
is negligible. All this results in Manchurian soybeans having
the advantage that they need not be cleaned, to the effect
that their processing costs are lower and there is no loss on
account of worthless admixture. Moreover, the oil obtained
from beans of this origin is of a much better quality than that
of U.S. soybeans.’
“Mixed Shipments: With regard to the difficulty of
mixed shipments, I consulted a well-known firm of cargo
superintendents in London and you may like to hear some of
their comments:
“’1–Regarding the mixing of parcels sold separately
in vessel’s hold at time of shipment, we see no reason why
separate sales should not be stowed separately in vessels’
holds, thus preserving identity for all practical purposes. It
is quite common in the bulk grain trade to separate parcels
in bulk stowage. This is achieved by using tarpaulins for
horizontal separation and separation boards and/or bag walls
if vertical separation is required.

“’It is necessary for the contracting parties to notify the
ship owners or agents of this requirement and to insist that
the instructions be carried out.
“’There may be some slight seepage between separations
on voyage which would call for weight adjustment, as is
common in the trade, but there would be no significant effect
on the admixture content of the whole parcel.
“’2–It is desirable to ascertain exactly at which point the
samples are drawn, which go for Federal Appeal test. If the
certificates are to be of any use to the buyer, then they should
be issued on a sample drawn of each parcel, as loaded to
export vessel. We are not at all clear on this point at present.
It is obvious at time of discharge that the admixture is not
uniformly spread throughout ship’s stowage, and presumably
the same conditions apply in storage elevators.
“’3–”Admixture” should be quite clearly defined in
any selling contract–preferably as “all matter other than
soybeans,” or at least a very small allowance of other seeds
or grains.
“’We understand that in the U.S.A. definition
of soybeans a very high percentage of other grain is
permissible. This is obviously of no use to a European buyer
of soybeans who wants soybeans only.
“’4–It is significant that Manchurian soybeans have
never contained a high percentage of admixture and that
even a country such as Nigeria, with relatively primitive
cultivation methods, can produce regularly shipments of
soybeans with admixture never exceeding 1 percent, and
almost always less than 0.5 percent.
“’5–The remarks of Julius Mayer were mainly
concerned with broken soybeans, but on this side we are
concerned with excessive percentages of stalks, pods, chaff,
corn cobs, dried leaves and dust. None of these arise from
excessive handling; they may be due to bad threshing or even
deliberate adulteration.
“’6–Much depends on the methods of sampling used
at either end. In Europe bulk grains and oilseeds have been
constantly passing through the main ports for the past
50 years, all on strict contract terms for quality. We feel
that the methods used must be reasonably correct, or they
could never have stood up to the daily test of competitive
trade. Certainly they have not been changed for American
soybeans.
“’If doubt is felt on either side as to the sampling, then
why not allow say two European sampling experts jointly to
sample a series of test shipments with the U.S.A. authorities
at time of loading? Two U.S. sampling experts could then
attend at the sampling of the same parcels on discharge in
Europe. It seems that a practical demonstration is the only
solution, if doubts are felt as to the efficiency of sampling
methods at either end.
“’7–You mentioned occasions when large parcels
are split to several buyers. The trouble is not due, in our
opinion, to one man getting the last delivery, but rather
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to one man getting a part of the stowage where the beans
have a particularly high admixture. This is due either to
inconsistent admixture content at time of loading, or to
deliberate additions of admixture during or before loading.
A reasonably uniform admixture content at time of loading
would obviate this trouble.’
“Before I comment further on the conditions of sale,
there is one point which I would like to mention. An
American speaker at Baden-Baden this year expressed
surprise that European buyers do not buy No. 1 yellow
beans. J.C.A. Faure replied that he had tried very hard to buy
them but had never been successful. He thought the reason
was that the elevator companies at the ports were opposed
to selling No. 1 for export and therefore made it impossible.
What I want to do is to confirm that European buyers
definitely do want to buy No. 1 yellow beans and pay the
correct and proper premium for them. Therefore, any shipper
willing to export No. 1 yellow is invited to make offers to
European buyers accordingly. We are quite willing to pay the
right price for what we want. What we object to is paying
any price for what we do not want.
“Coming now to the question of terms of shipment,
I would like to refer to a letter to the Incorporated Oil
Seed Association dated Apr. 15, 1954, in which the North
American Export Grain Association Inc. wrote as follows:
‘It has been decided that the principle of selling
soybeans on the basis of quality and analysis guaranteed on
arrival cannot be accepted by this Association, inasmuch as
it is entirely incompatible with the grain trading practice and
official grain standards structure exclusively used throughout
the United States.’
“Personally, I doubt whether that is the best way to
foster and develop an export trade and I wondered what had
happened to the American sales slogan that the customer is
always right! I was also surprised to read that Mr. Strayer
said at Memphis [Tennessee] last year, ‘Once a cargo is
delivered to a foreign port the shipper is at the mercy of
the buyer.’ That suggests some misconception of the whole
principle of sampling on arrival.
“The Incorporated Oil Seed Association is an impartial,
nonprofit earning international trade body which has enjoyed
the complete confidence of European oilseed shippers and
importers for years and continues to do so, and rightly so.
It is one of those trade bodies which specializes in giving
impartial service to seller and buyer, and all your European
customers have complete confidence in its impartiality
whether in connection with the analysis of samples submitted
to it or such functions as arbitration or appeal.
“There may be differences of opinion about methods of
sampling, which can no doubt be compared and reconciled,
but no firm of cargo superintendents worthy of the name
would last very long if any doubt arose as to its reliability
in establishing true samples of the commodities it handles.
The North American Export Grain Association said in the

same letter, ‘With soybeans being used more and more for
crushing purposes, rather than for milling, there is no reason
why they should not be transacted on an I.O.S.A. contract
form. Such amended contract form would, of course, be
required by the association to provide for quality and
condition to be final at the time and place of shipment, as
explained above.’
“Raw Materials: The demand in Europe is for what
comes within the general term ‘oilseeds’ (be it seed or nuts or
beans); in other words, raw materials for those who process
oilseeds and, whatever classification may be used exclusively
throughout the United States in respect of grain, to attempt to
impose it on overseas buyers of oilseeds may prejudice your
chances of displacing the trade in beans from other sources
which existed before the war, and I have in mind, of course,
the large quantities exported from Manchuria or Manchukuo
before the war.
“I do not quite understand why your exporters should
appear to be so reluctant with all the existing safeguards
even to make the experiment of establishing impartially the
quality of the beans as they arrive at the port of destination,
rather than prefer to impose their wishes on reluctant buyers
on a ‘take it or leave it’ basis. Undoubtedly, one of these days
the present barriers will disappear and trading between all
the countries of the world will be resumed, for civilization
can hardly endure indefinitely with the world divided into
two camps and, sooner or later, political and racial problems
will have to be solved sensibly. In fact, many people believe
that one of the big influences for peace is international trade.
“We cannot take it for granted that every simple Chinese
farmer or Ukranian peasant is a political communist. We
shall expect to trade again with such peoples, and once
the difficulties between China and what is known as ‘the
West’ are eventually overcome, there are many products of
industrial countries which will be needed by the Chinese
people. How are they going to pay for them? Obviously
they will need to export commodities...” Address: President,
International Assoc. of Seed Crushers, London, England.
651. National Soybean Processors Association. 1955. Year
book, 1955-1956 (Association year). Chicago, Illinois. 48 p.
• Summary: On the cover (but not the title page) is written:
“Year Book and Trading Rules, 1955-1956.” Contents:
Constitution and by-laws and code of ethics. Officers,
directors and committees for 1955-56. Membership of the
National Soybean Processors Association. Trading rules
on soybean oil meal. Appendix to trading rules on soybean
oil meal: Official methods of analysis (moisture, protein,
oil, crude fiber {only method numbers listed}, sampling of
soybean oil meal). Trading rules on soybean oil: Tentative
refined oil specifications. Appendix to trading rules on
soybean oil: Uniform sales contract, standard specifications
for crude soybean oil for technical uses, grading soybean oil
for color (N.S.P.A. tentative method), methods of analysis
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(A.O.C.S. official methods): Soybean oil, crude; soybean oil,
refined; soybean oil, refined and bleached; soybean oil for
technical uses; soap stock, acidulated soap stock and tank
bottoms (only method numbers listed).
The section titled “Officers, directors, and committees”
(p. 12-15) states: President: R.G. Houghtlin. V.P., Chairman
Executive Committee: Dwight L. Dannen. Secretary: E.A.
Cayce. Treasurer: H.A. Abbott. Executive Committee:
Dwight L. Dannen, Chairman, D.O. Andreas, H.A. Abbott,
R.G. Golseth (term ending Sept. 1956). E.A. Cayce, A.C.
Hoehne, R.G. Houghtlin, W.E. Huge (term ending Sept.
1957).
Board of Directors (Term expiring Sept. 1956): E.A.
Cayce, Jasper Giovanna, Willard C. Lighter, M.D. McVay,
Ralph S. Moore, Clark Yager. Term expiring Sept. 1957:
D.O. Andreas, Earl J. Brubaker, Dwight L. Dannen, R.B.
Jude, W.H. Knap, Glenn Pogeler. Term expiring Sept. 1958:
S.D. Andrews, Jr., S.E. Cramer, A.C. Hoehne, W.E. Huge,
Donald C. Ogg, J.J. Quinlan.
Standing committees: For each committee, the names
of all members (with the chairman designated), with the
company and company address of each are given–Traffic and
transportation. Technical. Soybean grades and contracts. Oil
trading rules. Meal trading rules. Crop improvement council.
Soybean research council. Uniform rules and standards for
soybean oil meal. Safety and insurance. Lecithin. Regional:
Ohio and East; Illinois, Indiana, Kentucky, Wisconsin
and Northwestern Missouri; Iowa, Minnesota, Nebraska,
South Dakota; Kansas, and Western Missouri; Southeastern
Missouri and the Mississippi River Delta Sections.
The following organizations, and individuals are
members of NSPA: Albers Milling Co., Los Angeles,
California (W.P. Kyle). Allied Mills, Inc., Board of Trade
Bldg., Chicago, Illinois; Peoria, Illinois; Taylorville,
Illinois; Omaha, Nebraska. Archer-Daniels-Midland Co.,
Box 839, Minneapolis 2, Minnesota; Mankato, Minnesota;
Decatur, Illinois; Baldwin Oil Mill, Inc., Foley, Alabama
(W.H. Sessions). Belzoni Oil Works, Belzoni, Mississippi
(Irby Turner). Big 4 Co-op. Processing Assn., Sheldon,
Iowa (Chas. W. Hanson). Boone Valley Co-op. Processing
Assn., Eagle Grove, Iowa (Edward Olson). Borden’s Soy
Processing Co., New York 17, New York (E.J. Brubaker);
Waterloo, Iowa; Chicago 4, Illinois (James R. Pentis);
Kankakee, Illinois. Buckeye Cotton Oil Co. (The), Cincinnati
1, Ohio (W.H. Knapp, R.B. Williams); Little Rock, Arkansas;
Wilson, Arkansas; Louisville, Kentucky; Greenwood,
Mississippi; New Madrid, Missouri; Raleigh, North
Carolina; Memphis, Tennessee. Cargill, Inc., Minneapolis 15,
Minnesota (M.D. McVay, Jay Haymaker); Chicago 3, Illinois
(W.B. Saunders); Cedar Rapids, Iowa (C.W. Bohlander);
Fort Dodge, Iowa (W.J. Wheeler); Washington, Iowa (Hugo
Lensch); Philadelphia, Pennsylvania (R.F. Hubbard). Central
Iowa Bean Mill, Gladbrook, Iowa (Paul H. Klinefelter).
Central Soya Co., Inc., Fort Wayne 2, Indiana (W.E. Huge);

Gibson City, Illinois (Newell Wright); Decatur, Indiana
(T.H. Alwein); Marion, Ohio (W.E. Mann); Chattanooga,
Tennessee (R.W. Fay). Checkerboard Soybean Co., Decatur
30, Illinois (R.E. Baer). Colchester Processing Co., E. St.
Louis, Illinois (E.L. McKee). Consumer’s Soybean Mills,
Inc., Minneapolis 15, Minnesota (Riley W. Lewis). Dannen
Grain and Milling Co., St. Joseph 1, Missouri (Dwight L.
Dannen). Delphos Grain and Soya Products Co., Delphos,
Ohio (Floyd E. Hiegel). Delta Cotton Oil and Fertilizer Co.,
Jackson, Mississippi (Alfred Jenkins). Drackett Co. (The),
Cincinnati 32, Ohio (Roger Drackett). Farmers Cooperative
Assn., Ralston, Iowa (Karl Nolin). Farmers Cooperative
Co., Dike, Iowa (C.M. Gregory). Fremont Cake and Meal
Co., Fremont, Nebraska (Harry E. Wiysel). Funk Bros. Seed
Co., Bloomington, Illinois (H.A. Abbott). Galesburg Soy
Products Co., Galesburg, Illinois (Max Albert). General
Mills, Inc., Chem. Div., Minneapolis 1, Minnesota (Sewal D.
Andrews, Jr.); Belmond, Iowa (Walter B. Hotvet); Rossford,
Ohio (Glenn W. Martin). Glidden Co. (The), Chicago 39,
Illinois (Willard C. Lighter). Gooch Milling & Elevator
Co., Lincoln 1, Nebraska (M.R. Eighmy). Haynes Milling
Co., Inc., Portland, Indiana (Clarence E. Peters). Holland
Pioneer Mills, Ohio City, Ohio (G.A. Holland). Honeymead
Products Co., Mankato, Minnesota (D.O. Andreas, L.W.
Andreas); Huegely Elevator Co., Nashville, Illinois (J.W.
Huegely). Illinois Soy Products, Springfield, Illinois (Jasper
Giovanna, Eric Nadel). Iowa Milling Co., Cedar Rapids,
Iowa (Joe Sinaiko, Bob Scroggs). Iowa Soy Co., Redfield,
Iowa (Donald C. Ogg). Ipava Farmers Processing Co.,
Ipava, Illinois (Phil. Snedeker). Kansas Soya Products
Co. (The), Emporia, Kansas (Elmer L. Buster). Lauhoff
Soya Co., Danville, Illinois (R.G. Golseth). Marshall Mills
Inc., Marshalltown, Iowa (J.I. Johnson). McKee Feed &
Grain Co., Muscatine, Iowa (L.R. McKee). Mid-States
Fats and Oils Corp., Peru, Indiana (Oren P. Cochran);
Indianapolis, Indiana (Paul J. Sicanoff). Minnesota Linseed
Oil Co., Minneapolis 21, Minnesota (R.J. Lindquist, Jr.).
Mississippi Cottonseed Prod. Co., Jackson, Mississippi
(H.E. Covington). Muscatine Processing Corp., Muscatine,
Iowa (G.A. Kent). North Iowa Cooperative Processing
Association, Mason City, Iowa (Glenn Pogeler). Ohio
Valley Soybean Co-op, Henderson, Kentucky (A.I. Reisz).
Owensboro Grain Co., Owensboro, Kentucky (William M.
O’Bryan). Pacific Vegetable Oil Corp., San Francisco 7,
California (B.T. Rocca, Jr.). Pillsbury Mills, Inc., Clinton,
Iowa (Clark Yager, D.B. Long, E.A. Blasing). Planters
Manufacturing Co., Clarksdale, Mississippi (A.K. Shaifer).
Quaker Oats Co. (The), Chicago 54, Illinois (K.N. Tilden).
Quincy Soybean Products Co., Quincy, Illinois (Irving
Rosen, Norman Rosen). Ralston Purina Co., St. Louis 2,
Missouri (Donald B. Walker); Kansas City, Missouri (F.G.
Franze); Bloomington, Illinois (D.D. Rowland); Lafayette,
Indiana (Ralph Guenther); Iowa Falls, Iowa (H.N. Johnson).
Riverside Oil Mill, Marks, Mississippi (William King Self).
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Sisketon Cotton Oil Mill, Inc., Sisketon, Missouri (P.B.
Bartmess). Sioux Soya Mills, Div. of Sioux Industries, Inc.,
Sioux City 2, Iowa (John W. Zipoy). Southern Cotton Oil
Co. (The), Goldsboro, North Carolina (W.V. Westmoreland);
Tarboro, North Carolina (W.A. Moore). Southland Cotton
Oil Co., Div. of Anderson Clayton Co., Paris, Texas (James
R. Gill). Soy-Rich Products, Inc., Wichita, Kansas (Ralph
S. Moore). Spencer Kellogg and Sons, Inc., Buffalo 5, New
York (Robert B. Jude); Chicago, Illinois; Decatur, Illinois;
Des Moines 6, Iowa; Bellevue, Ohio; El Centro, California.
Swift & Co., Union Stock Yards, Chicago 9, Illinois (S.E.
Cramer). Tri-County Co-op Soybean Assn., Dawson,
Minnesota (J.C. Givens). Wells (Ralph) & Co., Monmouth,
Illinois (Ralph Wells). West Bend Elevator Co., West Bend,
Iowa (R.W. Jurgens). West Tennessee Soya Mill, Inc.,
Tiptonville, Tennessee (Peter Frederickson).
Associate Members: American Feed Stores Home
Organization (The), Minneapolis, Minnesota. Armour & Co.,
Chicago 9, Illinois (John H. Noble). Best Foods, Inc. (The),
New York 17, NY. Capital City Products Co., Columbus 16,
Ohio. Clinton Foods Inc., Clinton, Iowa. Cooperative Mills
Inc., Baltimore 30, Maryland. Cox (Chas. M.) Co., Boston,
Massachusetts. Humco Co. (The), Memphis 1, Tennessee.
Kraft Foods Co., Chicago, Illinois. Lever Bros Co., New
York 22, New York. Procter & Gamble Co., Cincinnati 1,
Ohio. Spartan Grain & Mill Co., Inc., Spartanburgh, South
Carolina. Tuckers (Mrs.) Products, Div. of Anderson Clayton
Co., Sherman, Texas. Wilson & Co., Inc., Chicago, Illinois.
Address: 3818 Board of Trade Building, Chicago 4, Illinois.
652. Product Name: Soybean Oil, Soybean Oil Meal, and
Master Mix Feeds.
Manufacturer’s Name: Central Soya Co.
Manufacturer’s Address: Chattanooga, Tennessee.
Date of Introduction: 1955 November.
Ingredients: Soybeans.
How Stored: Shelf stable.
New Product–Documentation: Ad in Soybean Digest.
1955. Nov. Rear Cover. “Yes, November, 1955, is the
month–when the Chattanooga, Tennessee, plant of McMillen
Feed Mills and Central Soya Co., Inc. swings into full
operation! All three of its functions–feed manufacturing,
soybean processing and grain merchandising are ready to
serve southern agriculture.”
653. McMillen Feed Mills. Div. of Central Soya Co., Inc.
1955. The new McMillen Feed Mills and Central Soya
Company, Inc. plant at Chattanooga, Tennessee (Ad).
Soybean Digest. Nov. Rear cover.
• Summary: See next page.A full-page ad. “Yes, November,
1955, is the month–when the Chattanooga, Tennessee,
plant of McMillen Feed Mills and Central Soya Co., Inc.
swings into full operation! All three of its functions–feed
manufacturing, soybean processing and grain merchandising

are ready to serve southern agriculture.
“McMillen Feed Mills and Central Soya Co., Inc. bring
to the South these quality products: Master Mix Poultry and
Livestock Feeds, Central Miracle Soybean Oil Meal, Centrol
Soybean Oil–and highest quality grains.
Photos show: (1) A large aerial view of the crushing
plant and feed mill. (2) The solvent extraction plant. (3) A
ground view of the feed manufacturing plant and warehouse.
(4) Marine transportation facilities; the complex is built near
a river.
Illustrations show color logos for “Master Mix Feeds”
and “Central Soya Products.” Address: Fort Wayne, Indiana.
654. Soybean Digest. 1955. Central Soya opened new plant
[at Chattanooga, Tennessee]. Dec. p. 16-17.
• Summary: “The official opening of Central Soya and
McMillen Feed Mills’ latest plant at Chattanooga, Tennessee,
took place Oct. 27.
“Less than 16 months under construction, the new
operation includes a highly efficient soybean solvent
extraction plant, one of the most modern feed mills in the
country and grain merchandising facilities that will make
Chattanooga a prominent southeastern grain terminal.
“Strategically located on the Tennessee River northeast
of Chattanooga, the plant is equipped to receive soybeans,
grains and other feed ingredients by river, by rail and by
highway. The soybean meal and complete line of livestock
and poultry feeds produced at the new plant can be
distributed by the same three transportation methods.
“Unique Solvent Plant: The completely exposed fourlevel solvent extraction unit is the largest in the Southeast
and only soybean processing plant of any size located on the
inland waterways.
“Heart of the solvent extraction operation is a BlawKnox Rotocel extractor with a 850-tons-per-day processing
capacity. This 26-foot diameter giant sends soybean flakes
through seven stages of percolation in extracting oil from the
beans. It is the largest ever fabricated by the Blaw-Knox Co.
“Deep in a fresh air, pressurized control room is a master
graphic control panel, the plant’s electrical brain. This panel
permits automatic or manual control of the Rotocel unit, as
well as the complete and complex distilling equipment that
separates solvent from the soybean oil. Two major factors
contributing to plant safety are an underground surge tank
and inert gas purging equipment. Normally empty, the surge
tank can be filled with the volatile solvent circulating in the
extraction system in case there is a need for shutdown. The
inert gas acts as a further safeguard against the hazard of
solvent vapors.
“In appearance, the entire plant is a strikingly modern
structure. Different colored paints in combination with
aluminum siding and translucent corrugated plastic sheets
have been used to coordinate lighting, beauty and structural
design.
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“Outside Equipment: The lack of adverse weather
conditions in the Chattanooga area made it possible to locate
three of the four huge drying and cooling tubes outdoors,
adjacent to the solvent and milling buildings. This not only
contributed to economical construction, but also made it
possible to obtain improved efficiency, lower maintenance
costs and a more uniform operation. This plant will feature
the production of a 50% protein soybean meal for use in the
manufacture of Master Mix poultry and livestock feeds.
“Modern Feed Mill: Housed in a 40-by-200-foot poured
concrete structure is one of the most modern feed plants
in the country today. This 110-foot-high, all-bulk plant has
many manufacturing features.
“In the upper levels of the building are 128 ingredient

storage bins and a highly efficient aspiration system for
dust control. Ingredients from these bins flow down through
directional gravity spouts to hopper chutes located on the
first floor directly above the feed collecting line.
“In the basement of the feed mill there is a 35-unit
line of Wallace and Teirnan Merchen feeders which deliver
ingredients from the hopper chutes to the continuous
belt collecting line. The basement area also houses three
completely automatic systems for the addition of liquid
ingredients.
“The elevating and conveying system in the new plant
includes 10 standard elevating legs, three of which are 165
feet high, and pneumatic grain conveyors. Nearly a mile of
belting is used on the 22 conveying lines in the operation.
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adapted.
Other states shown on the map (in which soybean
varieties are listed) are Minnesota, Iowa, Missouri,
Arkansas, Louisiana, Michigan, Illinois, Tennessee,
Mississippi, Alabama, Georgia, Michigan, Wisconsin,
Illinois, Kentucky, Indiana, Ohio, New York, Pennsylvania,
West Virginia, Maryland, Delaware, Virginia, North
Carolina, South Carolina, and Florida.
Note: This is the earliest such map seen in Soybean
News.

“The new mill includes complete pelleting and
crumbling equipment for the production of cubed, pelleted,
crumbled or standard forms of livestock and poultry feeds.
“Grain Merchandising The Chattanooga plant is the only
company operation to include marine transportation facilities
for soybeans, grains and other feed ingredients. With this
distinct advantage of water transportation, the plant is in a
position to barge agricultural commodities such as soybeans,
corn, pelleted alfalfa, corn gluten meal and corn gluten feed,
as well as other materials which have never been handled by
barge in the Southeast before.
“Combined with this important feature is a 38-silo
storage operation which is the largest elevator south of the
Ohio River. Ingredients coming into the plant by rail, truck
and river are weighed, inspected and safely stored in the
3-million-bushel capacity silos. Rail shipments are unloaded
by track dumps and pneumatic conveyor systems. Truck
loads are dumped by hydraulic hoists, with grain dumps and
conveyors taking their cargo to storage. Barges can be towed
to the Chattanooga plant from any place on the Mississippi,
Illinois, Ohio or Tennessee rivers.
Photos show: (1) Central Soya’s new solvent extraction
plant at Chattanooga. (2) New Harbor switching boat, Mary
Jane, with a barge in tow, is shown approaching the marine
unloading facilities of Central Soya and McMillen Feed
Mills’ plant at Chattanooga, Tennessee. (3) Feed plant and
warehouse with grain storage in background.
655. Soybean News (NSCIC). 1956. Best adapted varieties
(Map). 7(4):4. April.
• Summary: See next page. A large outline map of the
eastern United States, east of about the 104th meridian west
(approximately east of the western boundaries of North
Dakota, South Dakota, Nebraska, Kansas, Oklahoma, and
Texas), is divided into three horizontal zones. From top to
bottom they are Zone A, Zone B, and Zone C. On this map
are listed the names of many soybean varieties, showing
where (in which states and in which zone) they are best

656. Soybean Digest. 1956. Grits and flakes... from the
world of soy: Cargill to build at Memphis. May. p. 28.
• Summary: “Sale of an 11-acre tract on Presidents Island
near Memphis, Tennessee, to Cargill, Inc., for the purpose
of building a multi-million-dollar soybean processing plant,
has been voted by the Memphis and Shelby County Port
commission.” The plant is expected to process about 700
tons of soybeans each 24-hour day. It will employ 50-100
people and operate 24 hours a day, 7 days a week, yearround. The plant will have a storage capacity of 2.2 million
bushels of soybeans.
657. Paulus, Albert J. 1956. Land use planning. University of
Tennessee, Knoxville, Department of Agricultural Education,
Subject Matter Mimeo No. 25. Revised. 65 p. July. *
658. Tennessee Crop Improvement Association. 1956. Seed
requirements & standards. Tennessee: *
659. Chen, Philip S.; Chen, Helen D. 1956. Soy cheese
(Document part). In: P.S. Chen and H.D. Chen. 1956.
Soybeans for Health, Longevity, and Economy. South
Lancaster, Massachusetts: The Chemical Elements. 241 p.
See p. 106-10. Chap. 12.
• Summary: “Soy cheese” is tofu. Starts by describing how
to make tofu. A very interesting photo (p. 108) shows “Early
soy cheese production in the United States” (probably at
Madison College in Madison, Tennessee).
“Soybean curd contains 7 to 9 percent of highly
digestible protein with little carbohydrates and no crude fiber,
and therefore has been aptly described by the Chinese as
‘the meat without bones’” (p. 108). “From the soybean curd
are derived three products of which the Chinese are very
fond. They are Tofu Kan [pressed tofu], Tofu P’i [pressed
tofu sheets] and fermented soybean cheese [fermented tofu].
These are briefly described below.
“Tofu Kan, or dried soybean curd, is made by filling a
small straw or cloth bag with soybean curd and subjecting
it to great pressure to reduce further the water content. The
product [each cake] measured about 2½ by 2½ by ¼ inches
and has the consistency of a soft rubber eraser. The dried
soybean curd thus prepared may be seasoned with burnt
millet-sugar or soy sauce flavored with tea or other spices.
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“Tofu P’i, or soybean curd skin, is formed by pressing
soybean curd between sheets of cloth under great pressure.
The formed Tofu P’i is like a sheet of canvas about one foot
square. It is generally used as a wrapper for sausage.
“Fermented soybean cheese is made in several forms
and with different flavors. They are prepared by exposing
cubes of soybean curd (from ½ by ½ by ¼ to 1½ by 1½ by ¼
inches) on matting to mould for a week or longer, and then
placing it is salted rice wine or salted soy sauce to age for 6
months to a year.
“Besides soybean curd and other soybean products,
another food product derived from soy milk that is popular
among the Oriental people is Yuba. The Yuba is the name
given to the protein film that forms on the surface of soy
milk when the latter is heated nearly to the boiling point. It
is removed with sticks, hung on a line and dried in the form
of sheets or sticks. Before being use, it is wetted back by
soaking in water. The Yuba in sheet form is like Tofu P’i and
finds similar uses.”
Note 1. This is the earliest English-language document
seen (Oct. 2012) that uses the term “protein film” to refer to
yuba.
Note 2. This is the earliest document seen (Nov. 2010)
in which the Chinese author (Philip S. Chen, Ph.D.) uses the
Japanese word “Yuba” to refer to this delectable soyfood,
which is popular in both China and Japan. Its Chinese name
makes no sense when translated into English–”bean curd
skin.” Dr. Chen was a Seventh-day Adventist. Address: 1.
Prof. of Chemistry, Atlantic Union College, South Lancaster,
Massachusetts; 2. National Science Foundation Fellow,
Cornell Univ.
660. Epps, J.M. 1957. Soybean cyst nematode found in
Tennessee. Plant Disease Reporter (USDA) 41(1):33. Jan.
15.
• Summary: “The soybean cyst nematode, Heterodera
glycines Ichinohe, has been found in soybean fields in Lake
County, in Western Tennessee. In the course of a survey,
soil and roots of soybean plants were collected from a
field believed to be infested with the root-knot nematode.
Examination of the soil revealed the presence of many
lemon-shaped female nematodes attached to the roots and in
the soil. Larvae were present in the soil.
“The extent of the infestation has not been determined.
Numerous soil and root samples collected later, in the north
part of Lake County, have not revealed the presence of this
nematode. It now appears that the present known infestation
constitutes a considerable acreage. The general area is
devoted to growing soybeans, cotton, alfalfa, and corn. The
soil varies from very sandy to heavy.
“Soil samples sent to Dr. J.N. Sasser, Department of
Plant Pathology, North Carolina State College, Raleigh for
confirmation were found to contain viable cyst nematodes
which attacked soybeans. Reproduction occurred readily

and numerous males were found in the material. Positive
identification of the cyst nematode was made.
“Investigations as to extent of damage and areas of
damage are being continued.” Address: Plant Pathology
Dep., Tennessee Agric. Exp. Station, Jackson, Tennessee.
661. Gibson, Robert H. 1957. 1956 performance trials of
field crop varieties. Tennessee Agricultural Experiment
Station, Bulletin No. 256. 22 p. Jan.
• Summary: Yield data for 3 locations is given for soybean
varieties Ogden, Lee, Dorman, Volstate, Perry, Wabash, and
S-100. Ogden yielded best. Address: Asst. in Agronomy,
Knoxville, Tennessee.
662. Soybean Digest. 1957. May quarantine soybean
nematode. Feb. p. 22.
• Summary: “A public hearing on a U.S. Department of
Agriculture proposal to quarantine the states of Missouri,
North Carolina and Tennessee for the soybean cyst nematode
or ‘yellow dwarf’ disease was held by USDA in Washington
Jan. 31.
“The Department announced the hearing on Jan. 14 and
interested people were given a chance to appear and express
their views on the proposal.
“The quarantine, if established will restrict or prohibit
the movement of: soil, nursery stock, bulbs and tubers,
soybeans and soybean hay, farm implements, construction
and maintenance equipment, used boxes, bags and other
containers, trucks, wagons, railway cars and boats and other
articles that might spread the soybean cyst nematode from
the infected areas.
“The soybean cyst nematode is taken seriously as a
threat to the soybean crop, since it is capable of causing
complete destruction to the crop in an area.
“The disease caused by the nematode was first called
‘yellow dwarf’ disease in Japan, Korea, and Manchuria,
where it has its only known habitat outside of the United
States.
“In this country, the pest has been found in Pemiscot
County, Missouri, New Hanover and Pender Counties, North
Carolina, and Lake County, Tennessee.
“Seen as Serious Missouri Threat: The soybean
cyst nematode, discovered in southeast Missouri late in
1956, may prove to be a most serious threat to soybean
production, say University of Missouri extension and survey
entomologists Stirling Kyd and George Thomas.
“Undiscovered in this country until 1954 when it was
found in North Carolina, the soybean nematode was noticed
late last year in Lake County, Tennessee, just across the
Mississippi River from Pemiscot County. Missouri surveys
were started immediately and the nematode was easily found
in the southeast part of the state.
“Surveys are continuing and it looks as though the
infestation may be fairly general throughout southeastern
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Missouri, the two entomologists say. The State Department
of Agriculture and the United States Department of
Agriculture are conducting the surveys in southeast Missouri.
The soybean cyst nematode has been a pest in the beanproducing areas of Japan, Korea, and Manchuria for 40 years
or more. It’s one of the numerous, tiny, almost transparent
eelworms that infest soil, plants, and animals all over the
world.
“Soybeans are the principal host plant and most
attention has been given to the nematode’s attack on that
legume. However, North Carolina studies show the nematode
willingly attacks annual lespedeza also.
“Consequently, the soybean cyst nematode must also be
considered a potential serious threat to Missouri’s 10 million
acres of lespedeza. Common vetch and garden beans also
succumb to the nematode’s attack.
“Since the nematode is unable to move under its own
power, infestations occur via moving soil. Farm machinery
is probably the most common means of spread–custom
machinery can spread the nematode over wide areas. The
nematode can also be spread by normal surface drainage,
blowing soil, flood, man and animals carrying infested soil
on their feet, cars driving through fields, and through any
other soil movement.
“To counter this dark picture, Kyd and Thomas point out
that the nematode discovery doesn’t mean it’s new. They say
the nematode has probably been active in Missouri for 15 to
25 years.
“As for methods of holding the pest in check, chemical
control is completely out of the question at the present time.
Costs are prohibitive from a crop protection standpoint and
treatment isn’t effective enough to be used in an attempt to
do away with the nematode.
“For the 1957 growing season, Kyd and Thomas suggest
that bean producers in southeastern Missouri plant soybeans
on land that hasn’t been used for beans, lespedeza, or vetch
during the past 3 or 4 years. Although there hasn’t been time
to complete research, they believe that a 3 or 4-year rotation
may significantly reduce the nematodes’ ability to damage a
soybean crop.
“And, the two entomologists point out that, under
no conditions, should soil samples be taken from fields
suspected to be infested with the nematode. Any such
samples taken would only make the situation worse by
having a flood of potentially infested samples being sent over
the state.”
663. Product Name: Soybean Oil, and Soybean Meal.
Manufacturer’s Name: Cargill, Inc.
Manufacturer’s Address: Memphis, Tennessee.
Date of Introduction: 1957 April.
Ingredients: Soybeans.
New Product–Documentation: Soybean Digest. 1956.
“Cargill to build at Memphis.” May. p. 28 “Sale of an 11-

acre tract on Presidents Island near Memphis, Tennessee,
to Cargill, Inc., for the purpose of building a multi-milliondollar soybean processing plant, has been voted by the
Memphis and Shelby County Port commission.”
Soybean Digest. 1957. “Cargill opens at Memphis: One
of Cargill’s nine vegetable oil plants, can process 8.5 million
bushels annually and boost South’s soybean crush.” May. p.
30-31. On April 9, Cargill opened a new soybean crushing
plant on President’s Island near Memphis, Tennessee.
J. of the American Oil Chemists’ Soc. 1985. “Soy
pioneer bows out, others grow bigger.” March. p. 474, 476.
Cargill has a soybean crushing plant in Memphis, Tennessee.
Lauser, Greg C. 1982. “History of Cargill’s involvement
in the soybean processing industry.” Minneapolis,
Minnesota. 5 p. Unpublished typescript. March 15. Courtesy
Cargill, Inc. In 1957 Cargill opened a soybean processing
plant in Memphis, Tennessee. A second plant was added
adjacent to the first in 1970.
664. Soybean Digest. 1957. Cargill opens at Memphis: One
of Cargill’s nine vegetable oil plants, can process 8.5 million
bushels annually and boost South’s soybean crush. May. p.
30-31.
• Summary: “A multipurpose soybean installation that will
boost the South’s total soybean crush by 15% to 20% was
opened at Memphis, Tennessee, April 9 by Cargill, Inc.
“The new facility–an extraction, storage, shipping and
merchandising center–includes a solvent-type extraction
plant capable of converting 8.5 million bushels of soybeans
yearly to 12.5 million gallons of oil and 200,000 tons of
meal; large storage tanks for receipt of 2.2 million bushels
of beans; loading and unloading facilities for trucks, river
barges and rail and tank cars; and equipment for bulk
pelleted and ‘packaged’ handling of 44% and 50% protein
meal.”
Fred M. Seed is vice president in charge of Cargill’s
vegetable oils division. The “plant is located in Memphis’
new President’s Island Industrial community, a 7,800
development on the Mississippi River’s largest island 4
miles from [southwest of] Memphis and connected to the
city proper by causeway. A ‘still water harbor at the plant
site enables river barges to load and unload,” and to move by
water to the Gulf of Mexico for export. The plant will further
encourage soybean production in this part of Tennessee,
Arkansas, and Missouri, and “will also stimulate the area’s
growing prepared-feeds industry. Seed said that “One of
the most important aspects of today’s southern economy
is its remarkable increase in livestock numbers, especially
poultry.”
In the United States, Cargill now has 9 vegetable oil
[oilseed processing] plants for soybeans, flax, and copra; “14
formula feed plants in its Nutrena Mills division; 45 terminal
grain elevators at interior and coastal points, some 50 smaller
grain elevators, and an extensive transportation division with
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facilities for rail, truck, and barge hauling.
The Memphis addition to Cargill comprises four
500,000-steel elevators and an 11-bin cement headhouse
containing 200,000 bushels; oil storage tanks with a
380,000-gallon capacity; a large bean preparation plant in
which the beans are hull, flaked and ‘conditioned’ under
high temperature for the extraction process; an extraction
plant in which hexane solvent [in a percolator-like Rotocel,
31 feet in diameter] removes the oil from the beans;
recovery equipment to separate the oil from its solvent, and
flakers, sifters and a large pellet mill to prepare the meal for
distribution.
Photos show: (1) A ground-level view of the whole
facility. (2) Part of the interior of the plant. (3) A rotary
cooler that receives soybean oil meal after the oil has been
extracted and the meal toasted. A man is inspecting the inside
of the giant cooler.
Note: This is the earliest English-language document
seen (Sept. 2016) that uses the word “pelleted” in connection
with soybeans.
665. Agricultural Research (USDA). 1957. Soybean cyst
nematode. 6(2):16. Aug.
• Summary: “Search for the soybean cyst nematode is
expected to continue in soybean growing areas until bad
weather stops the surveys. Work will continue in the spring.
USDA officials are conducting symptom checks, which are
followed by soil sampling if suspicious nematodes are found.
“Quarantines are established to stop movement of
infested soils or products and thereby prevent long-distance
spread of these nematodes. ARS field crews pull weak
soybean plants to check roots for cyst nematodes. Cysts
found are sent to an identification laboratory in Memphis,
Tennessee, for prompt analyses.
“Soil samples are later collected when more detailed
studies are necessary. Examinations are made in the field,
and suspicious samples are taken to nearby stations and
placed in washing machines. Water is added and floating
materials are washed into screens where nematodes are
gathered and placed under a microscope. Possible soybean
cysts are placed in a preservative and mailed to the
laboratory for identification.
“Plant pest control officials say soybeans should not
be placed [grown] in heavily infested fields since this will
increase nematodes, damage soybean crops, and encourage
dispersal.”
666. Paulus, Albert J. 1957. Pasture production. University of
Tennessee [Knoxville], College of Education, Subject Matter
Mimeo No. 27. 253 p. Aug. *
667. Ross, J.P.; Brim, C.A. 1957. Resistance of soybeans to
the soybean cyst nematode as determined by a double-row
method. Plant Disease Reporter (USDA) 41(11):923-24.

Nov. 15. [1 ref]
• Summary: “The soybean cyst nematode (Heterodera
glycines Ichinohe) has been found in North Carolina,
Tennessee, Missouri, Arkansas, Kentucky and Mississippi.
Since this pathogen threatens soybean production in infested
areas, resistance to it would be of great value to growers.
“During the spring of 1957 approximately 2800
selections and varieties of soybean (Glycine max) were
evaluated for resistance by means of a double-row planting
method.
“One of the greatest difficulties with field evaluations
of resistance is the lack of uniformity in nematode
population throughout the planting area. This handicap was
overcome by planting two-row plots consisting of a standard
susceptible line and an entry being evaluated. The infested
field was 120 by 450 feet. Seed of each test entry were
planted in 5 feet of row with a 1-foot space between entries.
After the entire field had been planted with the test lines in
rows 32 inches apart, seed from a glabrous line of soybean
(2) previously found to be highly susceptible to the soybean
cyst nematode were planted in rows approximately 6 inches
to one side of each row of the test lines.
“White cyst (3) indices for each entry were recorded
1 month after planting when the white cysts attached to
the roots were visible. At least six plants from each entry
were dug and the roots washed, and each root system was
given a rating on the basis of the number of cysts present.
If a test strain contained less than 10 cysts per root system,
roots of the adjacent susceptible check plants were similarly
examined for cysts. The check plants provided a good
indication of the nematode population in the proximity of
the test strain. The glabrous character of the susceptible
check readily distinguished it from the test strains. If an
entry received a lower score than the check, resistance was
indicated. Many lines were observed to have low ratings, but
when the roots of the adjacent susceptible check plants were
examined it was evident that the nematode population in that
particular area was very low.
“Eight of the entries tested in this manner appeared to
have high resistance. These eight entries were evaluated
again in the field, by the same method. Results of both
evaluations, including the susceptible check ratings, are
presented in Table 1. It is apparent from these results that
in those cases where the check rating was low, indicating
a low nematode population, the rating obtained for the test
entry was erroneously low (viz. P.I. 189920 and 189969).
However, in the cases where the check rating was high,
indicating a high nematode population, the rating given the
test entry was substantiated in the second evaluation.
“The double-row method used in these evaluations
could also be used for evaluating other crops for nematode
resistance. The method might also find application in
screening plants for resistance to other diseases caused by
soil-inhabiting pathogens, such as root rots, wilts and foot
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rots.

Dep. of Physiology, Univ. of Tennessee, Memphis.

“The results indicate that resistance to the soybean
cyst nematode is available within our present soybean
germ plasm. Ichinohe and Asai (4) report that two resistant
soybean varieties, ‘Daiichi-hienuki’ and ‘Nanguntakedate’, show almost no symptoms of the disease and allow
fewer larvae to mature than susceptible varieties. These two
varieties were included in our evaluations and both favored
the development of large numbers of female nematodes. The
existence of biological races within Heterodera glycines
might explain this discrepancy.
“Roots of the resistant lines listed in Table 1 are invaded
by second-stage larvae, but the number of larvae reaching
maturity was found to be very small, and in most cases
larvae do not mature. Further investigations on the hostparasite relationships of the resistant lines are in progress.”
Footnotes: (2) Supplied by E.E. Hartwig, Delta Branch
Experiment Station, Stoneville, Mississippi. (3) “White cyst”
as used in this paper is understood to mean the living adult
female of the soybean cyst nematode. It does not include the
true cyst which is formed from the body of the dead female.
(4) Ichinohe, M. and K. Asai. 1956. Studies on the resistance
of soybean plants to the nematode, Heterodera glycines.
I. Hokkaido National Agricultural Experiment Station
Research Bulletin. Sept. 71: 67-79.
Table 1, titled “White cyst indices for eight entries
of soybeans evaluated for resistance to the soybean cyst
nematode, Heterodera glycines in double-row plots,” has 6
columns: (1) Entry [soybean varietal name or P.I. number].
(2) Maturity Group. (3-4) First evaluation: Entry & Check.
(5-6) Second evaluation: Entry & Check.
The Entries are Ilsoy, Peking and six P.I. numbers. All
are from Maturity Group III except one from Maturity Group
IV. The rating system is: 1-no cysts; 2-1 to 10 cysts; 3-11
to 25 cysts; 4-26 or more cysts. Each number represents a
single plant rating. Address: 1. Plant Pathologist; 2. Research
Agronomist. Both: Crops Research Div., USDA ARS &
North Carolina Agric. Exp. Station.
668. Van Middlesworth, L. 1957. Thyroxine excretion, a
possible cause of goiter. Endocrinology 61(5):570-73. Nov.
[9 ref]
• Summary: Goiters associated with soybean feeding were
produced in laboratory rats. Iodine uptake was measured
using radioactive iodine techniques. Rats injected with 1-2
micrograms of I-131 thyroxine were shown to thyroxine at
rates dependent upon their diets. Soy flour and laboratory
chow caused thyroxine excretion rates which were 2 to 20
times greater than control diets. “It is suggested that this
mechanism may function to increase the iodide requirements
of rats and my sometimes account for a ‘thyroxine depletion
goiter.’” But–”The mechanisms by which soy flour,
cellulose, bran, or standard laboratory chow increase this
fecal loss of thyroxine have not been clarified.” Address:

669. Product Name: Compro (Canned Meatless Meat with
Tofu).
Manufacturer’s Name: Madison Foods.
Manufacturer’s Address: Madison College, Madison,
Tennessee.
Date of Introduction: 1957.
Ingredients: Wheat gluten tofu, seasonings.
Wt/Vol., Packaging, Price: Can.
How Stored: Shelf stable.
New Product–Documentation: Letter from Sam
Yoshimura. 1981. March 19.
670. Shelby, Thomas O. 1958. 1957 performance trials of
field crop varieties. Data for 1957 with summaries of results
from previous years. Tennessee Agricultural Experiment
Station, Bulletin No. 278. 28 p. Jan.
• Summary: Yield data for 3 locations is given for soybean
varieties Ogden, Lee, Dorman, Volstate, Perry, Wabash, and
Bobsoy. Ogden, Lee, and Bobsoy yielded best. Address:
Asst. in Agronomy, Knoxville, Tennessee.
671. Tennessee Crop Improvement Association. 1958.
Tennessee certified seed directory. Tennessee: Jan. *
672. Agricultural Extension Service, University of Tennessee.
1958. Chemical weed control guide for field crops. No. 385.
14 p. March.
• Summary: Page 3-4: “Introduction: This guide is based
on experiments conducted by the University of Tennessee
Agricultural Experiment Station and by adjacent states.
Recommendations may change with the development of new
herbicides. Information on weed identification and basic
control procedures may be found in Extension Publication
No. 370, ‘Some Common Weeds and Their Control.’
“The information contained herein is based on average
conditions. Since climatic and soil conditions vary widely
from one location to another, it is suggested that only a small
portion of the crop acreage be treated the first year when
using a new herbicide in order to gain experience and to
observe effects.
“Chemicals alone are not the final answer to weed
control problems. They serve as another tool to be used with
recommended farm practices such as proper crop rotation,
good seedbed preparation, the use of clean crop seed,
adequate fertilization, etc.
“Terminology
“Band Application–an application of spray or dust to
a continuous restricted area. This might be in or along a
crop row rather than over the entire field. This method of
application may be used when the cost of the herbicide is
high in order to reduce the total amount of material needed.
“Broadcast Application–an application of spray or dust
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over an entire area rather than in a band only on rows, beds,
or middles.
“Post-Emergence Treatment–any treatment made after
the crop plants emerge.
“Pre-Emergence Treatment–any treatment made after
the crop is planted but before the seedlings emerge.
“Selection of Herbicides: Since both crops and weeds
may be susceptible or resistant to different herbicides,
care must be taken to select a herbicide that will do the job
properly. After selection of the herbicide, the concentration
should be noted on the label (the number of pounds of active
chemical per gallon). Generally a high concentration (for
example a formulation containing 4 lbs. per gallon of 2,4-D
acid equivalent, compared to one containing 2 lbs.) costs
more per gallon but usually costs less per pound of actual
herbicide material, resulting in a lower per acre cost.
“Method of Application: Sprayer–Usually materials can
be applied most easily as a spray. Hand or power sprayers
may be used, depending on the size of the area to be treated.
“Low-pressure sprayers (developing 20 to 50 pounds
per square inch pressure) are desired because of their coarse,
large droplet spray. A coarse spray will not drift as much
as a fine mist or fog type of spray. With pre-emergence
applications, low volumes (10 to 30 gallons per acre) give
good results and are easy to apply. However, on postemergence application where dense foliage growth is present.
larger volume (50 to 100 gallons per acre) sprayers are
required to give complete coverage. The use of nozzles with
replaceable tips allows the operator to select more accurately

the volume of material that the sprayer will discharge.
“Wide angle fan nozzle tips give uniform distribution
and can be operated close to the ground to help reduce spray
drift. Drift also can be reduced if application is made when
there is little or no wind. Since spray drift may be harmful to
adjacent susceptible crops, it often is essential that drift be
kept to a minimum.
“Calibration: The rate of application of many herbicides
is extremely critical. If the rate is too low, weeds will not
be controlled; if it is too high, crops may be damaged.
Since some materials are applied at very low rates, careful
calibration is essential.
“Probably the simplest method of calibrating a sprayer
is: fill it with water, spray a given area at the same speed
and pressure and under the same conditions of application
which are encountered in the field such as cultivating and
planting while applying the herbicide to the field; then
measure the amount of water required to refill the tank to
the original level. Divide the amount sprayed by the part of
an acre covered to determine the gallons applied per acre.
For example, if two gallons were needed to fill the tank after
one-eighth of an acre had been sprayed, the spray had been
applied at the rate of 16 gallons per acre. Mix the amount of
herbicide recommended per acre...
Page 7: “If ten pounds per acre of a powdered material
is suggested and the formulation to be used contains 50%
active ingredient, then this formulation should be applied at
the rate of 20 pounds per acre, The rate may be computed as
follows:
“Amount of material required =
recommended rate divided by % active
ingredient.
“Suggested Selective Chemical
Weed Control for Major Farm Crops:...
“Soybeans, Pre-Emergence:
BNDP, 4 to 6 pounds per acre to control
annual weeds. (See note under cotton
regarding band application).”
Page 14: BNDP is Dinitro-O-secbutyl-phenol.
673. Dimond, Albert. 1958. Former ASA
secretary in Japan mission [American
Soybean Assoc. secretary Dr. P.A.
Webber]. Soybean Digest. March. p. 7.
• Summary: Albert Dimond, past
president of the American Soybean
Association (ASA). wrote this account of
Dr. P.A. Webber, a former ASA secretary,
after visiting him and Mrs. Webber while
in Japan recently. The Webbers live and
work 10 miles north of Maebashi City,
and a third the way up towering Mount
Takagi.
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“Dr. Webber, who did his graduate work at the
University of Michigan, and his wife, also a graduate of
the same school, are well on their way toward building and
establishing the Mount Akagi Rest Home and Rural School.
This is a non-profit Christian, medical and educational
center, dedicated to furnishing self-help education and a
rehabilitation center for handicapped children. The center is
on a mountainside farm of 125 acres.
“Dr. Webber has spent much of his life alternating
between Japan and the United States, and has been in Japan
since 1948.
“During the early part of his career in Japan he became
thoroughly acquainted with the valuable properties of
soybeans. On one of his sojourns in the United States he
served as secretary of the American Soybean Association, in
1931-32.
“Among his other activities in the United States were
serving on the faculties of Berea College in Kentucky and
Madison College in Tennessee. He headed the latter for
a time. These are both well-known self-help educational
institutions. Madison College manufactures and sells
soybean foods.
“Dr. Weber also did much of the research and
development work on soy milk done in this country [Japan].
During World War II the U.S. government drafted him
for “liaison work in Japanese concentration [internment]
camps in the western” USA. He “speaks of this interval in
his life with sadness. There is no mistaking his love of the
Japanese people.
“Asked what was the most pressing need of the
Japanese people, Dr. Webber replied, ‘Nutrition.’ What food?
“Soybeans.’ Of course it is not as simple as that, but he
pointed out that Japan now consumes ½ bushel of soybeans
per capita per year. The people need 3 bushels and could use
5 bushels for each person every year. Other forms of protein
are beyond their pocketbooks. It is either soybeans or no
protein.
“In Japan the government provides 6 years of school.
The thirst for knowledge beyond that by these industrious
and intense people is impossible to comprehend unless you
have seen and talked with them.
“Dr. and Mrs. Webber in offering self-help educational
advantages to this agricultural community are doing a
wonderful service. It is an example of what can be done by a
combination of science and devotion.”
674. Soybean Digest. 1958. 3/4 million acres surveyed in 23
states in 1957 for cyst nematode. March. p. 16-17.
• Summary: “About three quarters of a million acres in 25
eastern and central states were surveyed during 1957 in a
search for the soybean cyst nematode, the U.S. Department
of Agriculture reports. This new pest of soybeans has
now been found on 15,626 acres in six states–Arkansas,
Kentucky, Mississippi, Missouri, North Carolina, and

Tennessee.
“USDA pest-control workers declare it fortunate that
this root-feeding nematode has not yet been found in the
chief soybean-producing areas of the United States. The
surveys show that the nematode is established in three main
areas. The largest is a narrow 11-county strip straddling
the Mississippi River and extending from southwestern
Kentucky to northwestern Mississippi. Counties included in
the area are: Crittenden and Mississippi in Arkansas; Fulton
in Kentucky; De Soto in Mississippi; Pemiscot, New Madrid,
and Stoddard in Missouri; and Dyer, Lake, Lauderdale, and
Obion in Tennessee.
“The other two main infested areas are in North
Carolina. One includes New Hanover and Pender Counties
along the southeastern coastline. The other is more than
200 miles northeastward, in Camden County on the state’s
northern border.
“State agriculturists in cooperation with workers in
USDA’s Agricultural Research Service made the 1957
nematode survey. It covered parts of 25 states–Alabama,
Arkansas, Delaware, Florida, Georgia, Illinois, Indiana,
Kansas, Kentucky, Louisiana, Maryland, Michigan,
Minnesota, Mississippi, Missouri, Nebraska. North Carolina,
North Dakota, Ohio, Oklahoma, South Carolina, South
Dakota, Tennessee, Virginia and Wisconsin.
“Various methods were used in inspecting the
approximately 750,000 acres surveyed–examining soil
for the underground pest, pulling plants to check roots for
clinging female nematodes, and visually inspecting sample
fields for anemic-looking plants and yellowed spots that
might reveal feeding of the tiny eelworm. Additional acres
were observed visually from rural roads to check on the
condition of the crop.
“USDA scientists consider this broad survey a long step
forward in eventual control of the nematode which was first
found in this country in 1954. They point out, however, that
the search must be continued and intensified. Last year’s
survey bore down hardest in older soybean-producing areas
where crop rotation is not practiced and in areas exposed to
infestation through movement of farm machinery or by other
carriers.
“Searching for the almost microscopic pest on more
than 22 million acres of soybeans grown in this country is a
tremendous undertaking. Federal and state personnel in all
major soybean-producing areas will continue their efforts
this spring to learn the exact whereabouts of the nematode.
Some scientists believe that a more intensive survey might
double or triple the area found infested.
“Scanning soybean fields for unhealthy-looking plants
is the quickest but least certain survey method used for
nematodes. The healthiest-appearing fields can nourish heavy
nematode colonies a year or more before damage appears
above ground.
“Although soil fumigation reduces nematode numbers,
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it does not give complete control and is costly. Until research
now in progress finds a practical chemical, cultural, or
biological control for this pest, scientists are advocating
a three-point program to prevent spread of the soybean
cyst nematode to new areas and to keep its populations
low. It involves (1) strict adherence to the federal and state
quarantine regulations now in effect in the infested areas,
(2) keeping soybeans or other host crops off infested fields
during long crop rotations, and (3) continuing surveys in all
soybean-producing areas to define limits of infestation.”
A map of the major U.S. soybean growing states shows:
(1) in gray–”Counties surveyed by soil sampling, root
inspection and visual crop damage. No infestations found.”
(2) in black–”Counties surveyed–one of more infested fields
in each county.”
675. National Soybean Processors Assoc., Soybean Research
Council. 1958. Soybean Oil Symposium. Chicago, Illinois.
47 p. Held 24 April 1958 at the Hotel Peabody, Memphis,
Tennessee.
• Summary: 36 people attended this one-day symposium.
Nutritional Properties of Vegetable Oils, by R.H. Barnes,
Cornell University, Ithaca, New York.
Tocopherol Oxidation in Fats, by E.N. Frankel, C.D.
Evans, and Patricia M. Cooney, U.S. Dept. of Agriculture,
Peoria, Illinois.
Determination of Tocopherol in Oxidized Fats, by E.N.
Frankel, Patricia M. Cooney, C.D. Evans and J.C. Cowan,
U.S. Dept. of Agriculture, Peoria, Illinois.
Composition of Certain Phosphatide Fractions, by H.E.
Carter, Roy Gigg and T. Nakayama, University of Illinois,
Urbana, Illinois.
Metabolism of Phosphatides, by D.B. Zilversmit,
University of Tennessee, Memphis, Tennessee.
Applications of Phosphatides, by H.T. Iveson, The
Glidden Company, Chicago, Illinois.
Fatty Acid Composition of Phosphatides from Corn and
Soybean Oils, by S.S. Chang and Hans Wolff, A.E. Staley
Mfg., Co., Decatur, Illinois.
Round Table Discussion of Phosphatides, by H.J.
Dutton, S.S. Chang, Roy Gigg, H.T. Iveson, T. Nakayama
and E. Van Handel.
Vinyl Ethers of Unsaturated Fatty Alcohols, by H.M.
Teeter, L.E. Gast and J C. Cowan, U.S. Dept. of Agriculture,
Peoria, Illinois.
Abstracts or copies of most of the above talks are
attached. Address: [3818 Board of Trade Building, Chicago,
Illinois].
676. Farm and Home News (Tennessee). 1958. Profit in
soybean crop rests upon good practices. June 2. p. 7.
• Summary: “For more profitable production of soybeans
some of the production practices farmers should follow are:
Inoculation, liming and fertilization, correct planting and

good cultural practices.
“Soils that have not produced nodulated soybeans within
the past five years should be inoculated, H.W. Luck, U-T
[University of Tennessee] Extension assistant agronomist,
says. Soybeans are not inoculated by bacteria from nodules
of any of the other commonly cultivated legumes. If
soybeans are properly inoculated they assimilate nitrogen
from the air. Nodule development may be retarded if
excessive nitrogen fertilizer is used.
“Liming and fertilization should be based on the soil
test results from representative soil samples, Luck says. Best
yields are usually obtained when the soil pH is 6.0 to 6.5.
An application of 150 to 200 pounds of 0-20-20 has given
good results of most soils of the state. Soybeans following
a heavily fertilized crop may not respond to fertilization.
Soybean seed are easily injured by fertilizers, therefore,
the fertilizer materials should be placed approximately two
inches to the side and one inch below the seed.
“Planting rates will be determined by the percent of
viable seed. Seed with 80 percent germination should be
planted at the rate of approximately 15 seed per foot of row.
Soybean seed should be placed in moist soil (not more than
2½ inches) so they will come up quickly. When planting
after June 1, it is important to select one of the full season
varieties such as Ogden or Lee.
“Cultivation with a rotary hoe should start soon after the
soybean seedlings appear. It is very essential to keep grass
out of soybeans. The rotary hoe should not be used early in
the morning while seedlings are very brittle. Cultivation after
flowering starts may injure blossoms causing them to fall
off.”
677. Slack, D.A. 1958. Soybean cyst nematode. Arkansas
Farm Research 7(3):2. May/June.
• Summary: “Before 1954, the soybean cyst nematode
(Heterodera glycines Ichinohe) was known to occur only in
the Orient. In 1954, soybean cyst nematode was discovered
in North Carolina, and more recently in certain areas of
Tennessee, Missouri, Arkansas, Kentucky, and Mississippi.
At present, the known infested area in Arkansas is confined
to a part of Mississippi and Crittenden counties.
“The soybean cyst nematode must enter, feed and
reproduce on the roots of soybeans, vetch, lespedeza, and
a few other plants in order to persist. Recently, workers in
Tennessee reported the ability of the nematode to reproduce
on roots of two common weeds, henbit and coffee-bean.
Although crop damage has not been determined for any host
other than soybeans, these additional hosts–whether crops
or weeds–could maintain the nematode in infested fields.”
Address: Assoc. plant pathologist.
678. Maskey, Donald F. Assignor, by mesne assignments,
to The Buckeye Cellulose Corp. (Cincinnati, Ohio). 1958.
Adhesive composition. U.S. Patent 2,844,482. July 22. 4 p.
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Application filed 12 Sept. 1955. [6 ref]
• Summary: “This invention related to vegetable proteincontaining adhesive compositions suitable for solid fiber
laminating and capable of developing a water resistant bond.
“More particularly this invention related to liquid
adhesive compositions comprising in combination a
substantially unhydrolyzed soybean protein, clay, sodium
sulfite, and glyoxal.”
“Whenever herein I refer to solid fiber laminating, I
mean the gluing together of pieces of paper and/or solid
paperboard (as distinguished from corrugated paper or
paperboard) such as in convolute drum winding and
continuous solid ply laminating. I also intend to include
within the term ‘solid fiber laminating’ the gluing of paper
and/or paperboard to wood.” Address: Memphis, Tennessee.
679. Atkinson, James Dudley, Jr. Assignor to The Buckeye
Cellulose Corp. (Memphis, Tennessee; a corporation of
Ohio). 1958. Protein compositions. U.S. Patent 2,848,342.
Aug. 19. 2 p. Application filed 3 March 1955. [6 ref]
• Summary: Soybeans (in the form of cold-extracted soybean
flakes or low-temperature processed soy flour) are used in
preparing dry, protein-containing mixtures which are capable
of spontaneous dispersion when added to water. The protein
should be substantially undenatured and unhydrolyzed.
Industrial applications of are in paper coatings, adhesives,
and paints. Address: Memphis, Tennessee.
680. Paulus, Albert Joseph. 1958. Overhauling a farm
business. University of Tennessee [Knoxville], College of
Education, Subject Matter Mimeo No. 28. 252 p. Aug. *
681. Tennessee Agricultural Experiment Station, Extension
Leaflet. 1958. Soybean seed production in Tennessee. No. 19.
Aug. *
682. Roberts, R.A. 1958. The soybean cyst nematode
quarantine. Soybean Digest. Sept. p. 77-80.
• Summary: Contents: Introduction. Damage to soybeans.
Survey: soil sampling, plant root examination, survey
for areas showing damage symptoms. Federal and state
quarantines. Commercial soybeans. Small grains. Cotton.
Used farm tools, implements and harvesting equipment
and used construction and maintenance equipment. Other
regulated articles. Dealer-carrier agreements. Research.
This long article begins: “The soybean cyst nematode,
Heterodera Glycines Ichinohe, a serious pest of soybeans in
Asia, was first found in the United States in New Hanover
County, North Carolina, in 1954. The North Carolina
infested area was placed under state regulation immediately.
“The nematode is a small eel-like worm which enters
the root of the soybean plant. The female worm completes it
growth and protrudes from the root as a white body no larger
than the head of a pin, which enlarges, changes to a yellow

color and eventually is transformed to a dark brown, lemonshaped cyst.
“The female, after maturity and fertilization, produces
several hundred eggs, some of which are extruded directly
but the majority of which remain protected in the hard
chitinous cyst. The eggs may hatch in a short time or they
may remain alive for several years, protected within the cyst.
When the eggs hatch, the worms or larvae attack and enter
the rootlets of the plant and begin another generation.
“Three to four generations may occur each year.
When high populations of the nematode develop, literally
thousands of nematodes attack each plant. The plant denied
of its nutrition wilts, yellows and becomes stunted. Bean
yields are thus seriously reduced.
“Damage to Soybeans: The nematode has been reported
from Japan, Korea and Manchuria. In Japan the relationship
of soybean damage to the nematode was observed as early as
1915. The disease there is known as ‘yellow dwarf’ because
of the stunting and yellowing of the infested soybean plants.
“Scientific studies have been made in Japan showing
the decreased height and weight of infested plants as well
as the reduction in the number of pods produced per plant.
Reduction in bean yields has been determined and it appears
in the case of spotted infestation reduction in yield may be as
high as 70%, and where the entire field is heavily infested the
loss of the crop may be complete.
“Ichinohe of the Agricultural Experiment Station in
Hokkaido, Japan, states that the disease begins in Japan
‘toward the middle of July, about 2 months after sowing,’
and ‘in the fields the disease occurs in more or less circular
patches, while in serious cases the whole field is affected.’
“In the United States the soybean cyst nematode was
found in North Carolina in 1954; in Tennessee and Missouri
in 1956; and in Arkansas, Kentucky and Mississippi in 1957.
“Damage to soybean plantings was evident in North
Carolina at the time the pest was discovered there, stunted
and chlorotic plants appearing in the ‘more or less circular
patches’ described by Ichinohe. Losses in yields from these
fields were considerable and in the heavily infested spots,
losses were complete. Damage has persisted where growers
continued to plant soybeans on these infested fields without
due regard to crop rotation.”
A portrait photo shows R.A. Roberts. Address: Plant
Pest Control Div., Agricultural Research Service, USDA,
Washington, DC.
683. Rose, Florence. 1958. Plan international nutrition
conference: Propose a working conference of officials from
interested countries to tackle world nutrition problems.
Soybeans can play a big part. Soybean Digest. Sept. p. 74-76.
• Summary: This is the text of a speech made by Florence
Rose of MFM at the American Soybean Association’s 38th
annual meeting (On Aug. 20). Her actual mimeographed
speech was titled “Soybeans Lead Bread–Through the
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World’s Hunger Fronts.”
During the past 12 years, the Meals for Millions
Foundation, Inc. has sent over 54 million of these “3¢ meals
based on soy grits to over 100 countries around the world.
ASA’s 38th annual convention in Memphis, Tennessee,
was the site of the second stage of the Multi-Purpose Food
(MPF) idea “which is to assist other countries to produce
their own counterpart Multi-Purpose Food, from their own
resources.” Today, in India, there is a MPF that utilizes
peanuts as the protein source. “The Minister of Agriculture
of India became president of our Indian Meals for Millions
Association formed in 1955 to make the Indian people
aware of this new approach to their age-old problem. Prime
Minister Nehru authorized funds for the initial pilot plant
now operating at the Central Food Technological Research
Institute at Mysore.” MFM has aided the take-off of the
pilot plant by purchasing over 100,000 pounds of the Indian
product–in addition to the 10 million meals of soy-based
MPF shipped to India prior to 1956.
“The great United Nations agency, UNICEF, is prepared
to assist the government of India in setting up large-scale
production, after certain preliminaries are completed.” A
“grant of $25,000 has been made to our nongovernmental
Indian affiliate to help it popularize and publicize the
existence of this new food.”
There is also a soy-based Multi-Purpose Food in Brazil
now. In the Philippines and Japan Meals for Millions is
working to develop local production of MPF. In Japan, in
“cooperation with Mr. Shizuka Hayashi and your JapaneseAmerican Soybean Institute, we hope there will soon be a
Japanese MPF utilizing American soybeans as the protein
base.”
With its small budget and staff, MFM began looking for
a short-cut that might cut the time between a good idea and
concrete action.
“Trial balloon: This is the background that led us to
send up a trial balloon in the May issue [article, p. 20-22] of
the Soybean Digest proposing the idea of an International
Conference to which would be invited principally officials on
the ministerial levels from interested countries...”
Recently Florence Rose and Ernest Chamberlain (MFM
secretary) presented the idea at the recent World Health
Organization (WHO) assembly that met in Minneapolis,
Minnesota, from May 22 to June 24. They personally
discussed the conference with the ministers of health or
their deputies from 27 of the 85 countries represented. “All
expressed enthusiasm in participating in such a conference
if the means could be developed to bring them to the
conference location.” Such a conference might be sponsored
by the California Institute of Technology or one of the United
Nations agencies such as WHO, FAO, and/or UNICEF. Best
of all would be the American Soybean Association. Specific
commitments to initiate MFM programs were given by
ministers from Ceylon, Indonesia, and Liberia.

“Yesterday, Dwayne Andreas of Honeymead Products
Co. gave us an inspiring example of what interest can mean,
by offering Meals for Millions a [rail] carload of soy grits,
a gift that will help provide an additional half-million meals
of soybased MPF that can tremendously accelerate our
programs in Japan and Spain and Italy.” Address: Executive
Secretary, MFM Foundation, Inc. [Los Angeles, California].
684. Tennessee Crop Improvement Association. 1958.
Tennessee certified seed directory. Tennessee: Sept. *
685. State Times (Jackson, Mississippi). 1958. Buckeye plant
to close here. Cotton declines. Nov. 4. p. 5-A.
• Summary: “The Buckeye Cellulose Corp. will close its
plants here and in Macon, Georgia, at the end of the current
crushing season, the firm announced Tuesday. President
Walter L. Lingle, Jr. said in Cincinnati, Ohio, headquarters of
the firm, that the permanent closing of operations of the two
plants is due to continuing decline of cotton crops in this part
of the South.”
“Simultaneous with announcement of the closing here,
Buckeye announced plans to sell four soybean crushing mills
to Ralston Purina Co., St. Louis, manufacturer of animal
feeds. In making this announcement, Lingle said: ‘Buckeye
entered the soybean crushing business primarily to supply
Procter and Gamble with soybean oil for food products.
Recently, however, the increasing importance of soybean
meal for animal feed has made it desirable for soybean
crushers to enter the mixed animal feed business. That’s just
not Buckeye’s or Procter and Gamble’s kind of business, so
it became sound business policy for us to buy soybean oil on
the open market and to dispose of the facilities for crushing
soybean seed. Purchase of the mills is logical for Ralston
Purina...’ The mills are located in New Madrid, Missouri;
Louisville, Kentucky; Raleigh, North Carolina; and Memphis
(Binghampton), Tennessee.”
Note: This is the earliest document seen (Oct. 2005)
that mentions “Buckeye Cellulose Corp.” in connection with
soybean processing. The name “Buckeye Cotton Oil Co.”
had previously been used.
686. Tennessee, State Department of Agriculture. 1958.
Agricultural trends in Tennessee, 1866-1958. 3rd ed.
Nashville, Tennessee: Department of Agriculture, State of
Tennessee. 176 p. Nov. Map. 23 cm.
• Summary: The section titled “Soybeans” states (p. 8085): “Tennessee’s soybean acreage increased from 185,000
equivalent solid acres in 1924 to a record 432,000 acres in
1952. Since that year there has been some decline, mainly in
the interplanted acreage. The acreage interplanted with other
crops reached 304,000 acres in 1943, nearly 5 times the 1929
total of 62,000 acres. An almost uninterrupted decline after
1943 carried the acreage down to 36,000 in 1957. Acreage
planted alone was at a peak of 276,000 acres in 1943.
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This figure was not equalled again until 1951 but has been
exceeded every year since.
“Soybeans are grown throughout the State as a hay crop
but commercial production for beans is largely concentrated
in the northwestern corner of the State. The acreage saved for
beans averaged about 20,000 acres for the ten years ending
in 1941 but the next fourteen years saw a rapid expansion
which pushed the acreage to a record 250,000 acres in 1955.
Soybeans harvested for beans in 1957 had a farm value of
$8,753,000 and was the State’s fifth crop in value.
“The ten leading counties in 1954 in acreage harvested
for beans were: Dyer, Obion, Lake, Gibson, Tipton,
Lauderdale, Weakley, Shelby, Haywood and Coffee. The ten
counties having the largest acreage of soybeans harvested for
hay in 1954 were: Gibson, Coffee, Tipton, Weakley, Obion,
Shelby, Lawrence, Putnam, Franklin, and Carroll.
Page 80: Tables (1) “Soybeans for beans–Ten leading
counties (based on 1946-55 averages). (2) State data–
Soybeans for beans.
Page 81: A full-page table shows “Soybeans: Acreage
(1924-1957). The four main columns are: Year, Acreage
planted, Acreage harvested, and Acreage used for other
purposes.
Page 82: A full-page table shows “Soybeans for beans:
Acreage, yield, production, and value” (1924-1957). The
columns are: Year, Acreage harvested, Yield per acre, total
production (thousand bushels), Season average price, Total
farm value (thousand dollars), and Average value per acre
(dollars).
Page 83: A large table shows “Soybeans: Prices received
by farmers” (1932-33 to 1957-58).” The columns are: Market
year, Sept., Oct., Nov., Dec., Jan., Feb., Mar., Apr., May,
June, July, Aug., Sept., Average.
Page 84: Two half-page tables show: (1) “Soybeans for
beans: Production, disposition, and value” (1939-1957). (2)
“Quarterly soybean stocks on farms, 1942-1957.”
Page 85: A full-page table shows: “Tennessee soybeans:
Acreage harvested for beans, yield and production by
counties” (1955-1956). Note: These counties are divided into
6 districts. Across the bottom is the state total.
Note: Soybeans are also mentioned on pages 13 (usual
planting and harvest times for soybeans as beans; main
plantings May 10 to June 20; Bulk of harvest Oct. 1 to Nov.
15; also soybean hay), p. 14, p. 15-16 (Tennessee’s top 3
crops ranked according to value in 1957 are cotton, tobacco,
and corn; hay is No. 4 and soybeans for beans are No. 5), p.
19, p. 47, p. 71 (Hay), and 77.
There is also a substantial section on peanuts (p. 89-90),
Address: Nashville.
687. Product Name: Soybean Oil, and Soybean Meal.
Manufacturer’s Name: Ralston Purina Co.
Manufacturer’s Address: Memphis (Binghampton),
Tennessee.

Date of Introduction: 1958 December.
Ingredients: Soybeans.
New Product–Documentation: State Times (Jackson,
Mississippi). 1958. “Buckeye plant to close here. Cotton
declines.” Nov. 4. p. 5-A. “Simultaneous with announcement
of the closing here, Buckeye [Cellulose Corp.] announced
plans to sell four soybean crushing mills to Ralston Purina
Co., St. Louis [Missouri], manufacturer of animal feeds.”
One of the 4 mills is located at Memphis (Binghampton),
Tennessee.
Gantt, B.J. 1959. “Buckeye manufacturing history.”
[Memphis, Tennessee]. 21 p. Unpublished typescript.
Courtesy Procter & Gamble Co. archives. In the fall of 1958,
Buckeye decided to sell four of its soybean processing mills
to the Ralston-Purina Corporation.” A P&G news release
describing the sale is quoted at length. These mills are at
New Madrid, Missouri; Louisville, Kentucky; Raleigh, North
Carolina; and the Binghampton mill at Memphis, Tennessee.
They must be delivered to Ralston-Purina in the middle of an
operating season–December 1, 1958.
Ad in Soybean Digest. 1959. “Welcome to St. Louis and
Checkerboard Square.” Aug. p. 5. Ralston Purina Co. has
nine soybean processing plants, including one at Memphis,
Tennessee.
J. of the American Oil Chemists’ Soc. 1985. “Soy
pioneer bows out, others grow bigger.” March. p. 474, 476.
On 2 Jan. 1985 Cargill finalized its purchase of six soybean
processing facilities from Ralston Purina. A 7th plant owned
by Ralston Purina at Memphis, Tennessee, was not offered
for sale, but was scheduled to be closed in February.
688. Product Name: Soybean Oil, and Soybean Oil Meal.
Manufacturer’s Name: Buckeye Cotton Oil Company.
Manufacturer’s Address: Memphis (Hollywood mill),
Tennessee.
Date of Introduction: 1958.
Ingredients: Soybeans.
How Stored: Shelf stable.
New Product–Documentation: Gantt, B.J. 1959.
“Buckeye manufacturing history.” [Memphis, Tennessee].
21 p. Unpublished typescript. Courtesy Procter & Gamble
Co. archives. Since the 1937-38 season, Binghamton was
changed to process soybeans only, with all cottonseed being
diverted to the Hollywood Mill in Memphis. As of 1958
the Hollywood mill in Memphis crushes both soybeans and
cottonseed using solvent extraction. Note: Hollywood is
a neighborhood in Memphis, several miles east of the city
center.
689. Kuiken, K.A. 1958. Effect of other processing factors
on vegetable protein meals. In: A.M. Altschul, ed. 1958.
Processed Plant Protein Foodstuffs. New York: Academic
Press. xv + 955 p. See p. 131-52. Chap. 6. [141 ref]
• Summary: Contents: Introduction. Solvent extraction
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of oilseeds: Introduction, physical properties of solventextracted oilseed meals, protein quality and content,
solvents for oilseed extraction (hydrocarbons, alcohols,
trichloroethylene). Chemical contamination of feed products:
Bovine hyperkeratosis (X-disease) (occurrence, causative
agent, toxic level, toxicity symptoms), pellets containing
stilbesterol [stilbestrol], chemical seed protectants and
pesticides. Selection of varieties and strains of seeds: Amino
acids in soybean varieties, amino acids in cereal grain
varieties, gossypol content of cotton varieties. Storage of raw
materials and finished products: Fundamental considerations
(feed moisture level and mold growth, airtight storage of wet
grain), biological value of stored cereal grains and soybeans,
behavior of gossypol in storage of cottonseed, meal, and feed
mixtures, use of chemicals for protection of stored grains.
“Conversion of the soybean industry in the United
States to solvent processing is far advanced; the volume
of solvent-extracted cottonseed and linseed oil meals is
increasing rapidly.” Three main types of solvents are used for
oilseed extraction: Hydrocarbons (typically hexane), alcohols
(ethanol or isopropyl alcohol), and trichloroethylene. In
1937 Japanese workers first “reported the use of ethanol
for extraction of soybeans in a mill at Dairen, Manchuria.
Industrial development of alcohol-extraction systems have
not occurred in the United States. The early Japanese interest
in alcohol extraction was a result of local availability of
solvents; at the present time Japanese processors generally
use hexane for extraction of soybean oil.” Details are given
on the history of trichloroethylene and the undesirable
biological effects of feedings trichloroethylene- extracted
soybean meal (“trichlor meal”) such as the Duren disease of
cattle.
“Stilbesterol is of interest as a cattle feed ingredient; it is
reported to stimulate rate of weight gain and reduce feed cost
(Burroughs, Culbertson, and Kastelic 1955). On the other
hand, low-level contamination of feeds with stilbesterol can
cause serious reproductive disturbances in some animals.”
Note: This is the earliest English-language document
seen (Sept. 2016) that uses the word “trichlor” to refer to
“trichloroethylene.” Address: The Buckeye Cellulose Corp.,
Memphis, Tennessee.
690. Gambill, Eugene 1959. 1959 Agricultural outlook.
Agricultural Extension Service, University of Tennessee No.
384. 8 p. Jan.
• Summary: Page 1: “The National Agricultural Outlook
is not so bright. Record crop production has intensified the
problems of surpluses especially in the case of feed and food
grains...”
Page 6: “Soybeans–Rising production has resulted in a
large carryover of soybeans from the 1957 crop. Supplies are
now well ahead of market demand. Another large crop will
likely be produced in 1959. This situation makes it likely that
prices this year will remain very close to support levels. One

bright spot in the soybean picture is the strength of foreign
demand. This does not seem to be enough to offset the
continued gains in production during recent years.” Address:
Assoc. Agricultural Economist.
691. Shelby, Thomas O. 1959. 1958 performance trials of
field crop varieties. Tennessee Agricultural Experiment
Station, Bulletin No. 293. 48 p. Jan.
• Summary: Yield data for 3 locations is given for soybean
varieties Ogden, Lee, Dorman, Perry, Wabash, and Bobsoy.
Bobsoy yielded best. Address: Knoxville, Tennessee.
692. Soybean Digest. 1959. Soybean varieties: The leading
varieties acreagewise in soybean growing states as reported
by state statisticians, crop improvement associations, and
agronomists. Jan. p. 20, 22-23.
• Summary: A large map shows the soybean varieties best
adapted to each soybean growing state. Hawkeye continues
as the leading variety in several of the northern states, with
Harosoy coming up fast. The approximate percentage of total
soybean acreage in various states is a follows:
Illinois: Harosoy 39%, Harosoy 25%, Adams 14%,
Clark 10%, Lincoln 6%, Blackhawk 2%. Iowa: Hawkeye
58%, Blackhawk 18%. Indiana: Hawkeye 43%, Harosoy
31%, Lincoln 10%. Minnesota: Capital. South Dakota:
Blackhawk 27%, Hawkeye 27%, Capital 11%, Chippewa
10%. Arkansas: Lee 50+%, Ogden 12-15%, Dorman 1012%. Nebraska: Hawkeye, Harosoy. Tennessee: Ogden
80+%, Lee 15-20%. South Carolina: Jackson, Lee. North
Carolina: Lee 60%, Ogden 20%, Jackson 10%. Kentucky:
Clark 50%, Wabash 12-15%, Perry 10%. Georgia: CNS 4,
Jackson, CNS 24, JEW 45. Alabama: Ogden 45%, Jackson
30%, Lee 15%. New Jersey: Clark, Lincoln, Hawkeye. Ohio:
Harosoy 40%, Hawkeye 25%, Lincoln 20%, Monroe 3%.
Wisconsin: Chippewa 35%, Blackhawk 20%, Norchief 15%.
North Dakota: Capital 20%, Grant 20%, Norchief 20%,
Comet 10%. Oklahoma: Dorman 30%, Ogden 30%, Lee
15%. Kansas: Clark. Virginia: Ogden, Lee, Dorman.
693. Tennessee Market Bulletin. 1959. Quick test for seeds.
31(1): Jan. *
694. Soybean Digest. 1959. Cargill installs new storage at
Fort Dodge [Iowa]. Feb. p. 16.
• Summary: Cargill, Inc. has completed installation of a
750,000 storage tank (750,000 bushels capacity) at the firm’s
soybean oil extraction plant in Fort Dodge, Iowa, bringing
the total storage capacity at the site to 1.2 million bushels–
according to Wendell J. Wheeler, plant manager.
“The [steel] tank is circular–140 feet in diameter and 52
feet high at the sides–with a cone-shaped top 78 feet at the
peak. There are no internal posts... Filling and discharging is
done by means of a reversible conveyor belt.
“The Fort Dodge installation is one of six Cargill
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soybean oil extraction and refining plants. Others are in
Cedar Rapids and Washington, Iowa; Memphis, Tennessee;
Chicago, Illinois; and Port Cargill, Minnesota.”
695. 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
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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.
696. Soybean News (NSCIC). 1959. Recommended varieties
(Map). 10(1):6. April.
• Summary: See next page. A large outline map of the
eastern United States, east of about the 103rd meridian west
(approximately east of the western boundaries of North
Dakota, South Dakota, Nebraska, Kansas, Oklahoma, and
Texas), is divided into three horizontal zones. From top to
bottom they are Zone A, Zone B, and Zone C. On this map
are listed the names of many soybean varieties, showing
where (in which states and in which zone) they are best
adapted.
Other states shown on the map (in which soybean
varieties are listed) are Minnesota, Iowa, Missouri, Arkansas,
Louisiana, Michigan, Illinois, Tennessee, Mississippi,
Alabama, Georgia, Michigan, Wisconsin, Illinois, Kentucky,

Indiana, Ohio, New York, Pennsylvania, West Virginia,
Maryland, Delaware, Virginia, North Carolina, South
Carolina, and Florida.
Even southern Ontario province in Canada is listed. It
is on the about the same latitude as Michigan, Wisconsin,
and Minnesota. The soybean varieties listed as suitable for
southern Ontario (from north to south) are: Acme, Flambeau,
Comet, Capitol, Hardome, Mandarin, Chippewa, Blackhawk,
Harosoy, Hawkeye, and Lincoln.
In the far south, varieties listed as suitable for Florida
(from north to south) are: Lee, Jackson, and Ogden.
697. Gantt, B.J. 1959. Buckeye manufacturing history.
[Memphis, Tennessee]. 21 p. Unpublished manuscript.
Corrected by the author in Aug. 1959. 28 cm.
• Summary: The story began when Procter & Gamble
Co. created/established Buckeye. “The Buckeye Cotton
Oil Company had its beginning in the year 1901 when its
parent company, The Procter & Gamble Company, leased
a cotton oil mill at West Point, Mississippi, for one year in
order to experiment with getting a steady supply of oil for
P&G products. The experiment proved to be a wise one. The
Buckeye Cotton Oil Company was incorporated in 1901.
William Cooper Procter actively sponsored the business from
the beginning. In 1902, The Buckeye Cotton Oil Company
bought two six-press mills at Birmingham, Alabama, and
Greenwood, Mississippi. With the purchase of these two
mills, the first Buckeye General Manager was appointed.
“In 1903, mills were constructed at Augusta and Macon,
Georgia; Jackson, Mississippi; Little Rock, Arkansas;
and Selma, Alabama. The following year the Greenwood
mill was practically rebuilt. The old mill at West Point
later burned. In 1910, the press capacity of all the mills,
with the exception of Charlotte, was increased to 12. Also
during this year, the first mill laboratory was installed in the
Birmingham mill. It was later made a division laboratory
and moved to Atlanta.” In 1929 the company bought the
Hollywood Mill in Memphis, Tennessee, and mills in
Louisville, Kentucky, and Chattanooga, Tennessee.
“In the fall of 1958, the company decided to sell
four of its soybean processing mills to the Ralston-Purina
Corporation.” A P&G news release describing the sale is
quoted at length. “The mills involved in the transaction are at
New Madrid, Missouri; Louisville, Kentucky; Raleigh, North
Carolina; and the Binghampton mill at Memphis, Tennessee.
“The sale of these mills, which virtually takes the
company out of the soybean crushing business in this
country, has resulted from changes which have taken place
in marketing the end products from the soybean crushing
operation.
“Buckeye’s principal reason for crushing soybeans
has been to supply soybean oil for Procter & Gamble food
products... The company will continue to operate its seven
crushing mills at Augusta, Georgia; Ft. Worth, Texas,
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Corinth, Mississippi; Montgomery, Alabama; Little Rock,
Arkansas; Memphis, Tennessee (Hollywood Mill) and
Toronto, Canada.
“This drastic reduction in the number of operating mills
brought about several major problems. First, how to deliver
to the Ralston organization the four soybean mills in the
middle of an operating season–December 1, 1958.”
Note: This news release was reprinted 4 Nov. 1958 issue
of the State Times (Jackson, Mississippi).
“New Methods of Unloading: Around 1940, truck
dumpers were being improved and the first installation was
made at one of the mills whereby a load of from 15 to 18
tons could be unloaded within a few minutes... In the rapid
increase to soybean usage, a much larger percentage of those
were still received at the Louisville Mill by rail. Because
of this problem, in 1957 a car vibrator-type unloader was
installed at Louisville. This was the latest development for
unloading soybeans from rail cars and will unload a 50-ton
car in three or four minutes.
“Solvent Extraction Process–First for Soybeans: The
solvent extraction process was invented by the Germans to
use gasoline, or hexane, to get the oil out of the cottonseed
and soybeans. It was the first process to replace the
traditional hydraulic pressure in extracting oil. The machine
for solvent extraction was patented. This patented unit,
bought by Proctor & Gamble from Hans-Muhle was on the
docks at Hamburg, Germany, awaiting shipment when the
war broke out in 1939. Because of the blockade, it never
left Germany. The only way to make-do was to go to the
French Oil Mill Machinery Company in Piqua, Ohio, and
try to have a similar unit built. As this was designed and
built to Buckeye’s specifications all of the other features on
the solvent extraction tower were worked out by Buckeye
including the ‘basket on a ferris wheel’ for holding the meats.
A year’s experimental work was done at the Louisville
Mill and we finally began processing soybeans by solvent
extraction at Louisville in 1941. The experience gained in
Louisville permitted us to develop sufficient confidence to
proceed with installations of solvent extraction units for
cottonseed.”
“Many improvements have been made to both
equipment and solvent extraction processes for seed and
soybeans and in 1958, 95% of all soybeans in Buckeye were
processed by the solvent extraction method and 68% of the
cottonseed also is processed on this type of equipment.
“Soybean Crushing: Buckeye crushed the first soybeans
on expellers at the Louisville Mill in 1931-32. In 193536, Binghamton at Memphis also processed a sizable
quantity of 28,000 tons of soybeans. Louisville, that same
year (1936) crushed about 15,000 tons. Since the 193738 season, Binghamton was changed to process soybeans
only, with all cottonseed being diverted to the Hollywood
Mill in Memphis. The next year, 1938-39, Raleigh started
crushing soybeans. Since that time, practically all mills

have processed some beans and in 1958 the division of bean
and seed crushing is about as follows: Crushing Soybeans
Only: Louisville Mill (solvent extraction), Binghamton
Mill (solvent), New Madrid, Missouri Mill (solvent).
Crushing Soybeans and Cottonseed: Augusta, Georgia Mill
(solvent), Little Rock, Arkansas Mill (solvent), Hollywood
Mill (solvent), Raleigh, North Carolina Mill (started
solvent–4/1/59)... With the advent of soybeans, 1931-32, the
per cent of the total crush in soybeans has been increasing
every year. In the fiscal year which ended on 30 June 1958,
Buckeye processed 240,000 tons cottonseed (this does not
include Traders Oil Mill, Ft. Worth, Texas, which crushed
about 44,000 tons of cottonseed). In the same fiscal year,
Buckeye processed 522,000 tons of soybeans.
“Soybean Protein: In the fall of 1946, Proctor & Gamble
needed a raw material to use in the new formula of Spic and
Span. It was found that a protein product that could be made
from soybeans at Louisville would supply this demand. As a
result, a protein unit [for making industrial-grade isolated soy
protein] was erected at the Louisville Mill and adequately
took care of the Proctor & Gamble needs.
“After a few years, the Spic and Span formula was
changed again so there was less need for this protein product
and it was necessary to develop outside markets where it was
used largely as a substitute for casein in the paper trade.
“One of the most interesting developments in the
processing of soybeans recently has been the advent of 50%
protein low-fiber soybean meal. This is a premium product
usually selling from $7 to $8 a ton over the regular soybean
meal market, and is in great demand by the poultry trade.
Buckeye started producing 50% soybean meal at Louisville
and Binghamton Mills in 1956-57.”
Talk with Ed Rider, corporate archivist, Procter
& Gamble Co. (who located and sent this valuable
document). 1993. July 15. When B.J. Gantt wrote this
history he was probably residing and working in Memphis,
Tennessee, which is where P&G’s Buckeye subsidiary was
headquartered. Address: Vice President and Superintendent
of Manufacture, Buckeye [Memphis, Tennessee].
698. Hartwig, E.E. 1959. Hill, a new early maturing soybean
for the South. Soybean Digest. Aug. p. 20-21.
• Summary: Hill is a new high-yielding, shatter resistant,
and disease resistant soybean variety slightly earlier than
Dorman. It will be available for seed producers in 1960
and should be generally available for planting in 1961.
Photos show: Hill soybeans prior to maturity showing pod
development. Mature plants. A map shows the areas to
which Hill is best adapted in New Mexico, Texas, Arkansas,
Missouri, Kentucky, Tennessee, Mississippi, Delaware,
Maryland, Virginia, and North Carolina. Address: Delta
Branch Exp. Station, Stoneville, Mississippi.
699. Ralston Purina Co. 1959. Welcome to St. Louis and
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Checkerboard Square (Ad). Soybean Digest. Aug. p. 5.
• Summary: “Home of the Ralston Purina Company, one of
the country’s largest users of soybeans and soybean meal for
the manufacture of Purina Chows for poultry and livestock.
“With soybean processing plants at Bloomington,
Illinois; Decatur, Illinois; Iowa Falls, Iowa; Kansas City,
Missouri; Lafayette, Indiana; Louisville, Kentucky;
Memphis, Tennessee; New Madrid, Missouri; Raleigh, North
Carolina.”
This ad welcomes members of the American Soybean
Association and the National Soybean Processors
Association, who are apparently meeting in St. Louis.
Address: General Offices: St. Louis 2, Missouri.

700. Hall, John P.; Paulus, Albert J. 1959. Soybean
production for beans. University of Tennessee, College
of Education, Subject Matter Mimeo No. 29. 176 p. Oct.
(Knoxville; spiral bound). [140 ref]
• Summary: Contents: Foreword. Acknowledgement.
Introduction. Ode to the soybean. 1. Deciding on the acreage
of soybeans to grow. 2. Selecting the land for soybeans. 3.
Selecting the variety and procuring the seed. 4. Preparing
a suitable seedbed. 5. Inoculating the seed. 6. Planting
the crop. 7. Fertilizing the crop. 8. Controlling weeds. 9.
Controlling insects and diseases. 10. Harvesting the beans.
11. Storing the beans. 12. Marketing the beans.
“Foreword: This Mimeo deals with a crop of
considerable importance in Tennessee. It is grown in every
county from a few farms to as high as 54% of the farms

in Lake County. It is harvested for beans in 85 of the 95
counties. The crop is 5th in source of cash and represents
nearly 4% of the total value of all crops in the State.
“Most of the acreage (89%) is grown alone. Of the 276
thousand Tennessee acres grown in 1958, 58% were grown
for beans, 28% for hay, 12% for silage and grazing and
2% for a green cover crop. While the center of commercial
production is along the western border of our State the
crop is widely adapted and can replace other cash crops in
response to government regulations and price shifts.
“The importance of soybean meal in the feed industry
and its ever expanding use in the human diet provide
considerable assurance for a steady market in the future.
During the last
few years the
demand for
meal has pushed
production ahead
of ready uses for
the oil. How to
bring the two into
better balance is
now one of the
bigger challenges
to the industry.
“Some of
the special
advantages of
the soybean crop
are its ready
market; lends
itself to regular
tillage, seeding
and harvesting
equipment; no
limit in acreage;
easily substituted
for other summer
cash crops and so far, diseases and insects have been less a
problem than with longer established crops.
“The content of this Mimeo was guided by fellow
teachers in the soybean producing areas of our State. The
fact that it is co-authored by one of them should have a
special meaning. The other author needs no introduction to
this group. The content follows a familiar pattern which has
proved its worth many times over in the 28 mimeos which
preceded this one. As always the College of Agriculture has
checked the technical accuracy.
“I am happy to say that our Department is providing a
copy for every teacher in the State, and multiple copies to
those who will be teaching the crop to the boys, young and
adult farmers in their classes. For their sake study this latest
addition to our mimeo family most carefully and then teach
it with the vigor and enthusiasm which you know will bring
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results.
“J.W. Carney, State Supervisor, Vocational Agriculture.”
“Acknowledgement: This publication is the 29th in the
Mimeo series. It consists primarily of quotations and tabular
data from agricultural experiment stations and extension
service publications. The users of this Mimeo are indebted
to the many institutions and people who supplied the needed
information.”
Introduction (by Paulus): “Many things have happened
in the soybean world since the publication of Mimeo 9,
‘Increasing the Production of Soybeans for Wartime Needs,’
in February, 1944. That publication of 39 pages seemed
to bring together most of the information on soybean
production which was then available.
“The rapid expansion of the feed industry and the
many new uses for the bean in industry and for human
consumption has almost completely changed the picture
during the last 15 years. This Mimeo attempts to cover these
changes and to provide the sort of information which will
permit the individual producer to fit his own farm operations
into the larger picture.” Address: 1. Teacher of Vocational
Agriculture, Martin, Tennessee; 2. Prof. and Subject Matter
Specialist, Dep. of Agricultural Education.
701. Cargill, Inc. 1960. And now there are eight (Ad).
Soybean Blue Book. p. 143.
• Summary: In the top half of this full-page black-and-white
ad is a photo of two Cargill executives looking at a map
unfolded on a desk. “With its eighth soybean extraction
plant in operation, Cargill has again expanded its ability to
efficiently serve the American soybean grower ad the worldwide users of soybean products.”
In 1959, Cargill opened its first big new plant at Norfolk,
Virginia. Its eighth and latest extraction plant is at Sioux
City, Iowa.
Plant locations: 1. Port Cargill [Savage], Minnesota.
2. Cedar Rapids, Iowa. 3. Washington, Iowa. 4. Memphis,
Tennessee. 5. Chicago, Illinois. 6. Fort Dodge, Iowa. 7.
Sioux City, Iowa. 8. Norfolk, Virginia.
Note: Cargill no longer has plants in Spencer, Iowa, or
Philadelphia, Pennsylvania.
702. Strayer, Geo. M. 1960. Editor’s desk. Soybean Digest.
May. p. 4.
• Summary: Discusses: Eternal watchfulness is needed
(Over key bills in the Congress). Don’t overplant soybeans
(Exports continue to do well; see Washington Digest).
Reservations can be made now (“The 40th annual convention
of the American Soybean Association will be held at the
Hotel Peabody in Memphis, Tennessee, on Aug. 22 and 23”).
A small portrait photo shows George Strayer.
703. Madison Foods. 1960? Everybody loves Madison
Foods: Recipes. Madison, Tennessee. 32 p. Undated. 10 x 15

cm.
• Summary: Contents: The story of Madison Foods (a
division of the famous Madison College located near
Nashville, Tennessee). Tasty, healthful Madison foods
(listing and photo). Vegetarian vs. meat diet. Vegetable
fats vs. animal fats. Vegetable proteins vs. animal proteins.
Nutritional analyses of Madison Foods products. List and
description of Madison Foods. Recipes (at least one for each
product; a photo accompanies each).
This little (6 by 4 inch) booklet focuses on the various
innovative Madison Foods vegetarian products, which
are packed in 14 oz, 19 oz, and No. 10 cans. The undated
booklet was published after Jan. 1960, since page 6 cites an
article from Nutrition Reviews published that month.
Madison’s products are: Cheze-O-Soy (tofu), Com-Pro
(“Madison Foods’ latest and best.” No ingredients given),
Dinner Morsels (all-gluten, resembling chicken), Kreme-OSoy, Madison Burger, Madison Links, Soy beans in tomato
sauce, Not Meat (with peanuts and soybeans), Meatless
Nu-Steak (all-gluten), Soyburger, Meatless Stake-Lets (with
wheat gluten, whole wheat, and soy flour in a meatlike
sauce), Vigorost, Yum, and Zoy-Koff (1 lb bags). Coming
soon: Madison Links (hot dogs; photo shown).
Photos on the last two pages show: A student operating a
canning machine. Madison Links on half-buns on a tray. The
Madison Food factory. Dr. A. Perry Webber, food consultant,
with Madison’s products.
Note 1. This is the earliest English-language document
seen (Aug. 2003) that uses the term “Madison Links” to refer
to meatless soy hot dogs or sausages.
Note 2. This is the earliest document seen (Jan. 2013)
that mentions “Com-Pro” or “Madison Links”–protein foods
made by Madison Foods. Address: Madison, Tennessee.
704. Madison Survey (Madison, Tennessee). 1961. Health
restaurants and treatment rooms. 43(1):1. Jan.
• Summary: “During the Golden Anniversary Convention
at Madison in October, last fall [the college celebrated its
50th anniversary in Oct. 1960], Robert Santini, R.N., of Pine
Hill Sanitarium, near Birmingham, Alabama, touched off
the important question of opening up vegetarian cafeterias
and treatment rooms in the larger cities, using the units as
country bases. He said he was frequently approached by
non-Adventists, asking when a health restaurant would be
opening in the Birmingham area.” It was agreed that “it
would be even more difficult to find qualified personnel than
money.”
“Several spoke of how formerly we had health
restaurants and treatment rooms in the large cities of the
South, and these should be reopened. Nashville (the Polk
Street Settlement), Birmingham, Knoxville, and Memphis
were mentioned.
Note: Madison Survey is now 23 cm tall and 4 pages
long. At the top of page 1 is an illustration of the entrance to
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the college, consisting of two stone pillars. On the left one is
written “Madison Sanitarium and Hospital.” On the right one
“Madison College 1904.”
705. USDA Agricultural Research Service. 1961. Soybean
cyst nematode: Progress in research and control. ARS 2272. 20 p. Aug. ARS Special Report, by the Crops Research
Division and the Plant Pest Control Division of the
Agricultural Research Service.
• Summary: “The soybean cyst nematode (Heterodera
glycines Ichinohe) has been positively identified from
fields comprising a total of 60 thousand acres in parts of
eight States. These States are North Carolina, Tennessee,
Mississippi, Arkansas, Kentucky, Missouri, Virginia, and
Illinois. The actual acreage presumed infested is several
times the proved infestations. The reason for this difference
is explained later in the section dealing with the location and
extent of infestations (See page 11).
“Although the Nation’s billion-dollar soybean crop is the
most important among those threatened by this nematode,
a number of other plants are susceptible in varying degrees
to attack by the near-microscopic eelworm which penetrates
and feeds on the roots of host plants.
“The near-microscopic size of the nematode contributes
to the difficulty of discovering and containing infestations.
Even at its largest stages, the soybean cyst nematode is too
small to positively identify on the basis of appearance alone
without laboratory examination. As a result, it is impossible
for a farmer or even a trained member of a nematodedetection survey team to simply walk into afield, pull up an
infested plant, and positively identify the cyst nematodes
on its roots. The male of the species is too small to see
without magnification, being only about one-thousandth of
an inch thick and one-twentieth of an inch long. In its earlier
stages, the female is also microscopic but the mature female
becomes visible to the naked eye after its body is distended
with eggs. And upon death, its brown, egg-filled carcass
looks like a speck of dirt.
“Although the soybean cyst nematode can move only
a few inches a year under its own power, the pest is easily
spread by means of contaminated soil, bulbs, roots of plants,
machinery, crops, or other articles from infested farms.
And small populations of nematodes can build up rapidly
to destructive proportions when conditions are favorable
to their growth and reproduction–as when a vigorous crop
of soybeans provides them with plentiful roots on which
to feed. In fields where no soybeans or other host crops
are grown, a small proportion of the larvae in the cysts can
survive for long periods (probably 4 years or more) and start
a new infestation if soybeans are again planted.
“The characteristic symptoms of a nematode attack
are yellowing and dwarfing of parasitized plants. For this
reason, the disease condition caused by the parasite has
sometimes been called by the descriptive name first given

it in the Orient–”yellow dwarf.” However, these yellowing
and dwarfing symptoms are frequently absent with light
infestations–and sometimes a heavy nematode population
buildup can even be found late in the season on the roots of
apparently healthy soybean plants.
“The damage from soybean-cyst-nematode infestation
varies widely–with density of the nematode population,
age and vigor of the plants attacked, soil fertility, moisture,
and other factors–from nearly total loss of the crop to no
observable above-ground damage.”
Table 1, “Known distribution of the soybean cyst
nematode, as of June 30, 1961,” has four columns: (1)
Names of the eight states. (2) Year first observed. (3)
Number of counties it which it has been found in that state.
(4) Number of acres on which proved to be infested in that
state. Address: Northern Regional Research Lab., Peoria,
Illinois.
706. Spears, Joseph F. 1961. Latest developments on the
soybean cyst nematode. Soybean Digest. Sept. p. 28, 30-31.
• Summary: Contents: Introduction. 750,000 acres infested.
Tennessee infestation. Nematode’s weakness.
This article begins: “The fight against the soybean cyst
nematode, Heterodera glycines Ichinohe, is being carried to
the fields and farms of the infested states in a two-pronged
attack through:
“1–Quarantine regulations to prevent the pest from
spreading and
“2–Recommended farm practices.
“By following these practices, farmers in the uninfested
areas can protect themselves against the pest, and those
with infested acreage can reduce both their losses and the
danger of spread to other farms by holding down nematode
populations.
“Both the quarantine regulations and recommended
control measures utilize the latest scientific know-how for
checkmating the soybean cyst nematode. The regulatory and
control programs center their attack on known infested areas
and adjacent farming sections with the greatest exposure.
“Success of any program of this nature depends on
public understanding and compliance. The soybean cyst
nematode program calls for across-the-board participation
by all interested groups in the fight against the pest. Federal
and state pest control authorities cooperate and work closely
with farmers and everyone concerned with harvesting and
handling soybeans and other articles which might carry the
nematode.
“Growing awareness of the nematode problem, since
its discovery at Castle Hayne, North Carolina, in 1954, has
been demonstrated. For example, reports from county agents,
individual farmers, and other interested persons of suspicious
symptoms and unexplained crop losses have helped in a
systematic search for infested areas.
“The near microscopic size of the nematode contributes

© Copyright Soyinfo Center 2017

HISTORY OF SOY IN TENNESSEE (1854-2017) 338
to the difficulty in discovering and containing infestations.
The soybean cyst nematode is too small to be positively
identified on the basis of appearance alone without
laboratory examination. Although the soybean cyst nematode
can move only a few inches a year under its own power, the
pest is easily spread by means of contaminated soil, bulbs,
plant roots, machinery, or other articles moving from infested
fields. Small populations of nematodes build up rapidly to
destructive proportions when conditions are favorable to
their growth and reproduction. This is particularly true in
those areas where soybeans are grown continuously without
crop rotation.
The characteristic symptoms of soybean cyst nematode
attack are yellowing and dwarfing of parasitized plants.
However, these symptoms may be absent in the presence of
a light infestation. Damage from the soybean cyst nematode
varies widely with density of nematode populations, age and
vigor of the plants attacked, soil fertility, moisture, and other
factors so that injury may range from total loss of the crop to
no observable above-ground damage. The fact that no readily
discernible symptoms accompany light infestations has
complicated the soybean cyst nematode problem because (1)
it makes it difficult to delimit infested areas, and (2) farmers
may not be properly forewarned of damage to come.
“The soybean cyst nematode has been positively
identified from fields comprising a total of 60,000 acres
in parts of eight states. These states are North Carolina,
Tennessee, Mississippi, Arkansas, Kentucky, Missouri,
Virginia, and Illinois. Although the figure of 60,000 acres
proven to be infested by the nematode gives some indication
of the problem, it is not an accurate measure of the acres
actually infested. In some heavily infested counties, for
example, the actual acres infested, all of which are regulated
under the quarantine, may be several times that checked by
survey crews and proved to be infested.
“In northwestern Tennessee, northeastern Arkansas,
and southeastern Missouri, extensive acreage in fields
intermingled with or adjacent to known infested fields are
presumed to be infested and placed under regulation as
soon as actual surveys reveal a continuous pattern of heavy
infestation nearby. Thus, funds and manpower have been
conserved for more intensive surveys on the periphery of the
infested areas.
“750,000 Acres Infested: Since the practical purpose of
surveys is to determine the scope of the nematode problem
and to locate and contain nematode infestations, it has
been unnecessary to actually demonstrate the presence of
cysts on every property. For this reason the actual infested
acreage in various parts of the United States, particularly in
the Mississippi Valley area, is much higher than that proved
by examination to be infested, and this appreciably raises
the infestation figure to be reckoned with. Based on the
infestation pattern established by field surveys, it is estimated
that the acreage infested in the United States may run in the

neighborhood of three-quarters of a million acres.
“Systematic surveys have been carried on in the
principal soybean producing states since 1956 and it is
encouraging to note that no new states have been found
infested since 1959.”
A portrait photo shows Joseph F. Spears. Address: Chief
Staff Officer, Control Operations, Plant Pest Control Div.,
Agricultural Research Service, USDA, Washington, DC.
707. Dwidjoseputro, Dakimah. 1961. Studies on Monilia
sitophila from Indonesia. Bulletin of the Torrey Botanical
Club 88(6):404-11. Nov. [10 ref. Eng]
• Summary: A fungus found on ontjom-presscake of peanuts
and okara onchom (ontjom tahu) fermented products in West
Java, Indonesia is reported. Biological data suggest it to be
Neurospora sitophila; it was traditionally called Monilia
sitophila. Address: Dep. of Biology, Vanderbilt Univ.,
Nashville, Tennessee.
708. Product Name: Cheze-O-Soy with Tomato Sauce
(Tofu Entree).
Manufacturer’s Name: Madison Foods.
Manufacturer’s Address: Madison College, Madison,
Tennessee.
Date of Introduction: 1961.
Wt/Vol., Packaging, Price: Canned.
How Stored: Shelf stable; refrigerate after opening.
New Product–Documentation: An improved version of the
tofu introduced in 1931.
709. Soybean Digest. 1962. Seed directory (Ad). Feb. p. 36.
• Summary: Soybean seedsmen and seed companies
are listed alphabetically by state (and within each state
alphabetically by city) in the following states: Arkansas,
Illinois, Indiana, Iowa, Kansas, Minnesota, Mississippi,
Missouri, Nebraska, North Carolina, Ohio, South Carolina,
Tennessee, Virginia, Ontario (Canada). For each listing
is given the amount and varieties of seed available, and
whether certified, uncertified, or registered. Most of the
entries are for individual farmers.
710. Product Name: Infa-Soy (Soymilk Infant Formula).
Manufacturer’s Name: Madison Foods.
Manufacturer’s Address: Madison College, Madison,
Tennessee.
Date of Introduction: 1962 March.
New Product–Documentation: Letter from Sam
Yoshimura. 1981. Feb. 20. “At the beginning of 1962,
production of Infa-Soy, using Dr. Harry Miller’s formula,
was started under the direction of his son, Willis Miller.” The
key to the formula was the addition of a little cooked rice
(or the water therefrom; a small amount of rice was cooked
in excess water for 10-15 minutes), which was effective in
preventing loose stools in infants.
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Soybean Blue Book. 1965. p. 115. The company is now
called Nutrition International Corp. and Infa-Soy is described
as a “hypoallergenic baby formula.”
711. Riggs, Robert D.; Hamblen, M.L. 1962. Soybean cyst
nematode host studies in the family Leguminosae. Arkansas
Agricultural Experiment Station, Report Series No. 110. 18
p. June. [11 ref]
• Summary: Contents: Introduction. 2. Literature review. 3.
Materials and methods. Results and discussion. Summary.
Literature cited.
The soybean-cyst nematode, Heterodera glycines
Ichinohe, 1952, was first discovered in Japan in 1915 (6).
Although the nematode has been the subject of much
research, the host range has been limited to few plant
species. Japanese workers reported the susceptibility of five
species and U.S. Department of Agriculture workers in North
Carolina and Tennessee added ten others. These investigators
indicated that many plants were penetrated by larvae of the
soybean-cyst nematode, but that development of mature
individuals and reproduction was restricted to a relatively
few plant species.
“The purpose of this study was to delineate more
completely the host range of the soybean-cyst nematode in
the Leguminosae.”
Page 17: “All lines and varieties of Glycine max were
susceptible except Peking, PI 79693, PI 84751, PI 88788,
PI 90763, and PI 209332. Some lines tested were more
susceptible than the Lee variety, which was used as a check.
“All plants listed in this series belong to the family
Leguminosae. Tests in progress and future tests will include
other legumes and a number of non-leguminous crop plants
and weeds which are common to the soybean-growing areas.
“Summary: In the Leguminosae family, 1,152 entries
representing 302 species in 61 genera were inoculated
with the soybean-cyst nematode, Heterodera glycines, to
determine their host suitability. Three hundred and ninetynine entries in 23 genera were classified as susceptible, and
270 entries in 12 other genera allowed limited reproduction.
There were 64 species with susceptible entries, of which
51 were new records. Limited reproduction occurred on
72 other species, of which 65 were new records.” Address:
Dep. of Plant Pathology, Univ. of Arkansas, Fayetteville, AR
72701.
712. USDA Northern Regional Research Laboratory. ed.
1962. Proceedings of Conference on Soybean Products for
Protein in Human Foods. Peoria, Illinois. iii + 242 p. Held
13-15 Sept. 1961 at Northern Regional Research Laboratory,
Peoria, Illinois. No index. 26 cm.
• Summary: The earliest conference on this subject in the
USA. A very important document, with many excellent
articles by experts in their fields worldwide.
Contents: Introductory remarks. Session I: Nutritional

deficiency problems in developing areas of the world. II:
World marketing of soybeans and soybean products. III:
Research and development on soybean foods. IV: Nutritional
and biological studies. V: Processing and feeding value of
fluid and dry soy milks. VI: Problems involved in increasing
world-wide use of soybean products as foods–panel
discussion. VII: Committee on quality and processing guide
for edible soy flour and grits. VIII: Summary of conference.
List of attendance. Most of the 106 attendees are PhDs or
leaders in agriculture, business, government, or scientific
research. The complete list follows:
Altschul, A. M. Southern Utilization Research and
Development Division, ARS, USDA, New Orleans,
Louisiana
Anderson, D. W., Jr. The Borden Company, 350
Madison Avenue, New York 17, New York
Andrews, J. S. General Mills, Inc., 9200 Wayzata
Boulevard, Minneapolis 26, Minnesota
Anson, M. L. Consultant, 100 Eaton Square, London,
S.W. 1, England
Bailey, E. M. A. E. Staley Manufacturing Company,
Decatur, Illinois
Barnes, R. H. Cornell University, Ithaca, New York
Bean, L. H. Food for Peace, The White House,
Washington, D. C.
Biddle, C. B. Biddle Farms, Remington, Indiana
Bitting, H. W. Agricultural Research Service, USDA,
Washington 25, D. C.
Booth, A. N. Western Utilization Research and
Development Division, ARS, USDA, Albany, California
Bowen, H. B. Spencer Kellogg and Sons, Inc., Decatur,
Illinois
Brubaker, E. J. The Borden Company, 350 Madison
Avenue, New York 17, New York
Buelens, Emil Central Soya Company, Inc., 1825 North
Laramie, Chicago, Illinois
Cartter, J. L. Regional Soybean Laboratory, USDA,
Urbana, Illinois
Circle, S. J. Central Soya Company, Inc., 1825 North
Laramie, Chicago 39, Illinois
Clayton, R. A. General Mills, Inc., 9200 Wayzata
Boulevard, Minneapolis 26, Minnesota
Cowan, J. C. Northern Utilization Research and
Development Division, ARS, USDA, Peoria, Illinois
Cox, W. B. Honeymead Products Co., Box 50, Mankato,
Minnesota
Cravens, W. W. Central Soya Company, Inc., 1825 North
Laramie, Chicago 39, Illinois
Darby, W. J. Vanderbilt University, Nashville 5,
Tennessee
Dimler, R. J. Northern Utilization Research and
Development Division, ARS, USDA, Peoria, Illinois
Diser, G. M. Archer-Daniels-Midland Company, 3100
38th Avenue South, Minneapolis 40, Minnesota
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Eichenberger, W. R. A. E. Staley Manufacturing
Company, Decatur, Illinois
Eldridge, A. C. Northern Utilization Research and
Development Division, ARS, USDA, Peoria, Illinois
Eversole, Russell Cargill, Inc., 200 Grain Exchange,
Minneapolis, Minnesota
Fischer, R. W. Soybean Council of America, Inc.,
Waterloo, Iowa
Fomon, S. J. University of Iowa Medical School, Iowa
City, Iowa
Frampton, V. L. Southern Utilization Research and
Development Division, ARS, USDA, New Orleans,
Louisiana
Griffin, E. L., Jr. Northern Utilization Research and
Development Division, ARS, USDA, Peoria, Illinois
Groves, M. L. Eastern Utilization Research and
Development Division, ARS, USDA, Philadelphia,
Pennsylvania
Gyorgy, Paul Philadelphia General Hospital, Pediatrics
Department, Philadelphia 4, Pennsylvania
Hackler, L. R. New York State AES, Cornell University,
Geneva, New York
Hafner, F. H. General Mills, Inc., 9200 Wayzata
Boulevard, Minneapolis 26, Minnesota
Hand, D. B. New York State AES, Cornell University,
Geneva, New York
Hayashi, Shizuka Japanese American Soybean Institute,
Nikkatsu International Building, Room 410, No. 1, 1-Chomo
Yurakucho, Chiyoda-Ku, Tokyo, Japan
Hayward, J. W. Soybean Council of America, 304 Baker
Building, Minneapolis 4, Minnesota
Heidinger, H. C. Archer-Daniels-Midland Co.,
Minneapolis 40, Minnesota
Hesseltine, C. W. Northern Utilization Research and
Development Division, ARS, USDA, Peoria, Illinois
Hilbert, G. E. Foreign Research and Technical Programs,
ARS, USDA, Washington 25, D.C.
Hildebrand, F. C. General Mills, Inc., 9200 Wayzata
Boulevard, Minneapolis 26, Minnesota
Horan, F. E. Archer-Daniels-Midland Company,
Minneapolis 40, Minnesota
Hougen, V. H. Foreign Marketing Branch, FAS [Foreign
Agricultural Service], USDA, Washington 25, D. C.
Houghtlin, R. G. National Soybean Processors
Association, 3818 Board of Trade Building, Chicago 4,
Illinois
Hoover, S. R. Utilization Research and Development,
ARS, USDA, Washington 25, D. C.
Hubbard, J. E. Northern Utilization Research and
Development Division, ARS, USDA, Peoria, Illinois
Huge, W. E. Central Soya Company, Inc., 300 Fort
Wayne Bank Building, Fort Wayne 2, Indiana
Jackson, R. W. Northern Utilization Research and
Development Division, ARS, USDA, Peoria, Illinois

Johnson, D. W. Central Soya Company, Inc., 1825 North
Laramie, Chicago 39, Illinois
Judd, R. W. National Soybean Crop Improvement
Council, 3818 Board of Trade Building, Chicago 4, Illinois
Kemmerer, K. S. Mead Johnson Research Center,
Evansville 21, Indiana
Kirk, Dorsey Oilseeds and Peanut RMA Committee,
Oblong, Illinois
Kirk, L. D. Northern Utilization Research and
Development Division, ARS, USDA, Peoria, Illinois
Krober, O. A. Regional Soybean Laboratory, ARS,
USDA, Urbana, Illinois
Lemancik, J. F. Central Soya Company, Inc., 1825 North
Laramie, Chicago 39, Illinois
Lighter, Willard Central Soya Company, Inc., 1825
North Laramie, Chicago 39, Illinois
Maclay, W. D. Utilization Research and Development,
ARS, USDA, Washington 25, D. C.
Maddy, K. H. Monsanto Chemical Co., St. Louis,
Missouri
Matchett, J. R. Utilization Research and Development,
ARS, USDA, Washington 25, D. C.
Mattil, K. F. Swift and Company, Union Stock Yards,
Chicago 9, Illinois
McGinnis, James Washington State University, Pullman,
Washington
McKinney, L. L. Northern Utilization Research and
Development Division, ARS, USDA, Peoria, Illinois
McVay, M. D. Cargill, Inc., 200 Grain Exchange,
Minneapolis 15, Minnesota
Melina, F. R. Catholic Relief Services, 451 Madison
Avenue, New York 22, New York
Melnychyn, Paul Fruit and Vegetable Laboratory, ARS,
USDA, Pasadena, California
Meyer, E. W. Central Soya Company, Inc., 1825 North
Laramie, Chicago 39, Illinois
Miller, D. L. Northern Utilization Research and
Development Division, ARS, USDA, Peoria, Illinois
Miller, H. W. International Nutrition Research
Foundation, 11503 Pierce Boulevard, Arlington, California
Milner, Max United Nations Children’s Fund, United
Nations, New York
Mustakas, G. C. Northern Utilization Research and
Development Division, ARS, USDA, Peoria, Illinois
Ogilvy, W. S. Mead Johnson Research Center,
Evansville 21, Indiana
Oldham, Helen G. Human Nutrition Research Division,
ARS, USDA, Washington 25, D. C.
Pellett, Kent The Soybean Digest, Hudson, Iowa
Pence, J. W. Western Utilization Research and
Development Division, ARS, USDA, Albany, California
Post, N. J. Food for Peace, 224 Executive Office
Building, Washington 25, D. C.
Rackis, J. J. Northern Utilization Research and
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Marsh Place Building, Waterloo, Iowa
Rolvaag, K. F. Lieutenant Governor, State of Minnesota,
St. Paul, Minnesota
Sabin, D. R. Food Conservation Division, United
Nations Children’s Fund, United Nations, New York
Salisbury, G. W. University of Illinois, Urbana, Illinois
Sarett, H. P. Mead Johnson Research Center, Evansville
21, Indiana
Schaefer, W. C. Northern Utilization Research and
Development Division, ARS, USDA, Peoria, Illinois.
Scheiter, E. K. A.E. Staley Manufacturing Company,
Decatur, Illinois
Sebrell, W. H., Jr. Columbia University, Institute of
Nutrition Sciences, 562 West 168th Street, New York 32,
New York
Sellner, J. J. Archer-Daniels-Midland Company, 700
Investors Building, Minneapolis, Minnesota
Senti, F. R. Northern Utilization Research and
Development Division, ARS, USDA, Peoria, Illinois
Sherman, Norman State of Minnesota, St. Paul,
Minnesota
Sikes, W. W. Fats and Oils Division, FAS, USDA,
Washington 25, D. C.
Smith, A. K. Northern Utilization Research and
Development Division, ARS, USDA, Peoria, Illinois
Steinkraus, K. H. New York State AES, Cornell
University, Geneva, New York
Stewart, George F. University of California, College of
Agriculture, Davis, California
Strayer, G. M. American Soybean Association, Hudson,
Iowa
Tawa, Andre
Soybean Council of America, U.A.R., 8 Dr Abdel
Hamid Said Street, Cairo, Egypt
Teeter, H. M. Northern Utilization Research and
Development Division, ARS, USDA, Peoria, Illinois

Development Division, ARS, USDA, Peoria, Illinois
Rhodes, E. E. A. E. Staley Manufacturing Company,
Decatur, Illinois
Rist, C. E. Northern Utilization Research and
Development Division, ARS, USDA, Peoria, Illinois
Roach, H. L. Soybean Council of America, Inc., 408
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Tjossem, W. E. Ralston Purina Company, St. Louis 2,
Missouri
Trotter, W. K. Northern Utilization Research and
Development Division, ERS [USDA’s Economic Research
Service], USDA, Peoria, Illinois
Van Buren, J. P. New York State AES, Cornell
University, Geneva, New York
van Veen, A. G. Food and Agriculture Organization of
the United Nations, Viale delle Terme di Caracalla, Rome,
Italy
Walker, Alan D. Spillers Limited, Station Road,
Cambridge, England
Wall, J. S. Northern Utilization Research and
Development Division, ARS, USDA, Peoria, Illinois
Wilcke, H. L. Ralston Purina Company, St. Louis 2,
Missouri
Witham, W. C. Northern Utilization Research and
Development Division, ARS, USDA, Peoria, Illinois
Wolf, W. J. Northern Utilization Research and
Development Division, ARS, USDA, Peoria, Illinois
Wolff, I. A. Northern Utilization Research and
Development Division, ARS, USDA, Peoria, Illinois
Woods, L.C. A.E. Staley Manufacturing Company,
Decatur, Illinois Address: Northern Regional Research Lab.,
Peoria, Illinois.
713. Guillet, James E.; Combs, Robert L.; Tholstrup,
Clarence E. Assignors to Eastman Kodak Co. (Rochester,
New York; a corporation of New Jersey). 1962. Polyethylene
containing unsaturated monoesters. U.S. Patent 3,057,810.
Oct. 9. 2 p. Application filed 27 Feb. 1958. [2 ref]
• Summary: “It has been known for some time that one of
the major drawbacks of thin films of polyethylene is a high
film-to film coefficient of friction, which often prevents the
feeding of single sheets to automatic packaging equipment.
Another disadvantage of thin films of polyethylene is the
tendency for these films to block. Blocking is the adherence
of two or more film surfaces to each other while stacked
under pressure.”
Note: Soy is mentioned 5 times in this patent, as
“soybean oil” or “fatty acids of soybean oil.” Address:
Kingsport, Tennessee.
714. Soybean Digest. 1962. Portageville festival [in
Missouri] names soybean queen. Nov. p. 9.
• Summary: Jayne Ann Owens, age 18 of Paris, Tennessee,
was recently crowned queen of the 15th National Soybean
Festival at Portageville, Missouri.
715. Product Name: Madison Burger.
Manufacturer’s Name: Madison Foods.
Manufacturer’s Address: Madison College, Madison,
Tennessee.
Date of Introduction: 1962.

New Product–Documentation: Seventh-day Adventist
Dietetic Assoc. 1965. Diet Manual. 2nd ed. p. 104. Madison
Burger contains 11.08% protein, 0.47% fat, and 4.67%
carbohydrate. One serving, ½-inch slice, weighs 76 gm.
Letter from Sam Yoshimura. 1981. Feb. 20.
716. Madison Foods. 1962? The story of Madison Foods.
Madison, Tennessee. 17 p. Undated. 22 x 10 cm.
• Summary: Contents: The early history of Madison and the
story of Madison Foods. Early pioneers (with photo taken
in about 1909 including W.C. White, Ellen G. White, Mr.
and Mrs. Edson White, P.T. Magan, Mother Druillard, and
E.A. Sutherland). Industries. Madison hospital offers you.
Tasty, healthful Madison Foods: High in proteins (cans of
the following are shown): Cheze-O-Soy, Com-Pro, Dinner
Morsels, Kreme-O-Soy, Madison Burger, Madison Links,
Not Meat, Soy Beans in Tomato Sauce, Nu-Steaks, Stakelets, Soyburger, Yum, Vigorost, Zoy-Koff.
The home of Madison Foods. Dr. Claxton (former
U.S. Commissioner of Education) says. Dr. P.A. Webber.
Madison College is vegetarian. Madison meat alternates for
all. Kreme-O-Soy (a new double-strength milk-like canned
beverage).
J.B. Craw (with photo), manager of Madison Foods,
says: “New life has come to Madison Foods! The expansion
program is moving forward. In fact, the entire food factory
is being remodeled; new equipment is steadily and carefully
being installed, and new products manufactured.
“Kreme-O-Soy, double strength liquid, is now on the
market. It is an entirely New soy milk, an entirely New
Formula... in a little while we will have a powdered soy
milk.
“We are glad to have H. Willis Miller, Jr., the son
of H.W. Miller (China Doctor) with us. Willis is doing
a wonderful job of engineering in the placing and
manufacturing of newly designed equipment to fit our special
need for the new products that will be coming out one by
one. We will soon have a modern plant of which we can be
very proud.”
Other new products: Madison Links, Com-Pro. A
message from the president: Ralph M. Davidson (with photo.
Note: He was president of Madison College from 1961 to
1963).
President Davidson notes: “Madison Foods, an integral
part of the college educational program accomplishes
a three-fold mission. First, the food factory furnishes
remunerative work for students to earn their way in school.
Secondly, it provides a laboratory where the student may
learn to do useful work with his hands, thus giving him a
balance to his educational program. Thirdly, the successfully
operated food factory will bring in means to subsidize the
educational and instructional departments of the college.”
Other photos show: (1) The Madison Foods factory. (2)
Various other school buildings. (3) E.A. Sutherland. (4) Ellen
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G. White. (5) Students making foods in the food factory. (6)
Dr. Perry Webber with many canned Madison Foods. (7)
Four close-ups of a can of Kreme-O-Soy. (8) Group photo:
Sam Yoshimura (production manager), P.A. Webber (PhD,
consultant in chemistry and nutrition), J.B. Craw (manager),
Dr. Harry W. Miller (the China Doctor), and Frank Miller
(sales dept.). Address: Madison, Tennessee.
717. Ross, J.P. 1963. Nematodes and soybeans. Soybean
Digest. Oct. p. 6-7.
• Summary: “Plant parasitic nematodes annually cause
significant soybean yield losses in the United States. Most
reports of nematode damage to soybean crops have been
from the southern states; however, investigations are
currently being conducted in northern areas to determine
the extent of nematode damage to soybean production.
Aboveground symptoms of nematode damage may be similar
to those caused by other conditions that affect the proper
functioning of the root system, i.e., nutrient deficiencies,
drought, and root diseases. Therefore, nematode damage
to soybean plants in many cases is difficult to detect from
aboveground symptoms.
“To diagnose nematode damage correctly, close
examinations of the root systems are necessary. Since
nematode populations vary from very high to very low
within relatively short distances (3 to 4 feet) in a field,
uneven plant growth usually is noted in infested fields.
“The amount of plant damage caused by parasitic
nematodes is affected by factors such as nematode
population level, soil type, weather conditions, and soil
fertility. For instance, when attacked by certain nematodes,
plants growing in deep sandy soils are more severely affected
than plants growing in heavier soils. Nematode attacks
frequently weaken plants and make them more susceptible to
diseases which normally would be unimportant.
“The Sting Nematode, Belonolaimus, probably is the
most devastating nematode to soybeans in localities where
it occurs (fig. 1). It is generally limited to the sandy soils
of the southeastern and southern coastal plain. Entire fields
of soybeans have been killed shortly after emergence,
and relatively low sting nematode populations may cause
significant yield losses. This nematode usually does not
enter the root but feeds on the root tips and along the sides
of young roots. The affected root system takes on a bushy
appearance and root tips are short, dark, and swollen (fig.
2). It is believed that plants sustaining sting nematode attack
may be more susceptible to diseases caused by other soilinhabiting pathogens.
“The extremely wide host range of the sting nematode
makes its control by crop rotation very difficult. Heavily
infested fields often will not support any kind of plant growth
since many weeds as well as most cultivated crops are
susceptible to damage. This nematode is readily controlled
by applications of soil nematocides. However, at present,

chemical control is not economically feasible for soybean
production. No lines resistant to this nematode were detected
in the soybean germplasm in tests conducted in North
Carolina.”
Note: This is the earliest English-language document
seen (Dec. 2016) that contains the word “germplasm”–
spelled as one word.
“Root-Knot Nematodes (Meloidogyne species) are
probably the most widely distributed nematode pest of
soybeans. There are at least four separate species of this
nematode in the United States capable of inflicting damage
to a soybean crop. With one exception (the northern rootknot nematode) these nematodes are essentially hot-weather
organisms and are more important in the southern states
where the growing seasons are long and the winters short.
“Soybean yield loss caused by root-knot nematodes
is closely related to environmental conditions as well
as to nematode population levels. Under ideal growing
conditions with adequate moisture and fertility, root-knotaffected soybeans may produce good yields. However,
when conditions prevail that subject the crop to unfavorable
moisture or nutrition, considerable loss in soybean yield
may result. Plants infected by root-knot nematodes are more
susceptible to diseases caused by root-invading fungi than
nematode-free plants.
“The most prominent root symptom caused by root-knot
nematodes is the gall. These galls may vary from barely
detectable swelling to knots about 2 inches across. Most
root-knot nematode species cause large galls. The galls
formed by the northern root-knot nematode, however, are
very inconspicuous, and many small rootlets develop in
clusters around points of nematode infection. Except in the
egg stage, the root-knot nematode spends almost all of its life
within root tissue. During the feeding process the nematode
injects a stimulant into the root cells which react to form the
‘knots.’ These galls which develop are part of the root and
usually have a texture similar to root tissue. The beneficial
nitrogen-fixing nodules are easily distinguished from rootknot galls by their spongy consistency and their loose
attachment to the root.
“Probably the best method to control root-knot in
soybeans is to grow resistant varieties. Since strains of
most root-knot nematode species exist resistant varieties
are occasionally found to be susceptible. Nonetheless, the
resistant soybean varieties are usually of great value on
root-knot nematode infested land. The Hardee, Jackson and
Hill varieties have moderate root-knot resistance, and the
recently released varieties Delmar and Bethel have excellent
resistance to a common strain of root-knot nematode.
Although application of nematocides or a dry summer fallow
interspersed with occasional cultivation are both effective
in reducing root-knot nematode populations, they are not
economically feasible for soybean production.
“The Soybean Cyst Nematode (Heterodera glycines) is a
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serious pest first discovered attacking soybeans in the United
States in southeastern North Carolina in 1954. Since then it
has been found in other areas along the east coast and in six
states in and around the Mississippi Delta. Quarantines have
been set up in attempts to prevent spread.
“The cyst nematode has been the subject of considerable
research at North Carolina State College, Raleigh. Rotation
experiments proved that a 3- or 4-year rotation with a
nonsusceptible crop, such as corn, cotton or cowpeas,
will produce normal soybean yields. A black-seeded, haytype soybean having high resistance to the nematode was
discovered in North Carolina in 1957, and since then an
intense breeding program has been conducted to incorporate
the resistance into a commercially acceptable variety of the
Lee type. All attempts to separate the high level of resistance
from the black seedcoat, however, have failed.
“A soybean cyst-nematode resistant breeding line,
designated NC-55, which is essentially the Lee variety with
a black seedcoat, has been released for research purposes
by the North Carolina Experimental Station and the U.S.
Department of Agriculture. When grown in infested soil it
yields well and is very effective in reducing cyst nematode
populations since adult females develop only rarely. It is
hoped that this line will provide a starting point from which
a yellow-seeded, cyst-nematode-resistant soybean variety
will be developed. Breeding programs are also in progress in
Arkansas, Missouri, and Tennessee.
“Recent investigations at North Carolina State College
have shown that soybeans attacked by the soybean cyst
nematode are more susceptible to the Fusarium wilt disease;
this disease is usually not a problem in soybean production.
The southern stem rot disease (sclerotial blight) has been
observed to be more severe in soybean fields where cyst
nematodes prevail.”
Photos show: (1) Soybean field showing damage caused
by sting nematode. (2) Root systems of soybean seedlings
showing sting nematode damage. Address: Plant Pathologist,
Crops Research Div., Agricultural Research Service, USDA,
North Carolina State College, Raleigh.
718. Soybean Digest. 1964. Seed directory (Ad). Feb. p. 26.
• Summary: Soybean seedsmen and seed companies
are listed alphabetically by state (and within each state
alphabetically by city) in the following states: Arkansas,
Illinois, Indiana, Iowa, Kansas, Minnesota, Mississippi,
Missouri, Nebraska, North Carolina, Ohio, Oklahoma, South
Carolina, Tennessee, Wisconsin, and Ontario (Canada).
For each listing is given the amount and varieties of seed
available, and whether certified, uncertified, or registered.
Most of the entries are for individual farmers. Coker’s
Pedigreed Seed Co. is listed in Hartsville, South Carolina.
They sell Coker Hampton, Coker Hampton 266, Coker
Stuart, and Coker 240.

719. Soybean Digest. 1964. Seed directory (Ad). March. p.
40.
• Summary: Soybean seedsmen and seed companies
are listed alphabetically by state (and within each state
alphabetically by city) in the following states: Arkansas,
Illinois, Indiana, Iowa, Kansas, Minnesota, Mississippi,
Missouri, Nebraska, North Carolina, Ohio, Oklahoma, South
Carolina, Tennessee, Wisconsin, and Ontario (Canada).
For each listing is given the amount and varieties of seed
available, and whether certified, uncertified, or registered.
Most of the entries are for individual farmers. Coker’s
Pedigreed Seed Co. is listed in Hartsville, South Carolina.
They sell Coker Hampton, Coker Hampton 266, Coker
Stuart, and Coker 240. Is this the earliest listing seen for
Coker (South Carolina) in this directory.
This directory also appears in the April 1964 issue (p.
38).
720. Madison Foods. Div. of Worthington Foods, Inc. 1964.
Wholesale price list–order blank. Worthington, Ohio 43085.
1 p. July 1.
• Summary: Products in Madison Foods line (now owned
by Worthington Foods) include: Cheze-O-Soy [canned
tofu]. Com-Pro. Dinner Morsels. Madison Burger. Not Meat
(plain or tomato). Nu-Steaks. Stake-Lets. Vigorost. Yum.
Zoyburger. Kreme-O-Soy [canned soymilk]. Soy Beans
(Boston). Zoy-Koff (regular, or fine grind).
Worthington now has warehouses in Portland, Oregon;
Oakland, California (actually San Leandro); Washington,
DC; and Madison, Tennessee. Address: Worthington, Ohio.
Phone: 614-885-9511.
721. Product Name: Sovex Flavoring Concentrate (Thick,
Dark Brown Paste).
Manufacturer’s Name: Sovex Natural Foods, Inc.
Manufacturer’s Address: Basement of Goodbrad home,
Collegedale, Tennessee. Later–9104 Apison Pike, Box 310,
Collegedale, TN 37315. Phone: 800-227-2320.
Date of Introduction: 1964.
Ingredients: Soy sauce (water, salt, hydrolyzed vegetable
protein, corn syrup, caramel coloring), primary grown yeast,
lecithin, vegetable flavorings. In 1971: Pure dry yeast, water,
salt, soybean protein derivations [hydrolyzed vegetable
protein], corn syrup, coloring, vegetable flavoring.
Wt/Vol., Packaging, Price: 9 oz plastic jar. Retails for
$2.44 (7/90, California).
How Stored: Shelf stable.
Nutrition: Per 1 teaspoon (6 gm): Calories 11, protein 1 gm,
carbohydrate 1 gm, fat 0 gm, cholesterol 0 mg, sodium 300
mg, potassium 50 mg.
New Product–Documentation: Seventh-day Adventist
Dietetic Assoc. 1971. Diet Manual, Utilizing a Vegetarian
Diet Plan. 3rd ed. p. 160. Lists the ingredients in “Sovex
(Sovex Inc.).”

© Copyright Soyinfo Center 2017

HISTORY OF SOY IN TENNESSEE (1854-2017) 347
Talk with John Goodbrad, president of Sovex. 1980.
Nov. 26. Sovex was founded in 1953 by the Hurlingers
in Holly, Michigan. The company’s original product was
Sovex, a flavor concentrate paste, made from a mixture
of brewer’s yeast and soy sauce. In 1964 John bought the
business [actually the formula and brand name] and moved
it to Collegedale, Tennessee. Note: Ruth Goodbrad, John’s
wife, made the product in the basement of their home.
Talk with Glen Fuller, President and CEO of Fuller Life
Inc. 1998. Oct. 28. Glen is interested in the history of Sovex,
which is now named Fuller Foods, Inc. John Goodbrad
did not buy any business from the Hurlingers in Michigan.
Rather, he bought their formula for making Sovex spread
and the brand name. The word “Sovex” is derived from the
words “soy vegetable extract.” The soy part of it was real soy
sauce, and still is. Glen has heard of the Hurlingers in Holly,
Michigan, but they didn’t call their company Sovex. Glen
does not know the name of the Hurlinger’s company, but
he thinks he could find it in the company archives. In about
1961 Ruth Goodbrad, John’s wife, began making Sovex in
their basement in Collegedale, Tennessee. In the early years,
Sovex was basically Ruth’s business.
722. Jones, Mary Lou. 1964. Better soybean recipes.
Anacortes, Washington: Outdoor Pictures. 58 p. Index. 22
cm.
• Summary: This small book is primarily about soy milk–
how to make and use it. Contents: Introduction. 1. Working
tools. 2. How to make a portable stove with a portable oven
and kerosene oil lamp. 3. Ingredients for recipes: Soybeans,
lecithin, oil, calcium phytate, slippery elm, flax seed, herbs.
4. Preparation of soybeans.
5. Recipes (p. 21): Thickening (with slippery elm or
lecithin), oil-lecithin mix, soy milk recipes (soybean liquid
{“Refrigerate pulp to make Soy Cheese [p. 26], Cultured
Cheese, or Soy Crackers [p. 31],” p. 23}, soy milk–basic,
soy milk concentrate [the favorite, with salt, honey, and
oil-lecithin mix], low fat soy milk concentrate, chocolatelike milk [carob], chocolate-like syrup [carob], soy cream
{made with “1 cup Soybean Liquid” [soy milk] put in a
liquefier with water, salt, slippery elm powder, then Whiz
while adding lecithin and vanilla}, whipped cream [to ½
cup soy cream slowly add 2 tablespoons oil-lecithin mix
in a blender], ice cream, custard pudding, basic soy cheese
[not tofu, based on okara]), dressings and spreads (royal
mayonnaise, salad dressing supreme [based on tofu], cheesy
spread or dressing [based on tofu], soy butter or health
margarine, royal soy margarine, butter spread [made with
“soybean pulp” = okara], oil free butter spread [made with ½
cup soy milk, ¼ cup lecithin, a little salt, and one recipe of
Soybean Pulp {okara; see p. 24}]).
Cereals (p. 30) (flax cereals [2 types], soy crackers [with
soybean pulp], soybean and corn meal muffins [with whole
soybeans], sprouted grain granola [breakfast cereal]). Soy

bread recipes (eight-grain sprouted soy bread, whole wheat
soy bread, bread recipes without soybeans, basic variable
whole wheat bread, enriched whole wheat bread, bran whole
wheat bread, carob bread, peanut bread, eight-grain sprouted
bread), waffles (soy waffles, eight-grain soy waffles, pigeon
feed waffles).
Entrees (p. 41) (gluten supreme [meat substitute], malt
flavored ice cream, mayonnaise, salad dressing, concentrated
dressing base, gravy, soybean souffle), dextrinizing (heating
starchy foods to turn the starch into more easily digested
sugar), suggestions for using prepared soybeans without
using a liquifier [pickle cooked soybeans in concentrated
dressing base], yogurt (soy-based medium for culture, yogurt
made from soy milk), watermelon and cantaloupe seed, fresh
kelp relish.
6. Sprouting seeds (including soybeans): Four methods,
how to serve sprouts (incl. Sukiyaki). Some variations in
making soy milk.
Page 22 is a directory of the names and addresses
of major health food distributors in the USA: California:
Kahan and Lessin Co. (Los Angeles, or San Francisco).
Colorado: Health Food Sales Co. (Denver). Illinois: Health
Food Jobbers, Inc. (Chicago). Massachusetts: Foods Inc.
(Cambridge). Michigan: Health Food Distributors (Detroit).
New York: Sherman Foods, Inc. or Balanced Foods, Inc.
(New York City). Oklahoma: Akin Distributors (Tulsa).
Oregon: Nu Vita Foods (Portland). Tennessee: Collegedale
Distributors (Collegedale). Washington state: Kahan &
Lessin Co. or Vital Foods Distributors (Seattle).
This book contains considerable information about
gluten and the use of the gluten rinse water (as in breads or
soups). Pages 41-42 contain a unique recipe for making 2
pounds of gluten at home from whole wheat flour. The gluten
is then baked with a seasoning mix and the rinse water for 10
hours at 108ºF to make Gluten Supreme.
Concerning dextrinizing: “This process is acclaimed
by many health authorities to be a more healthful way of
eating some starchy foods. Many people who have digestive
problems with starchy foods can eat them prepared by the
dextrinizing process. This process is said to turn the starch
into a more easily digested sugar.” Breads, cereals, or flour
can be dextrinized by baking at 225ºF until lightly browned.
Note: This is the earliest English-language document
seen (June 2013) that uses the word “soybean pulp” to refer
to okara. Address: Box 1326, Escondido, California.
723. Soybean Digest. 1965. Seed directory (Ad). Feb. p. 3940.
• Summary: Soybean seedsmen and seed companies
are listed alphabetically by state (and within each state
alphabetically by city) in the following states: Alabama,
Arkansas, Georgia, Illinois, Indiana, Iowa, Kansas,
Kentucky, Louisiana, Michigan, Minnesota, Mississippi,
Missouri, Nebraska, North Carolina, Ohio, South Carolina,
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Tennessee, Texas, Wisconsin. For each listing is given
the amount and varieties of seed available, and whether
certified, uncertified, or registered. Most of the entries are for
individual farmers.
Commonly sold varieties are: Adams, Amsoy, Bragg,
Chippewa 64, Clark 63, Custer, Dare, Davis, Ford, Hampton,
Hardee, Harosoy 63, Hawkeye, Hawkeye 63, Hill, Hood,
Jackson, Kanrich, Lee, Lindarin 63, Merit, Ogden, Pickett,
Rebel, Semmes, Shelby, and Wayne.
Proprietary varieties include: Hale 7, from Hale Seed
Farms, Burdette, Arkansas. Bellatti-L263, from Louis
Bellatti, Mt. Pulaski, Illinois.
724. Brim, C.A.; Ross, J.P. 1965. Pickett, a cyst nematode
resistant soybean. Soybean Digest. Aug. p. 16-17.
• Summary: “Pickett, the first yellow-seeded soybean variety
resistant to the soybean cyst nematode (Heterodera glycines),
was released by the crops research division, Agricultural
Research Service, and the agricultural experiment stations of
Arkansas, Missouri, North Carolina, Tennessee, and Virginia
on July 1... Pickett is very similar to the variety Lee.”
Address: ARS/USDA, North Carolina State Univ., Raleigh.
725. National Soybean Processors Association. 1965. Year
book, 1965-1966 (Association year). Chicago, Illinois. 63 p.
• Summary: On the cover (but not the title page) is written:
“Year Book and Trading Rules, 1965-1966.” Contents:
Constitution and by-laws and code of ethics. Officers,
directors and committees for 1965-66. Membership of the
National Soybean Processors Association. Trading rules on
soybean meal. Appendix to trading rules on soybean meal:
Official methods of analysis (moisture, protein, crude fiber,
oil {only method numbers listed}, sampling of soybean
meal {automatic sampler, probe sampler}). Trading rules
on soybean oil. Definitions of grade and quality of export
oils. Tentative soybean lecithin specifications. Appendix to
trading rules on soybean oil: Uniform sales contract, grading
soybean oil for color (N.S.P.A. tentative method), methods
of analysis (A.O.C.S. official methods): Soybean oil, crude;
soybean oil, refined; soybean oil, refined and bleached;
soybean oil for technical uses; soap stock, acidulated soap
stock and tank bottoms (only method numbers listed).
The section titled “Officers, directors, and committees”
(p. 12-15) states: President: Robert G. Houghtlin. Secretary:
J.W. Moore. Treasurer: R.E. Fiedler. Executive Committee:
L.W. Andreas, Chairman, Wilfred F. Carle, T.W. Bean, B.A.
Townsend (term ending Sept. 1966). J.W. Moore, M.D.
McVay, R.E. Fiedler, E.B. Copeland (term ending Sept.
1967). R.G. Houghtlin.
Board of Directors: Chairman of the board: L.W.
Andreas. Vice chairman of the board: T.W. Bean. Immediate
past chairman of the board: S.E. Cramer. (Term expiring
Sept. 1966): R.A. Denman, Joe C. Givens, R.G. Golseth,
Floyd E. Hiegel, H.D. Rissler, R.B. Williams. Term expiring

Sept. 1967: T.J. Barlow, Elmer L. Buster, Elster B. Copeland,
F.L. Morgan, H.R. Scroggs, B.A. Townsend. Term expiring
Sept. 1968: Donald B. Walker -> Win Golden, Wilfred
Carle, Arthur Frank, M.D. McVay, William King Self,
Harry E. Wiysel. General counsel: Raymond, Mayer, Jenner
& Block, Chicago, Illinois. Washington counsel: Sellers,
Conner & Cuneo, DC. Washington representative: George
L. Prichard, DC. Managing director, National Soybean Crop
Improvement Council: Robert W. Judd, Urbana, Illinois.
Standing committees: For each committee, the names
of all members (with the chairman designated), with the
company and company address of each are given–Traffic and
transportation. Technical. Oil trading rules. Industrial oil.
Lecithin. Meal trading rules. Uniform rules and standards for
soybean meal. Crop improvement council. Soybean research
council. Soybean grades and contracts. Safety and insurance.
Regional: Illinois, Indiana, Ohio, Kentucky, and eastern
Missouri; Iowa, Minnesota, Nebraska, the Dakotas, Kansas,
and Western Missouri; Mississippi River Delta Sections.
The following organizations, and individuals are
members of NSPA: Allied Mills, Inc., Chicago, Illinois;
Taylorville, Illinois; Guntersville, Alabama. Archer-DanielsMidland Co., Minneapolis, Minnesota; Decatur, Illinois;
Mankato, Minnesota; Fredonia, Kansas; Bloomington,
Illinois. Arkansas Grain Corp., Soybean Division, Stuttgart,
Arkansas (Wilfred F. Carle); Helena, Arkansas (W.E.
Higginbotham). Big 4 Co-op. Processing Assn., Sheldon,
Iowa (Kenneth J. McQueen). Buckeye Cotton Oil Div.
of, The Buckeye Cellulose Corp., Cincinnati Ohio (R.B.
Williams); Little Rock, Arkansas; Augusta, Georgia;
Memphis, Tennessee. Cargill, Inc., Minneapolis, Minnesota
(M.D. McVay, Jay Haymaker); Chicago, Illinois (Robert
Cournoyer); Cedar Rapids, Iowa (C.W. Bohlander); Des
Moines, Iowa (W.J. Wheeler); Fort Dodge, Iowa (George
J. Cox); Sioux City, Iowa (A.L. Peterson), Washington,
Iowa (William R. Matson); Wichita, Kansas (Ralph S.
Moore); Memphis, Tennessee (Philip St. Clair); Norfolk,
Virginia (D.H. Leavenworth). Central Soya Co., Inc., Fort
Wayne, Indiana (B.A. Townsend); Decatur, Indiana (T.H.
Alwein); Indianapolis, Indiana (R.E. Syster); Chicago,
Illinois (Willard C. Lighter); Gibson City, Illinois (George
R. Walter); Belmond, Iowa (J.R. Wright); Bellevue, Ohio
(Harry Stokely); Marion, Ohio (Leroy Rich); Chattanooga,
Tennessee (Jack Rosenberger). Delphos Soya Products
Co., Delphos, Ohio (Floyd E. Hiegel). Delta Cotton Oil
and Fertilizer Co., Jackson, Mississippi (Alfred Jenkins).
Farmers Grain Dealers Assn. of Iowa (Cooperative) Soybean
Processing Division, Mason City, Iowa (H.D. Rissler).
Farmers Union C.M.A. [CMA], St. Joseph, Missouri
(Arthur E. Frank). Fremont Cake & Meal Co., Fremont,
Nebraska (Harry E. Wiysel). Galesburg Soy Products Co.,
Galesburg, Illinois (Max Albert & Regi Simon -> Elnathan
Anderson, Box 711). General Vegetable Oil Co., Fort
Worth, Texas (J.D. Morton). Gooch Milling & Elevator
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Co., Lincoln, Nebraska (M.R. Eighmy). Grain Processing
Corp., Muscatine, Iowa (G.A. Kent, F.J. Prochaska, H.P.
Woodstra). Honeymead Products Co., Mankato, Minnesota
(L.W. Andreas, W.B. Cox, J.I. Maslon, C.T. Mullan, L.K.
Rasmussen); Huegely Iowa Milling Co., Cedar Rapids,
Iowa (Joe Sinaiko, Bob Scroggs, Les Liabo). Kansas Soya
Products Co. (The), Emporia, Kansas (Elmer L. Buster).
Lauhoff Grain Co., Danville, Illinois (Ralph G. Golseth,
Loren R. Larrick, Laurie J. Slocum). Marshall Mills Co.,
Marshalltown, Iowa (J.B. Saccaro). Minnesota Linseed
Oil Co., Minneapolis, Minnesota (R.J. Lindquist, Jr.).
Mississippi Cottonseed Products Co., Jackson, Mississippi
(H.E. Covington). Missouri Farmers Assn., Grain Div.,
Mexico, Missouri (Kermit F. Head). Owensboro Grain Co.,
Owensboro, Kentucky (William M. O’Bryan). Paymaster
Oil Mill Co., Houston, Texas (T.J. Barlow, C.R. Bergstrom);
Phoenix, Arizona (O.C. Harris); Jackson, Mississippi (John
Bookhart). Perdue (A.W.) & Son, Salisbury, Maryland
(Robert L. Brodey). Planters Industries, Inc., Rocky Mount,
North Carolina (W.T. Melvin). Planters Manufacturing Co.,
Clarksdale, Mississippi (A.K. Shaifer). Quincy Soybean
Products Co., Quincy, Illinois (Theodore W. Bean, John
Franks). Ralston Purina Co., St. Louis, Missouri (Donald B.
Walker, W.L. Golden); Kansas City, Missouri (A.V. Couch);
Bloomington, Illinois (R.C. Witte); Decatur, Illinois (R.E.
Baer); Lafayette, Indiana (A. Hardy); Iowa Falls, Iowa (W.
Bower); Louisville, Kentucky (J. Gardner); Raleigh, North
Carolina (J.L. Bumgardner); Memphis, Tennessee (J.K.
Sartain). Riverside Oil Mill, Marks, Mississippi (William
King Self). Sisketon, Missouri (P.B. Bartmess). Southern
Cotton Oil Div., Hunt Foods and Industries, Inc., New
Orleans, Louisiana (F.L. Morgan); Newport, Arkansas
(Jerry Jeffrey); Macon, Georgia (M.S. Long); Greenville,
Mississippi (M.D. Kolb); Goldsboro, North Carolina (W.W.
Davis). Southern Soy Corp., Estill, South Carolina (R.A.
Denman). Southern Soya Corp. of Cameron, Cameron,
South Carolina (Charles Everett Bullard). Staley (A.E.)
Manufacturing Co., Decatur, Illinois (J.W. Moore, E.C.
Lane, H.E. Lents); Painesville, Ohio (D.J. Hopkins). Swift
& Co., Chicago, Illinois (Scott E. Cramer, W.W. Moore).
Townsends, Inc., Millsboro, Delaware (P.C. Townsend).
Tri-County Co-op Soybean Assn., Dawson, Minnesota (Joe
C. Givens). West Tennessee Soya Mill, Inc., Tiptonville,
Tennessee (Tyler Terrett). Yazoo Valley Oil Mill, Inc.,
Greenwood, Mississippi (N.F. Howard).
Associate Members: American Feed Stores Home
Organization, Inc., Minneapolis, Minnesota. Anderson
Clayton & Co., Foods Div., Dallas, Texas. Armour & Co.,
Chicago, Illinois (Harry K. Bean [crossed out]). Capital City
Products Co., Div. of Stokely-Van Camp, Inc., Columbus,
Ohio. Cereales y Concentrados, Mexico City, Mexico
(Francis Tovar [crossed out]). Colchester Processing
Co., East St. Louis, Illinois [crossed out]. Cooperative
Mills Inc., Baltimore, Maryland. Corn Products Co., New

York City, New York (R.W. List). General Mills, Inc.,
Kankakee, Illinois (Gerald G. Wilson) [handwritten in].
Grasas Vegetales, S.A., Guadalajara, Jalisco, Mexico (Mr.
Collighon) [handwritten in]. Greendale Soy Products, Inc.,
Kinmundy, Illinois (Elwin G. Ingram) [handwritten in].
Glidden Co. (The), Durkee Famous Foods, Div., Chicago,
Illinois (Gerald J. Daleiden). Hartsville Oil Mill, Hartsville,
South Carolina (Edgar H. Lawton, Jr.). Huegely Elevator
Co., Nashville, Illinois (J.W. Huegely). HumKo Products–
Div. of National Dairy Products Co., Memphis, Tennessee
(Sam Cooper). Kraft Foods Div. of National Dairy Products
Corp., Chicago, Illinois (G.M. Gibson). Lever Bros Co.,
New York City, New York. Maple Leaf Mills Ltd., Toronto,
Ontario, Canada (W.G. Milliken) [handwritten in]. Nebraska
Consolidated Mills Co., Omaha, Nebraska [crossed out].
Pacific Vegetable Oil Corp., San Francisco, California.
Procter & Gamble Co. (The), Cincinnati, Ohio. Quaker
Oats Co. (The), Chicago, Illinois. Spencer Kellogg Div. of
Textron Inc., Buffalo, New York. Supersweet Foods Div.,
International Milling Co., Minneapolis, Minnesota. Valley
Mills, Vicksburg, Mississippi. Wesson Div., Hunt Foods and
Industries, Inc., Fullerton, California. Ralph Wells & Co.,
Monmouth, Illinois (Willis H. Wells). Address: 3818 Board
of Trade Building, Chicago 4, Illinois.
726. Soybean Digest. 1965. Resolutions: adopted by the
American Soybean Association. ASA’s 45th. Sept. p. 18.
• Summary: Lists the 12 resolutions adopted by ASA
members who attended its 45th annual convention on 16-18
Aug. 1965 in Memphis, Tennessee.
“Members of the American Soybean Association, in its
45th annual convention here in Memphis, Tenn., this Aug.
16-18, 1965, enunciate and adopt resolutions as follows:
“1–Whereas, this annual convention has been well
planned with excellent facilities provided;
“Be it resolved that we express our appreciation to the
committee in charge, the management of the Peabody Hotel,
the Memphis Chamber of Commerce, the Memphis Board of
Trade for the hospitality hour, Wilson Plantation of Wilson,
Ark., for the field trip, University of Arkansas and its Keiser
Experiment Station of Keiser, Ark., the speakers, and all
others who have cooperated in making this a successful
convention.
“2–Be it resolved that we commend the crop reporting
service of the U. S. Department of Agriculture for the change
in the crop year from the previous Oct. 1-Sept. 30 dates to
the new crop year of Sept. 1 through Aug. 31, which will
remove much of the confusion which has existed in previous
years when new-crop beans were crushed before the previous
crop year ended.
“3–Be it resolved that the Food and Drug Administration
of the Department of Health, Education and Welfare be
commended for their recent ruling establishing standards of
identity on peanut butter and permitting stated percentages of
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hydrogenated soybean oil in peanut butter formulations.
“4–Be it resolved that we commend the livestock
division of Agricultural Marketing Service in the U.S.
Department of Agriculture for the recent rulings allowing
the use of soy protein in food products containing animal
proteins.
“5–Be it resolved that we commend the officials in
charge of administration of the Food for Peace program for
the inclusion of soybean protein and oil and their products
in their programming; and, recognizing that the 1965 crop
of soybeans in the United States is the largest in history,
we hereby express the hope that such usage will increase
materially as the soybean crop continues to grow in size.
“6–Be it resolved that the American Soybean
Association hereby extends its sincere appreciation to those
processors and manufacturers who are recognizing soybeans
or soybean products in their list of ingredients; and, as
soybeans and soybean products are constantly demonstrating
their desirability in consumer goods, and in order to further
and enhance public recognition of the outstanding qualities
of soybeans and soybean products, that all manufacturers
and processors be urged to advertise, promote and sell such
products on the basis of their soybean content.
“7–Be it resolved that since American agriculture is
becoming increasingly dependent on basic research, and
recognizing the more prominent position that the Agricultural
Research Service occupies, and the increasing demands for
direction of federal agricultural research programs, and the
dissemination of factual information derived therefrom, that
the American Soybean Association recommends and requests
that the office of director of science and education of the
U.S. Department of Agriculture be advanced to the level of
Assistant Secretary of Agriculture.
“8–Be it resolved that, in view of the growing need
for research in the many fields relating to the production
and utilization of soybeans and related products, and in
order that an adequate and timely program be developed
to keep pace with these rapidly advancing events, that the
board of directors of the American Soybean Association be
directed by the membership to form an American Soybean
Association Research Foundation, with suitable liaison to
the American Soybean Association to develop the necessary
working relationship to aid in the solution of the continuing
timely problems of the industry.
“9–Be it resolved that we commend the Soybean
Council of America for its continued activities in the
marketing of soybeans and soybean products in overseas
markets, and that we urge the Council to expand its activities
in areas where markets appear to exist. We furthermore
urge the Council to widen its base of financial support to
accomplish the above stated objectives.
“10–Whereas 90% of the world’s population is now
using the metric system of weights and measurements and,
“Whereas the United States is the only major

agricultural exporting nation not using the metric system,
and,
“Whereas the U. S. Department of Agriculture has now
instituted a policy of packaging all P.L. 480 products in
metric measurements to accommodate our customers better,
and,
“Whereas the volume of U.S. agricultural exports,
including soybeans, will continue to increase in quantity and
importance, and,
“Whereas soybeans are now the No. 1 dollar earner for
the United States in agricultural export markets,
“Now therefore be it resolved that we favor the
immediate adoption of the metric system for agricultural
commodities consistent with orderly business practices.
“11–Be it resolved that we commend the research,
extension and teaching staffs of our land grant colleges and
universities for their diligence and effectiveness in solving
problems relating to soybeans and soybean products, and
further we urge these staffs to attack even more vigorously
the problems of production and utilization of soybeans and
soybean products now confronting us.
“12–Be it resolved that we take this opportunity
to express our appreciation for the faithfulness of the
officers and staff of the American Soybean Association,
and the officers and interested parties of the various state
associations for their sincere devotion in the promotion of
soybeans and soybean products throughout the past year.”
727. Soybean Digest. 1965. Officers reelected by Midsouth
Association. Oct. p. 17.
• Summary: R.A. (Bob) Fisher, of Gibbs-Harris Rice Drier
(Wayne, Arkansas), was re-elected president of the Midsouth
Soybean and Grain Shippers Association at the 12th annual
convention in Memphis, Tennessee, on 4 Aug. 1965.
R.W. Ferrell of Sojamax Elevator (Blanton, Mississippi)
was re-elected vice president. Jake Hartz Jr. was one of the
directors who was replaced because his term had expired.
The winter meeting will be held in February at the Lafayette
Hotel in Little Rock, Arkansas.
Note: This regional soybean association was apparently
founded in 1954.
728. Soybean Digest. 1965. Foundation to attack soy
problems. Dec. p. 9.
• Summary: “The American Soybean Association Research
Foundation has come into being with the filing of articles
of incorporation in late November. The Foundation, which
provides the means through which firms and individuals who
have a stake in the industry may donate funds to implement
needed research in fields related to soybeans, was authorized
by the American Soybean Association in Memphis,
Tennessee, last August.”
The Foundation provides a tax-free channel for funds,
which will go solely to research projects in areas such as
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“soybean production, handling, marketing, processing,
and utilization.” These funds will not be used to cover
administrative costs. Members of the Foundation committee
include John Sawyer (Ohio), Howard Roach (Iowa), Jake
Hartz Jr. (Arkansas), and Seeley Lodwick (Iowa). “Or write
to: Geo. M. Strayer, American Soybean Association Research
Foundation, Hudson, Iowa 50643.”
Note: This is the earliest document seen (April 2007)
that mentions the American Soybean Association Research
Foundation.
729. Product Name: Kreme-O-Soy, and Infa-Soy
(Hypoallergenic Baby Formula).
Manufacturer’s Name: Nutrition International Corp.
(Formerly Madison Foods).
Manufacturer’s Address: Box 415, Madison, TN 37115.
Date of Introduction: 1965.
New Product–Documentation: Soybean Blue Book.
1965. p. 115. Also listed in 1970. Note: Kreme-O-Soy was
soymilk.
730. Product Name: Cheze-O-Soy.
Manufacturer’s Name: Nutrition International Corp.
(Formerly Madison Foods).
Manufacturer’s Address: Box 415, Madison, TN 37115.
Date of Introduction: 1965.
Ingredients: In 1971: Soybeans, vegetable oil, tomato paste,
onion, monosodium glutamate, hydrolyzed vegetable protein,
seasonings, water.
New Product–Documentation: Soybean Blue Book. 1965.
p. 114. Note new spelling of product name.
Seventh-day Adventist Dietetic Assoc. 1971. Diet
Manual, Utilizing a Vegetarian Diet Plan. 3rd ed. p. 160.
Lists the ingredients in “Cheze-o-Soy (Madison).”
731. Wolf, F.T. 1965. Photosynthesis of certain soybean
mutants. Bulletin of the Torrey Botanical Club 92(2):99-101.
[7 ref]*
Address: Vanderbilt Univ., Nashville, Tennessee.
732. Robinson, Dores Eugene. 1965. The story of our health
message: The origin, character, and development of health
education in the Seventh-day Adventist Church. 3rd ed.
Nashville, Tennessee: Southern Publishing Assoc. 445 p. No
index. 17 cm. First edition was 1943. 2nd ed. 1955. [100*
ref]
• Summary: This book is perhaps the most useful and
carefully documented history of health reform among
Seventh-day Adventists. Sadly, however, it has no index.
The author (a man) was Ellen White’s personal secretary and
grandson-in-law. Contents: 1. “The times of this ignorance.”
2. Movements toward therapeutic reform. 3. Temperance
and diet reforms (The American Temperance Society was
organized in Boston, Massachusetts, on 10 Jan. 1826. It

was the founders’ hope “by light and love to change the
habits of the nation, with regard to the use of intoxicating
liquors.” Several years passed before the goal switched
from moderation to abstinence or “teetotalism.”) 4. Joseph
Bates, a health reformer (“In heart-searching preparation
for the expected return of Christ,” he resolved in Feb. 1843
to eat no more meat. He was the first Adventist to become
a vegetarian.) 5. Health reforms among Seventh-day
Adventists (Following Ellen White’s vision in the autumn
of 1848, the emphasis was on discontinuing use of tobacco,
tea and coffee.) 6. The vision at Otsego, Michigan. 7. Early
health literature. 8. Launching a campaign for health. 9. The
popular dress reform. 10. The quest for moderation. 11. Days
of affliction. 12. “Let us arise and build.” 13. The ministry as
teachers of health. 14. A lesson in institutional finance. 15.
Lost confidence restored. 16. Opposing extreme views. 17.
Reaching for high standards. 18. On to world leadership. 19.
Uniting with the temperance forces. 20. Training for service.
21. Training of physicians. 22. For medical missionary
service. 23. Launching a medical college. 24. Variant views
arise. 25. Steps toward unity. 26. Final steps in separation.
27. A remarkable coincidence. 28. Rapid moves in southern
California. 29. The call for a third sanitarium. 30. Purchase
of Loma Linda property. 31. How the payments were met.
32. “An educational center.” 33. “We wait for light.” 34. A
bold venture in faith. 35. Faith further tested. 36. Through
“rivers of difficulty.” 37. By the providence of God. 38.
Retrospective and prospective. Appendix: Guiding principles
in dress reform.
733. Hartman, Warren E. 1966. Vegetarian protein foods.
Food Technology 20(1):39-40. Jan.
• Summary: “Early Worthington products bore the mark
and influence of John Harvey Kellogg and the Seventh-Day
Adventists. In 1866 the Adventists established the forerunner
of the Battle Creek Sanitarium and the Battle Creek Food
Company, in Michigan. Continuous experimentation with
materials and methods to provide a wholesome palatable
non-flesh diet led to the invention of breakfast cereals,
peanut butter, cereal coffee substitutes, and decaffeinated
coffee. It is not generally realized that these products, now a
regular part of the diet of both meat-eaters and vegetarians,
emanated from the vegetarian habits of the early Adventists.”
“Until recently, the majority of the U.S. population was
totally unaware of the so-called vegetarian protein food
products, and the food industry gave them little more than
passing attention. Undoubtedly, the greatest contribution to
the present technology and status of vegetarian protein foods
was that of Robert A. Boyer and his method of processing
edible protein, first by solubilizing and then utilizing textile
spinning techniques to orient the molecules in continuous
filaments. Convinced of a future for vegetarian protein foods,
Worthington obtained a license in 1957 under the Boyer
patent...”
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“In 1960, Worthington acquired Battle Creek Food
Company, pioneer of the vegetarian protein foods industry.
And in line with its modernization and diversification policy,
Worthington has recently acquired Nutrition International
Corporation and its subsidiary, Madison Foods, Tennessee.
Prime interest focused on ‘Infa-soy,’ Nutrition International’s
highly palatable hypoallergenic liquid soy formula for
infants. Another important addition to the Worthington
complex is the new Research and Development Center...
“The first textured soybean protein fiber product
marketed in the U.S. is Worthington’s frozen ‘Fri-Chik,’
an extruded formulation simulating a small fried portion of
white chicken meat. This same formulation was next canned
in a light gravy and called ‘Soyameat–Fried Chicken Style,’
and was also later marketed as frozen and canned ‘WhiteChik’ in large rolls for slicing, dicing, etc. The approximate
analysis of these simulated chicken products: protein 2026%, fat 18-25%, and carbohydrate 2-3%.”
Note: This is the earliest English-language document
seen (Oct. 2015) that uses the term “soybean protein fiber” to
refer to edible spun soy protein fiber. Address: Worthington
Foods, Inc., Worthington, Ohio.
734. Tennessee Soybean Association–New state soybean
association. 1966. Organized Feb. 4 at Dyersburg.
• Summary: Soybean Digest. 1966. “State associations:
Several new associations are in formation.” March. p. 6.
Preliminary organization is under way for state soybean
associations in Tennessee and South Carolina. All will
be affiliated with the American Soybean Association. In
Tennessee more than 70 soybean farmers from 10 West
Tennessee counties voted to form a Tennessee Soybean
Association on Feb. 4 during a meeting at Dyersburg,
Tennessee. They elected three representatives from each
county to draw up a constitution and bylaws.
Soybean Digest. 1966. “The state [soybean]
associations: With the formation of the Indiana Soybean
Growers Association, there are now 10 of them.” Oct. p. 1215. Tennessee Soybean Association: Formed at Dyersburg on
4 Feb. 1966. Milton E. Magee, president.
735. Jensen, Leo S.; Mraz, Frank R. 1966. Rachitogenic
activity of isolated soy protein for chicks. J. of Nutrition
88(2):249-53. Feb. [11 ref]
• Summary: Chicks fed a diet with 40% unheated isolated
soybean protein and recommended levels of calcium,
phosphorus and vitamin D-3 had reduced bone ash, thus
indicating rachitogenic activity in isolated soy protein.
Supplementation with soybean meal, autoclaving the
isolated soybean protein or reducing level of soybean
protein improved bone ash. The authors believe that isolated
soy protein simply interferes with the normal absorption
of calcium or phosphorus or both of these minerals. The
rachitogenic properties of soy protein may be due to its

phytic acid–although the evidence on this point is not
conclusive.
Note: These observations may be explained by the fact
that isolated soy protein is known to exhibit metal-binding
properties. Soybeans appear to have antivitamin D activity.
Address: Agricultural Research Lab., Univ. of Tennessee,
Oak Ridge.
736. Soybean Digest. 1966. Best adapted [soybean] varieties.
Feb. p. 18.
• Summary: On a full-page outline map of the eastern
half United States (plus Ontario; extending as far west as
the western borders of North Dakota, South Dakota, and
Nebraska {104º west longitude}) the name of each state
appears along with soybean varieties best adapted to various
parts of that state. The states shown with varieties are: North
Dakota, South Dakota, Nebraska, Kansas, Oklahoma, Texas,
Minnesota, Iowa, Missouri, Arkansas, Louisiana, Michigan,
Illinois, Kentucky, Tennessee, Mississippi, Alabama,
Georgia, Ohio, Pennsylvania, New Jersey, Maryland,
Delaware, West Virginia, Virginia, North Carolina, South
Carolina, northern Florida.
A sampling of varieties for several states (listed from
north to south within each state): Wisconsin–Flambeau,
Norchief, Merit, Chippewa 64, Harosoy 63, Lindarin 63.
Ohio–Chippewa 64, Harosoy 63, Lindarin 63, Ford, Ross,
Clark 63. Ontario: Merit, Hardome, Chippewa, Harosoy,
Harosoy 63, Harman. Arkansas: Hill, Hood, Lee, Bragg,
Rebel.
737. Soybean Digest. 1966. State associations: Several new
associations are in formation [Missouri, Tennessee, South
Carolina]. March. p. 6.
• Summary: Foundation of the Missouri Soybean
Association was completed on Feb. 9 during a meeting at the
University of Missouri, Columbia. Preliminary organization
is under way for state soybean associations in Tennessee
and South Carolina. All will be affiliated with the American
Soybean Association.
In Missouri, Arline Avery of New Madrid was elected
the first president of the Missouri Soybean Association at the
organizational meeting; articles of incorporation and bylaws
were also adopted. Parke S. Pepper of Weston was elected
vice president and Don Pemberton of Cape Girardeau was
elected secretary. A photo shows the nine carter members of
the board.
In Tennessee more than 70 soybean farmers from 10
West Tennessee counties voted to form a Tennessee Soybean
Association on Feb. 4 during a meeting at Dyersburg,
Tennessee. They elected three representatives from each
county to draw up a constitution and bylaws.
The South Carolina Soybean Association was initiated
on Jan. 19 at the Jefferson Hotel in Columbia, South
Carolina, during the closing session of a conference on
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production, harvesting, and marketing problems. From 200
to 300 people attended the conference, which was sponsored
by Clemson University. A 10-man committee was appointed
by Leslie Tyndall [sic, Tindal] as temporary chairman to
draw up a constitution and bylaws for the new organization.
Those presiding and those speaking at the conference are
listed.
738. Grow, Howard E. 1966. The Japanese market
development project. Soybean Digest. Sept. p. 63-65.
• Summary: Contents: Introduction. Increase in exports. Use
of vegetable oil. Expansion in crushing. The activities of Mr.
E.D. Griffin, director of member relations for the American
Feed Manufacturers Association and former vice president
and sales manager of Allied Mills. Team of U.S. producers
visits Japan for 3 weeks (Laurel Meade and Harris Barnes).
“Many of you will remember that at last year’s
convention in Memphis [Tennessee] we had three men from
Japan representing the oil industry. Mr. Kiyoshi Hirano,
president of the Japan Oilseed Processors Association,
presented a report at the convention. Mr. Masao Hoshino,
president of the Margarine Manufacturers, was present, as
well as Mr. Ichiro Omori, an oil press reporter.
“In October a team of 15 representatives of the
processing firms in Japan visited the United States for
15 days under the leadership of Mr. Y. Sakaguchi, who is
president of the Japan Oilseed Processors Association. This
team of 15 men represented processing firms that crush over
50% of the 62 million bushels of soybeans sold to Japan this
year.
“These two groups saw how soybeans are produced
and harvested under our production methods and practices
and they were much impressed. They viewed the marketing
system in operation and were intrigued by what they saw.
Because of these visits the Japanese are now more inclined
to purchase their requirements from the United States when
prices are competitive.” Address: Asst. to the Executive Vice
President, American Soybean Assoc.
739. Soybean Digest. 1966. Honorary life members
[American Soybean Assoc.]: D.W. McMillen and Dwayne O.
Andreas. Sept. p. 6.
• Summary: “Dale W. McMillen, a pioneer in the soybean
processing industry, demonstrated his belief in the future of
the soybean by founding Central Soya at Decatur, Indiana, in
the depression year of 1934 when he was 54 years of age.
“He believed that soybean meal could become an
important ingredient in animal feeds, and the founding of
Central Soya to process soybeans and manufacture Master
Mix feeds was his way of putting his belief into action.
“Mr. McMillen was one of the first in the industry to
take the major step in 1937 of converting from the expeller
method of processing soybeans to the now universally
accepted solvent extraction method of processing soybeans

into meal and oil. For a company scarcely 3 years old, this
was a courageous move.
“In the late thirties, soybean meal had so little standing
in the feed industry that one of Mr. McMillen’s first jobs
was that of making soybean meal respectable. Through
cooperative work with agricultural colleges, utilizing
nutrition conferences for veterinarians and livestock feeders,
Mr. McMillen and his staff helped dispel false ideas about
soybean meal and give soybean meal the place it deserved in
the nation’s feedlots. Mr. McMillen’s personal salesmanship
and his continuing emphasis on improving the product
through technological advances in processing techniques also
contributed significantly to building a market for soybean
meal, and thus for the soybean itself.
“Now an active 86 years of age, Mr. McMillen has lived
to see the soybean crop grow from 23 million bushels in
1934 to a figure approaching the 1-billion-bushel mark in
1966.
“Dwayne O. Andreas, of Excelsior, Minnesota, has
had a lifelong association with the processing of soybeans.
He believes he has been involved in planning, building, or
actually operating about 30% of the soybean processing
capacity of the nation at one time or another. Also, he has
had a hand in the manufacture of almost every product made
from soybeans.
“Mr. Andreas was born on a farm near Worthington,
Minnesota, and spent his early years on the farm. During his
school years he worked in the family country elevator and
seed business at Lisbon, Iowa.
“From 1938 to 1945 he was principal executive officer
of the family-owned company, Honeymead Products Co.,
which had soybean processing facilities at Cedar Rapids and
Washington, Iowa.
“From 1946 to 1952 he was vice president of Cargill,
Inc., with soybean processing plants in Chicago, Illinois;
Fort Dodge, Iowa; Springfield, Illinois; Savage, Minnesota;
and Memphis, Tennessee.
“From 1961-65, he was executive vice president of
Farmers Union Grain Terminal Association, which owns a
processing plant [Honeymead] at Mankato, Minnesota.
“At present, Mr. Andreas is a member of the board of
directors and the executive committee of Archer Daniels
Midland Co., which has soybean processing plants at
Bloomington, Galesburg and Decatur, Illinois; Fredonia,
Kansas; and Mankato, Minnesota.
“Mr. Andreas is also chairman of the board of directors
of First Interoceanic Corp., a privately owned investment
company, Minneapolis; chairman of the executive
committee, National City Bank of Minneapolis; and
president of the Andreas Foundation, Minneapolis.”
Photos show D.W. McMillen and Dwayne O. Andreas.
740. Soybean Digest. 1966. Four new state [soybean]
associations affiliate with ASA. Sept. p. 14-15.
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• Summary: At ASA’s 46th annual convention: “Four new
state associations were accepted as ASA affiliates during
the convention, bringing the total number of affiliated
associations to nine.
“The newly affiliated state associations are the
South Carolina, Tennessee, Missouri, and Ohio Soybean
Associations.
State associations previously affiliated with the
American Soybean Association are the Minnesota,
Mississippi, Arkansas, Iowa, and Land of Lincoln (Illinois)
Soybean Associations. Fourteen photos show various
people at the ASA convention including Laurel Meade, T.E.
Hieronymous, R.G. Houghtlin, Chet Randolph, Jake Hartz,
Harold Keller, Martin Manning.
741. Soybean Digest. 1966. The state [soybean] associations:
With the formation of the Indiana Soybean Growers
Association, there are now 10 of them. Oct. p. 12-15.
• Summary: The various state soybean associations are
listed, in order of their date of founding, with that date and
present officers of each. Minnesota Soybean Association:
Formed at St. Paul on 6 Dec. 1962. John W. Evans,
president. Mississippi Soybean Association: Formed at
Stoneville on 3 Dec. 1963. Seymour B. Johnson, president.
Arkansas Soybean Association: Formed at Stuttgart on 6
Aug. 1964. Sam Howe, president. Land of Lincoln Soybean
Association: Formed at Urbana, Illinois, on 4 Nov. 1964.
Lyle Grace, president. Iowa Soybean Association: Formed at
Ames on 16 Dec. 1964. C. Joseph Coleman, president. South
Carolina Soybean Association: Formed at Columbia on 19
Jan. 1966. D. Leslie Tindal, president. Tennessee Soybean
Association: Formed at Dyersburg on 4 Feb. 1966. Milton
E. Magee, president. Missouri Soybean Association: Formed
at Columbia on 9 Feb. 1966. Arline Avery, president. Ohio
Soybean Association: Formed at Columbus on 7 March
1966. Incorporated on 11 Aug. 1966. Larry Brubaker,
president. Indiana Soybean Growers Association: Temporary
board of directors set up at Lafayette on 13 Sept. 1966
to hold office until first annual meeting. Howard Adler,
president.
On the cover of this issue is a map of America’s soybean
growing states. Within the boundaries of each one that has a
state soybean association is a photo of the president of that
association. All are men.
742. Worthington Foods, Inc. 1966. Dealer wholesale price
list–order blank. Worthington, Ohio 43085. 1 p. Dec. 1. 36
cm.
• Summary: New products in the Worthington Foods line
include: Soyameat [or Soya-Meat] (Fried chicken, sliced
chicken, diced chicken, sliced beef, diced beef, Salisbury
steak). Bakon Yeast.
Worthington now owns the Madison Foods line of
products including: Cheze-O-Soy, Dinner Morsels. Madison

Burger, Not Meat (Regular or tomato). Nu-steaks. Yum. Zoy
burger. Kreme-O-Soy. Infasoy.
Worthington now has warehouses in Battle Creek,
Michigan; Dallas, Texas; Denver, Colorado; Los Angeles,
California; Madison, Tennessee; South Lancaster,
Massachusetts; Oakland, California (actually San Leandro);
Portland, Oregon; Washington, DC. Address: Worthington,
Ohio. Phone: 614-885-9511.
743. Epps, James M.; Chambers, Albert Y. 1967. Control of
the soybean cyst nematode. Soybean Digest. June. p. 6-9. [9
ref]
• Summary: The long subtitle: “The cyst nematode is now
found in 91 counties in nine states, the most recent being
Vanderburgh County, Indiana. Rotation, use of nonhost
crops, summer fallow, or a resistant variety to reduce soil
infestations are all important as methods of control. Three
resistant varieties have been released to date–Pickett, Dyer,
and Custer. Commercial seed of all three varieties will be
available in 1968 for planting in infested areas.
“Introduction: The soybean cyst nematode, Heterodera
glycines Ichinohe 1952, causes a disease of soybeans
described as ‘Yellow Dwarf’ in Japan and as ‘Soybean Cyst
Nematode Disease’ in the USA. The disease was first found
in Japan in 1915, in Korea in 1936, and in Manchuria in
1938. In 1954, Winstead, Skotland, and Sasser (9) reported
finding the disease in Pender County near Wilmington, North
Carolina. Two years later, it was found in Lake County,
Tennessee, near Ridgely (1). The U.S. Department of
Agriculture has since found infestations in 91 counties in 9
states as follows:
“Arkansas–Arkansas, Clay, Craighead, Crittenden,
Cross, Desha, Greene, Independence, Jackson, Jefferson,
Lawrence, Lee, Lincoln, Lonoke, Mississippi, Monroe,
Phillips, Poinsett, Pope, Prairie, Randolph, St. Francis, and
Woodruff.
“Illinois–Alexander, Johnson, Massac, Pope, Pulaski,
and Union.
“Indiana–Vanderburgh.
“Kentucky–Ballard, Carlisle, Fulton, Graves,
Henderson, Hickman, and McCracken.
“North Carolina–Brunswick, Camden, Carteret,
Chowan, Craven, Currituck, Edgecombe, Gates, Johnston,
New Hanover, Pasquotank, Pender, Perequimans, Sampson,
Tyrell, and Wayne.
“Mississippi–Boliver, Coahoma, De-Soto, Issaquena,
and Tunica.
“Missouri–Bollinger, Butler, Cape Girardeau, Dunklin,
Mississippi, New Madrid, Pemiscot, Ripley, Scott, and
Stoddard.
“Tennessee–Benton, Chester, Carroll, Crockett, Dyer,
Fayette, Gibson, Hardeman, Haywood, Henry, Humphreys,
Lake, Lauderdale, Madison, Obion, Shelby, Tipton, and
Weakley.
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“Virginia–Isle of Wight, Nansemond, Norfolk, Princess
Anne, and Southampton.
“Additional new infestations are being found each year.
“Most recent counties and the states where the nematode
has been found in some cases on single farms:
“Vanderburgh County, Indiana; Pope County, Illinois;
Chester and Humphreys Counties, Tennessee; Norfolk
County, Virginia; Henderson and McCracken Counties,
Kentucky; Boliver and Issoquena Counties, Mississippi;
Carteret, Chowan, Craven, and Edgecombe Counties, North
Carolina; and Independence, Jefferson, Lincoln, Lonoke,
Monroe, Pope, and St. Francis Counties, Arkansas.

“Symptoms and Signs: Soybeans grown in soil heavily
infested with the soybean cyst nematode are stunted, appear
generally unthrifty, and undergo a yellowing that progresses
upward from the lower leaves. Death of plants may occur
where infestations are extremely heavy. Symptom expression
is more severe early in the growing season during periods of
moisture stress.
“Reduced nodulation and extensive rotting of the roots
are frequently associated with severe infection, but the
only specific sign is the presence of the white-to-browncolored females on the roots. Weeds often develop in the
infested soybean fields due to reduced shading and lack of
competition by infected plants.
“Studies indicate great variability in symptoms and
pathogenicity in the various infested areas. Cooperative
studies are under way at Jackson, Tennessee, and Beltsville,
Maryland, to determine whether or not morphological
differences in the nematode species can be associated
with the variable symptomatology and pathogenicity
of populations found in the various infested areas. In
preliminary studies, the results indicate that there are
morphological (physical) differences in nematode
populations in the several infested areas.
“Host Range: The kinds of cultivated plants on which
the soybean cyst nematode can reproduce appears to be
fairly limited. Common crop or host plants that support the
nematode are wild soybean; annual, common, and Sericea
lespedezas; Azuki, mung, and snap beans; hairy vetch; and
white lupine (2, 3, 6). Henbit deadnettle, or winter mint, a
member of the Labiatae family, was the first recorded host
that is not in the legume family.
“Over 2,000 other plants have been studied by scientists
to determine the full host-range of plants to the soybean cyst
nematode (4, 7, 8). More than 1,100 different species are
known to allow at least limited reproduction of the nematode.
Fortunately, most of the susceptible species are wild plants
not found in soybean fields. However, such common weeds
as henbit deadnettle (winter mint), mouse-ear and common
chickweed; beard-tongues; common mullen; sesbania (coffee
bean); low hop clover; and sicklepod will serve as alternate
hosts for the soybean cyst nematode.
“Spread: Soybean cyst nematodes may be spread
by movement of the nematodes alone or in infested soil
associated with farm implements, plants, animals, wind, and
runoff water. The nematode can move only a few feet each
year by its own efforts.
“During bean harvest, small balls of soil or ‘peds,’
about the size of seed, become mixed with seed. If the soil
in the field were infested with the nematode, the peds may
contain enough cysts to spread nematode infestation to new
fields when the seed is planted. We are now conducting
experiments to develop methods of killing nematodes that
occur in seedstocks containing infested peds.
“Control We are investigating four methods for reducing
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or controlling nematodes in soybean fields. The methods
under study are soil fumigation, crop rotation, use of resistant
varieties, and adjusting the time of planting so as to prevent
excessive crop damage. The experiments reported here were
conducted at Ridgely, Tennessee.”
Discusses: Soil fumigation. Crop rotation. Resistant
varieties. Time of planting. Expanded nematode research.
A photo shows a typical view of a field showing severe
damage caused by the soybean cyst nematode.
Seven bar graphs show: Soybean cyst nematode larvae
counts in spring and fall under different cropping sequences:
(A) continuous Hill soybeans; (B) continuous cotton; (C)
cotton, Hill soybeans, cotton, Hill soybeans. cotton; (D)
cotton, cotton, Hill soybeans, Hill soybeans, Hill soybeans;
(E) cotton, Hill soybeans, Hill soybeans, cotton, cotton;
(F) Peking soybeans, Hill soybeans, Peking soybeans, Hill
soybeans, Peking soybeans; (G) continuous Peking soybeans.
Address: 1. Nematologist, Crops Research Div., Agricultural
Research Service, USDA; 2. Asst. Prof. of Plant Pathology,
Dep. of Agricultural Biology, Tennessee Agric. Exp. Station,
Jackson, Tennessee.
744. Soybean Digest. 1967. Ralston Purina closes Decatur
[Illinois] processing plant. Nov. p. 32.
• Summary: “Ralston Purina Co. of St. Louis, Missouri,
closed its soybean processing plant at Decatur, Illinois
on Nov. 1 for an indefinite period... The company’s other
soybean processing plants are located at Bloomington,
Illinois; Lafayette, Indiana; Raleigh, North Carolina;
Louisville, Kentucky; Memphis, Tennessee; Kansas City
[Missouri]; and Iowa Falls, Iowa.”
745. Soybean Digest. 1967. Masthead. Nov. p. 3.
• Summary: Below the magazine title is the circular ASA
logo showing the Western hemisphere.
“Official Publication of:
“American Soybean Association,
“Soybean Council of America, Inc.
“Indiana Soybean Growers Association,
“Ohio Soybean Association
“Iowa Soybean Association
“Tennessee Soybean Association
“Minnesota Soybean Association
“Offices:
“Business, publication, advertising and circulation,
Hudson, Iowa 50643.
Phone 319-825-3296.
“Editor Kent Pellett
“Editorial Assistant Doris Richards
“Director of Advertising and Circulation Larry J.
Krueger
Advertising Representatives: Art Hutchison, Room
1914, 185 North Wabash Ave., Chicago, Illinois 60601, (312)
726-4252. Ed Dawson, 285 Ave. C, New York, N.Y. 10009,

(212) GR 5-7292.
“Published on the 10th of each month except March in
which there are 2 issues, at Hudson, Iowa, by the American
Soybean Association. Second class postage paid at Hudson,
Iowa.
“Forms close on 15th of month preceding.
“Subscription and membership–$10 per year. Additional
copies March Blue Book issue $2 to current members. Other
issues in current volume or year 50¢; older issues 75¢.”
Address: Hudson, Iowa 50643.
746. McMillen, Harold W. 1967. Mr. Mac and Central Soya:
The foodpower story (Continued–Document part II). New
York, NY: Newcomen Society in North America. 28 p. Illust.
23 cm.
• Summary: (Continued): “In this new feed operation he
would start with concentrate feeds, a new brand name
‘Master Mix,’ and he would promote the feed business
through a dealer-mixer organization. Each of his new
customers was to become not only a distributor of Master
Mix Feeds, but a feed mixer in his own right–concentrates
and locally grown grains, right next to the feed lot.
“Soon a plan was established to help the dealer finance
and develop the new program. Most feed distributors at
that time were not adequately equipped to give this kind of
service to their customers–the feeder. His convictions and
confidence were again justified. The new Feed Division and
the Master Mix concentrate program were off to a flying
start.
“At this point, the history of Mr. Mac’s enterprise
becomes interwoven with the story of progress in
technology.”
“In the 1920’s there were two prevailing methods of
extracting the oil from the soybean. One was the hydraulic
method, and the other–adopted at first by Central Soya–was
the expeller process. The former was rather costly in time
and labor, and removed only about 75 percent of the oil
from the bean. The latter technique was more efficient and
extracted up to 80 percent of the available oil. But it had a
serious disadvantage. It was difficult to produce products of
uniform quality.
“Mr. Mac organized a technical department to find an
answer. In 1936, the head of the new department, Norman
Kruse, a former researcher for Procter and Gamble, and
an Indiana building contractor named Harry Offutt, who
was also an officer and director of Central Soya, went to
Germany to investigate a solvent extraction process. This
chemical process, essentially automatic, was capable of
extracting 95 percent of the oil from the bean. The mission of
the two men was to determine what was the best equipment
available for this process known as solvent extraction. At that
time there were only two small solvent extraction plants in
operation in the United States.
“The trip to Germany resulted in a verdict in favor of the
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Hansa-Muhle extractor. This seemed to be the most efficient.
This conclusion, however, presented a real problem–the
equipment was designed for much larger capacity than
Central Soya had anticipated or was even prepared to handle.
Such a purchase would entail the risk of greatly increasing
the Company’s capacity.
“Deciding to take the risk–and typically–deciding if he
was going to take a risk, he would go all the way–Mr. Mac
gave the green light not only to buy such equipment but to
buy one of the biggest units instead of the smallest available.
It was a plant with a capacity of 275 tons a day. This would
double Decatur’s capacity.
“This decision came when the economy was still on the
rocks, the solvent extraction process was new, and the future
of the soybean was still regarded with skepticism by many.
It also came at a time when Mr. Mac was not in good health,
for a medical examination in 1936 indicated a serious heart
condition. In fact, the doctor told Mr. Mac he probably had a
maximum of five years to live.
“If the earlier decision to leave Allied Mills and embark
on the sugar business was a remarkable one–this latest one
was doubly remarkable. But the die was cast and by late
1937 a massive five-story structure–the first Hansa-Muhle
extraction plant in the country–was taking shape at Decatur,
Indiana. Rising beside it was a cluster of 110-foot silos
which would increase grain storage capacity by a million
bushels.
“Time does not allow me to detail the immediate crises
which beset the Company when the extraction plant was
assembled. They were typical of the price the pioneer has
to pay. For the technical men, it was a period of taxing of
the imagination and cudgeling the brain–of patient research
and repeated trial and error. The equipment was designed
for processing Manchurian beans of the kind Germany then
imported, not the American variety with their higher oil
content.
“The soybean meal produced in the process was offcolor, too dry, and retained a solvent odor. Animals did
not relish the product. Eventually, however, the answer
was found, and the finding of it represented a major stride
forward in scientific progress.
“A new process, patented by Central Soya in 1941,
was to become the basis for the development of a soybean
meal not only rich in color and appetizing, but far superior
in nutritional value. ‘Miracle Meal,’ as it was later named,
became a milestone in the soya and feed industries.
“Mr. Mac’s earlier decision to establish a technical
department proved a wise one. So, too, was the establishment
of a full-scale biological laboratory at Decatur in 1942.
That laboratory has since produced a number of significant
advances, either by itself or in collaboration with other
scientific groups, in both animal and human nutrition.
“One of the first problems facing that laboratory, like
others, involved wartime shortages. Supplies of conventional

proteins were inadequate to feed more livestock. Milk
products were in such demand for human consumption
that there was a shortage of milk solids commonly used in
livestock and poultry feeds. And there was a scarcity of meat
scraps and fish meal. The protein-rich meal of the once lowly
soybean came to the rescue. But not without painstaking
research.
“In short, America could not have done the bountiful
job it did in supplying food for the Allied armies, if it hadn’t
been for the soybean and for the determined and patient
laboratory research.
“But subsequent years showed the potential of the
soybean had hardly been tapped. One example is lecithin–a
byproduct of soybean oil with a multitude of uses. To
mention just a few–in candy it emulsifies and stabilizes
the fat for better eating quality and provides good texture
in chocolate coating by controlling viscosity and fat
crystallization. It makes macaroni dough smooth and easy
to handle. Paints spread more evenly with better pigment
dispersion. In margarine, it brings the milk and oils together
in harmony to keep the mixture smooth, and it reduces
spattering when margarine is dropped into a hot skillet. As
a component of a gasoline additive, it provides carburetor
detergency and anti-icing.
“From the various developments I have just cited, it
becomes clear that Mr. Mac’s respect for organized learning
and scientific experimentation was a blessing for society as
well as for his Company.
“With this kind of history behind us, it is not surprising
that Central Soya is today a very research-conscious
organization.
“Accompanying the laboratory progress on the frontiers
of research during the 1940’s and 1950’s was a rapid
expansion on the business frontier. Despite his age and his
supposedly bad heart, he continued to move himself and his
company at a whirlwind pace. New products and many new
feed formulas were developed. Distribution was widened
over seven midwestern states and then beyond. Warehouses
were established far and wide.
“Additional soybean processing plants were put into
operation at Gibson City, Illinois and Marion, Ohio. Grain
elevators on the river were built in Minnesota to the north
and Alabama and Tennessee to the south. Feed mills were
established in Harrisburg, Pennsylvania in the east and
southward to Memphis, Tennessee. Still another soybean
processing plant and feed mill was built at Chattanooga for a
further penetration of the southern markets.
“Toward the close of that span of two decades, Central
Soya acquired the Chemurgy Division of the Glidden
Company, thus adding two large soybean processing plants
(one of them in this city)–11 million bushels of storage
capacity–523 new employees–and such new product lines as
industrial and edible soybean protein products–soya flours
and additional lecithin products.
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“That was 1958. It was also the year of the opening
of a fully-automated feed mill at Des Moines, Iowa-one of
the most modern in the world at that time. It was not only
a period of great growth and diversification and a period
of significant laboratory breakthroughs, but also a time of
continued innovation.
“Before the 1950’s, the conventional way to ship feed
was to bag it and load the bags in boxcars. Mr. Mac saw the
economies that could be realized through bulk shipments. He
also was impatient with frequent delays in shipping caused
by a shortage of boxcars.
“And so, typical of a man who recognizes few barriers
and tolerates none, he bought his own fleet of covered
railroad hopper cars and with them he helped pioneer the
bulk shipment of feed.
“Incidentally, he had decided in 1953 to officially
‘retire,’ leaving the chairmanship to me. The following year
my brother, Dale, Jr., who had worked in many capacities
in the Company since graduation from college, became
President. But for several more years, Mr. Mac’s retirement
was–to say the least–rather nominal” (Continued). Address:
Fort Wayne, Indiana.
747. Soybean Digest. 1968. Seed directory (Ad). Feb. p. 50.
• Summary: Soybean seedsmen and seed companies
are listed alphabetically by state (and within each state
alphabetically by city) in the following states: Alabama,
Arkansas, Georgia, Illinois, Indiana, Iowa, Kansas,
Kentucky, Louisiana, Michigan, Minnesota, Mississippi,
Missouri, Nebraska, North Carolina, Ohio, Oklahoma,
South Carolina, Tennessee, Texas, Virginia. For each listing
is given the amount and varieties of seed available, and
whether certified, uncertified, or registered. Most of the
entries are for individual farmers.
Commonly sold varieties are: Adams, Amsoy, Bragg,
Chippewa 64, Clark 63, Custer, Dare, Davis, Disoy, Ford,
Hampton, Hardee, Harosoy 63, Hawkeye 63, Hill, Hood,
Jackson, Lee, Lindarin, Merit, Ogden, Pickett, Rebel,
Semmes, Shelby, and Wayne.
Proprietary varieties include: Hale 7, from Hale Seed
Farms, Burdette, Arkansas. Bellatti-L263, from Louis
Bellatti, Mt. Pulaski, Illinois.
748. Soybean Digest. 1968. The Soybean Digest (masthead).
March. p. 3.
• Summary: At the top of the masthead is ASA’s circular
logo (a registered trademark); at the center is a circular
map of North and South America. Over the top is written
“American Soybean Association.” Under the bottom:
“Founded 1920–Organized 1925.”
Below this is written: Official Publication of American
Soybean Association, Soybean Council of America,
Inc., Arkansas Soybean Association, Indiana Soybean
Growers Association, Iowa Soybean Association, Land

of Lincoln Soybean Association [Illinois], Minnesota
Soybean Association, Mississippi Soybean Association,
Missouri Soybean Association, Ohio Soybean Association,
South Carolina Soybean Association, Tennessee Soybean
Association, Texas Soybean Association.
“Offices: Business, publication, advertising and
circulation, Hudson, Iowa 50643. Phone: 319-8253296. Editor: Kent Pellett. Associate editor: Allan
Deutsch. Editorial assistant: Doris Richards. Director of
advertising and circulation: Larry J. Krueger. Advertising
representatives: Art Hutchinson, Chicago, Illinois; Ed
Dawson, New York, New York. Published on the 10th of
each month except March in which there are two issues, at
Hudson, Iowa.” ASA membership, including the Soybean
Digest, is $10/year.
On the same page are listed: Officers and directors of the
American Soybean Association. The objectives of the ASA.
Index of March advertisers.
749. Cargill, Vegetable Oil Division. 1968. Always on the
grow for agriculture and industry: finding and filling the need
for soybean meal and oil products (Ad). Soybean Digest.
April. p. 15.
• Summary: In the top three-fourths of this full page ad is
a large, vertical stylized soybean pod bearing three round
seeds. On the first is printed “Products,” on the second
“Research” and on the third “Marketing.
In the lower left are listed Cargill’s processing “Plant
locations” in the USA: “Port Cargill, Minnesota. Cedar
Rapids, Iowa. Washington, Iowa. Memphis, Tennessee.
Chicago, Illinois. Ft. Dodge, Iowa. Sioux City, Iowa.
Norfolk, Virginia. Des Moines, Iowa. Wichita, Kansas.
Gainesville, Georgia.”
In the lower center is the Cargill Vegetable Oil Division
logo. Address: Cargill Building, Minneapolis, Minnesota.
750. Soybean Digest. 1968. Cargill has opened plant in
Amsterdam. Aug. p. 42.
• Summary: The plant began operations in late March 1968,
but it officially opened on May 22. Cargill Industries N.V. is
a subsidiary of Cargill, Inc. (Minneapolis, Minnesota).
“The plant will be able to process 500,000 tons of
soybeans annually, however it will crush 300,000 tons.”
The manager of the plant is Adrianus Blankestijn, former
manager of Cargill’s soybean plant in Memphis, Tennessee.
Cargill is also associated with a plant in Tarragona, Spain.
A photo shows the Amsterdam plant and its many tall
silos for storing soybeans.
751. Soybean Digest. 1968. White County, Arkansas,
producers organize. Sept. p. 83.
• Summary: “White County, Arkansas, soybean growers
recently held an organizational meeting at Searcy and
elected Francis Mason as county committee chairman.
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He is a producer and manager of the local Arkansas Grain
Coop... Another Arkansas county, Phillips, had disappointing
attendance due to conflicting events. However, interest of
those that attended was very good.”
“In Tennessee, two counties held meetings: Carroll
County and Henry County.”
752. Soybean Digest. 1968. Two new directors named to
ASA [American Soybean Assoc.] board; reelect officers.
Sept. p. 18-19.
• Summary: “There are now 16 state associations affiliated
with the American Soybean Assoc., including Alabama,
Arkansas, Georgia, Indiana, Iowa, Illinois, Louisiana,
Minnesota, Mississippi, Missouri, North Carolina, Ohio,
South Carolina, Texas, Tennessee, and Virginia.” “Officers
of the newly affiliated state associations are” given for
Alabama, Georgia, and Virginia.
Photos show the following: (1) ASA reelected officers
Leslie Tindal (secretary), John Sawyer (treasurer), Harris
Barnes (president), Seeley Lodwick (vice president). (2) Two
new ASA directors: Everett Royer of Irwin, Ohio, and Joe
Pepper of Weston, Missouri. (3) Executive vice president
Chet Randolph, and president Harris H. Barnes. (4) Awards
committee: Howard E. Grow (administrative assistant),
Chester Biddle, Charles V. Simpson, chairman. (5) Scott
Sawyers of Tokyo [Japan], W.B. Tilson of Texas, and Larry
Krueger advertising/membership.
753. Breth, Steven A. 1968. The soybean cyst nematode
threat. Crops and Soils Magazine 21(1):7-13. Oct.
• Summary: This article begins: “Not all soybean growers
know what the soybean cyst nematode looks like, but they
will. It’s almost inevitable.” The cyst nematode was first
discovered in the USA in New Hanover County, North
Carolina, in 1954. Two years later it was found in Lake
County, Tennessee, and Pemiscott County, Missouri. Today
over 100 counties have infestations. A map (p. 9) of the
southeastern USA shows how the soybean cyst nematode has
spread, on a county by county basis. Address: Editor, Crops
& Soils. Magazine.
754. Smith, Keith J.; Polen, P.B.; de Vries, D.M.; Coon,
F.B. 1968. Removal of chlorinated pesticides from crude
vegetable oils by simulated commercial processing
procedures. J. of the American Oil Chemists’ Society
45(12):866-69. Dec. [17 ref]
• Summary: Two samples of crude oil were spiked with
endrin, DDT, DDE, aldrin, dieldrin, heptachlor, and
heptachlor epoxide before processing. At each processing
step, the samples were analyzed for pesticide contamination.
Deodorization, with or without hydrogenation, eliminated
chlorinated pesticides Results showed that neither alkalirefining nor subsequent bleaching reduced chlorinated
pesticide contamination. Hydrogenation before deodorization

reduced endrin contamination.
Therefore this study shows that normal commercial
processing of crude vegetable oils for human consumption
effectively removes any chlorinated pesticides which
may be present in the crude oils. It is hypothesized that
these pesticides are removed by volatilization during
deodorization. Address: National Cottonseed Products
Assoc., Inc., P.O. Box 12023, Memphis, Tennessee.
755. Hansen, Louis A. 1968. From so small a dream.
Nashville, Tennessee: Southern Publishing Assoc. 288 p.
Index. 20 cm.
• Summary: About the Seventh-day Adventist Southern
Union Conference from 1897. Contains extensive, inspiring
information about Madison College in Tennessee (p. 42, 11420, 147, 150, 164-77, 179-90, 254), but little about Madison
Foods. As early as 1908 Mrs. Ellen G. White stated in “An
Appeal for the Madison School” that if the Madison plan
were properly extended and faithfully carried out, “We as a
people would be a spectacle to the world, to angels, and to
men.” Address: Tennessee.
756. Soybean Digest. 1969. Seed directory (Ad). Feb. p. 4647.
• Summary: Soybean seedsmen and seed companies
are listed alphabetically by state (and within each state
alphabetically by city) in the following states: Alabama,
Arkansas, Delaware, Georgia, Illinois, Indiana, Iowa,
Kentucky, Louisiana, Michigan, Minnesota, Mississippi,
Missouri, Nebraska, New York, North Carolina, Ohio,
Oklahoma, South Carolina, Tennessee, Virginia, Wisconsin.
For each listing is given the amount and varieties of seed
available, and whether certified, uncertified, or registered.
Most of the entries are for individual farmers.
757. American Soybean Association. 1969. Soybean Digest
Blue Book Issue. Hudson, Iowa: American Soybean Assoc.
180 p. Index. Advertisers’ index. 22 cm.
• Summary: The title page of this year’s Blue Book has a
new design; it states: “Soybean Digest Blue Book Issue. Vol.
29, No. 6. March, 1969.
“Official publication for: American Soybean Association
/ Soybean Council of America, Inc. / Arkansas Soybean
Association. / Indiana Soybean Growers Association. / Iowa
Soybean Association. / Land of Lincoln [Illinois] Soybean
Association. / Minnesota Soybean Growers Association.
/ Mississippi Soybean Association. / Missouri Soybean
Association. / Ohio Soybean Association. / South Carolina
Soybean Association. / Tennessee Soybean Association. /
Texas Soybean Association.”
In this issue the name “Dawson Mills” (Dawson,
Minnesota) first appears. The company had been listed
in 1968 as “Tri-County Co-op Soybean Assn.” Address:
Hudson, Iowa.
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758. Collins, Jimmie L.; McCarthy, Ivon E. 1969.
Mechanical harvesting and shelling of vegetable-type
soybeans. Tennessee Farm and Home Science, Progress
Report No. 69. p. 2-4. Jan/March. (Knoxville, TN). [4 ref]
• Summary: “Vegetable-type soybeans are a nutritious and
flavorful green vegetable when processed in the immature
stage. Also, the quantity of protein found in the beans
surpasses those of other edible legumes. Although the use of
green soybeans could help alleviate the nutritional imbalance
suffered by many Americans, there has been limited interest
shown in producing this vegetable.”
Pods of a vegetable-type soybeans were harvested at
4 stages of maturity with a Chisholm-Ryder Hi-Boy model
snap bean harvester. The green pods were then heated in
boiling water and shelled in a Dixie Pea Huller. Beans
harvested on Sept. 30 yielded 792 lb/acre of total bean
solids and had a shell-out percentage of 47.0%. These
beans contained 64.3% moisture, and 40.5% protein on a
dry-weight basis. Address: Asst. Professors, Dep. of Food
Technology, Univ. of Tennessee, Knoxville, TN.
759. Soybean Digest. 1969. Tennessee pushes a voluntary
checkoff. Nov. p. 13.
• Summary: The Tennessee Soybean Association has decided
to push a voluntary checkoff of ½ cent per bushel. Tennessee
will produce about 27 million bushels of soybeans in 1969.
At ½ cent per bushel, this could total $135,000 to be used for
research and market development.
760. Collins, Jimmie L.; McCarty, Ivon E. 1969. Handling
of vegetable soybeans mechanically. Soybean Digest. Dec. p.
20-21.
• Summary: This article is quite similar to that by the same
authors which appeared in the Tennessee Farm and Home
Science, Progress Report No. 69. p. 2-4. Jan/March (which
see). A photo shows a Chisholm-Ryder harvester harvesting
the green soybean pods.
Note: This is the earliest English-language document
seen (June 2009) that uses the term “vegetable soybeans” in
the title to refer to green vegetable soybeans–rather than to
vegetable-type soybeans. Address: Asst. Professors, Dep. of
Food Technology, Univ. of Tennessee, Knoxville, TN.
761. Martin, Gene; Morrison, W.R. 1969. Forecasting
Arkansas soybean prices. Arkansas Agricultural Experiment
Station, Bulletin No. 751. 16 p. Dec. [9+ ref]
• Summary: “Summary: The primary objective of this study
was to determine what factors should be used in projecting
Arkansas soybean prices. In accomplishing this objective,
it was necessary to determine the normal price comparison
between Arkansas farm prices and prices at other markets.
“Price movements were the same for the three other
markets studied (Chicago, Gulf Port [Mississippi], and

Memphis [Tennessee]), with high and low prices occurring
at about the same times. Arkansas’s normal price movement
was similar to those of these markets, with high prices
occurring most often in April and low prices in the harvest
period of October and November.
“The normal seasonal pattern for Arkansas has changed
over the past 15 years, with considerable flattening of the
seasonal curve. In 1953-1957 the high and low on the
seasonal curve were 26 points apart (88.4 for a low and 114.4
for a high). In 1963-1967 they were only 8 points apart (96
for a low and 104 for a high). If this pattern continues, less
price activity due to seasonal movement will occur.
“Prices were forecast by projecting both a seasonal and
a trend-cyclical value for each month and then combining
these two values. The separation of prices into these values
was accomplished by use of a statistical technique first
developed by J. Shiskin and H. Eisenpress, and later used by
L. Fielder at Louisiana State University.
“Seasonal values were projected from past seasonal
patterns, utilizing the change that occurred in any month over
a two-year period. The trend-cyclical value for any month
was projected by a regression equation which used three
variables lagged 22 months and three variables with no lag.
“This method for price projection was tested against
actual prices for five marketing years. Projected prices were
within 9 cents of actual prices in all months for two years,
1963-1964 and 1967-1968. In the three remaining years,
projected prices were within 10 cents of the actual price for
the first eight months of the period, but tended to drift further
apart in the latter part of the projection period.
“Prices then were projected for the period May 1969
through April 1970. Projected prices ranged from a high of
$2.41 in May 1969 to a low of $2.00 in October 1969. Prices
remained in the $2.40’s until they dropped severely from
June until October, and then rose again in November and
December.
“Indications are that prices will be low in 1969-1970
because of an extremely large carryover, inability to move
soybean stocks in late 1968 and early 1969 due to dock
strikes, the change of the support price from $2.50 to $2.25,
and the change of the support base from Number 2 to
Number 1 soybeans. This last factor made the support price
equivalent to $2.19 on Number 2 soybeans. Although this
model does not consider these factors individually, it must
be assumed that the futures market takes these and all others
into consideration. Therefore, even though direct attention
was not afforded these factors, they were treated indirectly.
“The ability to project prices is never accurate to
the point that projection can be taken as being absolutely
correct. This is true of this model which is based on past and
expected events. This model is more reliable the nearer the
projected price is to the projection period, but since most
producers sell their crop by April the projection is considered
adequate. This and the fact that the projection period is
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limited to 12 months from the time of projection make it
necessary to project on a year-to-year basis.” Address: Dep.
of Agricultural Economics and Rural Sociology, Agric. Exp.
Station, Univ. of Arkansas, Fayetteville, AR.
762. Larson, Jeanne R.; McLin, Ruth A. 1969. 52 Sabbath
menus. Nashville, Tennessee: Southern Publishing Assoc.
255 p. Index. 22 cm.
• Summary: This Seventh-day Adventist vegetarian
cookbook contains several soy-related recipes: Tofu loaf
(p. 52). Sukiyaki (with tofu, p. 186). Vegebits deluxe (with
1 no. 303 can Vegebits, p. 228). Soybean loaf (with cooked
mashed soybeans, p. 228). Noodle entree (with 1 large can
Choplets, p. 229). Creamed Skallops casserole (with 1 large
can Skallops, p. 229).
The chapter titled “Emergency Meals” has a section on
“Protein and Main Dish Foods” including “Canned vegetable
proteins (Vegelona, Vegetable Steaks, Soyameat, Nuteena,
etc.).”
763. National Soybean Processors Assoc. 1969. Year book
& trading rules–1968-1969. Washington, DC: National
Soybean Processors Association. 64 p. 23 cm. Spiral bound.
• Summary: Contents: Constitution and by-laws (As
amended Aug. 6, 1968). Officers and directors. Names of
members. List of standing committees. Trading rules on
soybean meal. Appendix to trading rules on soybean meal:
Official methods of analysis (moisture, protein, crude fiber,
oil {only method numbers listed}, sampling of soybean
meal {automatic sampler, probe sampler}). Trading rules
on soybean oil. Definitions of grade and quality of export
oils. Tentative soybean lecithin specifications. Appendix to
trading rules on soybean oil: Uniform sales contract, grading
soybean oil for color (N.S.P.A. tentative method), methods
of analysis (A.O.C.S. official methods): Soybean oil, crude;
soybean oil, refined; soybean oil, refined and bleached;
soybean oil for technical uses; soap stock, acidulated
soap stock and tank bottoms (only method numbers
listed). Foreign trade definitions (for information purposes
only). Address: 1225 Connecticut Ave., N.W., Suite 314,
Washington, DC 20036. Phone: 202/659-4610.
764. Thurmon, Jimmie Joan. comp. 1969. Adventures in
vegetarian cooking: Over 200 meatless main dish recipes.
Nashville, Tennessee: Southern Publishing Assoc. 128 p. 23
cm.
• Summary: The author of this Seventh-day Adventist
vegetarian cookbook is a woman. Interesting recipes include:
Nut Cheese (no. 1 & 2, with peanuts or peanut butter and
gluten flour, p. 11). Tomato Nuttose (with nut butter, p. 11).
Homemade Nuttose (with nut butter, p. 12). Homemade
Protose (with peanut butter and mashed beans (p. 12).
Homemade Nutmeat (dark) (with gluten flour, peanut butter,
and Vegex, p. 12-13). Homemade Nutmeat (light) (with

raw nut/peanut butter and flour, wheat meal, or soybean
meal, p. 13). Nuttolene (with peanut butter and eggs, p.
13). Homemade gluten (with Vegex or soy sauce, p. 14).
Granola. Preparing and cooking dry soybeans (p. 15). This
page describes how to make “soybean pulp,” an ingredient
is subsequent recipes. “Press cooked soybeans through
a coarse sieve or grind in a food grinder. Use in making
soups, croquettes, loaf, or soufflé. Cold, the pulp makes a
nutritious and flavorful filling for sandwiches when mixed
with chopped onion and enough salad dressing or milk to
make it easy to spread. May be used like pumpkin or squash
with milk, eggs, and spices as a filling for pie. May be used
in place of burger in chili.”
Soybean loaf (p. 19). Soybean cheese loaf (with 1 can
(14 oz.) soy cheese [tofu] and Savita, p. 21). Gluten roast no.
1 (with gluten burger, p. 21). Soybean loaf, p. 27). Soybeanrice loaf (p. 28). Gluten roast no. 1 & 2 (p. 29). Baked
soybean croquettes (with soybean pulp, p. 36-37). Soyameat
patties (p. 37). Cheese-nut burgers (with VegeChee [tofu,
made by Loma Linda Foods], p. 37). Soyameat tetrazzini
(p. 52). Soybean casserole (with Wham, p. 52-53). Soybean
souffle (with soybean pulp, p. 53). Tofu with mushroom
sauce (p. 90; Tofu is “A fresh soybean milk curd obtainable
at Oriental markets, or canned under the trade name
VegeChee” [by Loma Linda Foods]). Puree of soybean soup
(with soybean pulp, p. 110).
Pages 121-22 list “Vegetable protein brand names.”
All products are made by Seventh-day Adventist food
manufacturers. Brand name codes: B = Battle Creek. C =
Collegedale. L = Loma Linda. M = Madison. S = Sunnydale.
W = Worthington. 1. Nut meats (canned): Not-Meat (M).
Numete (W). Nuteena, Proteena, and Vegelona (L). Protose
(B).
2. Gluten burgers: Choplet Burger (W). Collegedale
Burger (C). Madison Burger, and Zoyburger (M). Prime
Vegetable Burger (B). Redi-Burger, and VegeBurger (L). 2.
Gluten steaks: Big Pat, and Fry Sticks (W). Chic-Ketts (S).
Collegedale Chops (C). Dinner Cuts, Dinner Rounds, Vege
Cuts, and Vegetables ‘n Gravy (L). Vegetable Skallops, and
Vegetable Steaks (B).
Note 1. This is the earliest English-language document
seen (Nov. 2014) that contains the term “Gluten burgers” (or
“Gluten burger”).
4. Wieners and sausages: Big Franks, and Linketts (L).
Saucettes (B). Veja-Links (W). 5. Frozen foods: Chipped
Prime, Prosage, Vegetarian Luncheon Slices (Chicken and
Beef Style), Wham (W). Note 2. Worthington was the first
Adventist company to make frozen meatlike products.
6. Soy meats: Soyameat (Diced Chicken Style, or Diced
Beef Style) (W). VegeChee [Tofu] (L).
Frequently used seasonings in vegetarian entrées. (p.
122). Accent. Bac-O-Chips (General Mills). Bakon Yeast.
Gravy Quik (L). G. Washington Broth. McKay’s Chicken
Style Seasoning. Savita. Savorex, and Smokene (L). Sovex.
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(soyabean, red bean, American soyabean). (6) The Kammon
Commodity Exchange [Shimonoseki] (soyabean, red bean,
American soyabean).
United Kingdom: (1) The London Vegetable Oil
Terminal Market Association, London (soyabean oil only).
Source: Forward Markets Bulletin, Oct. 1969.

Tartex. Tastex. Vegex.
Update. 1995. Oct. 25. Jimmie Joan Thurmon, a
Seventh-day Adventist, is retired and lives with her husband
at 128 Mountain Ridge Dr., S.E., Cartersville, Georgia
30120-6951. Phone: 770-974-9218. She learned how to
make wheat gluten from Seventh-day Adventist women, who
had been making it for years. In addition Loma Linda Foods
in California and Sanitarium Food Co. in Australia had
many products containing wheat gluten on the market by the
1960s. Address: Nashville, Tennessee.
765. Dwidjoseputro, Dakimah. 1970. Microbiological
studies of Indonesian ragi. PhD thesis in Biology, Vanderbilt
University, Nashville, Tennessee. vi + 125 p. Jan. Illust. No
index. 29 cm. Published in Indonesia in 1976. [64* ref]
• Summary: Contents: Acknowledgments. List of tables. List
of plates. 1. Introduction. 2. Review of literature. 3. Materials
and methods. 4. Experimental results. 5. Discussion. 6.
Summary. Literature cited. Address: Nashville, Tennessee.
766. Times of India (The) (Bombay). 1970. Foreign futures
markets. Feb. 24. p. 7.
• Summary: The names of each futures market and the crops
which are traded are listed for the USA (15 such markets),
Japan (20), Brazil (1), Pakistan (1), and the United Kingdom
(12). Seven other European countries also have futures
markets but only the country names are given–no details.
In the USA, soyabean futures contracts are traded
on: (1) Chicago Board of Trade (also oil and meal). (2)
Chicago Open Board of Trade. (3) Memphis Board of Trade
Clearing Association [Tennessee] (only soyabean meal). (4)
Minneapolis Grain Exchange [Minnesota].
Japan: (1) The Hokkaido Grain Exchange (also trades
red bean [azuki] futures). (2) The Osaka Grain Exchange
(soyabean, red bean, American soyabean). (3) The Tokyo
Grain Exchange (soyabean, red bean, American soyabean).
(4) The Kobe Grain Exchange (soyabean, red bean,
American soyabean). (5) The Nagoya Grain Exchange

767. Soybean Digest. 1970. Seed directory (Ad). Feb. p. 4243.
• Summary: Soybean seedsmen and seed companies
are listed alphabetically by state (and within each state
alphabetically by city) in the following states: Arkansas,
Delaware, Georgia, Illinois, Indiana, Iowa, Kansas,
Kentucky, Louisiana, Maryland, Minnesota, Mississippi,
Missouri, Nebraska, New Jersey, North Carolina, North
Dakota, Ohio, South Carolina, South Dakota, Tennessee,
Virginia, Wisconsin, Canada (Ontario).
For each listing is given the amount and varieties of seed
available, and whether certified, uncertified, or registered.
Most of the entries are for individual farmers.
Commonly sold varieties in three states include:
Arkansas: Bragg, Custer, Dare, Davis, Dyer, Hale 7,
Hampton 266, Hill, Hood, Lee, Picket, York.
Delaware: Delmar, Kent.
Georgia: Bragg, Coker, Davis, Hampton, Hardee.
Illinois: A-100, Adams, Amsoy, Beeson, Calland,
Chippewa, Clark 63, Corsoy, Cutler, Hark, Harosoy, Harosoy
63 Hawkeye, Hawkeye 63, Kent, Lindarin 63, Morton 333,
SRF 300, Wayne.
768. Soybean Digest. 1970. Author Philip S. Chen has plans
to retire. March. p. 54.
• Summary: “Dr. Philip S. Chen, well-known author and
chairman of the division of sciences and mathematics at
Atlantic Union College, South Lancaster, Massachusetts, has
announced that he will retire at the end of this year.
“Dr. Chen’s interest in soybeans stems from over
30 years ago when he was a teacher at Madison College
(Tennessee) and in charge of the food research laboratory of
Madison Foods, now a branch of Worthington Foods.
“Dr. Chen’s books include ‘Soybeans for Health,
Longevity and Economy,’ and ‘Heart Disease–Cause,
Prevention, and Recovery,’ which are carried on the book list
of the Soybean Digest. He has just finished writing a book on
vegetarianism.
“Dr. Chen has been a member of the American Soybean
Assn. for over 30 years.”
A small portrait photo shows Dr. Philip S. Chen.
769. Cook Industries, Inc. 1970. Worldwide merchandisers
of soybeans, wheat, and corn (Ad). Soybean Digest. Aug. p.
34.
• Summary: A half-page horizontal ad with no graphics.
Address: Headquarters: 131 Gayoso (P.O. Box 265),
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Memphis, Tennessee 38101.
770. Pellett, Kent. 1970. Soybeans: a crop made by people
who tried harder. Soybean Digest. Aug. p. 24-28, 30-32, 3435.
• Summary: A superb history of the American Soybean
Association on its 50th anniversary and of soybeans in
America. Contents: Introduction. Market-oriented from the
first. ASA’s founding at Camden, Indiana (3 Sept. 1920 at
Soyland). George M. Strayer takes helm; founds Soybean
Digest (Nov. 1940 at Hudson, Iowa). The great growth of
the markets. Restrictions on margarine. The market for
exports (after World War II, Japanese American Soybean
Institute, Soybean Council of America, American Soybean
Institute {ASI}, and USDA Foreign Agricultural Service).
Soybeans are big business. State soybean associations and
field staff (including the legislative program and referendum
[checkoff]). The task confronting us all.
Concerning state soybean associations and financing:
The Minnesota Soybean Growers Association, the first
affiliated association, was founded in 1962 [but did not
affiliate with ASA until Jan. 1965]. Since then, 16 other
state associations have been formed, and a field staff has
been established to service them. There are presently 1,900
directors of county committees, state associations, and
ASA itself. A Mid-South office was opened in Memphis,
Tennessee, a year ago. Financing of the soybean program is
done in many ways. Many states are participating in Phase II,
a voluntary checkoff at the first point of sale.
“The legislative program and referendum, Phase III,
which enables an automatic deduction of ½ cent per bushel
from all soybean sales in a state, was passed in North
Carolina, South Carolina, and Louisiana, but was defeated
in Minnesota and Missouri. The memory of the defeated
checkoff in those two states is still painfully fresh. Texas and
Ohio have passed enabling legislation for referendums this
year.
“Funds for market development work have also
been provided by the marketing boards or departments of
agriculture in Iowa, Ohio, Mississippi, Missouri, Louisiana,
and Tennessee.”
Photos show: (1) Kent Pellett, soybean historian for
28 years, managing editor then editor of Soybean Digest.
(2) ASA President D. Leslie Tindal, of Ten-Dale Farms,
Pinewood, South Carolina. He raises 500-600 acres of
soybeans annually, helped organize the South Carolina
Soybean Assn., and has made 2 trips to Europe on behalf of
ASA’s marketing program. (3) Taylor Fouts, the first ASA
president. He and his two brothers held the first meeting
of the ASA on their Soyland Farm at Camden, Indiana, in
1920, when they had 150 acres in soybeans plus another 200
acres of soybeans interplanted with corn. Several soybean
field days had been held at Soyland Farm in earlier years.
(4) Panoramic photo (courtesy of George M. Briggs, of

Wisconsin) of the more than 1,000 people who attended the
“First Cornbelt Soybean Conference” at Soyland Farm in
Sept. 1920. Note: As of March 1999, this photo is owned
by Bill Fouts of Indiana. On page 26, from right to left, the
people seated in the second row are: Unknown, Louanna
Fouts (wife of Finis), Finis Fouts, Lillie May Fouts (wife
of Taylor), Taylor Fouts, Lillie Jane (wife of Noah), Noah
Fouts. (5) Some ASA firsts: Paul C. Hughes, the first ASA
fieldman, 1948-1951. He is now manager of the Farmers
Soybean Corp., Blythville, Arkansas. David R. Farlow was
the first executive assistant 1958-61. He is now manager of
the Bunge Corp. vegetable oil division in New York. Shizuka
Hayashi was managing director of the Japanese American
Soybean Institute for ASA in Tokyo from its founding
in 1956 until his retirement in 1968. (6) Dr. Steve Chen,
director of the Taiwan office, with staff. (7) Scott Sawyers,
Far East director, in Tokyo, with Karl Sera, Yoshiko Kojima,
and his staff. Ms. Kojima, who has been with ASA since
1957 and is the longest serving overseas employee, is
chief of the food section of ASI’s Far East Office. (8) Dr.
Karl-Wolfgang Fangauf, director of the German office in
Hamburg, with staff. (9) Enoch Lachinian, director of the
Iran office, with staff. (10-14) ASA staff in the United States,
which started with one part-time person in 1940 and has
grown to 45 in 1970, including regional offices and overseas
staff of 19 in 4 foreign offices. Incl. Chet Randolph, Howard
E. Grow, George McCully, Merv Syverson, Larry Krueger.
(15) Princesses and queens: Mary Ellen Laatz of Illinois
and Julie Carlson of Minnesota were the first to be named
national “Princess Soya” in 1968 and 1969. But “soybean
queens” were being named as long ago as 1948, when Edith
Harris of Dyersburg, Tennessee, was given that title at
Portageville, Missouri.
On the cover of this issue are two oval photos: (1) A
man [probably Taylor Fouts] seated on a cultivator pulled by
two horses. “Cultivating soybeans on farm of Taylor Fouts,
first ASA president, in 1923.” (2) A modern tractor with a
cultivation attachment behind. “Cultivating soybeans on
farm of Leslie Tindal, 33rd ASA president (left in picture) in
1970.”
771. Soybean Digest. 1970. ASA officers 1920-1970. Aug. p.
38-39.
• Summary: 1920–pres., Taylor Fouts, Camden, Indiana;
secy., W.A. Ostrander, Lafayette, Indiana. 1920-21–pres.,
W.E. Riegel, Tolono, Illinois; secy., W.A. Ostrander,
Lafayette, Indiana. 1921-22–pres., C.E. Carter, Columbia,
Missouri; secy., W.A. Ostrander, Lafayette, Indiana. 192223–pres., G.M. Bridges, Madison, Wisconsin; secy., W.A.
Ostrander, Lafayette, Indiana. 1923-24–pres., W.J. Morse
[USDA], Washington, D.C.; vice presidents, E.C. Johnson,
Stryker, Ohio, and J.L. Robinson, Ames, Iowa; secy., C.L.
Meharry, Attica, Indiana. 1924-25–pres., W.J. Morse,
Washington, D.C.; vice presidents, E.C. Johnson, Stryker,
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Ohio, and J.L. Robinson, Ames, Iowa; secy., C.L. Meharry,
Attica, Indiana
1925-26–pres., W.E. Ayres, Stoneville, Mississippi; vice
pres., F.P. Latham, Belhaven, North Carolina; secy.-treas.,
C.L. Meharry, Attica, Indiana. 1926-27–pres., F. P. Latham,
Belhaven, North Carolina; vice pres., Taylor Fouts, Camden,
Indiana; secy.-treas., W.E. Ayres, Stoneville, Mississippi.
1927-28–pres., Taylor Fouts, Camden, Indiana; vice pres.,
Walter Godchaux, New Orleans, Louisiana; secy.-treas., W.E.
Ayres, Stoneville, Mississippi. 1928-29–pres., G.I. Christie,
Guelph, Ontario, Canada; vice pres., C.K. McClelland,
Fayetteville, Arkansas; secy.-treas., J.B. Edmondson,
Clayton, Indiana. 1929-30–pres., W.L. Burlison, Urbana,
Illinois; vice pres., F.S. Wilkins, Ames, Iowa; secy.-treas.,
Roy Chasteen, Crothersville, Indiana.
1930-31–pres., W.C. Ethridge, Columbia, Missouri;
vice pres., E.A. Hollowell, Washington, D.C., secy.-treas.,
W.L. Burlison, Urbana, Illinois. 1931-32–pres., W.J. Morse,
Washington, D.C.; vice pres., H.D. Hughes, Ames, Iowa;
secy.-treas., J.B. Park, Columbus, Ohio. 1932-33–pres.,
John P. Gray, Baton Rouge, Louisiana; vice pres., C.K.
McClelland, Fayetteville, Arkansas, secy.-treas., W.E. Ayres,
Stoneville, Mississippi. 1933-34–pres., C.K. McClelland,
Fayetteville, Arkansas, vice pres., unknown; secy.-treas., P.A.
Webber, Madison, Tennessee. 1934-35–pres., K.E. Beeson,
Lafayette, Indiana; vice pres., E.S. Dyas, Ames, Iowa; secy.treas., P.A. Webber, Madison, Tennessee.
1935-36–pres., E.S. Dyas, Ames, Iowa; vice pres., J.C.
Hackleman, Urbana, Illinois; secy.-treas., K.E. Beeson,
Lafayette, Indiana. 1936-37–pres., J.C. Hackleman, Urbana,
Illinois; vice pres., J.B. Park, Columbus, Ohio; secy.-treas.,
K.E. Beeson, Lafayette, Indiana. 1937-38–pres., J.B.
Park, Columbus, Ohio; vice pres., Geo. Briggs, Madison,
Wisconsin; secy.-treas., K.E. Beeson, Lafayette, Indiana.
1938-39–pres., G.G. McIlroy, Irwin, Ohio; vice pres., Jacob
Hartz Sr., Stuttgart, Arkansas; secy.-treas., J.B. Edmondson,
Clayton, Indiana. 1939-40–pres., G.G. McIlroy, Irwin, Ohio;
vice pres., Jacob Hartz Sr., Stuttgart, Arkansas; secy.-treas.,
J.B. Edmondson, Clayton, Indiana.
1940-41–pres, G.G. McIlroy, Irwin, Ohio; vice
pres., David G. Wing, Mechanicsburg, Ohio; secy.-treas.,
J.B. Edmondson, Clayton, Indiana; exec. secy., Geo. M.
Strayer, Hudson, Iowa. 1941-42–pres., David G. Wing,
Mechanicsburg, Ohio; vice pres., Joe Johnson, Champaign,
Illinois; secy.-editor, Geo. M. Strayer, Hudson, Iowa; treas.,
J.B. Edmondson, Clayton, Indiana.
1942-43–pres., David G. Wing, Mechanicsburg, Ohio;
vice pres., Joe Johnson, Champaign, Illinois; secy., Geo. M.
Strayer, Hudson, Iowa; treas., J.B. Edmondson, Clayton,
Indiana. 1943-44–Joe Johnson, Champaign, Illinois; vice
pres., Howard Roach, Plainfield, Iowa; secy., Geo. M.
Strayer, Hudson, Iowa; treas., J.B. Edmondson, Clayton,
Indiana. 1944-45–pres., Howard Roach, Plainfield, Iowa;
vice pres., Walter McLaughlin, Decatur, Illinois; secy.,

Jeanne Strayer, Hudson, Iowa; treas., J.B. Edmondson,
Clayton, Indiana.
1945-46–all officers held over, no convention. 194647–pres., Walter W. McLaughlin, Decatur, Illinois; vice
pres., J.B. Edmondson, Clayton, Indiana; secy.-treas., Geo.
M. Strayer, Hudson, Iowa. 1947-48–pres., Ersel Walley, Fort
Wayne, Indiana; vice pres., W.G. Weigle, Van Wert, Ohio;
secy.-treas., Geo. M. Strayer, Hudson, Iowa. 1948-49–pres.,
Ersel Walley, Fort Wayne, Indiana; vice pres., John Evans,
Montevideo, Minnesota; secy.-treas., Geo. M. Strayer,
Hudson, Iowa. 1949-50–pres., John W. Evans, Montevideo,
Minnesota; vice pres., Jake Hartz Jr., Stuttgart, Arkansas;
secy.-treas., Geo. M. Strayer, Hudson, Iowa.
1950-51–pres., John W. Evans, Montevideo, Minnesota;
vice pres., Chester B. Biddle, Remington, Indiana; secy.treas., Geo. M. Strayer, Hudson, Iowa. 1951-52–pres.,
Chester B. Biddle, Remington, Indiana; vice pres., Jake
Hartz Jr., Stuttgart, Arkansas; secy.-treas., Geo. M.
Strayer, Hudson, Iowa. 1952-53–pres., Chester B. Biddle,
Remington, Indiana; vice pres., Jake Hartz Jr., Stuttgart,
Arkansas; secy.-treas., Geo. M. Strayer, Hudson, Iowa.
1953-54–pres., Jake Hartz Jr., Stuttgart, Arkansas; vice
pres., Albert Dimond, Lovington, Illinois; secy.-treas., Geo.
M. Strayer, Hudson, Iowa. 1954-55–pres., Jake Hartz Jr.,
Stuttgart, Arkansas; vice pres., Albert Dimond, Lovington,
Illinois; exec. vice pres. and secy.-treas., Geo. M. Strayer,
Hudson, Iowa.
1955-56–pres., Albert Dimond, Lovington, Illinois; vice
pres., H.H. Huddleston, Lamont, Mississippi; exec. vice pres.
and secy.-treas., Geo. M. Strayer, Hudson, Iowa. 1956-57–
pres., Albert Dimond, Lovington, Illinois; vice pres., John
Sawyer, London, Ohio; exec. vice pres. and secy.-treas., Geo.
M. Strayer, Hudson, Iowa. 1957-58–pres., John Sawyer,
London, Ohio; vice pres., C.G. Simcox, Assumption, Illinois;
exec. vice pres. and secy.-treas., Geo. M. Strayer, Hudson,
Iowa. 1958-59–pres., John Sawyer, London, Ohio; vice
pres., C.G. Simcox, Assumption, Illinois; exec. vice pres.
and secy.-treas., Geo. M. Strayer, Hudson, Iowa. 1959-60–
pres., C.G. Simcox, Assumption, Illinois; vice pres., Chas. V.
Simpson, Waterville, Minnesota; exec. vice pres. and secy.treas., Geo. M. Strayer, Hudson, Iowa.
1960-61–pres., Chas. V. Simpson, Waterville,
Minnesota; vice pres., Hubert Baker, Dalton, Illinois; exec.
vice pres. and secy.-treas., Geo. M. Strayer, Hudson, Iowa.
1961-62–pres., Chas. V. Simpson, Waterville, Minnesota;
vice pres., Hays Sullivan, Burdette, Arkansas; exec. vice
pres. and secy.-treas., Geo. M. Strayer, Hudson, Iowa. 196263–pres., Chas V. Simpson, Waterville, Minnesota; vice
pres., Hays Sullivan, Burdette, Arkansas; exec. vice pres. and
secy.-treas., Geo. M. Strayer, Hudson, Iowa. 1963-64–pres.,
Hays Sullivan, Burdette, Arkansas; vice pres., Lyle Trisler,
Fairmont, Illinois; exec. vice pres. and secy.-treas., Geo.
M. Strayer, Hudson, Iowa. 1964-65–pres., Hays Sullivan,
Burdette, Arkansas; vice pres., L.C. Meade, West Lafayette,
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Indiana; exec. vice pres. and secy.-treas., Geo. M. Strayer,
Hudson, Iowa.
1965-66–pres., L.C. Meade, West Lafayette, Indiana;
vice pres., Harris Barnes Jr., Clarksdale, Mississippi; exec.
vice pres. and secy.-treas., Geo. M. Strayer, Hudson, Iowa.
1966-67–pres., L.C. Meade, West Lafayette, Indiana; vice
pres., Harris Barnes Jr., Clarksdale, Mississippi; exec. vice
pres. and secy.-treas., Geo. M. Strayer, Hudson, Iowa. 196768–pres., Harris Barnes Jr., Clarksdale, Mississippi; vice
pres., Seeley Lodwick, Wever, Iowa; secy., Leslie Tindal,
Pinewood, South Carolina; treas., John Sawyer, London,
Ohio; exec. vice pres., Chet Randolph, Hudson, Iowa. 196869–pres., Harris Barnes Jr., Clarksdale, Mississippi; vice
pres., Seeley Lodwick, Wever, Iowa; secy., Leslie Tindal,
Pinewood, South Carolina; treas., John Sawyer, London,
Ohio; exec. vice pres., Chet Randolph, Hudson, Iowa. 196970–pres., Leslie Tindal, Pinewood, South Carolina; vice
pres., Harold Kuehn, Du Quoin, Illinois; secy., W.B. Tilson,
Plainview, Texas; treas., Howard Adler, Sharpsville, Indiana;
exec. vice pres., Chet Randolph, Hudson, Iowa.
772. Soybean Digest. 1970. Refinery dedicated [by Central
Soya at Decatur, Indiana]. Aug. p. 104-05.
• Summary: “Central Soya has dedicated its first refinery for
the production of edible soybean oil at Decatur, Indiana.
“Actual production of edible oils had begun in
February at the multimillion-dollar facility, located adjacent
to the company’s existing soybean processing and feed
manufacturing complex. Produced at the site are salad,
margarine, and shortening oils.
“The refinery consists of a two-story main building, plus
a hydrogen plant and 20 outside oil storage tanks. Company
officials at the opening termed the refinery as ‘the most up to
date in the industry.’”
“The company recently announced that it would
construct a second refinery for edible oil at Chattanooga,
Tennessee. It is expected to be in operation by July 1971.
A photo shows a crowd at the dedication ceremonies of
Central Soya’s new edible oil refinery at Decatur, Indiana.
773. Soybean Digest. 1970. ASA directors of 50 years. Aug.
p. 39.
• Summary: These directors of the American Soybean Assoc.
are listed alphabetically by last name: O.H. Acom, Wardell,
Missouri 1948-64; Howard Adler, Sharpsville, Indiana 196970; W.E. Ayres, Stoneville, Mississippi 1925-29, 1932-33.
Hubert Baker, Dalton, Illinois 1959-61; G.H. Banks,
Osceola, Arkansas 1937-38; K.E. Beeson, West Lafayette,
Indiana 1934-38; Harris Barnes, Clarksdale, Mississippi
1961-69; Chester B. Biddle, Remington, Indiana 1949-1969;
C.E. Bowen, Champaign, Illinois 1964-67; G.M. Briggs,
Madison, Wisconsin 1922-23, 1937-38; J.B. Buchanan,
Guelph, Ontario, Canada 1928-30; W.L. Burlison, Urbana,
Illinois 1929-31; John Butterfield, Pana, Illinois 1956-62;

Frank Byron, Waseca, Minnesota 1969-70.
C.E. Carter, Columbia, Missouri 1921-22; Roy
Chasteen, Crothersville, Indiana 1929-30; G.I. Christie,
Guelph, Ontario, Canada 1928-29; Harvey S. Clapp,
Accotink, Virginia 1928-29; H.I. Cohn Sr., St. Louis,
Missouri 1949-52; Joe Coleman, Clare, Iowa 1967-70; J.S.
Cutler, Columbus, Ohio 1925-28.
E.J. Delwiche, Madison, Wisconsin 1925-28; Gilles
DePutter, Appin, Ontario, Canada 1953-56; Albert Dimond,
Lovington, Illinois 1951-59; W.R. Dodson, [Louisiana]
1932-33; John Dries, Saukville, Wisconsin 1940-51; E.S.
Dyas, Ames, Iowa 1934-36.
J.B. Edmondson, Clayton, Indiana 1928-29, 1935-49;
W.C. Ethridge, Columbia, Missouri 1929-31; John Evans,
Montevideo, Minnesota 1949-69.
Milton Farough, Maidstone, Ontario, Canada 1968-70;
Robert Ford, Merlin, Ontario, Canada 1966-68; Taylor Fouts,
Camden, Indiana 1926-28; Eugene Funk, Bloomington,
Illinois 1935-37.
Frank Garwood, Stonington, Illinois 1946-49; Harry
Gatton Jr., Rumsey, Kentucky 1959-66; Ben Gildersleeve,
Hudson, Illinois 1961-67; Thomas Gilmore, Sandersville,
Georgia. 1935-37; Walter Godchaux, New Orleans,
Louisiana. 1926-28, 1932-33; John P. Gray, Baton Rouge,
Louisiana. 1932-35, 1938-40.
J.C. Hackleman, Urbana, Illinois 1935-37; Joe Hammer,
Des Moines, Iowa 1960-62; Jacob W. Hartz Sr., Stuttgart,
Arkansas 1938-49; Jake Hartz Jr., Stuttgart, Arkansas, 194969; Calvin Heilman, Kenton, Ohio 1949-52; E.A. Hollowell,
Washington, DC. 1930-31; Frank Hoxie, Shenandoah, Iowa
1967-70; H.H. Huddleston, Lamont, Mississippi 195057; H.C. Hughes, Ames, Iowa 1931-32; Frank W. Hyatt,
Wheatley, Ontario, Canada 1962-64.
E.C. Johnson, Stryker, Ohio 1923-25; Joe Johnson,
Champaign, Illinois 1941-44; A.E. Jolly, Chatham, Ontario,
Canada 1956-59.
Harold Keller, Dyersburg, Tennessee 1966-70; Roger
Killingsworth, Jonesville, Louisiana. 1967-70; Harold
Kuehn, Du Quoin, Illinois 1967-70.
F.P. Latham, Belhaven, North Carolina 1925-27; F.C.
Laughinghouse, Pantego, North Carolina 1967-70; Frank W.
Lewis, Ursa, Illinois 1962-64; Seeley Lodwick, Wever, Iowa
1964-69; Lester Longhurst, St. Thomas, Ontario, Canada
1964-66; J.G. Loo Jr., Baton Rouge, Louisiana. 1932-33;
Harold Lumsden, Essex, Missouri 1954-57.
Martin Manning, Ladd, Illinois 1966-70; C.K.
McClelland, Fayetteville, Arkansas 1928-29, 1932-35; G.G.
McIlroy, Irwin, Ohio 1938-50; Walter McLaughlin, Decatur,
Illinois 1943-47; L.C. Meade, West Lafayette, Indiana 196270; C.L. Meharry, Attica, Indiana 1923-26, 1930-35; Wm.
Merschman, West Point, Iowa, 1969-70; Gerald Michaelson,
Dawson, Minnesota 1969-70; Roy H. Monier, Carrollton,
Missouri 1943-44; W.J. Morse, Washington DC. 1923-25,
1931-32; Glen Myers, Memphis, Missouri 1959-68.
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Stuart D. Ormsby, Belleville, New York 1941-43; W.A.
Ostrander, Lafayette, Indiana 1920-23.
J.B. Park, Columbus, Ohio 1930-32, 1936-38; R.H.
Peck, River Canard, Ontario, Canada 1947-53; Don
Pemberton, Cape Girardeau, Missouri 1969-70; Joe Pepper,
Weston, Missouri 1968-70; W.R. Perkins, State College,
Mississippi 1934-35; LeRoy Pike, Pontiac, Illinois 194856; Harry A. Plattner, Malta Bend, Missouri 1944-48; Wm.
Prichard, Louisville, Georgia. 1969-70.
Howard Roach, Plainfield, Iowa 1941-67; J.L. Robinson,
Ames, Iowa 1923-25; Everett Royer, Irwin, Ohio, 1968-70.
John Sand, Marcus, Iowa 1943-46; John Sawyer,
London, Ohio 1952-69; Walter M. Scott Jr., Tallulah,
Louisiana 1957-61; Richard Simcoke, Kennett, Missouri
1964-69; C.G. Simcox, Assumption, Illinois 1949-61; Chas.
Simpson, Waterville, Minnesota 1957-69; Gilbert Smith,
Taylorville, Illinois 1944-46; J.T. Smith, Tolono, Illinois
1925-26; Richard Smith, Tilbury, Ontario, Canada 196062; Robert Smith, Walnut Ridge, Arkansas 1969-70; L.F.
Stoner, Holly Bluff, Mississippi 1946-48; Bert S. Strayer,
Hudson, Iowa 1930-31; George Strayer, Hudson, Iowa 193767; Jeanne Strayer, Hudson, Iowa 1944-46; Hays Sullivan,
Burdette, Arkansas 1960-70.
C.W. Tabaka, Ivesdale, Illinois 1926-28; Edward
Tillman, Caruthersville, Missouri 1952-54; Leslie Tindal,
Pinewood, South Carolina 1967-70; W.B. Tilson, Plainview,
Texas 1967-70; Lyle Trisler, Fairmont, Illinois 1961-66.
W.W. Wallace, Woodslee, Ontario, Canada 1959-60;
Ersel Walley, Fort Wayne, Indiana 1941-62; P.A. Webber,
Madison, Tennessee 1933-35; W.G. Weigle, Van Wert,
Ohio 1946-49; R.G. Wiggins, Ithaca, New York 1937-38;
F.S. Wilkins, Ames, Iowa 1925-26, 1929-30; Harry D.
Wilson, [Baton Rouge, Louisiana] 1932-33; David G. Wing,
Mechanicsburg, Ohio 1940-68; John Wing, Mechanicsburg,
Ohio 1969-70; LaVerne Workman, Chatham, Illinois 196770.
Note: These directors come from only 16 U.S. states
plus Ontario, Canada. Illinois has the most directors with 21,
followed by Iowa with 14 and Indiana with 10.
774. Soybean Digest. 1970. ASA convention sites 19201969. Aug. p. 40.
• Summary: 1920–Camden, Indiana [Fouts Bros. Farm].
1921–Urbana, Tolono, Illinois. 1922–Columbia, Missouri.
1923–Madison, Wisconsin. 1924–Ames, Iowa. 1925–
Washington, DC. 1926–Stoneville, Clarksdale, Greenville,
Mississippi. 1927–Belhaven, Washington, Elizabeth City,
North Carolina. 1928–Camden, Lafayette, Indiana. 1929–
Guelph, Ontario, Canada.
1930–Urbana, Illinois. 1931–Columbia, Missouri. 1932–
Washington, DC. 1933–Baton Rouge, Houma, Louisiana.
1934–Little Rock, Stuttgart, Marianna, Arkansas. 1935–
Evansville, Lafayette, Indiana. 1936–Ames, Cedar Rapids,
Hudson, Iowa. 1937–Urbana, Illinois. 1938–Columbus,

Wooster, Ohio. 1939–Madison, Wisconsin.
1940–Dearborn, Michigan. 1941–Ames, Des Moines,
Iowa. 1942–Lafayette, Indiana. 1943–Cedar Rapids,
Iowa. 1944–Urbana, Illinois. 1946–St. Louis, Missouri.
1947–Columbus, Ohio. 1948–Memphis, Tennessee. 1949–
Minneapolis, Minnesota.
1950–Springfield, Illinois. 1951–Des Moines, Iowa.
1952–Lafayette, Indiana. 1953–St. Louis, Missouri. 1954–
Memphis, Tennessee. 1955–Cincinnati, Ohio. 1956–Urbana,
Illinois. 1957–Minneapolis, Minnesota. 1958–Des Moines,
Iowa. 1959–St. Louis, Missouri.
1960–Memphis, Tennessee. 1961–Indianapolis, Indiana.
1962–Minneapolis, Minnesota. 1963–Columbus, Ohio.
1964–Kansas City, Missouri. 1965–Memphis, Tennessee.
1966–Des Moines, Iowa. 1967–Peoria, Illinois. 1968–New
Orleans, Louisiana. 1969–Myrtle Beach, South Carolina.
1970–Golden Anniversary, Minneapolis, Minnesota.
775. Soybean Digest. 1970. Early soybean researcher
[Charles A. Mooers] dead. Nov. p. 43-44.
• Summary: “Charles Ansel Mooers, age 100, director
emeritus of the University of Tennessee Agricultural
Experiment Station, died recently at Knoxville, Tenn. He had
been on the Experiment Station staff since 1893 and retired
in 1946...
“Mr. Mooers compared cowpeas and soybeans as seed
and hay crops for Tennessee. In field studies in 1906 and
1907, using the Mammoth Yellow variety of soybeans, he
observed that the date of planting had very little effect on the
date of maturity. Mooers’ observation was the basis for the
research more than a decade later by Garner and Allard of
USDA showing the effect of length of day on flowering in
soybeans and tobacco.
“The study of photoperiodism derived from the work
of Garner and Allard, and even earlier from that of Mooers,
has been one of the most active research areas in plant
physiology for many years,’ says Robert W. Howell of the
USDA crops research division at Beltsville, Maryland. ‘The
maturity group division that we use to classify and evaluate
soybean varieties is based directly on concepts evolving from
the early work of Mr. Mooers.’”
776. Dwidjoseputro, Dakimah; Wolf, Frederick T. 1970.
Microbiological studies of Indonesian fermented foodstuffs.
Mycopathologia et Mycologia Applicata (The Netherlands)
41(3-4):211-22. Dec. 4. [18 ref]
• Summary: Ragi is Indonesian starter culture. From ragitempe (tempeh starter) and tempe were isolated Rhizopus
oryzae, R. arrhizus, R. oligosporus, R. stolonifer, Mucor
Rouxii, M. javanicus and Trichosporon pullulans.
From ragi-ketjap, used to prepare Indonesian soysauce,
were isolated Rhizopus oligosporus, R. arrhizus, R. oryzae,
Aspergillus oryzae, and A. flavus, the latter species probably
being an accidental contaminant. The microflora of tapé
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(tapeh) is also described. Two new species are described:
Candida lactosa and Hansenula malanga, from ragitapé from Surakarta and Malang, respectively. Address:
Vanderbilt Univ., Nashville, Tennessee. Dwidjoseputra now
resides in Malang, Indonesia.
777. Crane, Paul S.; Rhee, S.U.; Seel, D.J. 1970. Experience
with 1,079 cases of cancer of the stomach seen in Korea
from 1962 to 1968. American J. of Surgery 120(6):747-51.
Dec. [14 ref]
• Summary: This case-control study shows a very high
incidence of stomach cancer when compared with other
forms of cancer seen in a rural Korean mission hospital.
Consumption of miso soup or miso (“soya paste” [doenjang])
was associated with increased risk of stomach cancer. “The
fact that Aspergillus flavus is found in soya bean cakes
[meju] raises the possibility that aflatoxins produced by this
mold which grows on the soya cakes (from which soya bean
paste is made) may be a possible etiologic factor in the high
incidence of stomach cancer seen in 1,079 patients with
stomach cancer in a 130 bed hospital in the seven year period
from 1962 through 1968 in Southwest Korea.”
66.5% or 717 of the patients with stomach cancer were
farmers. “Koreans with stomach cancer seem to ingest
significantly larger amounts of soya bean paste than persons
of the same age and sex without stomach cancer.” Soya
sauce intake was also studied.
Note 1. Dr. Clifford W. Hesseltine, a world-famous
mycologist at the Northern Regional Research Laboratory
(Peoria, Illinois) published his first study on aflatoxins
in 1966. In 1984 he published the definitive paper on the
subject, in both English and Japanese Nihon Shoyu Kenkyujo
Zasshi (J. of Japan Soy Sauce Research Inst.) 10(3):6992. He showed that aflatoxins are not produced during the
process of making soy sauce or miso in Japan.
Note 2. On 25 Nov. 1983 Dr. Clifford W. Hesseltine of
the USDA’s Northern Regional Research Center (NRRC,
Peoria, Illinois) received the award of the Third Class of
the Order of the Rising Sun from the Emperor of Japan in
recognition of the meritorious services he has rendered:
proving the safety of Japan’s traditional fermented foods, etc.
Note 3. This is the earliest soy-related document seen
that mentions a “case-control study.” “A case-control study
is a type of observational study in which two existing groups
differing in outcome are identified and compared on the
basis of some supposed causal attribute. Case-control studies
are often used to identify factors that may contribute to a
medical condition by comparing subjects who have that
condition/disease (the “cases”) with patients who do not
have the condition/disease but are otherwise similar (the
“controls”). They require fewer resources but provide less
evidence for causal inference than a randomized controlled
trial” (Source: Wikipedia, May 2017).
Concerning observational study designs, see also: Case

control vs. cohort; prospective cohort; retrospective cohort.
“OR” stands for “odds ratio” which is a measure of
association between an exposure and an outcome. The OR
represents the odds that an outcome will occur given a
particular exposure, compared to the odds of the outcome
occurring in the absence of that exposure.
“RR” stands for relative risk. In statistics and
epidemiology, relative risk or risk ratio (RR) is the ratio
of the probability of an event occurring (for example,
developing a disease, being injured) in an exposed group to
the probability of the event occurring in a comparison, nonexposed group. Address: 1. M.D., Nashville, Tennessee; 2-3.
M.D., Chonju, Korea.
778. Free, William Joseph. 1970. An interregional analysis
of the soybean processing industry with particular emphasis
on the southern region and the Tennessee valley. PhD thesis,
University of Missouri–Columbia. 421 p. Page 4993 in
volume 31/10-A of Dissertation Abstracts International. *
Address: Univ. of Missouri–Columbia.
779. The family tree (genealogy) of Joseph Eichberg,
founder and head of American Lecithin Co. (ALC) in
Atlanta, Georgia. 1970.
• Summary: Joseph Eichberg Sr. (the lecithin pioneer in
the USA, of ALC) was born on 28 March 1908 in Atlanta,
Georgia. He died on 1 Feb. 1997 in Atlanta. He married (1)
Lucille Rosenfeld on 12 Dec. 1933 in Nashville, Tennessee.
She was born on 8 June 1908 in Nashville, and died on 7
Jan. 1965 in Atlanta. Joseph and Lucille had 2 children: (a)
Joseph Eichberg Jr. was born on 5 Oct. 1935 in New York.
(b) Susanne Eichberg. He married (2) Florence May on 1
June 1973 in Atlanta. She was born in 1908 and died on 6
April 1994.
The father of Joseph Eichberg Sr. was David Eichberg,
born 2 Oct. 1862 in Cincinnati, Ohio. Died 25 March 1941
in Atlanta. David married Malvina May on 12 Feb. 1902
in Atlanta. She was born on 12 March 1877 in Marseille,
France, and died on 4 Feb. 1969 in Atlanta.
The father of David Eichberg was Frederik Eichberg,
born 6 Sept. 1825 in [Bad] Mergentheim, Germany, and died
on 22 July 1908 in Cincinnati, Ohio. He married Babette
Friedlander in Sept. 1856 in Cincinnati, Ohio. She was born
on 14 Sept. 1832 in Bavaria, and died on 7 July 1869 in
Cincinnati.
The father of Frederik Eichberg was Jonas Samuel
Eichberg, born on 20 July 1786 in Mergentheim, Germany,
and died on 26 Feb. 1875 in Craisheim, Germany. He
married Rachel Loew on 10 May 1818 in Weisenbach,
Germany. She was born on 21 Aug. 1796 in Craisheim. Her
death date and place are not given.
The father of Jonas Samuel Eichberg was Samuel Jonas
Eichberg, born 23 Aug. 1753 in Bechhofen, and died on 29
July 1831 in Mergentheim, Germany. He married Pauline
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Beile Low, who was born on 5 July 1765 in Affaltrach,
Germany. Her death date and place are not given.
Note: This family tree was created and kindly sent to
Soyinfo Center in June 2015 by Armin Wendel, German
expert on lecithin and its history.
780. Hartwig, Edgar E.; Jamison, Kathryn W. comps.
1971. The Uniform Soybean Tests: Southern States, 1970.
RSLM (U.S. Regional Soybean Laboratory Mimeograph,
Urbana, Illinois) No. 247. Feb. 131 p. Not for publication.
https://www.ars.usda.gov/ARSUserFiles/60661000/
UniformSoybeanTests/70soybook.pdf
• Summary: Except for the cover, this document is
typewritten.
Near bottom of title page: “United States Department of
Agriculture.
“Agricultural Research Service.
“Crops Research Division.
“Cooperating with State Agricultural Experiment
Stations.”
Contents: Cooperating personnel. Introduction. Strain
identification. Location of nurseries. Methods. Uniform test,
Group IV. Preliminary Group IV. Uniform test, Group V.
Preliminary Group V. Uniform test, Group VI. Preliminary
Group VI. Uniform test, Group VII. Preliminary Group VII.
Uniform test, Group VIII. Preliminary Group VIII.
Page 1: Compiled: “From data supplied by:
“John Schillinger, Maryland.
“B.E. Caldwell, Maryland
“E.L. Wisk, Georgetown, Delaware
“G.D. Jones, Orange, Virginia
“H.M. Camper, Warsaw, Virginia
“M.T. Carter, Petersburg, Virginia
“M.W. Alexander, Holland Virginia
“C.A. Brim, North Carolina
“J.B. Pitner, Florence, South Carolina
“H.L. Musen, Blackville, South Carolina
“E.B. Eskew, Clemson, South Carolina
“J.J. Stanton, Jr., Hartsville, South Carolina
“H.B. Harris, Experiment, Georgia
“C.D. Fisher, Blairsville, Georgia
“W.H. Marchant, Tifton, Georgia
“J.K. Boseck, Belle Mina, Alabama
“H.F. Yates, Fairhope, Alabama
“Kuell Hinson, Gainesville, Florida
“Dan Gorbet, Marianna, Florida
“W.H. Chapman, Quincy, Florida
“R.L. Smith, Jay, Florida
“W.W. Kilby, Poplarville, Mississippi.
“J.W. McMillan, Newton, Mississippi
“D.B. Egli, Kentucky
“C.R. Tutt, Princeton, Kentucky
“R.L. Bernard, Urbana, Illinois
“D.R. Browning, Carbondale, Illinois

“V.D. Luedders, Columbia, Missouri
“Elmer Counce, Martin, Tennessee
“J.R. Overton, Jackson, Tennessee
“E.E. Hartwig, Stoneville, Mississippi
“L.A. Duclos, Portageville, Missouri
“C.E. Caviness, Arkansas
“Curtis Williams, Baton Rouge, Louisiana
“R.N. Flint, St. Joseph, Louisiana
“J.L. Rabb, Curtis, Louisiana
“J.H. Davis, Crowley, Louisiana
“G.L. Kilgore, Columbus, Kansas
“J.S. Kirby, Oklahoma
“K.B. Porter, Bushland, Texas
“D.F. Owen, Halfway, Texas
“R.D. Brigham, Lubbock, Texas
“J.P. Craigmiles, Beaumont, Texas.”
“Strain identification: The strains designated by number
carry a letter prefix [in this report]. This letter identifies
where each strain was selected
“Co–Coker’s Pedigreed Seed Co., Hartsville, South
Carolina
“D–Delta Branch Exp. Station and U.S. Regional
Soybean Laboratory
“F–Florida Agric. Exp. Station and U.S. Regional
Soybean Laboratory
“Ga–Georgia Agricultural Experiment Station
“L–Illinois Agric. Exp. Station and U.S. Regional
Soybean Laboratory
“La–Louisiana Agricultural Experiment Station
“Md–Maryland Agric. Exp. Station and U.S. Regional
Soybean Laboratory
“N–North Carolina Agric. Exp. Station and U.S.
Regional Soybean Laboratory
“R–Arkansas Agricultural Experiment Station
“S–Missouri Agric. Exp. Station and U.S. Regional
Soybean Laboratory
“UD–Delaware Agricultural Experiment Station
“V–Virginia Agricultural Experiment Station.” Address:
1. Agronomist; 2. Statistical Clerk [Stoneville, Mississippi].
781. Soybean Digest. 1971. Seed directory (Ad). Feb. p. 3435.
• Summary: Soybean seedsmen and seed companies
are listed alphabetically by state (and within each state
alphabetically by city) in the following states: Alabama,
Arkansas, Georgia, Illinois, Indiana, Iowa, Kansas,
Louisiana, Michigan, Minnesota, Mississippi, Missouri,
Nebraska, North Carolina, Tennessee.
For each listing is given the amount and varieties of seed
available, and whether certified, uncertified, or registered.
Most of the entries are for individual farmers.
782. Soybean Digest. 1971. Final estimate [of U.S. soybean
acreage, yield, and production] was up slightly: Crop report.
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Feb. p. 35.
• Summary: USDA’s final crop report issued Dec. 18 was
slightly above earlier estimated of 10 million bu. and was a
new U.S. record. A large graph, titled “Soybeans for beans”
gives acreage harvested (in 1,000 acres), yield per acre,
and production (in 1,000 bushels), by states, for the years
1968, 1969, and 1970. The states (arranged geographically)
included are: New York, New Jersey, Pennsylvania, Ohio,
Indiana, Illinois, Michigan, Wisconsin, Minnesota, Iowa,
Missouri, North Dakota, South Dakota, Nebraska, Kansas,
Delaware, Maryland, Virginia, North Carolina, South
Carolina, Georgia, Florida, Kentucky, Tennessee, Alabama,
Mississippi, Arkansas, Louisiana, Oklahoma, Texas, Total
USA.
The top three states in production in 1970 were Illinois
(2.12 million bu), Iowa (1.86 million), Indiana (1.04
million). Total U.S. production in 1968 was 11.03 million bu,
in 1969 was 11.26 million, and in 1970 was 11.36 million.
783. Hall, William A. 1971. A study of the relations
of average two-year soybean yields produced to use
of recommended production practices and selected
characteristics of Marion County producers. MSc thesis,
University of Tennessee, Knoxville. ix + 141 p. March. 27
cm. [14 ref]
• Summary: “Abstract: The purposes of the study were
to: (1) determine certain characteristics of Marion County
soybean producers and their farms; (2) more accurately
determine which recommended production practices soybean
producers were using in 1968 and 1969; (3) study the
relation between use of recommended production practices
and yield levels; and (4) identify some of the more important
factors influencing adoption of recommended soybean
production practices. Thirty-eight soybean producers, which
constituted both population and sample, were interviewed for
the purpose of gathering data for study purposes. The data
included the crop years of 1968 and 1969. Growers were
categorized in above and below average yield levels, and
main comparisons were made between these two groups.
“Findings disclosed that soybean producers and their
farms had the following characteristics: (1) had an average
farm size of 430 acres; (2) had an average of 155 acres of
cropland; (3) planted an average of 102 acres of soybeans;
(4) had an average educational level of 9.5 grades; (5) had
an average age of 47.1 years; and (6) had a median gross
family income of $14,375 (for those answering this optional
question).
“When the High and Low yield groups were compared
it was found that the former had: (1) a larger average farm
size (498 vs 365 acres); (2) more average acres of cropland
(178 vs 150 acres); (3) planted fewer acres of soybeans (92
vs 114 acres); (4) a slightly higher average educational level
(9.9 vs 9.2 grades); (5) a slightly lower average age (46.8 vs
47.9 years); and (6) a higher median gross family income for

those answering this optional question ($17,499 vs $13,333).
“With regard to adoption of eleven recommended
soybean production practices studied, farmers in the High
yield group had slightly higher total average practice
diffusion ratings than did the Low yield group. Essentially
no difference was shown between the High and Low yield
groups with regard to use of soybean production practices
and the producers position in the diffusion process, although
more of the former were liming and fertilizing according
to soil test recommendations and were seeking advice from
professionals.
“Some reasons given to explain why soybean producers
were not adopting recommended soybean production
practices included: (1) lack of adequate machinery and
equipment; (2) lack of technical knowledge needed; (3)
relative cost of the practice and net returns per acre; (4) more
rewarding activities demanded grower’s time and money;
and (5) belief that practices were not sound.
“With regard to sources of advice about soybean
production practices the growers listed (in order of frequency
mentioned): neighbors and friends; seed, fertilizer, or
pesticide dealers; soybean buyers; equipment dealers;
Extension agents; Soil Conservation Service representative;
soybean specialist; Farmers Home Administration
representative; and banker or Production Credit Association
representative. Additional sources of information mentioned
were farm magazines, Extension distributed bulletins
and publications, Extension newsletters, radio, weekly
newspapers, farm meetings, commercial bulletins, daily
newspapers, field days and tours, and television in that order.
“It was recommended that study findings be used in
the development of an Extension teaching plan for soybean
producers in Marion County.” Address: Tennessee.
784. Cook Industries, Inc. 1971. Worldwide merchandisers
of soybeans, wheat, and corn (Ad). Soybean Digest. May. p.
25.
• Summary: A half-page horizontal ad with no graphics.
Address: Headquarters: 2185 Democrat Rd.–P.O. Box 16912,
Memphis, Tennessee 38116.
785. Collins, J.L.; McCarty, I.E.; Swingle, H.D. 1971.
Shelling mature green soybeans with a roller-type sheller.
Tennessee Farm and Home Science, Progress Report No. 78.
p. 2-3. April/June. (Knoxville, TN). [2 ref]
• Summary: “The present production of green vegetable-type
soybeans is limited to small plots grown in home gardens.”
Commercial production has been hindered by the difficulty
of removing the beans from the pods. The results of this
study indicates that after being harvested with a ChisholmRyder green bean harvester, a roller-type sheller (Taylor
“Little Sheller”) can be used satisfactorily for shelling green
soybeans. The gear-driven rollers of the sheller have a small
diameter: one is 13/16 inch and the other is 1 inch. The space
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between the rollers is constant but adjustable. Normally, the
beans are difficult to remove from the raw pod, but when the
pods are preheated in water the beans can be removed by
applying gentle pressure. The beans were free of placental
material and did not show a significant amount of damage.
Address: 1. Assoc. Prof.; 2. Asst. Prof. Both: Dep. of Food
Technology, Univ. of Tennessee, Knoxville, TN; 3. Dep. of
Horticulture.
786. SoyaScan Notes. 1971. Chronology of soybeans,
soyfoods and natural foods in the United States 1971
(Overview). Dec. 31. Compiled by William Shurtleff of
Soyfoods Center.
• Summary: 1971 Jan. East West Journal starts publication in
Boston, Massachusetts.
1971 Feb. Westbrae Natural Foods, founded in late
1970, opens for business in Berkeley, California, as a natural
foods retail store.
1971 Feb. Essene Traditional Foods begins operation
as a macrobiotic natural foods distributor in Philadelphia,
Pennsylvania. They sell miso and tamari.
1971 May. Tree of Life opens as a natural foods retail
store in St. Augustine, Florida, founded by Irwin Carasso.
1971. The Food Protein Council (renamed Soy Protein
Council in Dec. 1981) is established as a trade association
for major manufacturers of soy protein for food use.
1971 Aug. 15. Richard Nixon devalues the U.S. dollar
by cutting its tie with gold. It starts to float, thus changing
many of the basics of international trade.
1971. India’s first soyfoods development project starts at
G.B. Pant University.
1971 Feb. 22. Textured soy protein products authorized
for use as meat extenders in National School Lunch Program.
1971 Sept. Diet for a Small Planet, by Frances Moore
Lappé, published by Ballantine Books. A landmark book that
plays a major role in the rise of interest in meatless diets.
1971 Sept. 3. Stephen Gaskin and several hundred
friends and disciples purchase a 1700-acre farm at 156
Drakes Lane, Summertown, Lewis County, Tennessee.
Vegans (complete vegetarians) and long-haired hippies,
they first planted soybeans in the spring of 1972. In
December 1971 Alexander Lyon, who has a PhD degree in
biochemistry, begins the community’s first serious library
research on soyfoods, especially soymilk and tempeh.
1971 Aug. 23. Laurelbrook Foods begins operation
as a macrobiotic natural foods distributor in Forest Hill,
Maryland–founded by Rod and Margie Coates. They kept a
post office box in nearby Bel Air.
1971 fall. Eden Foods in Ann Arbor, Michigan, begins
distributing macrobiotic natural foods. In June 1971 they
began wholesaling these foods out of the back of their retail
store.
1971. Shadowfax begins operation as a natural food
distributor, founded by Charlie Smail.

1971. This year the natural foods boom in America
can be said to have begun, pioneered by macrobiotic food
distributors. Soyfoods rode to popularity on this wave. Food
for Life in Chicago (IL), Ceres in Colorado Springs, The
Well in San Jose (CA), and Lifestream in British Columbia
(Canada) also started at about this time.
1971. Soybeans as a Food Source, by Wolf and Cowan
published by CRC Press. It focuses on modern soy protein
products, offering an excellent review of the literature (86
pages and 276 references). A revised edition is published in
1975 (101 p., 416 references).
1971. First modern study on the effect of dietary
protein on blood lipids titled “Plasma cholesterol levels and
liver cholesterol biosynthesis in rabbits fed commercial or
semisynthetic diets with and without added fats and oils,”
by Dr. K.K. Carroll (Dep. of Biochemistry, University of
Ontario, Canada) published in Atherosclerosis. From 1977 on
a group led by Sirtori in Milan, Italy, was actively pursuing
this same line of research which showed that even in fatfree diets, animal proteins raise serum cholesterol and soy
proteins lower it. As early as 1908 the Russian Ignatowski
had shown that dietary protein plays a significant role in the
development of atherosclerosis in rabbits, but his findings
had been forgotten.
1971. African soybean production first tops 100,000
metric tons.
1971–Earl L. Butz replaces Clifford Hardin as U.S.
Secretary of Agriculture, ushering in an era of free market
agriculture which favors large producers.
787. Hartwig, E.E.; Epps, J.M. 1972. Breeding soybeans
with resistance to nematodes. Soybean News (NSCIC)
23(2):2-3. Jan.
• Summary: “’Nematodes are interesting and remarkable
creatures that escape the average eye and mind because of
their hidden existence beneath the hide of man and beast
and sheltering cloak of mother earth. They make themselves
known to us in the itch we scratch, the plant that declines
and dies. Yet to really know them we must use a magnifier
or microscope to see them, because most nematodes are very
small and to make things more difficult nearly transparent.’
“Soybeans have nematode problems. Several different
types are known to cause yield reduction. Two types which
have received most attention in our research program are
the root-knot nematode and the soybean cyst nematode. We
have recognized the root-knot nematode as being injurious to
soybeans for many years, but the soybean cyst nematode was
first recognized as a problem in the U.S. in 1954. Each of
these nematodes is more likely to cause problems on coarse
textured soils than on fine textured clays.
“The root-knot nematode is given the name Meloidogyne
incognita while the soybean cyst nematode is Heterodera
glycines. Soybean varieties and strains differ in their reaction
to nematode feeding and reproduction. Similarly we have
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biological differences among nematodes. For example,
the root-knot nematodes in a field in South Carolina may
not reproduce on the variety Bragg, but those in a field in
Louisiana may reproduce and cause injury. Our objective in
the development of improved varieties is to recognize these
differences and incorporate levels of resistance that will
protect a variety from as many strains of the nematode as
possible.
“Jackson, released in 1953, was the first soybean
variety for which resistance to root-knot nematodes was an
objective in its development. Jackson derived its resistance
from Palmetto–an introduction from Nanking, China. Other
varieties with resistance to root-knot nematodes are Bethel,
Delmar, Hill, and Bragg. Bethel and Delmar derived their
genes for resistance from the breeding line FC33243. Bragg
derived its resistance from Jackson, while the resistance of
Hill resulted from a recombination of genes which gave it a
higher level of resistance than any of its parents. Laredo, an
old hay type variety, was recognized as having a high level
of root-knot nematode resistance many years before our
current breeding program was initiated.
“One of our earlier attempts to determine whether strains
of root-knot nematodes behaved differently on soybean
varieties which we considered to be resistant was made in
1957. We arranged to have plantings made on soils known
to be infested with root-knot nematodes in the Eastern
Coastal areas. These plantings were made at two locations
in Delaware, two in South Carolina, and at one location in
North Carolina and Florida. The resistant varieties included
were rated as resistant in each of the six plantings.
“More recently we have obtained reports that varieties
reported to be resistant were not resistant in all areas. Dyer,
rated resistant in west Tennessee, was not resistant when
grown in a field in northeast Arkansas. Similarly Bragg was
injured by root-knot nematodes in areas of fields in west
Florida.
“Isolates of root-knot nematodes from several of these
problem areas have been assembled at the West Tennessee
Experiment Station at Jackson for further studies. A series
of small field plots have been established for evaluating
breeding lines of soybeans with each of these root-knot
isolates. Studies are also conducted in the greenhouse.
“Preliminary results are encouraging that we do have
breeding lines that have a wider range root-knot resistance
than do the varieties now in production. One of the more
promising strains, D68-6344, has genes for resistance from
Laredo and Hill which appear to give it a wider range of
resistance than either parent. D69-9801 also appears to have
a higher level of resistance than Laredo. Strains such as this
also have resistance to the major leaf diseases as well as
resistance to phytophthora rot.
“It is only by testing against nematodes from the various
problem areas that we can determine whether we have an
adequate level of resistance. In adding resistance to a newly

recognized type, we must guard against losing resistance to a
previously recognized type.
“The cyst nematodes was recognized as a problem
in 1954 and resistant types were identified in 1957. The
resistant variety Pickett was made available for seed
producers in 1966. Two additional varieties, Custer and Dyer,
were planted for increase in 1967. By 1970, Pickett was the
major variety grown in west Tennessee. The varieties Pickett,
Custer, and Dyer derived their resistance from the blackseeded hay type variety Peking. The resistance of Peking had
been established by testing against soybean cyst nematodes
from fields in North Carolina, Tennessee, Missouri, and
Arkansas. The varieties Pickett, Custer, and Dyer were
evaluated against nematodes from these same areas.
“More recently, as resistant varieties are being widely
grown, damage to the resistant varieties has been observed.
We had previously recognized some differences among
isolates of the soybean cyst nematode in their behavior on
different soybean strains. On the basis of these differences,
the isolate from North Carolina was designated as race 1, the
isolate from Virginia as race 2, and the original isolate from
the Mississippi Valley area as race 3. The new isolate which
reproduces on our resistant varieties such as Pickett has been
designated as race 4. Lespedeza has been identified as a
host for the soybean cyst nematode. Field observations lead
us to believe that soybean cyst nematodes were present on
lespedeza in many fields before soybean production became
a common practice. Race 4 could have been present in these
fields on lespedeza in much slower numbers than race 3.
“With race 4 as a problem, it was again necessary
to survey our soybean germplasm collection in search of
an adequate level of resistance. Several types previously
identified as resistant to races 1 and 3 had plants with a high
level of resistance to race 4. Crosses were made in 1970 and
F2 populations grown in 1971 to add race 4 resistance to our
better strains having the Pickett type of resistance.
“Resistance to root-knot nematodes or cyst nematodes
alone is not sufficient. For example, nematodes are more
likely to be a serious problem on coarser textured soils,
while phytophthora rot is more likely to be a problem on
slowly drained, fine textured soils. Yet both soil types may
occur in the same field. Pickett, resistant to cyst nematodes,
was susceptible to phytophthora rot and growers suffered
losses from phytophthora rot on the more slowly drained
portions of their farms. Pickett 71 combines resistance to
cyst nematodes (not race 4) and phytophthora rot. We have
promising strains that also combine resistance to root-knot
nematodes along with resistance to cyst nematodes and
phytophthora rot and to which we hope to add resistance to
race 4 of the cyst nematode.
“Disease and nematode resistance will reduce the
hazards to production on many soils. However, these
resistant varieties must also be highly productive on soils that
do not have problems. Our goal is to attain maximum yields
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with a minimum of risk.” Address: 1. Research Agronomist,
Plant Science Research Div., Agricultural Research Service,
USDA, working in cooperation with the Delta Branch
Mississippi Agric. Exp. Station, Stoneville, Mississippi; 2.
Nematologist, Plant Science Research Div., ARS. USDA,
West Tennessee Experiment Station, Jackson, Tennessee.
788. Jacobs, Sanford J. 1972. What tastes terrible and
doubles in sales every 60 days or so? Crunchy Granola,
that’s what, and Layton Gentry is ready to sell the formula to
you. Wall Street Journal. Feb. 16. p. 1.
• Summary: A great, original, funny front-page story on
the modern origin and early modern history of granola.
Collegedale, Tennessee: John D. Goodbrad, age 28, runs
a small cereal factory in Collegedale; he makes Crunchy
Granola, but neither he nor his employees are particularly
fond of the stuff. He prefers Cheerios. An employee says
that her kids don’t like it much either, but she recalls that she
once had a horse who really liked it.
Crunchy Granola is made of rolled oats, wheat germ,
sea salt, sesame seeds, coconut, brown sugar, and soy oil.
These are mixed and baked. “Crunchy Granola is the biggest
thing to hit the cereal market since the cardboard box was
invented.” Goodbrad says his sales have been doubling every
60-90 days for the last 2½ years. He now makes 12,000 lb
per day of Granola, which sells for 73 cents a pound, and
runs his factory 24 hours a day. Another company, Lassen
Foods, Inc., in Chico, California, is said to make even
more; last year they sold $3 million worth of Granola. Total
nationwide sales are estimated to be about $5 million. He
says his family started the business, Sovex, Inc., in this
idyllic valley in 1964.
Why are people eating so much Granola? No one sure.
One theory: It is part of the anticommercialism movement of
the younger generation. Another: It’s a health food, making it
part of the “back-to-nature” movement. But the main reason
may be that many younger folks really like it–especially with
milk poured over as a breakfast cereal.
Although it is clearly a fabled food in the underground,
and sold mostly at health-food stores, some supermarkets are
beginning to stock it. Rock singer Neil Diamond even has a
popular song titled “Crunchy Granola Suite.” The words are
given.
While Crunchy Granola appears to have a bright future,
it also has an interesting past. It seems to have been invented
by a man named Layton Gentry who, in 1964, sold his recipe
and oven to John Goodbrad’s father for $3,000. He and his
wife started making it at home, then built a little factory, and
now it is made in a big factory–in the idyllic little valley.
After Layton Gentry left Tennessee he headed out West.
In about 1968 (four years ago) he sold the recipe again–to
Lassen Foods, but this time for at least $15,000. Not until the
two Granola makers bumped into each other at a health food
convention 2 years ago did they realize that they were both

making the same product. No problem–both were doing just
fine.
Mrs. Gentry says that Layton is a hard man to find. She
says they separated after the move West, and her ex-husband
had made some more money selling the recipe to folks in
Hawaii, Canada, Australia, and Missouri.
But didn’t he miss a golden opportunity to make more
money? Not really. Mrs. Gentry explains that Layton never
liked things to get too big. “’He was in the Army 12 years.
You know what that does to a man.’”
Note 1. This is the earliest document seen (Aug. 2010)
that tells the tale of Layton Gentry and the birth of Granola–
in its modern incarnation.
Note 2. According to the Website www.ancestry.com, a
person named “Layton S. Gentry” was born on 18 April 1918
in New Pine Creek, Lake County, Oregon. His parents were
John Urban Gentry and Mildred G. Gentry. He was married
in 1942. He died on 11 Feb. 2007 in New Pine Creek,
Oregon. A 1989 obituary for his wife states: “Gentry: Myrtle
Frona Gentry, 70, died July 1, 1989, at Lakeview Hospital
in Oregon. She was born in Rosedale, daughter of the late
William Preston & Lula (Davis) Franz. Surviving are her
husband, Layton Gentry; 1 daughter, Karen Angelo of New
Pine Creek; 1 grandchild; and 2 sisters, Vivian St. Clair of
Molalla, Oregon, and Beulah Mawhinney of Bend, Oregon.
1 sister, Prudence Beilsmith, preceded her in death. Services
were conducted at Pine Creek Baptist church, Oregon. Burial
was in New Pine Creek cemetery.” Address: Staff reporter,
Wall Street Journal.
789. Soybean Digest. 1972. Seed directory (Ad). Feb. p. 2425.
• Summary: Soybean seedsmen and seed companies
are listed alphabetically by state (and within each state
alphabetically by city) in the following states: Arkansas,
Illinois, Indiana, Iowa, Kansas, Kentucky, Louisiana,
Minnesota, Mississippi, Missouri, Nebraska, North Carolina,
Ohio, Oklahoma, Tennessee, Wisconsin.
For each listing is given the amount and varieties of seed
available, and whether certified, uncertified, or registered.
Most of the entries are for individual farmers.
790. Webber, Ella V. 1972. Perry A. Webber: Pioneer
missionary in true education to Japan. Chattanooga,
Tennessee: Southern Missionary College. 87 p. No index. 28
cm. *
• Summary: Perry A. Webber was born on 15 June 1890
in Northville, Michigan. His parents became Seventh-day
Adventists (SDAs) during his early childhood. In 1904 the
family moved to Berrien Springs, Michigan, and Perry was
educated there. In 1911 Perry graduated with a BA from
Emmanuel Missionary College [in Berrien Springs] and in
1912 he was married to Ella Mae Verney.
In 1913 he was appointed by the SDA General

© Copyright Soyinfo Center 2017

HISTORY OF SOY IN TENNESSEE (1854-2017) 373
Conference Foreign Mission Board to go, with his wife,
as missionaries to Japan. In Tokyo they studied Japanese
language for 2 years, then began pioneering educational
work in Japan until 1927. For 4 years (1915-19) they
worked in Fukuoka (in northern Kyushu), then returned to
Tokyo. A son, Alfred B. Webber, was born in Dec. 1919;
he later became a medical doctor. In Tokyo they worked
at a school in Ogikubo. By 1921 Perry was teaching about
the virtues of brown rice. In 1923 Perry found 25 acres
of land in Sodegaura; in September of that year the Great
Tokyo Earthquake (Kanto Daishinsai) took place. Later in
1923 the family returned to California because of the wife’s
respiratory problems. Harry Webber was born in Glendale.
After a year in Honolulu, Hawaii, in 1934, they returned to
Japan in the summer of 1925 and moved the college into
the country. In the spring of 1926 the students and teachers
started to build their own self-supporting school, with Perry
as principal. This school later grew into the Japan Missionary
College (Saniku Gakuin). The Japanese name means “threesided school” since equal emphasis was placed on mental,
moral, and manual development.
During these years Perry grew very fond of Japanese
food and especially of Inari-zushi (made of deep-fried tofu
pouches filled with vinegared rice). On his way to language
school, he used to stop in regularly at the Shinoda Sushi
Shop in Kanda (in Awaji-cho by the 1970s) to enjoy their
Inari-zushi. The shop once developed a special Webber
Sushi, named after him, and they used his name in some of
their promotional materials. He was also very fond of regular
tofu and of miso soup.
In 1927 the Webbers returned to America to educate
themselves in good health. At this time Adventists believed
that the true remedies are “pure air, sunlight, abstemiousness,
rest, exercise, proper diet, the use of water, and trust in
Divine power (Ministry of Healing, p. 127). In the fall of
1928 Perry entered Michigan State University to study
biological chemistry while his wife, Ella Mae, studied
nutrition; both were deeply interested in understanding
the principles of good health. By May 1929 Perry was
considered “one of our teachers” by Madison College in
Madison, Tennessee.
During the early 1930s and the Great Depression, many
students’ only hope of getting an education was to rely on
their own efforts. Madison, which offered a work-study
program, became a very attractive alternative school.
In Sept. 1930 the family moved to Madison while Perry
finished his thesis. In June 1931 Perry was awarded his
PhD degree in biological chemistry, with special interest in
chemistry and soyfoods development. At Madison he became
a instructor of chemistry with a strong interest in food
chemistry. In the following years he became the main person
at Madison responsible for the school’s growing involvement
with soyfoods. In Nov. 1931 Perry wrote a long two-part
article for The Madison Survey titled “Facts Concerning

the Soybean.” During the early 1930s he put a great deal of
creative energy into expanding Madison’s line of commercial
soyfood products. Most of the products that were introduced
between 1931 and 1934 were the result of his work. In
August 1933 Perry Webber and Frances L. Dittes attended
the annual convention of the American Soybean Association
(ASA) in Baton Rouge, Louisiana. Webber presented a
lecture with slides about the importance of soyfoods in
Asia and their potential in America. He also prepared an
exhibition of Madison soyfoods that was displayed at the
convention. Webber was secretary-treasurer of the ASA
for one year at this time. He visited Edsel A. Ruddiman at
the Ford Motor Company and gave a talk to him and other
leading research scientists about soyfoods. He was also a
close friend of Dr. John Harvey Kellogg. He visited Kellogg,
talked about soyfoods, and did some work developing a
preservative for some of Kellogg’s crackers.
Perry Webber worked at Madison until Sept. 1935
when, after a big farewell party, he returned to Japan to
serve as principal of the Japan Missionary College (Saniku
Gakuin). There he taught a lot about nutrition and the value
of a vegetarian diet. In about 1936 Webber visited Dr. Harry
Miller in Shanghai, China, and helped him set up a sanitation
and research lab for analyzing the Vetose soymilk products at
his new plant.
From 1939 to 1943, during World War II, Webber
was back in the USA, teaching at Madison as head of the
chemistry department. He was also at Madison from 1946
to 1953 and from 1959 to 1962, each stay punctuated by
work in Japan. While serving as an administrator at Madison
Foods (1959-1963) he and Sam Yoshimura pulled the factory
out of debt and put it several thousand dollars into the black
in one year’s time.
During his trip to Japan that began in the spring of 1953,
he taught one food plant how to make gluten, soymilk, and
soy croquettes. Also in 1953 he started a self-supporting
organization at Mt. Akagi, about 125 miles northwest of
Tokyo; there he worked for more than 7 years. In the winter
of 1956 he suddenly became ill with pneumonia. He returned
to America in the summer of 1958 and was found to have
Parkinsonism; no medicine was prescribed until 1962. In
1966 Perry was an outpatient at the Madison Sanitarium /
Hospital for a time, then he became a inpatient from Oct.
1967 to Jan. 1968. In Sept. 1968 he went to a convalescent
home in Lodi, California. His son, Dr. Alfred B. Webber, was
living and practicing medicine in Lodi. In 1969 he returned
to the Wildwood Sanitarium, a self-supporting Seventh-day
Adventist convalescent home and health care facility in
Wildwood, Georgia (northern Georgia). He passed away
there in January 1973 at age 82 of Parkinsonism.
Note: This book, owned by Pacific Union College in
Angwin, California, is mimeographed, printed on one side of
each page, and spiral bound.
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791. Soybean Digest. 1972. Ralston Purina expands. Oct. p.
28.
• Summary: “Ralston Purina Co., St. Louis, Missouri, has
begun a major expansion of its industrial soy protein plant
at Louisville, Kentucky, according to division vice president
P.H. Hatfield. With this expansion, plus the completion of
the company’s protein plant under construction at Memphis,
Tennessee, Purina will have doubled its total industrial
protein output in slightly more than 1 year. The Louisville
plant’s protein is designed for use in paper, paperboard
coatings, and other industrial applications.”
792. Food Processing (Chicago). 1972. Plants, companies,
personalities [Ralston Purina Co.]. 33(11):6. Nov.
• Summary: Ralston Purina Co. has started a major
expansion of its industrial soy protein plant in Louisville,
Kentucky. The company also has a new protein plant under
construction in Memphis, Tennessee. When the two plants
are completed, the company will have doubled its total
output of industrial soy protein in slightly more than a year.
793. Sovex. 1972. Products (Document part). In: Midwest
Natural Foods Distributors, Inc. 1972. Catalog and price list.
Nov. 1. Ann Arbor, Michigan. 58 p. See p. 40.
• Summary: Bakon Yeast (2 or 12 oz). Granola cereal (1
or 3 lb). Granola Hi-Protein Cereal (1 or 3 lb). Granola
Honey Almond (1 or 3 lb). Fruit and Nut Granola (1 or 3 lb).
Granola Cookies (12). Address: [Collegedale, Tennessee].
794. SoyaScan Notes. 1972. Chronology of soybeans,
soyfoods and natural foods in the United States 1972
(Overview). Dec. 31. Compiled by William Shurtleff of
Soyfoods Center.
• Summary: 1972 Jan. Janus begins operation as a
macrobiotic natural foods distributor in Seattle, Washington.
It is founded by George Gearhart and Blake Rankin.
1972 Feb. Tree of Life in St. Augustine, Florida, starts
distributing natural foods. Founded by Irwin Carasso, this
company would soon become the largest and most successful
of its type.
1972 March. The Farm in Tennessee sets up a small
plant and begins to make soymilk, which is rationed for use
by babies and children.
1972 Sept. Frank Shorter wins the Olympic marathon,
the first marathon victory by an American. A major boost to
interest in running, exercise and fitness.
1972 Oct. William Shurtleff and Akiko Aoyagi start full
time research on tofu in Japan, writing a book on the subject.
1972. Soybeans: Chemistry and Technology, by A.K.
Smith and S.J. Circle, published.
1972. The Farm, a large spiritual and vegetarian
community in Summertown, Tennessee, sets up a small “soy
dairy” to make soymilk and tempeh for members, whose
vegan diet contains no animal products, not even dairy

products or eggs. This is the earliest known tempeh produced
in a Caucasian-run tempeh shop in the U.S., although it is not
sold commercially.
1972-74. World food crisis years. Photos of
malnourished and starving children appear on the covers of
leading magazines and in the TV news.
1972, July. Soviet wheat deal. The USSR suddenly
purchases 18 million tons of wheat from the USA via
Continental Grain, making it the largest food import deal in
history. This starts an era of expanded U.S. agricultural trade
with socialist countries. This massive Soviet purchase ends
the long postwar period of food price stability.
1972. National Soybean Project established in Brazil.
1972. Soybean research starts at the International
Institute of Tropical Agriculture (IITA), in Ibadan,
Nigeria. The focus is on soybean production and varietal
development. This gradually becomes the most important
soybean research program in Africa, and plays a key role in
helping national programs in Africa to get started.
795. Pentecost, B.H.; Farmer, C.M. 1972. Marketing
soybeans for greater profits. Tennessee Agricultural
Extension Service, Publication No. 648. 8 p. *
Address: Univ. of Tennessee, Knoxville.
796. Product Name: Hostess Non-Dairy Frozen Dessert (a
few years later called Double Good or Double Whip).
Manufacturer’s Name: Pure Pak Products.
Manufacturer’s Address: Arlington, Tennessee.
Date of Introduction: 1972.
New Product–Documentation: Shurtleff & Aoyagi. 1985.
Tofutti & Other Soy Ice Creams. p. 37. “Louis Santi was
an ice cream manufacturer who got out of ice cream and
into the non-dairy business, founding Pure Pak Products
in Arlington, Tennessee. The company’s first product was
a pre-whip topping. Then Santi had hired two researchers
away from RGB Laboratories (Presto) in Kansas City to help
him develop a frozen dessert made by rippling non-dairy
whip topping into a casein and coconut oil base. In about
1972 Pure Pak launched Hostess (brand) Non-Dairy Frozen
Dessert. It was first marketed in Detroit, and targeted for
those with lactose intolerance. A few years later the name
was changed to Double Good or Double Whip (depending on
the area). The product immediately ran into huge opposition
from state dairy associations; the entire first shipment
was returned. Nevertheless, many larger dairies wanted to
distribute it with their ice cream and it eventually sold fairly
well in Detroit and elsewhere. Yet many states had special
laws requiring the product to have special labels and names,
such as ‘parevine’ in the Northeast, ‘imitation mellorine’ in
the Southwest, or ‘imitation ice cream’ in some other areas.
This was a nuisance and raised costs. After about 1978
soy protein and soy oil became the key ingredients when
coconut oil prices started to rise. A trickle of the product
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remained available over the years. The Kellogg Co. bought
Pure Pak in 1978-79 and in 1983 test marketed basically
the same product (called Kellogg’s Double Good) in St.
Louis [Missouri], but it didn’t get off the ground (Dick
Borne 1985; Frank Macko 1985; Tarn Hilton 1985; personal
communications).”
797. Gaskin, Stephen. 1972. The caravan. Berkeley,
California: The Bookworks. 250 p. Illust. (many black and
white photos). No index. 24 cm.
• Summary: In early 1966, Stephen Gaskin, then a teacher
of English at San Francisco State University, began to
hold Monday Night Class as part of the Experimental
College. Eventually up to 1,500 people would attend each
class. By the late 1960s Stephen had become a vegetarian
and occasionally at the classes he would talk about the
importance of a vegetarian diet as part of a peaceful lifestyle,
noting that if people had to kill the animals they ate, there
would be a lot more vegetarians. A strong community began
to evolve out of the classes; many of these people moved to
or toward vegetarian diets.
In early October of 1970, Stephen and about 200
members of the community set out in 50 school buses on
The Caravan, a nationwide 4-month speaking tour that
continued until February 1971. On the trip, Stephen spoke
and answered questions about spiritual awakening and
practice, love, peace, truth, god, paying attention, caring
for the planet, changing from a material to a spiritual life,
and dietary reform. By December 1970 the community had
decided to buy a farm and, after returning to San Francisco,
they left for Tennessee on 10 Feb. 1971 to look for land.
They arrived in Nashville in March, moved to Louis County
in May, and finally on 3 September 1971 bought and moved
onto a 1,700-acre farm at 156 Drakes Lane, Summertown,
Tennessee. There they created a spiritual farming community.
Note: The Farm was probably the first group
representing the new consciousness of the 1960s and 1970s
to get involved with soyfoods. This is the earliest document
seen (April 2017) concerning the work of The Farm in
Summertown, Tennessee, with soyfoods. It is the 2nd earliest
publication seen (April 2017) in the SoyaScan database
under the subject heading “Soyfoods Movement.”
Letter from Dennis Martin, who drove a bus in the
Caravan and was one of the original pioneering residents of
The Farm. 2008. Nov. 19. “The name of the farm we stayed
at in Tennessee before we bought The Farm was called the
Martin Farm. It was owned by a publisher in Nashville,
named Mr. Martin, and was his family farm of 1,000 acres
which he loaned to us while we went on looking for a farm
to buy. I think we stayed there for about 9 months to a year in
1971. During that time Joseph Pepe and I were manning the
gate when a local farmer named Carlos Smith came by and
asked Joseph and me to help him buck hay. After three days
of working for him, he suggested selling his farm to us for

‘a fair price’ of $70,000. We took up the offer and the Smith
Farm became The Farm, which we occupied in the latter part
of 1971.
“In 1973, Stephen found out that Joe Evelyn Walker,
our next door neighbor, was working a local factory job at
low pay to keep from foreclosing her 800 acre farm. Stephen
contacted a guy named I.W. Schaeffer, who bought her farm
so she didn’t have to go under. Shortly thereafter, we bought
that 800 acres for $100,000, which brought the Farm realty
to 1,800 acres.”
Note: The Martin Farm was later subdivided and
bought by individuals from The Farm in 20 acre parcels.
“The Martin Farm is about a half mile away from the
Farm and both are in Lewis County, Tennessee.” Address:
Summertown, Tennessee.
798. Harris, Thelma Bruner. 1972. Good foods for good
health: A cookbook featuring menu tips and easy-to-prepare
recipes calling for the use of vegetables, fruits, grain foods,
nuts, and dairy products. Nashville, Tennessee: Southern
Publishing Assoc. 223 p. Illust. Index. 22 cm.
• Summary: A Seventh-day Adventist vegetarian cookbook.
Soy-related recipes include: Soy-wheat bread (with soy
flour, p. 27). Tofu patties (p. 75). Soybeans–Boston style
(if possible use “the immature or quick-cooking variety,”
p. 84). Soybean croquettes (with cooked soybeans, p. 84).
Green soybean succotash (with green soybeans [not clear
whether fresh or dry], p. 84-85). Soybean loaf no. 1 and
2 (with pureed soybeans, p. 85). Prosage croquettes (with
Prosage sausage-like food made by Worthington Foods, p.
112; other entree recipes on pages 112-20 used brand-name
soy and/or gluten products made by Seventh-day Adventist
food companies, such as Veelets, Yum, Proteena, Soyameat
frozen White Meat, Choplets, Soyameat Fried Chicken Style,
Vegeburger, Wham, and Vegelona). Soy sugar cookies (with
soy flour, p. 171).
799. Cook Industries, Inc. 1973. Export merchandisers of
wheat, feed grains, and soybeans (Ad). Soybean Digest. Jan.
p. 5.
• Summary: A full-page ad showing the front of a huge
ship moored to a dock with hawsers. Address: [Memphis,
Tennessee].
800. SoyaScan Notes. 1973. Ralston Purina has two isolate
plants coming on stream in March (Overview). Jan. 18.
Compiled by William Shurtleff of Soyfoods Center.
• Summary: The plant at Memphis, Tennessee, will make
edible isolates and the plant at Louisville, Kentucky, will
make industrial isolates. The output of whey from the
Memphis plant is anticipated to be equivalent of the BOD for
sewage from a city of 300,000. This calculates to an isolate
output of about 20 million lb/year.
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801. Soybean Digest. 1973. Seed directory (Ad). Feb. p. 37.
• Summary: Soybean seedsmen and seed companies
are listed alphabetically by state (and within each state
alphabetically by city) in the following states: Arkansas,
Illinois, Iowa, Kansas, Louisiana, Minnesota, Missouri,
Nebraska, New York, North Carolina, Ohio, Oklahoma,
South Dakota, Tennessee, Virginia.
For each listing is given the amount and varieties of seed
available, and whether certified, uncertified, or registered.
Most of the entries are for individual farmers.
802. RSLM (U.S. Regional Soybean Laboratory
Mimeograph, Urbana, Illinois). 1973. Report of the second
national soybean research conference: Memphis, Tennessee,
March 5-8, 1973. No. 775. March 5. xvii + 51 p.
• Summary: The title page states: “This is a progress
report of cooperative investigations containing data the
interpretation of which may be modified with additional
experimentation.”
Contents: Preface by Richard L. Cooper, conference
chairman. List of conference participants. March 6, morning.
Plant breeding and genetics division: Germplasm old and
new (Germplasm sources of southern varieties, germplasm
sources of northern varieties, new additions to the germplasm
collection, tropical germplasm in breeding programs), new
tools in breeding and genetics. March 6, afternoon. Crop
production division. March 6, evening. Committee meetings
of the Uniform Regional Test participants (Northern,
Southern).
March 7, morning. Plant physiology and biochemistry
division. March 7, afternoon. Plant pathology, nematology,
entomology division. Current status of soybean diseases.
Past and present status of brown stem rot. Impact of insects
on soybean production. Breeding and genetics division.
Photoperiodism and day neutrality. Plant physiology
and biochemistry division. Plant pathology, nematology,
entomology division. Contains a 1/3 page abstract of 62
papers within the above divisions. Research activities of
conference participants (p. 40-51).
Note: Lindsy Ribble, reference librarian at the
University of Illinois ACES library, who found this
document, states: “This is the only report on a National
Soybean Research Conference that we have. I searched the
WorldCat database for similar proceedings and this was the
only one that came up... So it appears as though the National
Soybean Research Conferences did not continue, and if there
was a first one, there were no published proceedings.”
“List of Conference Participants:
“Ahlrichs, L. Monsanto Co., 800 N. Lindbergh, St.
Louis, MO 63131.
“* Albritton, D.J. Prof., Agronomy & Agr. Chem., A&M
Normal College, Pine Bluff AR 71601.
“* Aldrich, R.J. Associate Dean, College of Agriculture,
Univ. of Missouri, Columbia, MO 65201.

“Alexander, L.M. University of Florida, Gainesville,
Florida 32601.
“Anderson, I.C. Iowa State University, Ames, IA 50010.
“Aslin, W.E. Missouri Seed Improvement Association,
Univ. of Missouri, South Farm, P.O. Box 852, Columbia,
MO 65201,
“Athow, K.L. ARS, Dept. of Botany & Plant Path.,
Purdue Univ., Lafayette, IN 47907.
“* Baker, S.H. Georgia Coastal Plain Experiment
Station, Tifton, GA 31794.
“Baldwin, C.H. University of Missouri, Delta Center,
P.O. Box 160, Portageville, MO 63873.
“Batt, A.J. FFR Coop., 1600 W. Darlington St.,
Florence, SC 29501.
“Becker, R. Ohio Seed Improvement Association, 1001
W. Lane Ave., Columbus, OH 43221.
“Belledin, F.W. Rohm & Hass Co., 2049 McPherson
Rd., Memphis, TN 38116.
“Berger, G. Arkansas State University, State University,
AR 72467.
“Bernard, R.L. U.S. Regional Soybean Lab., Univ. of
Illinois, Urbana, IL 61801.
“Bhangoo, M.S. Univ. of Arkansas, Pine Bluff, AR
71601.
“Bingham, T. University of Wisconsin, Madison, WI
53706.
“Blackmon, C.W. Clemson Univ., Edisto Experiment
Station, Blackville, SC 29817.
“Boerma, H.R. University of Georgia, Plant Sciences
Bldg., Athens GA 30601.
“Boone, L.V. University of Illinois, Urbana, IL 61801.
“Brandsberg, G. Creative Services, Inc., 3612 S. W. 9th,
Des Moines, IA 50318.
“Brigham, R.D. Texas Agricultural Experiment Station,
Lubbock, TX 79401.
“Brim, C.A. USDA, North Carolina State, Raleigh, NC
27607.
“Bromfield, K.R. USDA, Ephiphytology Research Lab.,
Box 1209, Frederick, MD 21701.
“Brown, J.R. University of Missouri, Columbia, MO
65201.
“Browne, E.B. University of Georgia, Athens, GA
30602.
“Brun, W.A. University of Minnesota, St. Paul, MN
55100.
“Buhr, K. Iowa State University, Ames, IA 50010.
“Burleigh, G. University of Arkansas, Pine Bluff, AR
71601.
“* Burnett, J. University of Missouri, Columbia, MO
65201.
“Burns, D.L. McNair Seed Co., P.O. Box 706,
Laurinburg, NC 28352.
“Burns, G.R. USDA, N. C. State University, P.O. Box
5120, Raleigh, NC 27607.
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“Burris, J. Iowa State University, Dept. of Botany &
Plant Path., Ames, IA 50010.
“Burton, J.C. Vice Pres., Research & Development,
Nitragin Co., Inc., 3101 W. Custer Ave., Milwaukee, WI
53209.
“Butt, C.K. Indiana Crop Improvement Association,
Lafayette, IN 47905.
“Butzow, M. Seedmakers, Inc., Sidney, IL 61877.
“Caldwell, B.E. USDA-ARS, Beltsville, MD 20705.
“Caviness, C.E. Dept. of Agronomy, University of
Arkansas, Fayetteville, AR 72701.
“Chamberlain, D.W. U.S. Regional Soybean Lab.,
Urbana, IL 61801.
“Chambers, A.Y. University of Tennessee, W. Tennessee
Experiment Station, 605 Airways Blvd., Jackson, TN 38301.
“Clapp, J.G. North Carolina State University, Raleigh,
NC 27607.
“Cole, R.H. Pennsylvania State University, Dept. of
Agronomy, University Park, PA 16802.
“Collins, K.L. Agronomy Dept., Purdue University, W.
Lafayette, IN 47907.
“Colville, W.L. University of Georgia, Dept. of
Agronomy, Athens, GA 30602.
“Cothren, T. University of Arkansas, Fayetteville, AR
72701.
“Cooper, R.L. U.S. Regional Soybean Lab, Urbana, IL
61801.
“Cottingham, C. South Carolina State College,
Orangeburg, SC 29115.
“Cowan, J.C. Northern Regional Research Lab., Peoria,
IL 61604.
“Creech, R.G. Mississippi State Univ., Dept. of
Agronomy, Mississippi State, MS 39762.
“Criswell, J.G. University of Guelph, Guelph, Ontario,
CANADA.
“Crittenden, H.W. University of Delaware, Newark, DE
19711.
“Curley, R.L. The Nitragin Co., 3101 W. Custer Ave.,
Milwaukee, WI 53209.
“Curry, R.B. Dept. of Agricultural Eng., Ohio Agric.
Research & Dev. Center, Wooster, OH 44691.
“Davis, M.F. International Harvester Co., Memphis, TN
38116.
“Davis, W.H. Teweles Seed Co., Box 900, 1600 Oregon
St., Muscatine, IA 52761.
“Demski, J.W. Dept. of Plant Path., Georgia Experiment
Station, Experiment GA 30212.
“Dornhoff, G. University of Nebraska, Box 66, Clay
Center, NB 68901.
“Douglas, C. Georgia Coastal Plain Experiment Station,
Tifton, GA 31794.
“Duclos, L.A. University of Missouri, Portageville, MO
63873.
“Dunleavy, J.M. USDA, ARS, 417 Bessey Hall, Ames,

IA 50010.
“Eby, W. Stine Seed Farm, Adel, IA 50003.
“* Edwards, C.R. Purdue University, W. Lafayette, IN
47907.
“Edwards, C.J. ARS, Delta Branch Experiment Station,
Stoneville, MS 38776.
“Edwards, D.I. USDA, ARS, University of Illinois,
Urbana, IL 61801.
“Egli, D. University of Kentucky, Lexington, KY 40506.
“Ennis, W.B. NPS, ARS, USDA, Beltsville, MD 20782.
“Epps, J.M. USDA, ARS, PSRD, 605 Airways Blvd,
Jackson, TN 38301.
“Evans, A.W. Dupont Co., 1332 Glen Oaks Drive,
Memphis, TN 38117.
“Evans, C.L. Oklahoma State University, Stillwater, OK
74074.
“Ewing, E.C., Jr. Delta & Pine Land Co., Scott, MS
38772.
“Fennell, J. DuPont Co., 1620 Post Oak Tower, Houston,
TX 77027.
“Freed, J. Iowa State University, Ames, IA 50010.
“Fehr, W.R. Iowa State University, Ames, IA 50010.
“Foels, T. Northrup King S Co., Washington, IA 52353.
“Ford, J.D. University of Missouri, Delta Research
Center, Portageville, MO 63873.
“Ford, R.E. University of Illinois, Plant Pathology Dept.,
Urbana, IL 61801.
“Gerard, J. Syler Inc., Plymouth, IN 46563.
“Gillham, L.B. E.I. DuPont, 142 Lilac Lane, Greenville,
MS 38701.
“Gordon, D.T. Ohio Agri. Research & Development
Center, Wooster, OH 44691.
“Gorman, J.P. ASA Tennessee Soybean Association,
Brownsville, TN 38013.
“Graham, J.C. Monsanto, 800 N. Lindbergh Blvd., St.
Louis, MO 63066.
“Green, D.E. Iowa State University, Ames, IA 50010.
“Green, J.M. McNair Seed Co., Laurinburg, NC 28352.
“Green, L.A., Jr. Green Bros. Seed Co., Nashville, TN
37202.
“Gross, H.D. North Carolina State University, Raleigh,
NC 27607.
“Gossett, D.M. University of Tennessee, Knoxville, TN
38919.
“Gray, L.E. U.S. Regional Soybean Lab, Urbana, IL
61801.
“Guerry, W.W. Mississippi Seed Improvement
Association, Box 275, State College, MS 39762.
“Hadley, H.H. University of Illinois, Department of
Agronomy, Urbana, IL 61801.
“Ham, G. University of Minnesota, St. Paul, MN 55113.
“Hardy, R. W. F. DuPont, Wilmington, DE 19898.
“Harper, J.E. U.S. Regional Soybean Lab, USDA,
Urbana, IL 61801.
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“Hartwig, E.E. USDA-ARS, Stoneville, Mississippi
38776.
“Havelka, U.D. DuPont Experiment Station,
Wilmington, DE 19898.
“Hendrix, C. Indiana Crop Improvement Association,
Lafayette, IN 47907.
“Herbek, J. University of Kentucky, West Kentucky
Substation, Princeton, KY 42445.
“Hexem, R.O. ASU, State University, AR 72467.
“Hill, J.H. Iowa State University, Ames, IA 50010.
“Hinson, K. USDA-ARS, University of Florida, 1303
N.W. 30th, Gainesville, FL 32601.
“Hittle, C.N. University of Illinois, Dept. of Agronomy,
Urbana, IL 61801.
“Hoffman, C.H. USDA-ARS, Beltsville, MD 20705.
“Holmsen, T. Dow Chemical, 567 Woodcock Road,
Midland, MI 48640.
“Horn, N.L. Louisiana State Univ., Baton Rouge, LA
70803.
“Howell, R.W. University of Illinois, Urbana, IL
61801.” (Continued).
803. RSLM (U.S. Regional Soybean Laboratory
Mimeograph, Urbana, Illinois). 1973. Report of the second
national soybean research conference: Memphis, Tennessee,
March 5-8, 1973 (Continued–Document part II). No. 775.
March 5. xvii + 51 p.
• Summary: (Continued): “Huey, B. Seed Broker, Carthage,
Illinois 62321.
“Huey, L.E. Mike Brayton Seeds, Inc., Box 308, Ames,
IA 50010.
“Hymowitz, T. Department of Agronomy, University of
Illinois, Urbana, Illinois 61801.
“Jaworski, E.G. Monsanto Co., 800 N. Lindbergh, St.
Louis, MO 63166.
“Jeffers, D.L. Ohio Agricultural Research &
Development Center, Wooster, OH 44691.
“Johnson, D. University of Missouri, Columbia, MO
65201.
“Johnson, H.W. University of Minnesota, St. Paul, MN
55112.
“Johnson, J.W. University of Illinois, Dept. of
Agronomy, Urbana, Illinois 61801.
“Jordan, W. Mississippi Extension Service, P.O. Box
5425, Mississippi State, MS 39762.
“Judd, R.W. National Soybean Crop Improvement
Council, Urbana, Illinois 61801.
“Judson, T. Delta & Pine Land Co., West Point, MS
39773.
“Kahn, R.P. APHIS-USDA, U.S. Plant Introduction
Station, Glenn Dale, Maryland 20769.
“Kamprath, E.J. North Carolina State University,
Raleigh, NC 27606.
“Keeling, B. USDA, Stoneville, MS 38776.

“Keith, G. Illinois Crop Improvement Association,
Urbana, Illinois 61801.
“Kennedy, B.W. Soybean Research Corp., University of
Minnesota, St. Paul, MN 55101.
“Keogh, J.L. University of Arkansas, Marianna,
Arkansas 72360.
“Kerr, H. University of Missouri, Delta Center,
Portageville, MO 63873.
“Kilen, T.C. USDA-ARS, Delta Branch Experiment
Station, Stoneville, MS 38776.
“Kim, D.K. Green Bros. Seed Co., Nashville, TN 37202.
“Kingsolver, USDA, Frederick Maryland 21701.
“Kinloch, R.A. University of Florida, ARC, Jay, FL
32565.
“* Kinsell, R. Silver Lane Hybrids, Remington, Indiana
47977.
“Kirby, J.S. Agronomy Dept. Oklahoma State
University, Stillwater, OK 74074.
“* Kogan, M. University of Illinois, Urbana, Illinois
61801.
“Koller, H.R. Dept. of Agronomy, Purdue University,
Lafayette, Indiana 47907.
“Krober, O.A. ARS, U. S. Regional Soybean Lab.,
Urbana, Illinois 61801.
“Laible, C.A. Funk Seeds Int. Inc., Bloomington, Illinois
61701.
“Laing, W. University of Illinois, Urbana, Illinois 61801.
“Lambert, J.W. University of Minnesota, St. Paul, MN
55108.
“Lancaster, L. University of Missouri, Portageville, MO
63873.
“Laviolette, F.A. Purdue University, Dept. of Botany &
Plant Path., W. Lafayette, Indiana 47907.
“Leffel, R.C. ARS-USDA, Plant Nutrition Lab. PPhI,
Beltsville, Maryland 20705.
“Legg, J.O. USDA-ARS, Plant Nutrition Lab. PPhi,
Beltsville, Maryland 20705.
“Leggett, E. University of Kentucky, Lexington, KY
40506.
“Lewis, C.F. ARS, Beltsville, Maryland 20705.
“Lewis, S.A. Clemson University, Clemson, SC 29631.
“Lindahl, D.A. U.S. Regional Soybean Lab., Urbana,
Illinois 61801.
“Lipscomb, C. Northrup King & Co., Atmore, Alabama
36502.
“Littlejohns, D.A. Ridgetown College of Agr. Tech.,
Ridgetown, Ontario, Canada.
“Lockwood, J.L. Michigan State University, East
Lansing, MI 48823.
“Luckman, W.H. Illinois Natural History Survey,
University of Illinois, Urbana, Illinois 61801.
“Luedders, V.D. USDA, University of Missouri,
Columbia, MO 65201.
“Maddox, J. Mississippi State University, Starkville, MS
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39762.
“Mader, E.L. Kansas State University, Manhattan, KS
66502.
“Major, D. University of Missouri, Columbia, MO
65201.
“Marchant, W.H. Georgia Coastal Plain Experiment
Station, Tifton, GA 31794.
“Marchetti, M.A. Plant Disease Research Lab., USDA,
Frederick, Maryland 21701.
“Marley, S.J. Iowa State University, Ames, IA 50010.
“Marlow, J.L. Rudy Patrick Co., Box 404, Princeton,
Illinois 61356.
“Matson, A.L. Soybean Research Foundation, Mason
City, Illinois 62664.
“Maxwell, J.D. Clemson University, Clemson, SC
29631.
“Mies, D. FS Service, Inc., Piper City, Illinois 60959.
“Milbrath, G.M. Dept. of Plant Path., University of
Illinois, Urbana, Illinois 61801.
“Miller, P. Crop Science Dept., North Carolina State
University, Raleigh, NC 27607.
“Moraghan, B.J. Delta & Pine Land Co., Scott, MS
38772.
“Munson, R.D. Potash Inst., 2147 Doswell Ave., St.
Paul, MN 55108.
“Musen, H.L. Clemson University, Edisto Experiment
Station, Blackville, SC 29817.
“Myhre, D. USDA, Mississippi State University,
Mississippi State, MS 39762.
“McCrate, A. University of Missouri, Delta Research
Center, Portageville, MO 63873.
“McDaniel, M.C. Coop. Ext. Service, P.O. Box 391,
Little Rock Arkansas 72205.
“McKibben, G.E. University of Illinois, Dixon Springs
Ag. Center, Simpson, Illinois 62985.
“McKinney, L. USDA, P.O. Box 5677, Athens, GA
30604.
“McWhorter, C.G. ARS-USDA, Stoneville, MS 38776.
“McWilliams, J.W. USDA, Bio-Environmental Ins.
Control Res. Lab., Greenville, MS 38701.
“Nave, W.R. USDA, U.S. Regional Soybean Lab.,
Urbana, Illinois 61801.
“Nester, R. Cooperative Extension Service, University
of Arkansas, Little Rock, AR 72204.
“Newsom, L.D. L.S.U., Baton Rouge, LA 70803.
“Nickell, C.D. Agronomy Dept., Kansas State
University, Manhattan, KS 66502.
“Nissly, C. University of Illinois, Urbana, Illinois 61801.
“Ogren, W.L. U.S. Regional Soybean Lab., Urbana,
Illinois 61801.
“Ohlrogge, A.J. Purdue University, West Lafayette,
Indiana 49706.
“Oliver, D. University of Arkansas, Fayetteville, AR
72701.

“Orellana, R.G. USDA, Beltsville, Maryland 20705.
“Owen, D. High Plains Research Foundation, Plainview,
TX 79072.
“Palmer, J. Clemson University, Clemson, SC 29631.
“Palmer, R.G. USDA, Ames, IA 50010.
“Parker, M.B. Coastal Plain Experiment Station, Tifton,
GA 31794.
“Paschal, E.H. Purdue University, W. Lafayette, Indiana
47906.
“Pauli, A.W. Deere & Co., Moline, Illinois 61265.
“Phillips, D.V. University of Georgia, Georgia
Experiment Station, Experiment, GA 30212.
“Pitre, H.N. Mississippi State Univ., P.O. Drawer EM,
Mississippi State, MS 39762.
“Pluenneke, R.H. Mississippi State University,
Mississippi State, MS 39762.
“Polson, D.E. University of Minnesota, St. Paul, MN
55110.
“Pongsroypech, C. University of Missouri, Columbia,
MO 65201.
“Porter, O.A. University of Arkansas, Pine Bluff, AR
71601.
“Probst, A.H. Purdue University, W. Lafayette, Indiana
47906.
“Quebedeaux, B.E. I. duPont de Nemours & Co.,
Experimental Station, Wilmington, DE 19898.
“Raney, H. University of Kentucky, Princeton, KY
42445.
“Regan, J.B. Dow Chemical Co., Geneseo, Illinois
61254.
“Riggs, R.D. University of Arkansas, Dept. of Plant
Pathology, Fayetteville, AR 72701.
“Rinne, R.W. U.S. Regional Soybean Lab., Urbana,
Illinois 61801.
“Robinson, C.W. First American Farms, Freeport, FL
32439.
“Rodda, E. University of Illinois, Agr. Eng. Dept.,
Urbana, Illinois 61801.
“Roth, J.A. University of Missouri, Delta Center,
Portageville, MO 63873.
“Rouwenhorst, D. Rudy Patrick Co., Princeton, Illinois
61356.
“Royer, E.G. Chr. of Research Committee, American
Soybean Assoc., Irwin, Ohio 43029.
“Royster, C.M. University of Missouri, Delta Center,
Portageville, MO 63873.
“Rudolph, R. University of Arkansas, Agronomy Dept.,
Fayetteville, AR 72701.
“Russell, R.B. USDA, Athens, GA 30601.
“Ryan, R.F. Peterson Seed Co., Ames, IA 50010.
“Ryder, G.J. Ohio State University, Columbus, OH
43210.
“Schillinger, J. Univ. of Maryland, Agronomy Dept.,
College Park, Maryland 20740.
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“Schmitthenner, A.F. OARDC, Wooster, Ohio 44691.
“Schneider, R. University of Illinois, Urbana, Illinois
61801.
“Scott, J.R. Kalo Lab’s Inc., Quincy, Illinois 62301.
“Scott, J. University of Missouri, Dept. of Agronomy,
Portageville, MO 63873.
“Scott, W.O. University of Illinois, Urbana, Illinois
61801.
“Seatz, L.F. University of Tennessee, Knoxville, TN
37901.
“Shibles, R. Iowa State University, Ames, IA 50010.
“Shipp, E. Chemagro, 1420 Union Ave. #317, Memphis,
TN 38104.
“Sij, J.W. Texas A&M Univ., Agr. Research & Ext.
Center, Rt. 5, Box 366, Beaumount, TX 77706.
“Sinclair, J.B. Univ. of Illinois, 107C Hort. Field Lab.,
Urbana, Illinois 61801.
“Singh, B. Fort Valley State College, Fort Valley, GA
31030.
“Sloger, C. USDA-ARS-ARC (W), Beltsville, Maryland
20705.
“Smith, N.A. Botany & Plant Path., Michigan State
Univ., E. Lansing, MI 48823.
“Smith, R. Agric. Res. Center, University of Florida, Jay,
FL 32565.
“* Smith, S. Agri-Laboratories, Columbus, Ohio 43210.
“Smith, T.J. Virginia Polytechnic Inst. & State Univ.,
Blacksburg, VA 24060.
“Stanton, J.J., Jr. Coker’s Pedigreed Seed Co.,
Hartsville, SC 29550.
“Stivers, R.K. Agronomy Dept., Purdue University, W.
Lafayette, Indiana 47907.
“Stoller, E. USDA-ARS, U.S. Regional Soybean Lab,
Univ. of Illinois, Urbana, Illinois 61801.
“Streeter, J.G. Ohio Agr. Rec. & Development Center,
Wooster, OH 44691.
“Stutte, C.A. University of Arkansas, Fayetteville, AR
72701.
“Swearingin, M.L. Purdue University, Agronomy Dept.,
W. Lafayette, Indiana 47907.
“Tanner, J.W. University of Guelph, Guelph, Ontario,
Canada.
“Taylor, G.R. FFR Cooperative 4112 E. State Rd., W.
Lafayette, Indiana 47906.
“Tester, C. USDA, North Carolina State University,
Raleigh, NC 27607.
“* Thomas, C.A. USDA, Beltsville, Maryland 20705.
“Thompson, W. R., Jr. Potash Institute of NA, 810
Howard Rd., Starkville, MS 37959.
“Thorne, J.C. Northrup King & Co., Washington, IA
52353.
“Thurlow, D.L. Auburn Univ., Dept. of Agronomy &
Soils, Auburn, AL 36830.
“Thorne, J.H. University of Wisconsin, Madison, WI

53706.
“Vidaver, A. University of Nebraska, Plant Path. Dept.,
Lincoln, NB 68503.
“Vineyard, M.L. Moews Seed Co., Granville, Illinois
61326.
“Voldeng, H. Canada Dept. of Agric., Ottawa Research
Station, Ottawa, Ontario, Canada.
“Voris, M. Voris Seeds, Inc., Windfall, Indiana 46076.
“Voss, R. Iowa State University, Ames, IA 50010.
“Walters, H.J. University of Arkansas, Fayetteville, AR
72701.
“Wax, L. USDA, U. S. Regional Soybean Lab, Urbana,
Illinois 61801.
“Weathers, R.E. Delta & Pine Land Co., Scott, MS
38772.
“Weber, C.R. Petersen Seed Co., P.O. Box 151, Ames,
IA 50010.
“Weber, D.F. ARS-USDA, Beltsville, Maryland 20705.
“Whigham, D.K. University of Illinois, Urbana, Illinois
61801” (Continued).
804. RSLM (U.S. Regional Soybean Laboratory
Mimeograph, Urbana, Illinois). 1973. Report of the second
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national soybean research conference: Memphis, Tennessee,
March 5-8, 1973 (Continued–Document part III). No. 775.
March 5. xvii + 51 p.
• Summary: (Continued): “Wilcox, J.R. USDA, W.
Lafayette, IN 47906.
“Williams, C. Louisiana State Univ., Agronomy. Dept.,
Baton Rouge, LA 70803.
“Williams, J.H. University of Nebraska, Lincoln, NB
68503.
“Williams J.E. USDA, Cotton Div., Memphis, TN
[Tennessee] 31828.
“Wisk, E. University of Delaware, Georgetown, DE
19947.
“* Wyllie, T.D. University of Missouri, Columbia, MO
65201.
“* Registered but unable to attend.
“Plant Breeding and Genetics Division
“J.R. Wilcox, USDA, Purdue University, Division
Chairman
“Germplasm Sources of Southern Varieties–Kuell
Hinson. Six varieties (Dare, Davis, Lee, Pickett, Bragg, and
Hampton) were grown most extensively in southern states in
1972. The following twelve old varieties and introductions
are included in their pedigrees more than 30 times: CNS,
S-100, Arksoy, Tokyo, PI 54610, Dunfield, Roanoke, Peking,
Haberlandt, Palmetto, Mammoth Yellow, and Laredo. New
varieties now coming into production and many older
varieties going out of production also derive substantial
portions of their germplasm from these same twelve sources.
The four sources of cytoplasm for southern varieties came
from Dunfield, S-100, Tokyo, and Roanoke.
“Because of their proven performance, the six varieties
listed above (or other genotypes closely related to them)
are likely to provide the ‘hard core’ germplasm for further
variety improvement in the South. As weaknesses in this
basic germplasm become apparent, approximately 750
germplasm entries are available as potential sources of genes
to correct these weaknesses. The role of the germplasm
entries in recent years has been to supply specific traits
such as resistance to Phytophthora rot, resistance to cyst
nematodes, etc., rather than to supply germplasm for
broadening the genetic base of improved varieties. The role
of germplasm entries is not expected to change appreciably
in the future. The present genetic base, although narrow,
appears to be very well adapted to present and future
production locations and techniques.
“Germplasm Sources in Northern Soybean Varieties–
C.R. Weber. The northern U.S. soybean belt and Canada
have about 70% of the soybean acreage in North America. At
present there are 20 soybean varieties that occupy over 90%
of the northern acreage. All of the 20 varieties are of hybrid
origin and most of them are from the second and third cycle
of recombination since introduction. The parentage of these
20 traces to only 10 ancestral varieties. These 10 ancestral

varieties are: Mandarin, Richland, Manchu, Illini, Mukden,
Dunfield, No 171 (Capital), CNS, Ogden, and Patoka. Eight
of these ancestral varieties originated as introductions from
Manchuria (N.E. China) between 40 and 50 degrees N. Lat.
and represent Uniform Groups I through III. CNS and Ogden
came from farther south in China and Japan, respectively.
“Mandarin, Richland, Manchu, Illini, Mukden,
and Dunfield form by far the major basis of our present
northern soybean germplasm. Mandarin cytoplasm is
represented in 12 of the 20 leading soybean varieties. Illini
and Mukden cytoplasm is represented in almost all of the
remaining varieties. From the foregoing, we have a narrow
germplasm base represented in our commercial varieties.
When hybrid populations were made with the basic 6
ancestral Manchurian varieties, they provided better genetic
populations from which to select even though many other
crosses were made of diverse parental origin.
“Crosses of adapted X adapted strains will on the
average produce more good lines than will crosses of adapted
X unadapted or unadapted X unadapted strains. However,
there is still need to introduce periodically new germplasm,
not only for specific genes, but also genes for adaptiveness.”
805. Soybean Digest Blue Book. 1973-1979. Serial/
periodical. Hudson, Iowa: American Soybean Assoc. Annual.
• Summary: On the title page of the March 1973 issue (from
top to bottom) is: “American Soybean Association’s Soybean
Digest Blue Book. P.O. Box 158, Hudson, Iowa 50643.
Volume 33, No. 6. Telephone (319) 825-3296. Editor: Kent
Pellet...
Official publication for: American Soybean Assn.
Alabama Soybean Producers Assn. Arkansas Soybean
Assn. Georgia Soybean Assn. Indiana Soybean Growers
Assn. Iowa Soybean Assn. Land of Lincoln Soybean Assn.
Louisiana Soybean Assn. Minnesota Soybean Growers Assn.
Mississippi Soybean Assn. Missouri Soybean Assn. Ohio
Soybean Assn. South Carolina Soybean Assn. Tennessee
Soybean Assn. Texas Soybean Assn. Virginia Soybean
Assn.”
On the cover of this issue is: “March 1973. Blue Book.
The most complete compilation of data available on the
soybean industry. ASA. Soybean Digest.”
Titled Soybean Blue Book from 1947-1964; Soybean
Digest Blue Book Issue from March 1965 to March 1972;
Soybean Digest Blue Book from March 1973 to 1979; Soya
Bluebook from 1980 to 1994.
A directory and information book for the soybean
production and processing industries. One of the most
valuable sources of information on soybeans. Address:
Hudson, Iowa.
806. Soybean Digest Blue Book. 1973. Organizations
affiliated with the American Soybean Assn. p. 16-18.
• Summary: For each organization, this directory gives: Date
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organized. President (with address and phone number). Vice
president(s) (with address and phone number). Secretarytreasurer (with address and phone number).
The organizations were organized on the following
dates:
Alabama Soybean Producers Assn. (1968).
Arkansas Soybean Assn. (Aug. 1964).
Florida Soybean Producers Assn. (March 1969).
Georgia Soybean Assn. (1968).
Indiana Soybean Growers Assn. (Sept. 1966).
Iowa Soybean Assn. (Dec. 1964).
Kansas Soybean Assn. (Dec. 1972).
Kentucky Soybean Assn. (April 1970).
Land of Lincoln Soybean Assn. (Illinois) (Nov. 1964).
Louisiana Soybean Assn. (Jan. 1967).
Mid-Atlantic Soybean Assn. [Delaware, Maryland, New
Jersey, Pennsylvania] (March 1970).
Minnesota Soybean Growers Assn. (1962).
Mississippi Soybean Assn. (Dec. 1963).
Missouri Soybean Assn. (Feb. 1966).
Nebraska Soybean Assn. (March 1969; affiliation
pending).
North Carolina Soybean Producers Assn. (1966).
Ohio Soybean Assn. (March 1966).
South Carolina Soybean Assn. (Jan. 1966). Tennessee
Soybean Assn. (Feb. 1966). Texas Soybean Assn. (Jan.
1967). Virginia Soybean Assn. (Feb. 1968). Address:
Hudson, Iowa.
807. Food Processing (Chicago). 1973. 21 outstanding new
food plants: For making new and better products, increasing
production, lowering costs [Ralston Purina’s plant for soy
protein isolates]. June. p. 14.
• Summary: Ralston Purina Co. has built a 50,000 square
foot plant to make soy protein isolates in Memphis,
Tennessee. Innovations include spray drying in a 92-foot tall
tower. It was completed in May.
Ralston has also built a 275,000 square foot pet foods
plant in Atlanta, Georgia. Completed in 1972.
808. Food Technology. 1973. Food industry news: Ralston
Purina has new protein plant. 27(8):56. Aug.
• Summary: The new 50,000 square feet soy protein
processing facility has opened on a 40-acre site in Memphis,
Tennessee. It is producing the following soy protein isolate
products for food use: Edi-Pro A and N, and Supro 610, 620,
630, 350, and 7.
809. Cook Industries, Inc. 1973. Export merchandisers of
wheat, feed grains, and soybeans (Ad). Soybean Digest. Rear
cover.
• Summary: A full-page ad showing the front of a huge
ship moored to a dock with hawsers. Address: [Memphis,
Tennessee].

810. Fornari, Harry. 1973. Bread upon the waters: A history
of United States grain exports. Nashville, Tennessee, and
London, England: Aurora Publishers. xvii + 174 p. Illust.
Index. 23 cm. Summarized in Soybean Digest, July 1973, p.
18. [103* ref]
• Summary: The publication of this history of the U.S.
grain trade coincides with Bunge’s 50th anniversary as a
grain trader and handler. Bunge has more than 30 offices,
and owns and operates over 100 grain storage elevators,
terminals, and other facilities throughout the U.S. and
Canada.
Contents: Preface. Acknowledgments. 1. Corn from
the colonies. 2. Antebellum seesaw. 3. La Belle Epoque. 4.
Feasts, famines, and world wars. 5. 1945-1970: The staff of
life. 6. 1945-1970: Feed grains, unlimited. 7. 1945-1970: The
soybean explosion. 8. Portrait of an exporter. Bibliography.
Chapter 7 titled “1945-1970 The soybean explosion”
(p. 131-42), discusses early history of the soybean (poor),
introduction into the USA, expansion of cultivation, early
exports, effect of World War II on increased production,
soybean oil and meal, Soybean Council of America.
A graph (p. 139) shows U.S. soybean exports from
1945-1970. A table (p. 140-41) gives the following U.S.
soybean statistics yearly from 1945-1970: Acreage grown
for all purposes, acreage harvested for soybeans, yield in
bushels/acre, production (million bushels), domestic crush
(million bu), exports of soybeans (million bu), soybean
oil (million lb), and soybean meal (1,000 tons), exports of
soybeans as a percentage of production, exports of beans
and meal as a percentage of bean production, price received
by farmers ($/bu), average prices of soybeans (#2 yellow
at Chicago, $/bu), soybean oil (crude Midwest, cents per
pound), soybean meal (44% protein, bulk, Decatur, $/ton of
2,000 lb).
This book contains 47 pages of illustrations (many very
old) and photos.
On the inside back dust jacket is a photo and biography
of Harry Fornari, who was born in Rome in 1919 and came
to the USA in 1939. Address: Great Neck, New York, Vice
President, Bunge Corp.
811. Lee, James Ronald. 1973. Partial purification and
characterization of pectin methyl esterase in vegetable
soybeans. MSc thesis, University of Tennessee, Knoxville.
vii + 47 p. 28 cm. *
Address: Knoxville, Tennessee.
812. McCloud, J.T. 1974. Soy protein in school feeding
programs. J. of the American Oil Chemists’ Society
51(1):141A-142A. Jan. Proceedings, World Soy Protein
Conference, Munich, Germany, Nov. 11-14, 1973.
• Summary: Contents: Abstract. Introduction. National
school lunch program. Memphis city schools. Astrofood.
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Preportioned meat entrees. Textured vegetable protein.
When the U.S. Congress passed the National School
Lunch Act in 1946, its declared objective was “to safeguard
the health and well-being of the nation’s children and
to encourage the domestic consumption of nutritious
agricultural commodities and other food.” Since that time
the National School Lunch Program has grown steadily. The
Memphis City School System offers food service to 118,000
students but has only $0.18 budgeted to spend for each meal.
Last year the system served over 13,200,000 Type A lunches.
Meanwhile the price of ground beef has skyrocketed from
$0.56/lb in Sept. 1969, to $0.59/lb in Sept. 1970, to $0.69/
lb in Sept. 1972, to $01.15/lb in Sept. 1973. At the same
time the fat content has increased from 22% in 1969-72
to 39% in Sept. 1973. In Feb. 1971 the USDA permitted
TVP to be used in school lunches but only in a 30% or less
hydrated ratio. This permits schools to mix 1 part TVP and 2
parts water with 7 parts ground beef or pork. Dry TVP costs
$0.383/lb in 30 lb cartons; rehydrated, it costs only $0.128.
Theoretically this school system could save over $100,000 a
year by using TVP with its ground beef products.
Note: This is the earliest document seen (Dec. 2015)
describing the use of textured soy proteins in the National
School Lunch Program. Address: Board of Education,
Memphis, Tennessee.
813. Soybean Digest. 1974. Seed directory (Ad). Feb. p. 2022.
• Summary: Soybean seedsmen and seed companies
are listed alphabetically by state (and within each state
alphabetically by city) in the following states: Alabama,
Arkansas, Georgia, Illinois, Indiana, Iowa, Kansas,
Kentucky, Louisiana, Minnesota, Mississippi, Missouri,
Nebraska, New York, North Carolina, North Dakota, Ohio,
South Carolina, South Dakota, Tennessee, Wisconsin.
For each listing is given the amount and varieties of seed
available, and whether certified, uncertified, or registered.
Most of the entries are for individual farmers.
814. Berg, James F. 1974. Commercial storage and handling
facilities. Tennessee Valley Authority, Bulletin Y-69. p. 10916. March. Soybean: Production, Marketing, and Use. [3 ref]
• Summary: Contents: Introduction. Where is the grain
stored? Producer selling practices. U.S. soybean crushing
capacity. Export capacity. Address: Research Economist,
COMCO, Cook Industries, Inc., Memphis, Tennessee.
815. Jenkins, William L. 1974. The soybean in our future.
Tennessee Valley Authority, Bulletin Y-69. p. 4-6. March.
Soybean: Production, Marketing, and Use.
• Summary: Contents: Introduction. Progress through
cooperation. The soybean as a resource. Importance in
Valley. Expanding uses (“Almost every candy bar contains
lecithin, a soybean product”). Address: TVA Board of

Directors, Knoxville, Tennessee.
816. Mitchell, W.H. 1974. New developments in supplying
soybean production inputs. Tennessee Valley Authority,
Bulletin Y-69. p. 80-82. March. Soybean: Production,
Marketing, and Use. [14 ref]
• Summary: Contents: Introduction. Introduce new systems.
Develop equipment. Varietal improvement goal. Innovative
propagation. Sell crop program. Address: Manager, Crops
Div., Tennessee Farmers Cooperative, LaVergne, Tennessee.
817. Parks, W.L.; Livingstone, S.; Overton, J. 1974.
Effects of water and light on soybean yield. Tennessee
Valley Authority, Bulletin Y-69. p. 33-38. March. Soybean:
Production, Marketing, and Use. [26 ref]
• Summary: Contents: Introduction. Moisture relationships
in soybean production. Energy relationships in and around
the soybean canopy. Address: 1. Prof.; 2. Graduate Research
Asst.; 3. Assoc. Prof. All: Dep. of Plant and Soil Science,
Univ. of Tennessee.
818. Soybean Digest. 1974. Certificates of meritorious
service. Sept. p. 25.
• Summary: Contains a description and photo of the
following people who have worked to help soybeans in
America: (1) Service within the organization (American
Soybean Assoc.): Mrs. Susan Rasmussen. (2) Agribusiness:
Paul C. Hughes, manager of the Farmers Soybean Corp.
and secretary-treasurer of the Midsouth Soybean and Grain
Shippers Assn. Hughes was the first field service director
for ASA from 1948 until 1952. He has been manager of the
Farmers Soybean Corp. since 1952, and secretary-treasurer
of the Midsouth Soybean and Grain Shippers Assn. since
1956.
(3) “State achievement award: To the North Carolina
Soybean Producers Assn. for their extensive and successful
work in promoting soybean research in North Carolina.
Through the efforts of this Association, the state legislature
appropriated $110,000 annually to N.C. State University
for soybean research and extension programs. In addition to
public monies, NCSPA funded $26,000 from the Association
budget for projects at NCSU during 1974, contributing
$5,000 to the ASA Research Foundation in 1973 and $12,000
to ASI [American Soybean Institute].
“Other activities included sponsorship of a 2-day
soybean production and marketing tour into South
Carolina; co-sponsorship of the first soybean field day in
North Carolina; sponsoring a highly active Princess Soya;
compiling an exhibit called ‘Soybeans Benefit You Daily’
which has been shown at the State Fair and other events
and keeping their membership informed via ‘The Soybean
Scene,’ a quarterly membership publication.”
(4) Research and Education: Dr. John G. Clapp,
Jr., North Carolina State University, Raleigh. (5) Farm

© Copyright Soyinfo Center 2017

HISTORY OF SOY IN TENNESSEE (1854-2017) 384

© Copyright Soyinfo Center 2017

HISTORY OF SOY IN TENNESSEE (1854-2017) 385

© Copyright Soyinfo Center 2017

HISTORY OF SOY IN TENNESSEE (1854-2017) 386

© Copyright Soyinfo Center 2017

HISTORY OF SOY IN TENNESSEE (1854-2017) 387

© Copyright Soyinfo Center 2017

HISTORY OF SOY IN TENNESSEE (1854-2017) 388

© Copyright Soyinfo Center 2017

HISTORY OF SOY IN TENNESSEE (1854-2017) 389

© Copyright Soyinfo Center 2017

HISTORY OF SOY IN TENNESSEE (1854-2017) 390

© Copyright Soyinfo Center 2017

HISTORY OF SOY IN TENNESSEE (1854-2017) 391
Communications: E.D. (Ed) Wilborn, Memphis, Tennessee,
vice-president and editor of Progressive Farmer. Photos
show: Each of the four people. The certificate for 1973-1974,
dated 11 Aug. 1974.
819. Farm, The. 1974. Yay soybeans! How you can eat better
for less and help feed the world. Summertown, Tennessee:
The Book Publishing Co. 14 p. Illust. 22 cm.
• Summary: See next pages. This highly creative little
booklet, printed with blue ink on white paper (a similar
1978 edition used brown ink on white paper), contains
many original / pioneering soyfoods recipes (marked with
an asterisk (*)). Contents: Living on soybeans. Some of
our favorite ways to eat soybeans. Basic cooked soybeans:
Soybeans and tortillas, Soybean stroganoff, Soyburgers, Soy
fritters, Cheezy soybeans (Good Tasting Nutritional Yeast
gives the cheezy flavor), Soy nuts (dry roasted), Soy coffee.
Soy milk: Homemade using soy flour or using soybeans,
Soy ice cream–”Ice Bean,”* (made with soy milk in vanilla
or cocoa flavors), Soy yogurt* (p. 5, made with soymilk and
starter from Chr. Hansen’s Lab. in Milwaukee, Wisconsin).
Soy flour: Basic salad and sandwich spread, Seasoned
sandwich spread. Soy cheese* (made from fermented /
soured soymilk), Soy cheesecake* (made with “soy cheese”),
Cookie crust for cheesecake, Soy mayonnaise* (made with
soymilk). Soy pulp [okara]: Introduction, Soy pulp burgers*,
Scalloped potatoes and pulp, Soysage*, Protein spice cake
(with soy pulp), Soy pulp cookies, and Soyola* (soy pulp
granola). Eggless cookery: Introduction, Pancakes (with
soymilk), Chocolate cake (with sour fresh soymilk), Soy
soufflé (with soy flour). Good Tasting Nutritional Yeast:
Introduction, Melty nutritional yeast “cheese,” Nutritional
yeast “cheese” crackers, Golden gravy. Nutrition of
soybeans: Nutritional composition of 1 cup whole cooked
soybeans, 1 cup sweetened soymilk, 1 cup mother’s milk, 1
cup cow’s milk. “We supplement our soymilk with vitamin A
(150 mcg./cup), vitamin D (2.5 mcg./cup), and vitamin B12
(6 mcg./cup).” Composition of soymilk and soypulp (wet
and dry, including PER). Some facts about people and food.
Plenty.
Page 1 begins, “On The Farm we live on soybeans. They
supply us with the protein part of our diet, taking the place of
meat, fish, eggs, milk, and dairy products. We are complete
vegetarians and don’t eat any of those foods. We are growing
150 acres of soybeans this year to feed our community of
800 folks... We’ve been living, working, and growing on this
diet for four years now, as a community, and many of us have
been vegetarians longer than that. So far we’ve delivered 230
babies here on the Farm...” The last page notes that The Farm
has “formed a new non-profit corporation called Plenty, with
the following purposes, as stated in its charter: To help share
out the world’s food, resources, materials, and knowledge
equitably for the benefit of all...”
The section titled “Soy Pulp” (p. 7) states: “If you make

soymilk, you’ll have soy pulp left in the cloth when your
milk is done. Our soy dairy produces lots of pulp every day,
and although the pulp contains less protein than the milk,
the protein it has is high quality, so we’ve been putting our
creative kitchen instincts to work developing new ways
to use this nutritious foodage. We’ve found that soy pulp
can be substituted for rice in many recipes. It also can be
used in baked goods like cakes and cookies, where it gives
a coconutty flavor when combined with sugar and vanilla
extract...” Three recipes are given.
The last page is about “Plenty.” “Living in Tennessee
and eating our soybeans hasn’t seemed like quite enough
to be doing about world hunger and other areas of human
need around the planet. So we have formed a new non-profit
corporation called Plenty, with the following purposes, as
stated in its charter:
“’To help share out the world’s food, resources,
materials, and knowledge equitably for the benefit of all.
“’To help and aid any people anywhere in the world who
due to any natural or man-caused disaster such as drought,
famine, flood, earthquake, tidal wave, weather imbalance,
disease epidemic, storm, fire, insect devastation, crop failure,
population imbalance, war, political oppression, religious
oppression, racial discrimination, or greed, are in need of
food, clothing, shelter, medical aid and supplies, resources,
materials; agricultural, engineering, or scientific assistance or
education; or anything else, to enable them to lead healthy,
comfortable, responsible, and productive lives in the pursuit
of happiness...
“’To accept donations, gifts, devises, bequests, and
loans of food resources, materials, equipment, funds, stocks,
bonds, and property of all kinds from any and all sources to
help achieve the purposes of the corporation;
“’To establish and coordinate a group of volunteer
workers who will help achieve the purposes of the
corporation; such volunteers will not be salaried, but will
receive only necessary subsistence...
“’To enter into any partnership or union of interest
with others... or produce food, resources, materials, funds,
or knowledge that will help achieve the purposes of the
corporation;
“’To establish and operate orphanages and foster homes
to care for and provide homes for orphans from all countries
of the world...
“’To help and aid in finding homes with adopting parents
for orphans from all countries of the world, and to help these
orphans settle in these homes with adopting parents...’
“We really do have Plenty. Let’s spread it around!
“For further information, write: Plenty, Route 1, Box
289, Summertown, Tennessee 38483.”
Note 2. This is the earliest English-language document
seen (June 2013) that uses the term “soy pulp” or the word
“soypulp” to refer to okara.
Note 3. This is the earliest document (Oct. 2013) seen
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that contains a recipe for a soy cheesecake (one of two
documents).
Note 4. This is the earliest document seen (June 2013)
that uses the word “soysage” to refer to a meatless sausagelike food product in which soy pulp is the major ingredient.
Whereas the original 1943 Soysage was a meatless dry mix,
a yellow meal containing soy flour, peanut flour, cottonseed
flour, etc., this Soysage is ready to be sliced and fried.
Note 5. This is the earliest document seen (April 2017)
concerning Plenty (Summertown, Tennessee).
Note 6. This is the earliest document seen in connection
with The Farm (Feb. 2002) that mentions tofu (called “soy
cheese”).
Note 7. This is the third earliest publication seen (Jan.
2003) in the SoyaScan database under the subject heading
“Soyfoods Movement.” Address: Tennessee.
820. Ford, Frank. 1974. Pack to nature: Nutrition made easy
in the home or in the woods. Fort Worth, Texas: Harvest
Press. vii + 157 p. Introduction by Roger Hillyard. Index.
Oct. 18 cm. [13* ref]
• Summary: This book, containing over 250 recipes,
describes how to use whole, natural food staples in quick,
easy to prepare dishes. By Sept. 1976 this book had become
The Simpler Life Cookbook from Arrowhead Mills.
In the introduction, Roger Hillyard (writing in Oct.
1974 from Soquel, California) recalls that in late February of
1969, he and his wife and daughter were returning to Boston
from California. They stopped in the small Texas town of
Hereford to visit Deaf Smith County and the company that
was supplying food to a growing number of natural foods
followers and devotees–including Erewhon. Four years
later they spent a year in Hereford working with Frank
Ford and Arrowhead Mills. “During the five years I have
worked with, lived with, and been friends with Frank, I have
witnessed one of the most dramatic and beautiful personal
unfoldings. Frank never wore that robe of self-righteousness,
and he helped me to exchange mine for something more
embracing.”
Soy-related recipes include: Quick soy pancakes (with
soy flour, p. 35). Soybean salad (with cooked soy flakes, p.
43). Quick tamari orange salad dressing (with tamari soy
sauce, p. 47). Paul’s salad dressing (with tamari, p. 47).
Soybean chili (with dry soybeans and “tamari soysauce,” p.
54). Sprout soup (with 2 cups fresh soybean sprouts, p. 54).
Sprouted lentil soup (with soy flour, p. 55). Squash stew
(with soy flakes, p. 55). Tamari bouillon (p. 56). Vegetablesoy-sesame soup (with soy flakes, p. 59). Basic soybeans (p.
74). Basic soy flakes (p. 75). Basic bulghur-soy grits (p. 75).
Lentil soy loaf (with cooked soybeans or soybean flakes,
p. 84). Soy & mushroom loaf (with soy flakes, p. 85). Soy
patties (with soy flakes, p. 87). Stuffed peppers (with soy
flakes, p. 87). Soyflake & tahini spread (with soy flakes, p.
106).

A 2-page directory titled “Some Natural Foods Sources”
(p. 153-54) lists 30 of the natural food industry’s pioneers,
including Akin Distributors, Inc. (Tulsa, Oklahoma),
Arrowhead Mills, Inc. (Hereford, Texas), Basic Needs
(Grand Prairie, Texas), Cinagro Distributors, Inc. (Atlanta,
Georgia), Cliffrose (Longmont, Colorado), Collegedale
Distributors, (Collegedale, Tennessee), The Concord
(Snowflake, Arizona), Deer Valley Farms (Guilford, New
York), Eden Organic Foods (Ann Arbor, Michigan), Erewhon
Trading Company (33 Farnsworth St., Boston, Massachusetts
02210, and 8454 Steller Dr., Culver City, California 90320),
Food for Health (Phoenix, Arizona), Food for Life (Elmhurst,
Illinois), Good Food People (Austin, Texas), Great Plains
Distributors (Kansas City, Missouri), Happy Health Products
(Miami, Florida), Janus (Seattle, Washington), Laurelbrook
Foods (Bel Air, Maryland), Lifestream Natural Foods
(Vancouver, BC, Canada; Ratana and Arran Stephens),
Mottel Health Foods (New York, NY), Naturally Good
Foods (Hereford, Texas), Nu-Vita Foods Inc. (Portland,
Oregon), Organic Foods & Gardens (City of Commerce,
California), Shadowfax (Binghamton, New York), Shiloh
Farms (Sulphur Springs, Arkansas), Taiyo, Inc. (Honolulu,
Hawaii), Tree of Life (St. Augustine, Florida), Vim & Vigor
(Honolulu, Hawaii), The Well (San Jose, California), Walnut
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the trip, Westbrae starts importing these products.
1974 Aug. 9. President Nixon, elected in 1968 and
1972, resigns after the Watergate scandal. Gerald Ford
succeeds him as president. Butz continues as Secretary of
Agriculture.
1974. Brazil passes West Germany to become the
world’s second largest soybean crusher, after the U.S.
1974 late. Miles Laboratories / Worthington introduces
the Morningstar Farms line of meat analogs based on spun
soy protein fiber. Sold nationally at U.S. supermarkets.
1974 late. The Farm in Summertown, Tennessee,
publishes Yay Soybeans!, a 14-page booklet containing
many innovative soyfoods recipes, such as “soy ice cream–
ice bean,” soy yogurt,” “soy cheese,” “soy cheesecake,”
“soy mayonnaise,” and “soysage” (a meatless okara &
soymilk sausage). Most of the dairylike products were made
with fresh or cultured soymilk. The Farm now grows 150
acres of soybeans to feed its community of 800 people. It
has just established Plenty, a non-profit corporation “To
help share out the world’s food, resources, materials, and
knowledge equitably for the benefit of all.”
1974. The Farm in Summertown, Tennessee, publishes
Hey Beatnik, which contains the earliest know use of the
term “Soy Dairy.” The Farm’s soy dairy now makes 60
gallons of soymilk a day at a total cost of $0.30 per gallon.
1974. Tofu Recipes, the first book on tofu in English,
written and self-published by Grace Kikuchi in Ann Arbor,
Michigan. Spiral bound and 47 pages long, it gives a recipe
for homemade tofu and uses tofu largely with fish and meat.
1974 Nov. World Food Conference in Rome, Italy.
Delegates from 130 UN member countries adopt an
international strategy to overcome world hunger and
malnutrition.
1974-1975? Eden Foods starts to import natural foods,
including miso and shoyu, from Japan.

Acres Inc. (Penns Creek, Pennsylvania).
A small photo on the rear cover shows Frank Ford out
hiking, wearing a backpack.
Note: This is the earliest published document seen (Feb.
2010) concerning Lifestream Natural Foods (Vancouver, BC,
Canada). Address: Deaf Smith County, Texas.
821. SoyaScan Notes. 1974. Chronology of soybeans,
soyfoods and natural foods in the United States 1974
(Overview). Dec. 31. Compiled by William Shurtleff of
Soyfoods Center.
• Summary: 1974 March. The first issue of Vegetarian Times
is published by Paul Obis in Chicago, Illinois.
1974 April. Bob Gerner (of Westbrae) and William
Shurtleff (guide) travel throughout Japan searching for
quality sources of traditional miso and soy sauce. Right after

822. Gaskin, Stephen; Farm, The. 1974. Hey beatnik! This
is The Farm book. Summertown, Tennessee: The Book
Publishing Co. 100 p. Illust. No index. 28 cm. Pages are
unnumbered.
• Summary: The Farm is a community of 600 people living
on a 1,700 acre farm in Summertown, Tennessee. One might
call them spiritual hippie idealists, They have about 300
acres under cultivation, and during the summer about 200
of this is in soybeans. They practice a complete and total
vegetarian diet; no one eats flesh foods or dairy products,
drinks alcohol, or smokes tobacco. They do this for religious
reasons, to be compassionate to animals and to leave enough
food for everyone. “It is so grossly uneconomical and energy
expensive to run soybeans through a cow and then eat the
cow instead of just eating the soybeans that its virtually
criminal.”
One two-page spread titled “Yay Soybeans!” begins:
“Here’s a spiritual reason for being a vegetarian. You can
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get ten times as much protein growing soybeans than eating
beef cattle. If everyone was vegetarian, there would already
be enough to go around, and no one would be hungry.” It
contains recipes for: Soy milk. Soy cheese (let soy milk stand
in a warm place until the curd has separated from the whey,
then boil the curds with salt, drain and press). Soy yogurt
(cultured). Soy butter (made with 3/4 cups each soy flour
and water, 1 teaspoon salt, and 1 cup oil). Soy mayonnaise.
Granola (with soy flour). Raw gluten. Gluten roast. Fried
gluten. Gluten burritos. Soybean stroganoff.
Another two-page spread is titled “The Soy Dairy: Soy
Milk,” by Alexander and the Soy Dairy. It begins: “Soy milk
is an easily digestible form of soybean protein. It can be
made into whipped cream, sour cream, ice cream, cheese and
yogurt. It contains the same amount of protein as cow’s milk,
but less calcium and no cholesterol. We made 60 gallons
a day for total cost of 30 cents a gallon.” There follows a
description of exactly how The Farm’s soy dairy makes
soymilk, what equipment is used, and where it was obtained.
The text ends: “Please write to the soy dairy if you have any
questions about soy milk, or stop by for a visit and tour, and
we’ll be happy to give you a glass of milk to taste. Love,
Alexander and the Soy Dairy.”
This book is loaded with wonderful photos, including:
(1) Shunryu Suzuki, roshi. (2) A large field of soybeans. (3)
Three long-haired members of The Farm eating (L-R): David
Chalmers, Charles Hunnicutt, and Wilbur Jordan. (4) A little
girl, Susannah Frohman, sitting on a stool drinking a cup
of soymilk, with her other hand on a gallon jar of soymilk.
(5) The inside of the soy dairy. (6) Leslie Jordan happily
drinking soymilk from a gallon jar in front of a truck that
is delivering soymilk in milk cans. Standing by the truck is
Roger Kanies. Mitchell and Nancy Shapiro are sitting on
the ground nearby. (7) Many views of Stephen Gaskin. (8)
Growing, harvesting, crushing, and cooking sweet sorghum
for use as a sweetener (a light, sweet syrup). Address:
Summertown, Tennessee.
823. Newman, Marcea. 1974. The sweet life: Marcea
Newman’s natural-food dessert book. Boston, Massachusetts:
Houghton Mifflin Co. 161 p. Illust. by Linda Stine. Index. 29
cm. A 1981 revised edition contained 176 p. [63* ref]
• Summary: This early and beautifully presented natural
foods cookbook contains very innovative and tasty tofu
dessert recipes made with limited natural sweeteners and
no dairy products. It discusses the harmful effects of refined
and denatured foods, with details on white flour, sugar, oil,
salt, eggs, milk, and baking powder [which contains alum, a
product of aluminum; “it may even be harmful”].
Chapter 1, titled “Natural necessities: Equipment,
techniques, and ingredients,” gives good definitions of and
introductions to amasake (p. 6), miso (p. 10), tamari (p. 12),
and tofu (soybean cheese, p. 13). Soy-related recipes include:
Basic cake II with tofu sour creame (p. 25). Cheesecake

tofu pie (p. 37). Cantaloupe cheesecake (p. 37, with tofu).
Upside-down tofu cake (p. 38). Mincemeat filling with miso
(p. 50-51). Tofu poppy seed filling (for pastries or phylo, p.
53). Instant tofu creame (p. 59). Tofu creame (p. 59). Tofu
creame whip (p. 60). Tofu sour creame I and II (p. 60). Tofu
custard (p. 62). Apple tofu delight (p. 82). Creame puffs with
amasake filling (p. 82). Cherry tofu strudel (p. 88). Tofu sour
creame cherry tart (p. 92). Thanksgiving squash-mincemeat
pie (with miso in the filling, p. 98-99).
The inside dust jacket gives a brief biography of the
author, who was born and raised in New York. In Berkeley,
California, she studied Japanese and natural-food cooking,
and helped to start a “noodle bar” where she baked her first
dessert. Now she lives in Boston and caters weddings, parties
and school fairs with natural and organic foods and desserts.
An Appendix (p. 151-52) lists the name and address
of 39 suppliers of natural foods in the USA (divided into
five regions) 2 in Canada. This list includes the following
companies. Northeast: Erewhon Trading Co. (33 Farnsworth
St., Boston, Massachusetts 02210), Good Nature Distributing
Co. (Box 447, Export, Pennsylvania 15632), Infinity Co.
(173 Duane Ave., New York, NY 10005), Shadowfax (25 N.
Depot St., Binghamton, NY 13901), Sundance Organic Food
(R.D. #1, Box 146A, Coventry, Connecticut 06238), Walnut
Acres (Penns Creek, Pennsylvania 17862; founded by Paul
Keene).
Southeast: Collegedale Distributors (Box 492,
Collegedale, Tennessee 37315), Laurelbrook Foods (Box
47, Bel Air, Maryland 21014), Tree of Life (Box 1391, St.
Augustine, Florida 32084).
Midwest and Mountain States: Ceres, Inc. (2582
Durango Dr., Colorado Springs. Colorado 80910), Cliffrose
(129 Coffman St., Longmont, Colorado 80501), Eden Foods
(Box 100, Ann Arbor, Michigan 48107), Food for Life (420
Wrightwood St., Elmhurst, Illinois 60126).
Southwest: Akin Distributors (Box 2747, Tulsa,
Oklahoma 74101), Arrowhead Mills (Box 866, Hereford,
Texas 79045), Shiloh Farms (Box 97, Sulphur Springs,
Arizona 72768), Sunrise Distributors (Box 5216, Phoenix,
Arizona 83010).
West Coast: Erewhon Trading Co. (8454 Steller Dr.,
Culver City, California 90230), Janus Natural Foods (1523
Airport Way, South, Seattle, Washington 98134), New Day
Distributors (1242 S. Berendo St., Los Angeles, CA 90006),
The Well / Pure & Simple (795 West Hedding St., San Jose,
CA 95126).
Canada: Lifestream Natural Foods, Ltd. (724-26 W. 6th
Ave., Vancouver 9, BC), and Natural Foodstuffs (1 Main St.,
Box 27, Sutton, Quebec).
Note: This book contains the earliest recipe seen (Dec.
2005) for a tofu cheesecake. It is also the earliest Englishlanguage document seen (Dec. 2005) that uses the term
“cheesecake tofu pie” to refer to a tofu cheesecake. For
the story of how Marcea got interested in tofu and wrote
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this book see the interview: Marcea Newman. 1994. Oct.
Re: Early work with tofu and tofu cheesecakes in America.
Address: Boston, Massachusetts.
824. Rakosky, J., Jr.; Sipos, E.F. 1974. Food uses of soy
protein in products. In: Laura L.W. Smith and L.J. Minor,
eds. 1974. Food Service Science. Westport, CT: AVI
Publishing Co. viii + 632 p. See p. 383-408. Chap. 17.
• Summary: This chapter begins: “Institutional foods, to be
generally accepted, must not only be nutritious–they must be
appealing, tasty, easily served, and attractively priced. To be
accepted by the consumer over a period of time, variety is
also a factor.
“Soybean products of different types, used in a variety
of ways, are contributing to these factors in making
institutional foods generally acceptable. Not only are
soybean products highly nutritious, but they possess many
functional properties that are used advantageously in food
applications. Of importance is the low cost of soy products
compared with other food ingredients. This is especially true
of the soy proteins compared with other proteins.” Address:
Central Soya Co., Chemurgy Div., Chattanooga, Tennessee.
825. Seventh-day Adventist Dietetic Assoc. 1974. About
nutrition. Revised ed. Nashville, Tennessee: Southern
Publishing Assoc. 192 p. Index. 20 cm. 1st ed. 1971. [50 ref]
• Summary: A layman’s guide to vegetarian nutritional
principles, including food groups, menu planning, and
nutritional needs of various age groups. Individual authors
are listed as Alice G. Marsh, Dorothy Christensen, Rose G.
Stoia, and Sylvia M. Fagal. Coordinator: Darlene R. Schmitz.
Chapter 1 introduces the “Four Food Groups” which
resemble a simple preschool puzzle. They are: Fruits and
vegetables, cereals & breads, protein foods, and milk
products. Soy products (including soy beverages) and gluten
(wheat protein) are included in the protein foods group. A
surprisingly strong (apparently slightly defensive) anti-foodfaddist message runs throughout this book. Chapter 16 is
titled “Current quackery.” Chapter 17, titled “Food fads and
facts,” gives 13 examples of commonly encountered fallacies
with explanations of the facts.
826. Farm, The. 1975. The Farm vegetarian cookbook.
Summertown, Tennessee: The Book Publishing Co. 128 p.
Illust. Index. 18 cm. Revised edition by L. Hagler. 1978. 223
p.
• Summary: Expanding on the pioneering “Yay Soybeans!”
(Oct. 1974), this creative and creatively illustrated vegan
cookbook contains many extremely innovative and original
recipes including: Soybean Stroganoff. Soyburgers.
Spaghetti Sauce with TVP. Soysage. Soy fritters. Indonesian
fried tempeh. Soymilk. Tofu. Tofu spreads. Soy “yogurt.”
Soy “cheese.” Soy “butter” (made with soy flour). “Cream
cheese” (made with soymilk). Soy “mayonnaise.” Soy

“whipped cream.” Soy “coffee.” “Soy ‘nuts.’” Soy pulp
granola. Ice Bean [soy ice cream] (Recipes include:
Pineapple “sherbet” and “Vanilla ice bean,” each made with
soy milk instead of dairy milk). Mellowmeal (breakfast
cereal containing soy flour). Soy “yogurt” Danish pastry. Soy
bread. Soy pulp cookies. Soy “cheese cake.” Blintzes (filled
with tofu).
Gluten recipes (p. 54-59) include: Basic gluten (feeds
8 generously). Gluten roast. Gluten burritos. Chili gluten.
Oven-fried gluten. Janice’s barbeque [barbecue] gluten ribs.
The rear cover states: “We are a large, long-haired
spiritual community in Tennessee. We came together
through open meetings in San Francisco with Stephen. We
have 750 people, including 250 kids, living on 1,750 acres.
This cookbook is to help as many people be vegetarians as
possible without turning any of them off and making them
think its strange or weird and to let people know that it tastes
good, is nice, graceful, and it can be a turn-on, that it’d
be really neat to eat, and make you look forward to mealtimes and make you really happy to eat such good food.”
The Introduction, by Stephen, begins: “The thing about our
cookbook is we don’t want to be faddish or cultish or scare
people off. We just honestly want them to know how to make
it on vegies, even somebody who doesn’t particularly have
a moral reason for being a vegetarian, but just wants to eat
a little cheaper, or somebody who learns to be a vegetarian
to lose weight, ‘cause you maintain a really healthy natural
weight on vegetables... The main thing is that we’re absolute
vegetarians. We don’t do meat or milk or eggs or cheese or
fish or fowl.”
“You can increase the world’s food supply by being
a vegetarian. So its good for everybody else, its good for
the individual for health, and its good for the soul and the
spirit not to be involved in killing. And I understand that
vegetables are alive, but like I’ve said before, I’ve been to
pig stickings, and I’ve been to rice boilings, and rice boilings
have better vibrations than pig stickings.”
Photos show: Facing title page: People planting white
potatoes at the edge of a large field in front of the woods.
The lady in front is Sylvia Tepper, Robert Tepper’s wife.
Pages: (1) Little Susannah Frohman eating a rolled up
soybean tortilla. (3) Stephen Gaskin. (18) Ruth Thomas,
making lunch in the kitchen of the only house on the
property when Farm folks first came here. It housed The
Farm’s clinic, school, bank offices, and receptionist for a
number of years until other facilities were built for these
purposes. Ruth could make a mean soybean burger (which is
pictured). (23) Laurie Sythe making potato soup on the other
side of the same kitchen Ruth was pictured in. (35) Poblano
chili plants. (60-61) Tempeh sliced to be round to fit on buns,
resting on a plate (L) and a tray (R). (64). Uncle Bill (age 82,
center, surrounded, from left by: Marilyn Keating, Jeffrey
Keating, Ruth Thomas, Patrick Thomas, Uncle Bill, Joel
Kachinsky, Roberta Kachinsky, Bruce Moore, Roslyn Moore
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{holding baby Sam}. All at their home on Schoolhouse
Ridge. The house, named “Kissingtree,” was originally
built for Stephen and family, but he declared it “too fancy”
for him, and he passed it on to this group {women were
mostly schoolteachers in our school}). (67) Janice Hunter
making stir fry at the Tower Road House kitchen. (68) John
Hurgeton drinking a glass of soymilk on a construction site
somewhere. (71) Sue Ellen, who worked in The Farm’s soy
dairy, holding a glass of soymilk and relaxing. (89) Sour
soymilk Danish pastry. (106) Jars of canned goods stored at
the Farm’s canning facility. Thanks to Cynthia Holzapfel for
providing photo captions.
Illustrations appear on almost every page: On the front
cover is a color illustration of a basket full of vegetables on
a quilt. Many of the pages have illustrated borders or unique
illustrations (line drawings) (flowers, plants, leaves, a pot of
steaming food, psychedelic designs, native American motifs,
etc.) where there would otherwise be empty space. Pages:
(10) A Farm member eating, with one hand, a tortilla wrap
filled with cooked whole soybeans. (20) A young woman in
a kitchen facing the stove. (28-29) Illustrations of two Farm
members making pizza. (65) Uncle Bill in a kitchen stirring a
pot. (81) A pitcher labeled “Soy Milk.” (83) An old-fashion,
hand-turned ice cream machine for making Ice Bean. (88)
Sour soymilk Danish pastry. (95) A happy man and a woman
eating bagels. The man’s finger, pointing up, serves as a
bagel holder. Yum! (100) Overhead view of a round table
with ten people eating. (105) A vase full of kitchen utensils.
(113) A lady holding a cake–a very favorite recipe on The
Farm. (120) A lady rolling out dough on a table.
Note 1. This book played an important role in
introducing soyfoods (especially tempeh and soy ice cream),
as well as a vegan diet, to America.
Note 2. This is earliest publication seen by The Farm
that contains a tempeh recipe.
Note 3. This is the earliest document seen (Oct. 2008)
that contains the word “vegies” (one of two documents).
Note 4. This is also the earliest document seen (Oct.
2008) that uses the word “barbeque” or “barbequed” rather
than the standard “barbecue.”
Note 5. This is the earliest English-language document
seen (Oct. 2013) that contains the term “Soy ‘whipped
cream’ (regardless of capitalization).
Note 6. Some sources (OCLC/WorldCat) cite Stephen
Gaskin as the author of this book. Others cite Louise Dotzler;
her maiden name was Louise Hagler, but she was married to
Thomas Dotzler in 1975. Later that decade they separated
and Louise reverted to using her maiden name As “Louise
Hagler,” she was the editor / author of several later revised
and expanded editions of The Farm Vegetarian Cookbook
(1978, 1988) plus several outstanding books about soyfoods
published at The Farm. Address: Summertown, Tennessee.
827. Meals for Millions Foundation. 1975. The question is

not whether we will help, but how [Annual report 1974].
Santa Monica, California: MFM Foundation. 6 p. 28 cm.
• Summary: Mark M. Sterner is Executive Director. Cover is
as if this were one issue of the Meals for Millions Newsletter.
In the upper left corner is MFM’s logo (slightly redesigned)
of a plant growing out of mounded soil in a bowl which is
half of a globe. Below that: “Self-help for a hungry world.”
The pages are unnumbered.
Contents: MFM provides the “how” in Korean beverage
plant (The plant began regular operation in July 1974,
producing Super D soy beverage, bottled and inexpensive
enough to compete with soft drinks. Mr. Jong-Yoon Chun is
president of Sam Yang Foods). MFM sends seeding machine
to Ecuador for planting soybeans. MFM moves into new
self-help project in Midwest (Bootheel, Missouri). MFM’s
International Institute of Protein Food Technology (Patricia
Stevens, program director, says “the course will bear the
official title of ‘Low-Cost, High Protein Foods’”). Tennessee.
Uganda. New Mexico. Shipments of MPF to drought victims
in countries bordering the rainless Sahara.
How MFM spent its donor dollars in 1973. Income:
$486,544 (up 28.9% from last year) of which 3.4% used for
general administration, 9.5% for public relations, 17.5% for
fund raising, and 69% for programs.
Photos show: (1) Mark Sterner with Mr. Chun in Korea.
(2) Korean woman operating bottling equipment. (3) Two
Korean boys holding bottle of Super D beverage. Hank
Sterner, MFM’s Pilot Plant Supervisor, loading agricultural
equipment for shipment of Ecuador. (4) Starving African
children. Address: 1800 Olympic Boulevard (P.O. Box
1666), Santa Monica, California 90406. Phone: 870-0451.
828. Soybean Digest. 1975. Seed directory (Ad). Feb. p. 2830.
• Summary: Soybean seedsmen and seed companies
are listed alphabetically by state (and within each state
alphabetically by city) in the following states: Alabama,
Arkansas, Georgia, Illinois, Indiana, Iowa, Kansas,
Kentucky, Louisiana, Minnesota, Mississippi, Missouri,
Nebraska, New Mexico, New York, North Carolina, Ohio,
Oklahoma, South Carolina, Tennessee, Virginia, Wisconsin.
For each listing is given the amount and varieties of seed
available, and whether certified, uncertified, or registered.
Many of the entries are for individual farmers.
829. Bunge Corporation. 1975. There’s a Bunge elevator
near you to give you top dollar for your soybeans (Ad).
Soybean Digest Blue Book. p. 85. March.
• Summary: “Bunge is one of the nation’s leading exporters
of soybeans. soybean oil, and soybean meal. Because we
do such a large volume of business, we’re in the market for
soybeans 365 days a year.”
“Where to sell: Bunge Corporation has elevators
strategically located throughout soybean country in
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Arkansas, Mississippi, Louisiana,
Kentucky, and Tennessee with
district headquarters in Greenville,
Mississippi, and Osceola and Pine
Bluff, Arkansas.”
Note: This ad also appeared in
the June 1977 Soybean Digest Gold
Book issue (p. 4). Address: One Chase
Manhattan Plaza, New York, NY
10005.
830. Mustam, Muhammad. 1975.
How to make tempeh at home and
prepare Indonesian-style recipes using
it (Interview). Conducted by William
Shurtleff in Tokyo, Japan, March. 1
p. transcript. Conducted by William
Shurtleff.
• Summary: Note: William Shurtleff
and Akiko Aoyagi, living in Tokyo,
were first introduced to tempeh in
March 1975, when friends at The
Farm, a large spiritual community
in Tennessee, sent them The Farm
Vegetarian Cookbook, which had just
been published. They read the section
on tempeh with great interest.
That same week, on an
introduction from the Indonesian
Embassy, they visited Mr. Muhammad
Mustam, a former tempeh maker
living in Tokyo. He and his wife
showed Shurtleff and Aoyagi how to
make tempeh on a home scale; they
were surprised at how quick and easy the process was. Two
days later the Mustams invited Shurtleff and Aoyagi back
to their home and used the freshly-made tempeh to prepare
a feast of their favorite tempeh recipes. Their guests later
wrote in the preface to their Book of Tempeh: Such appealing
textures and savory flavors we had rarely tasted before. We
were so impressed that we included the Mustams’ tempeh
making method and five recipes in our Book of Tofu that was
just going to press.”
In Indonesia, typical tempeh makers use 10 liters of
soybeans at a time, and they prepare the tempeh in their own
home. They soak the beans for 24 hours, then tread them
underfoot in tightly woven bamboo baskets that are about 50
cm deep and 3 feet in diameter; the water drains out slowly
due to the tight weave.
At home, rub soaked soybeans with one hand to remove
the hulls, then float them off with running water. It is okay if
the beans are split lengthwise into halves (two cotyledons),
but try not to break the beans into small pieces. Then simmer
the dehulled beans for 45 minutes over low heat and allow

them to stand in the cooking water overnight; this causes a
mild acid to form. Rinse and drain 5-6 times to give a milder,
finer flavor. Add fresh water and cook over low heat for
15 minutes (the beans are still quite firm), then pour into a
strainer and allow to cool to room temperature. Wash hands.
Crumble 1½ teaspoons ragi (Indonesian tempeh starter cake,
which looks like a tan cake of pressed sawdust) over the
beans and mix it in. Spread the inoculated soybeans on a
piece of aluminum foil (7 by 9 inches). Fold over all 4 sides
to form a cake 4 by 3 by ½ inch thick. Seal the packet. Allow
to stand at room temperature for 48 hours.
The Mustams prepared the following recipes: Tempeh
Goreng, Tempeh Kemul, Tempeh Bacham, Tempeh Kering.
Note: This is the earliest document seen (Jan. 2012) that
describes how to make tempeh at home, by hand. Address:
Former Indonesian tempeh maker, living in Tokyo, Japan.
831. Jaynes, H.O.; Chou, W.N. 1975. New method to
produce soy protein-lipid films. Food Product Development
9(4):86, 90. May. [8 ref]
• Summary: The formation of “soy milk skin” (yuba) has
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been characterized as a combination of heat denaturation of
soy protein coupled with a polymerization involving proteinlipid interaction. The product is thought to stabilize on the
surface because of easy water loss through the air / water
interface.
This soy milk skin could be an interesting addition to
the American diet because of its high protein content, bland
flavor, desirable texture, and adaptability as an ingredient.
Since the traditional process does not lend itself to
mechanization or large-scale production, research was
conducted to develop an alternative process–using Hill
variety soybeans and isoelectric precipitation of soy milk
protein. The new method was named the “isolate method.”
The slurry was spread evenly on a Teflon coated baking pan
and oven dried for one hour at 100ºC.
In terms of composition, yield and organoleptic
acceptability, films made by the isolate method compared
favorably with traditionally made films. Films made by
either method showed excellent storage stability. Address:
Dep. of Food Technology and Science, Univ. of Tennessee,
Knoxville.
832. Edwards, D.I.; Epps, J.M. 1975. Annotated bibliography
of nematodes of soybeans, 1969-73. USDA Agricultural
Research Service. ARS-NC-24. 16 p. June. [134 ref]
• Summary: A continuation of the 1973 bibliography on this
subject by Epps et al. Address: Nematologists, ARS/USDA.
1. Univ. of Illinois, Urbana; 2. West Tennessee Exp. Station,
Jackson, TN 38301.
833. Soybean Digest. 1975. Cook wins NAMA award. July.
p. 34.
• Summary: “Edward W. Cook, chairman and chief
executive officer of Cook Industries Inc., Memphis,
Tennessee, was named Agri Marketing Man of the Year
by the National Agri Marketing Assn. (NAMA) at their
meeting held in Chicago in April. Cook was honored by
the 2,000-member marketing and advertising group for his
success in developing and serving export markets for U.S.
farm commodities.
“The Memphis-based firm, headed by Cook, is the
nation’s third largest grain exporter. The company is also a
leading processor of soybeans and cottonseed,...”
“Cook was recognized for his innovative approach to
serving international grain markets. In 1972, he sold 37
million bu. of U.S. soybeans to the Soviet Union, the first
significant sale of U.S. soybeans to that country. Cook
attributed part of the success and profitability of the company
to its unique dual emphasis on commodity marketing
expertise by experienced merchants and commodity research
by its agricultural economists.”
Note: This year, Cook ran many full-page ads on the rear
cover of soybean digest.

834. Farm (The). 1975. The Farm report (poster).
Summertown, Tennessee: The Book Publishing Co. 1 p.
Front and back 16.5 x 22 inches.
• Summary: This large poster-like report is an early
description of the many creative things happening and
groups working on the farm. It is the type of printed report
that Farm members might send to their parents or friends–for
it us packed with information and fine photos, all printed in
green and blue ink on white paper. And there is a space (like
a large post card) for writing to and from, and a space for a
stamp.
The introductory section near the top of the front says:
“We’re in the midst of our fourth winter on the Farm and
we’re more thankful every day to be living together out here
on a patch of farmland in the Tennessee woods. The Farm
is a householder monastery. We live in families and hold
our material possessions in common. Of 750 people, 320
are married and 251 are children. Stephen is our spiritual
teacher, minister, and the abbot of the monastery. He began
teaching eight years ago in San Francisco, leading Monday
Night Class, an open, weekly meeting, for four years. In
October of 1970 he embarked on a Caravan speaking tour
around the United States accompanied by hundreds of his
students, travelling in converted schoolbuses and trucks.
After seven months on the road, the Caravan settled in Lewis
County to found a new spiritual community. Since that time,
we have come to feel very much at home and part of the
life in middle Tennessee. This past summer, the Farm Band
appeared in four county fairs in the mid-state area, and is
currently working on a third album. Stephen has made four
American tours with the band in the last three years and
plans to go circuit riding again in the Spring.”
The section on “Farming” states: Farming is our primary
occupation. So far, the farming crew has managed to double
the cultivated acreage each year. This farm is 1,750 acres.
This past year the crew planted 500 acres, 200 of which
was on our own land and the remaining 300 acres we rented
from or share-cropped with neighbors. Next year we plan
to plant 1,000. Despite an early killing frost and a tomato
blight, we had a good harvest this year: 85 tons of white
potatoes, 40 tons of sweet potatoes, 65 tons of soybeans,
25 tons of tomatoes, 1,374 bushels of corn, 1,661 bushels
a cabbage, 800 bushels of spinach, and lots of other grains
and vegetables. We’d like to be able to grow enough food
to support the farming, feed ourselves, and feed some other
folks who might not have enough.”
Below an aerial view of The Farm is a section about
Plenty: “For years, Stephen has been saying that if people
don’t be greedy with the goods, there’s always plenty to go
around. We’ve chartered another non-profit corporation,
independent of The Foundation. It’s called ‘Plenty.’ The
purposes of the corporation are charitable, as stated in the
charter, to act as a channel ‘to help share out the world’s
food, resources, materials and knowledge equitably for the
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benefit of all,’ to be a reservoir of volunteers, ‘to help and aid
any people anywhere in the world who, due to any natural
or man-caused disaster, are in need...’ Also, ‘to establish and
operate orphanages and foster homes to care for and provide
homes for orphans from all countries...’”
Just below “The Farm Report” is a photo of Stephen
Gaskin.” Address: Summertown, Tennessee.
835. National Soybean Processors Association. 1975. Year
book and trading rules 1975-1976. Washington, DC. ii + 103
p.
• Summary: On the cover (but not the title page) is written:
Effective October 1, 1975. Contents: The National Soybean
Processors Association [Introduction and overview].
Constitution and by-laws. Officers and directors. Executive
staff. Members. Standing committees. Food Protein Council.
Trading rules on soybean meal. Sales contract. Appendix to
trading rules on soybean meal: Official methods of analysis
(moisture, protein, crude fiber, oil {only method numbers
listed}, sampling of soybean meal {automatic sampler,
probe sampler}), official weighmaster application, semiannual scale report, official referee chemists (meal). Trading
rules on soybean oil. Sales contract. Definitions of grade
and quality of export oils. Soybean lecithin specifications.
Appendix to trading rules on soybean oil: Inspection, grading
soybean oil for color (N.S.P.A. tentative method), methods
of analysis (A.O.C.S. official methods): Soybean oil, crude;
soybean oil, refined; soybean oil, refined and bleached;
soybean oil for technical uses; soap stock, acidulated soap
stock and tank bottoms (only method numbers listed), official
weighmaster application, semi-annual scale report, official
referee chemists (oil). Soybean oil export trading rules.
Foreign trade definitions (for information purposes only).
The page titled National Soybean Processors Association
(p. ii) states: “The NSPA is the professional association of
America’s soybean processors. Its members process and
market more than 95 percent of all soybean crushed within
the continental U.S. From nearly 85 processing centers, in
every major soybean producing region of the nation, NSPA
members service America’s agricultural community.
“During the past crop year about 700,000,000 bushels
of soybeans moved through processing plants of NSPA’s
33 member firms. Approximately 60 percent of America’s
1.2 billion-bushel soybean crop is bought and processed by
NSPA members. Exporters account for another 32 percent
of the crop, and the remainder [8%] is returned to farms for
seed, feed, and residuals.” Also discusses industry programs,
soybean research, and international market development.
The section on officers, executive committee, and board
of directors (p. 7-8) gives the name, company affiliation, and
phone number of each person. Officers–President: Lowell
K. Rasmussen, Honeymead Products Co. Vice President:
John G. Reed, Jr., Continental Grain Co. Secretary: Stiles
M. Harper, Southern Soya Corporation. Treasurer: T.J.

Suelzer, Central Soya Co. Immediate past president: James
R. Spicola, Cargill, Inc. Executive Committee: Donald B.
Walker (‘77), ADM. James R. Spicola, Cargill. Thomas J.
Suelzer, Central Soya. John G. Reed, Jr., Continental. Martin
Hinby (‘76), Cook Industries.
Board of Directors (alphabetically by company; each
member company has one representative on the board):
Thomas H. Wolfe, Anderson, Clayton & Co. Donald B.
Walker, Archer Daniels Midland Co. George H. Heinz,
Buckeye Cellulose Corp. John Fallon, Bunge Corporation.
James R. Spicola, Cargill, Inc. Thomas J. Suelzer, Central
Soya Co., Inc. John G. Reed, Jr., Continental Grain Co.,
Martin Hilby, Cook Industries. Joe C. Givens, Dawson
Mills. Alfred Jenkins, Delta Cotton Oil & Fertilizer Co.
John A. Dotson, Far-Mar-Co., Inc. Kenneth E. Sullivan,
Farmers Grain Dealers Assn. of Iowa. Donald M. Chartier,
Farmland Industries, Inc. Gaylord O. Coan, Gold Kist Inc.
Lowell K. Rasmussen, Honeymead Products Co. David C.
Thompson, Krause Milling Co. Kenneth J. McQueen, Land
O’Lakes, Inc. Floyd W. Brown, Lauhoff Grain Co. Kermit
F. Head, Missouri Farmers Assn.–Grain Div. James A.
Smith, National Protein Corp. Robert E. Hicks, Owensboro
Grain Co., Inc. Frank P. Perdue, Perdue Incorporated. John
H. Payne, Planters Manufacturing Co. William T. Melvin,
Planters Oil Mill, Inc. Theodore W. Bean, Quincy Soybean
Co. E.J. Cordes, Ralston Purina Co., W.L. Knoll, Riceland
Foods, Inc. J.D. Morton, Sherman Oil Mill. Stiles M. Harper,
Southern Soya Corp. James W. Moore, A.E. Staley Mfg. Co.
W.W. Moore, Swift Edible Oil Co. Preston C. Townsend,
Townsend’s Inc. Tyler Terrett, West Tennessee Soya Mill,
Inc.
Executive office, Washington, DC: Executive Director,
Sheldon J. Hauck. Director, Public Affairs: Jack DuVall.
Administrative Asst.: Jean N. Sullivan. National Soybean
Crop Improvement Council: Robert W. Judd, Managing
Director. General counsel: Edward H. Hatton, Esq., Jenner &
Block, Chicago, Illinois.
Members (listed alphabetically by company; within
each company, first the name of the official Association
representative {who is on the Board}, followed by the other
personal members listed alphabetically by surname. For
example, Archer Daniels Midland Co., the company with
the most personal members, has 24. After the name of each
personal member is given his address and phone number. In
the listing below, the number of personal members is shown
in parentheses after the name of each company, followed by
city and state of the various locations): Anderson, Clayton
& Co. (6); Phoenix, Arizona; Osceola, Arkansas; Jackson,
Mississippi; Vicksburg, Mississippi; Houston, Texas. Archer
Daniels Midland Co. (24); Decatur, Illinois; Galesburg,
Illinois; Granite City, Illinois; Fredonia, Kansas; Mankato,
Minnesota; Red Wing, Minnesota; St. Louis, Missouri;
Fremont, Nebraska; Lincoln, Nebraska; Kershaw, South
Carolina. Buckeye Cellulose Corp. (8); North Little Rock,
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Arkansas; Augusta, Georgia; Cincinnati, Ohio; Memphis,
Tennessee. Bunge Corporation (5); St. Louis, Missouri;
New York City, New York; Cargill, Inc. (15); Gainesville,
Georgia; Cedar Rapids, Iowa; Des Moines, Iowa; Sioux
City, Iowa; Washington, Iowa; Chicago, Illinois; Wichita,
Kansas; Minneapolis, Minnesota; Fayetteville, North
Carolina; Memphis, Tennessee; Chesapeake, Virginia.
Central Soya Co., Inc. (11); Chicago, Illinois; Gibson City,
Illinois; Decatur, Indiana; Fort Wayne, Indiana; Indianapolis,
Indiana; Belmond, Iowa; Marion, Ohio; Bellevue, Ohio;
Delphos, Ohio; Chattanooga, Tennessee. Continental
Grain Co. (8); Guntersville, Alabama; Chicago, Illinois;
Taylorville, Illinois; New York City, New York; Cameron,
South Carolina. Cook Industries (12); Pine Bluff, Arkansas;
Emporia, Kansas; Marks, Mississippi; Memphis, Tennessee.
Dawson Mills (3); Dawson, Minnesota. Delta Cotton Oil &
Fertilizer Co. (1); Jackson, Mississippi. Far-Mar-Co., Inc.
(1); St. Joseph, Missouri. Farmers Grain Dealers Assn. of
Iowa (Cooperative), Soybean Processing Div. (1); Mason
City, Iowa. Farmland Industries, Inc. (3); Van Buren,
Arkansas; Sergeant Bluff, Iowa; Kansas City, Missouri. Gold
Kist Inc. (3); Atlanta, Georgia. Honeymead Products Co. (3);
Mankato, Minnesota. Krause Milling Co. (2); Milwaukee,
Wisconsin. Land O’Lakes, Inc. (3); Fort Dodge, Iowa;
Sheldon, Iowa. Lauhoff Grain Co. (1); Danville, Illinois.
Missouri Farmers Assn.–Grain Div. (4); Mexico, Missouri.
National Protein Corp. (2); Champaign, Illinois; Chicago,
Illinois. Owensboro Grain Co., Inc. (1); Owensboro,
Kentucky. Perdue Incorporated (2); Salisbury, Maryland.
Planters Manufacturing Co. (2); Clarksdale, Mississippi.
Planters Oil Mill, Inc. (1); Rocky Mount, North Carolina.
Quincy Soybean Co. (4); Quincy, Illinois. Ralston Purina Co.
(8); Bloomington, Illinois; Lafayette, Indiana; Iowa Falls,
Iowa; Louisville, Kentucky; St. Louis, Missouri; Raleigh,
North Carolina; Memphis, Tennessee. Riceland Foods, Inc.
(8); Helena, Arkansas; Stuttgart, Arkansas. Sherman Oil
Mill (1); Fort Worth, Texas. Southern Soya Corp. (1); Estill,
South Carolina. A.E. Staley Manufacturing Co. (8); Decatur,
Illinois. Swift Edible Oil Co., Div. of Swift & Co. (1);
Chicago, Illinois; Townsend’s Inc. (2); Millsboro, Delaware.
West Tennessee Soya Mill, Inc. (1); Tiptonville, Tennessee.
Associate Members: Anderson Clayton Foods,
Dallas, Texas. Best Foods Div. of CPC International Inc.,
Englewood Cliffs, New Jersey. Canadian Vegetable Oil
Processing Co., Hamilton, Ontario, Canada. Capital City
Products Co., Div. of Stokely-Van Camp, Inc., Columbus,
Ohio. I.H. French & Co., Champaign, Illinois. General
Mills, Inc., Minneapolis, Minnesota. Glidden-Durkee, Div.
of SCM Corporation, Chicago, Illinois (Gerald J. Daleiden).
Grain Processing Corp., Muscatine, Iowa (H.P. Woodstra).
Hartsville Oil Mill, Hartsville, South Carolina (Richard A.
Koppein). Humko Products, Memphis, Tennessee. HuntWesson Foods, Inc., Fullerton, California. Kraft Foods Div.
of Kraftco Corp., Chicago, Illinois. Lever Brothers Co.,

New York City, New York. Maple Leaf Mills Ltd., Toronto,
Ontario, Canada (W.G. Milliken). Procter & Gamble Co.,
Cincinnati, Ohio. Quaker Oats Co. (The), Chicago, Illinois.
Schouten International, Inc., Minneapolis, Minnesota.
Southern Cotton Oil Co., New Orleans, Louisiana. Southern
Feed Ingredients Co., Memphis, Tennessee. Wilsey Foods,
Los Angeles, California.
Standing committees: For each committee, the
function of the committee, the names of all members
(with the chairman designated), with the company and
company address of each are given–Crop Improvement
Council. Meal trading rules. Oil trading rules. Safety and
insurance. Soybean Research Council. Technical. Traffic and
transportation. Food Protein Council (Objective and rules
adopted 3 March 1971, amended 5 Nov. 1971). Address:
1800 M St., N.W., Washington, DC 20036. Phone: (202)
452-8040.
836. Bates, Cynthia; Bates, Albert. 1975. Re: Making tempeh
spores commercially. How to make okara tempe. Design
of a community-scale tempe incubator. Letter to William
Shurtleff at New-Age Foods Study Center, undated. 2 p.
Handwritten.
• Summary: “Dear Bill, You must not have received our
last letter. I wrote that I felt that we didn’t have it together
yet to offer tempe spores for sale in Japan right now. We
will eventually though, I hope, but we have bitten off a big
chunk already. Thank you for your generous offer though.
Dr. Hesseltine’s recipe is ½ teaspoon per pound (2½ cups)
of semi-cooked beans. He sent me a packet of spores once
with the directions. He also sent us our original culture and
several reprints on tempeh.
“Your recipe for Homemade Tempeh looks fine. Am I
correct that the ‘1 cup dry soybeans, washed and soaked’ is 1
cup of dry beans? On second look, I’m sure that’s what you
meant, seems obvious. I’ve never cooked tempeh beans in
a cooker before–always soaked them overnight. I find using
freshly split beans makes it easier to get the hulls off. That’s
hard to do using whole beans. One way is to get them split
by a miller for large quantity. Or do it yourself in a Corona
mill. Another way is to soak the beans overnight then run
them through a Corona mill on coarse setting so the beans
are halved. The hulls come right off and can be poured off.
It’s important to get the hulls off because the mold can’t
penetrate the hull so there’s a chance that an un-dehulled
bean could spoil inside.
“To make okara tempe the okara must be somewhat
cooked or the mold won’t grow. For example, okara from
the milk method on pg. 68 in the Farm Vegetarian Cookbook
doesn’t tempe because it’s not cooked enough. Must be
cooked in excess water (which it would be in [soy] milk
making) about 15-20 minutes at above 195 [ºF]. This is a
guess because I’m not experienced with more than 3 kinds
of okara, but I feel it’s pretty close. The okara must be coarse
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enough to allow free passage of air into the mass.”
Note 1. A small illustration shows this with grits and
rice. Note 2. The creative use of the word “tempe” as a verb.
“The recipe goes: 2½ cups well pressed okara. 2/3
tablespoon vinegar. 1 tablespoon dried spores (or ½ teaspoon
Dr. Hesseltine’s spores. His are more concentrated).
“The okara should be so dry you can squeeze a handful
hard and not have any milk appear between your fingers
except for a drop down between your fingers where they
hook onto your hand. Squeezing a handful should leave
your hand dry, not moist. Spread in a layer ½-inch deep in
aluminum (not rust) window screen and cover with wax
paper, plastic with holes punched in every ¼ to ½ inch.
“We have two incubators, one working and one being
set up. The one [working] now is a plywood box with screen
trays. Its heated by a turned down dryer heater, and also has
a blower for air circulation. Trays are put in so that they are
alternately in front or rear of the box so air circulation will
be even. [A small illustration shows a side view of the box
/ incubator, with blower and stagger-stacked trays]. This
box works well, but its not a sealed environment, so other
microorganisms can get in. Plywood isn’t very groovy for a
large incubator–too wet and hard to clean. Our new box is a
3 door refrigerator. Shelves are food grade plastic PVC pipe
and trays are food grade plastic sheets with 1/8 inch holes
drilled every ½ inch.
Three small illustrations show: (1) Incubator tray. (2)
Side view of shelves, showing where trays slide in. (3) Top
view of inside of incubator showing trays, dehumidifier,
furnace pipe, and fan inside.
“Its still in the experimental stages–dehumidifier is
being put on. When the mold grows it gives of water–if it
gets too wet in the incubator box, the mold won’t grow.
“We like tempi a lot in sandwiches with just about
anything–fried eggplant, onions, sauerkraut, tartar sauce.
“I talked with Stephen’s wife Margaret, the Farm
nutritionist, and she doesn’t want you to put in the method
of making [soy] milk from dry beans as the Farm’s
method because we don’t like it and are changing our
process. She would dig it if you would put in the one in the
Farm Vegetarian Cookbook, page 68. I hope this doesn’t
inconvenience you too much. I’m really sorry. I should have
figured that out in the first place.
“Oh, also we’ve made tempi on the farm by hanging
a plastic ‘sausage’ in the rafters of our tent above the pipe
on the woodstove. Works good, but may take 3 or 4 days
depending on how often your stove is run.
Two small illustrations show: (1) Plastic bag made into
a tube like a sausage, holes pinched in every 1 to 1½ inches.
(2) Tempeh hanging from ridge pole above wood stove in
tent.
“We are going to do a tempeh brochure soon. Spores are
being tested in a lab for contaminants–will send them as soon
as possible.

Wow, all those tofu recipes you sent are really gonna
help us out, especially like the tofu mayonnaise. We don’t
use much oil because the price has gone high, but we really
dig sandwich spreads and sauces. We really dig the reverence
you feel for your work. We feel feeding folks is a holy duty.
As Stephen says, ‘The purpose of eating is to maintain that
psychedelic experience we call life.’
“Love you, Albert & Cynthia.”
Note. The Farm made the first okara tempeh in the
Western world. Address: 156 Drakes Lane, Summertown,
Tennessee 38483.
837. Product Name: Cedar Lake Soynut Loaf (Meatless).
Manufacturer’s Name: Cedar Lake Foods of Tennessee,
Inc. (Packer).
Manufacturer’s Address: Cedar Lake, MI 48812.
Date of Introduction: 1975 November.
Ingredients: Water, peanut butter, soy flour, wheat protein,
tomato juice, peanut meal, salt, vegetable seasoning.
Wt/Vol., Packaging, Price: 19 oz can
How Stored: Shelf stable; refrigerate after opening.
New Product–Documentation: Midwest Natural Foods
Distributors, Inc. 1975. Catalog #7. Nov. Ann Arbor,
Michigan. 108 p. See p. 22. Cedar Lakes. “Soynut Loaf.”
Label.
838. SoyaScan Notes. 1975. Chronology of soybeans,
soyfoods and natural foods in the United States 1975
(Overview). Dec. 31. Compiled by William Shurtleff of
Soyfoods Center.
• Summary: Feb. Gale Randall starts America’s first
commercial Caucasian-run tempeh company in Unadilla,
Nebraska.
March. Alec Evans starts the first of the new breed
of Caucasian-run tofu shops in Corvallis, Oregon, named
Welcome Home Bakery and Tofu Shop.
March. “Safe protein-calorie ratios in diets. The relative
importance of protein and energy intake as causal factors in
malnutrition” by P.R. Payne of the Department of Human
Nutrition, London School of Hygiene and Tropical Medicine,
published in the American Journal of Clinical Nutrition.
Payne argues convincingly that food energy (calories) is
more of a problem than protein in causing malnutrition.
April 29. Saigon falls, ending the Vietnam war.
July. Freezing weather in Parana, Brazil, kills many
coffee trees, leading to a big expansion of soybean acreage.
Aug. 3-8. The first World Soybean Research Conference
is held in Champaign, Illinois, with 600 participants from
nearly 50 countries. The 1073-page proceedings, edited by
L.D. Hill, are published in 1976.
Aug. Japan Vegetable Protein Food Association founded
to promote modern soy protein products, primarily soy
protein isolates.
Oct. 25. William Shurtleff and Akiko Aoyagi conduct
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their first Tofu Class at Westbrae Natural Foods, Berkeley,
California. Eight people attend. Also in 1975 Gordon Bennett
becomes president of Westbrae.
Oct. “The Traditional Tofu Craftsman and His Shop,”
the first of the new wave of soyfoods articles, published in
East West Journal. Contains excerpts from the forthcoming
Book of Tofu by Shurtleff & Aoyagi.
Nov. 9-12. First Latin American Conference on Soy
Protein, organized by the American Soybean Assoc., held in
Mexico City.
Dec. 12. The Book of Tofu by Shurtleff and Aoyagi
published by Autumn Press. This book launches the tofu
boom and soyfoods movement in America.
Dec. Ganesha, a craftsman in Berkeley, makes
America’s first tofu boxes, handcrafted of wood.
Dec. 1975 to Jan. 1976 Shurtleff and Aoyagi do a Tofu
and Miso California Tour, with 40 public programs in the
Los Angeles Area and northern California.
* The Farm Vegetarian Cookbook published by The
Farm’s Book Publishing Co. in Summertown, Tennessee.
Expanding on the ideas in Yay Soybeans! (1974), it contains
many soyfoods recipes, plus the first popular information on
tempeh and the first tempeh recipes to be published in any
European language.
* Textured soy protein concentrates developed and
introduced by three companies, incl. Griffith Laboratories
and Central Soya (Response).
* Vitasoy soymilk in Hong Kong is first sold in Tetra
Pak cartons.
* Latin American soybean production tops 10 million
metric tons, up 10-fold since 1967.
* National Soybean Research Center (CNP-Soja)
established at Londrina, Parana, Brazil, within EMBRAPA
(The Brazilian Research Organization for Agriculture), to
stimulate research and coordinate the efforts of the state
programs.
839. Shurtleff, William; Aoyagi, Akiko. 1975. Tempeh
(fermented soybean cakes) (Document part). In: W. Shurtleff
and A. Aoyagi. 1975. The Book of Tofu. Hayama-shi,
Kanagawa-ken, Japan: Autumn Press. 336 p. See p. 68-69.
• Summary: “These cakes of cooked soybeans, bound

together by a fragrant, white mycelium of Rhizopus mold,
have a delectable flavor: fried or deep-fried, they taste
remarkably like fried chicken or veal cutlets. Rich in
protein (18.3% fresh or 48.7% dried), tempeh is also highly
digestible, and Rhizopus serves as an effective deactivator of
trypsin inhibitor (p. 70). Like other fermented soy products
(miso, shoyu, natto) and sea vegetables, tempeh is one of
only a few non-meat sources of vitamin B12.
“For centuries prepared daily on a cottage scale
throughout Indonesia (where it is a basic food for millions
of people and makes use of more than 50 percent of the
country’s soybean crop), tempeh is also an important staple
in New Guinea and Surinam, and is eaten on a small scale
in Malaysia and Holland. Its adaptability to household
industries and its low cost should make it, like tofu, a food of
worldwide commercial interest during the coming decades.
“Tempeh can be prepared without difficulty in any
Western kitchen using either whole soybeans, okara (p. 81),
or cooked grains (wheat, rice, barley, or rye) fermented alone
or mixed with soybeans. In Indonesia, ½ cup portions of
partially cooked, inoculated soybeans are wrapped in banana
leaves, tied, and fermented. For larger scale preparation,
use (stainless steel) trays with 1/8-inch holes every 2 inches
throughout the top and bottom, or similarly-perforated,
sausage-shaped plastic bags 1½ inches in diameter. Be sure
that all containers are well washed since even small amounts
of oil or salt hinder mold growth.
“The starter is available from the U.S. Department of
Agriculture, Northern Regional Research Lab., 1815 N.
University Ave., Peoria, Illinois 61604. The Farm (p. 316) is
now making up a brochure on tempeh preparation which will
soon be available with the starter.
“To prepare new starter, carefully scrape darkened
(sporulated) mycelium from the surface of freshly fermented
cakes or from the wrapper or tray in which tempeh was
fermented. Mix with 1 teaspoon (sterile) water and use in
place of commercial starter.
“Homemade Tempeh: Makes 6 cakes.
“1 cup soybeans, washed and soaked for 18 hours in
a mixture of 1 quart water and 1 teaspoon vinegar or lactic
acid.
“½ teaspoon tempeh starter (Rhizopus oligosporus mold
spores).
“Squeeze beans firmly and repeatedly with one hand in
soaking water to remove all seed coats, then carefully pour
off water and coats. Refill soaking container with water and
repeat until all coats are removed. Combine drained beans
and 4 cups water in a pot, bring to a boil, and simmer for 60
minutes. Drain beans, rinse 4 to 5 times under water, then
drain well. Allow to cool to body temperature, then mix in
starter. Divide inoculated beans into 6 equal portions, placing
each at the center of a 7 by 9 inch piece of aluminum foil.
“Fold over sides, then ends of foil, sealing tightly, to
form a 4- by 3- by ½-inch thick ‘package.’ Place packages
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in a warm clean place or incubator and allow to stand for 24
hours at 88º (or as long as 30 hours at 78º), or until beans are
bound together into a cake by a fragrant white mycelium.
For best flavor, serve these fresh tempeh cakes as soon as
possible, cooked in any of the following ways:
“Deep-fried or Fried: Deep-fry cakes (or pan-fry on
both sides) until crisp and golden brown. Serve topped with
shoyu, ketchup, Worcestershire, or any of the following
Basic Sauces (pp. 48 to 49): Onion, Mushroom, Sweet &
Sour, Ketchup-Worcestershire, or Tomato & Cheese. Also
delicious in sandwiches and soups.
“Tempeh Goreng (Savory Cutlets): Score both surfaces
of 3 fresh tempeh cakes to a depth of 1/8 inch. Combine
3 tablespoons water, ½ teaspoon salt, ½ clove of crushed
garlic, and ¼ teaspoon coriander. Add tempeh, marinate for
5 minutes, and drain well. Deep-fry in (coconut) oil (p. 130).
Serve as an accompaniment for rice dishes, topped with redpepper sauce (sambal) if desired.
“Tempeh Kemul (Crisp Chips): Cut 3 tempeh cakes
horizontally into paper-thin slices; sun-dry for 5 minutes
if desired. Combine 6 tablespoons (rice) flour, 1 clove of
crushed garlic, ½ teaspoon salt, and ¼ teaspoon coriander.
Mix in enough (coconut) milk to form a fairly thin batter,
then add tempeh slices and allow to stand briefly. Deep-fry
until crisp, and serve like potato chips. For variety use a
well-salted tempura batter.
“Tempeh Bacham [Bachem] (Rich Fillets): Combine in
a skillet ¼ grated onion, ½ teaspoon salt, 3 to 4 tablespoons
brown sugar, and 1½ cups water. Add 3 tempeh cakes (cut
crosswise into fourths), bring to a boil, and simmer until
all liquid has evaporated. Deep-fry cakes and serve as for
Tempeh Goreng.
“Tempeh Kering (Fiery Sauté): Cut 3 tempeh cakes
into paper-thin ½-inch squares; sun-dry for 1 to 2 hours if
desired. Deep-fry and drain well. Sauté ½ clove of crushed
garlic and ½ minced onion in 3 tablespoons oil for 5 minutes.
Add 2 tablespoons each brown sugar and water, 1 to 2
minced red peppers, ½ teaspoon salt, and spices (salam,
laos, asam) to taste: sauté for 2 minutes more. Add tempeh
slices and sauté for 4 more minutes. Scoop out tempeh with a
slotted spoon or spatula, drain briefly over wok or skillet, and
serve as a topping for cooked rice.
“In Soups: Add diced fresh tempeh to soups and simmer
for 30 minutes. Season with salt, miso, or shoyu.
“Baked or Roasted: Bake at 350º for about 20 minutes,
or until nicely browned and fragrant. If desired, use as the
basis for a pizza-type preparation, or serve topped with any
of the sauces mentioned above.”
Illustrations show: (1) Small round and square cakes of
tempeh. (2) How to fold inoculated, cooked soybeans into
a small packet when making Indonesian-style homemade
tempeh.
Note 1. This is the earliest published document seen
(Oct. 2011) that describes how to make tempeh at home.

The process was learned from an Indonesian couple, Mr. and
Mrs. Mustam, in Tokyo, Japan, in March 1975.
Note 2. Shurtleff & Aoyagi first learned about tempeh,
while they were in Japan, from The Farm in Summertown,
Tennessee. A friend at The Farm sent them a copy of the
newly published Farm Vegetarian Cookbook, just as their
Book of Tofu was about to go to press. On 1 Sept. 1975
Shurtleff (in Tokyo) sent a copy of the section on “Tempeh”
(typeset galley proofs) from this book to Cynthia Bates at
The Farm (Summertown, Tennessee) and requested her
comments. Address: Lafayette, California.
840. Shurtleff, William; Aoyagi, Akiko. 1975. The book
of tofu: Food for mankind (Illustrations–line drawings).
Hayama-shi, Kanagawa-ken, Japan: Autumn Press. 336 p.
Illust. by Akiko Aoyagi. Index. Dec. 28 cm. Rev. ed. 1977
Autumn Press, Brookline, MA. [53 ref]
• Summary: Continued: Illustrations (line drawings, both
numbered and unnumbered) show: A hearth in a traditional
Japanese farmhouse with tofu dengaku roasting around a bed
of coals in a sunken open-hearth fireplace. An old Japanese
plum tree blossoming in winter. Three pieces of skewered
tofu dengaku with a sansho leaf atop each in a special
serving box. A sprig of sansho with berries. Stylized top of
a soybean plant in a circle. Fig. (4) Tofu products available
in the West (tofu, dofu, kinugoshi, thick agé triangles, cubes,
and cake, agé and agé puffs, hollow agé cubes, soymilk, tofu
pudding, doufu-ru {white and red}, ganmo {patties, small
balls, and treasure balls}, grilled tofu, dried-frozen tofu,
instant powdered tofu, okara, dried yuba, soymilk curds,
pressed tofu, savory tofu). A wooden cutting board and
Japanese broad-bladed vegetable knife (nagiri-bôcho) with
vegetables and tofu on a woven bamboo tray.
Note 1. This is the earliest English-language document
seen (April 2013) that uses the term “treasure balls” to refer
to Chinese-style tofu mixed with various finely-chopped
vegetables, rolled into balls, and deep-fried tofu. (8) A
wooden keg of red miso and a plastic bag of barley miso. (9)
Shoyu in a metal can, wooden keg, glass bottle, and tabletop dispenser. Traditional Japanese kitchen tools: Miso-koshi
(woven bamboo strainer used in making miso soup). cutting
board, Japanese vegetable knife, wooden spatula, bamboo
rice paddle (shamoji) and spoon, woven bamboo colander or
tray (zaru), suribachi, Japanese grater (oroshi-gané), sudaré
(bamboo mat), pressing sack for tofu or soymilk, serrated
tofu-slicing knife, tawashi scrub-brush (made of natural palm
fiber), wok with draining rack and wooden lid, stir-frying
ladle and spatula, long cooking-chopsticks, mesh skimmer,
deep-frying thermometer, Chinese bamboo steamer (seiro),
charcoal brazier (konro, shichirin), broiling screen. Covered
pot steamer. Small lidded pottery pot. More kitchen tools
(p. 50-51). (10) A soybean measuring box (isshô-bako). (11)
The soybean plant. Two views of a soybean seed with seed
coat, hilum, and hypocotyl labeled. A bag full of soybeans.
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Roasted soybeans in a woven bamboo tray (zaru). Edamamé
in the pods. Three shapes of kinako treats. Soybean sprouts.
Natto on a bamboo mat (sudare). Natto wrapped in rice
straw as it ferments. A hand holding chopsticks that lift natto
up from a bowl of natto–connected by gossamer threads.
Tempeh (round and square pieces). Wrapping a small packet
of inoculated soybeans to make tempeh. (15) Two Japanese
women in traditional clothing using hand-turned grinding
stones (quern) to grind soaked soybeans when making tofu.
(16) Push-pull grinding stones. (17) Motor-driven grinding
stones. (18) Water-powered millstones. (19) Wind-powered
millstones. (20) Unohana. (21) A tofu maker sitting on a
traditional lever press that presses soymilk from the okara
in a pressing sack on a rack. A heavy iron skillet. (22)
Folding okara omelet pouches. Okara doughnuts. (23) A
bamboo colander. (24) A tofu maker weighting a colander
with a brick so that whey will collect in it. (25) Ladling
whey from curds; it foams! (27) A horse drinking whey
from a wooden vat. Soymilk curds in a bamboo mat. (28)
Ladling curds for Awayuki. (29) Fresh tofu in a plastic tub.
(30) A tofu maker placing a weight on pressing lids as tofu
is pressed in settling boxes (forming boxes). Transferring
tofu-filled settling box to sink. Cutting a block of tofu into
cakes under water. Eggplant halves in a yin-yang dance.
Preparatory techniques used with tofu (slanting press, sliced
tofu, squeezing, scrambling, reshaping, crumbling). (32)
Utensils for making tofu at home. (33) Three designs for a
homemade settling container. (34) Preparing homemade tofu
(a-l). (35) Removing tofu from a farmhouse-style settling
container (forming box). (36) Chilled tofu. Iceberg chilled
tofu. A hot, moist, white towelette (o-shibori) is used to
wipe the face and hands before (or occasionally after) a
meal. Tofu salads in three Japanese pottery dishes. Japanese
soups in three types of containers. (37) Chrysanthemum tofu.
(38) Tofu poached egg. Tofu-stuffed green peppers. A wok.
(39) Filling a wok with oil. (40) Testing oil temperature in
a wok. (41) Deep-frying tofu tempura–and (42) Serving it
in a shallow bamboo basket. (43) Making Kaki-agé. (44)
Dengaku Hoshi (from Tofu Hyaku Chin). (45) Skewered
Tofu dengaku. Preparing Tofu dengaku in old Japan (from
Hokusai’s sketchbooks). (46) A variety of skewers. (47)
Chinese firepots. (48) A Simmering Tofu wooden serving
container heated by coals from within. (49) Miso oden. (50)
Tofu wrapped in rice straw. (51) Nanzenji wrapped tofu. (52)
Gisei-dofu. (53) Serving freshly deep-fried agé. (54) The
deep-frying area of a traditional tofu shop. (55) Deep-frying
tools. (56) Wooden bamboo tray with raised sides. Chinese
cleaver. (57) Nori-wrapped sushi with agé (making and
serving; six drawings). Eating noodles from old Japan (from
Hokusai’s sketchbook). (58) Preparing homemade noodles.
(59) The Oden man on a winter’s eve. A pottery bowl of
Oden. Kombu rolls. (60) Making konnyaku twists. (61)
Nishime in a multi-layered lacquerware box. (61) Pressing
tofu for thick agé in a tofu shop. (62) Deep-frying tofu

for thick agé. (63) A tofu maker with deep-fried thick agé
triangles on screen trays.
Note 2. This is the earliest English-language document
seen (May 2012) that contains the terms “deep-fried thick
agé triangles” (p. 181) or “hollow agé cubes” (p. 23).
(64) Stuffing thick agé. (65) Thick agé stuffed with
onions. (66) Pressing tofu for ganmo. (67) Adding seeds and
vegetables. (68) Deep-frying ganmo. (69) A farmhouse openhearth fireplace with nabe kettle. (70) Preparing homemade
ganmo. Ganmo balls in a draining tray. Ganmo cheeseburger.
(71) Cutting tofu to make agé slices (kiji). (72) Deep frying
agé. (73) Opening agé into pouches. Agé treasure pouches.
Note 3. This is the earliest English-language document
seen (April 2013) that contains the term “treasure pouches”
or the term “Agé treasure pouches” They refer to a Kyotostyle delicacy made with deep-fried tofu pouches.
(74) Agé pouches sealed with foodpicks. Inari shrine
with Shinto torii. (75) Kampyo-tied pouches [kanpyo]. (76)
Making rolled agé hors d’oeuvre. (77) Tofu maker ladling gô
(fresh soy puree) into a cauldron. (78) Stirring down the gô.
Pressing soymilk from okara with a hand-turned screw press.
(79) Serving fresh soymilk in a tofu shop. Six Japanese
commercial soymilk products. Little girl at The Farm
(Summertown, Tennessee) seated on a small chair drinking
a cup of soymilk. Chinese breakfast soymilk soup with
deep-fried crullers (Siento-chiang with yu-chiao tsao pi).
(80) Takigawa-dofu. (81) Tofu maker pouring the soymilk
for kinugoshi tofu. (82) Adding solidifier. (83) Trimming
kinugoshi from sides of box. (84) Modern lactone kinugoshi
(with GDL). (85) Modern kinugoshi factory. (86) Sasa-noYuki’s Gisei-dofu container. (87) Kinugoshi with ankake
sauce. The entrance way to a traditional Japanese restaurant
featuring tofu. Traditional metal skewer for making grilled
tofu. (88) Traditional tofu maker grilling tofu over a charcoal
brazier (hibachi). Grilling tofu in a traditional open hearth.
(89) An early method of elaborate grilling. Pieces of tofu
on different types of skewers. Farmhouse sukiyaki with
grilled tofu. (90) Tying frozen tofu with rice straw. (91)
Drying farmhouse frozen tofu. (92) Pressing frozen tofu
at home. (93) Deep-fried frozen tofu with cheese. (94)
Making deep-fried frozen tofu sandwiches (Hakata-agé).
(95) Frozen tofu wrapped in kombu. (96) Steaming table
in a yuba shop. Ten different types / shapes of yuba. (97)
Lifting yuba away from soymilk. (98) Yuba sashimi. (99)
Yuba envelopes. (100) Deep-fried yuba dengaku. (101)
Folding yuba into bundles. Trimming half-dried yuba from
a skewer. (102-113) Tofu and yuba in Taiwan, China, and
Korea (see separate record). Sesame tofu in pottery bowl.
(114) Traditional farmhouse tofu, tied into a package with
rice straw rope. (115) Shirakawa-go farmhouses with waterpowered rice-dehusker in foreground. (116) Making seawater
tofu at Suwanose. Mortar and pestle for pounding mochi.
Making community tofu: Western metal hand mill, handturned stone mill apparatus, faces of upper and lower stones,
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colander and cloth, two shapes of cooking pots, Japanese
farmhouse earthen cooking stove, cooking pot set on cutoff oil drum, ladle, two wooden paddles, pressing rack,
pressing okara, lever press, pressing sack, wooden settling
[forming] container with cloths. (117) Making nigari with
salt in bamboo colander, a traditional “salt boat” for refining
salt of nigari. (119) Country farmhouse tofu (5 illust.).
(121) Morning shopping at a tofu shop. (122) Diagram of a
tofu-shop floor plan. (123) Modern pressure with hydraulic
press. (124) Modern centrifuge with 3 soymilk barrels.
Thirty-one unnumbered illustrations showing every step in
making and selling tofu in a traditional Japanese shop (p.
299-306). (125) Cutting tofu for Dengaku (from Tofu Hyaku
Chin). (126) Ladies busy making dengaku (from Tofu Hyaku
Chin). (127) Hearth at Nakamura-ro. (128) The garden at
Okutan. Six types of Japanese sea vegetables: Hijiki, aonori,
wakame, agar, nori, kombu. (129) Japanese vegetables (27
illustrations). Address: c/o Aoyagi, 278-28 Higashi Oizumi,
Nerima-ku, Tokyo 177, Japan. Phone: (03) 925-4974.
841. Shurtleff, William; Aoyagi, Akiko. 1975. Soymilk
(Document part). In: W. Shurtleff and A. Aoyagi. 1975. The
Book of Tofu. Hayama-shi, Kanagawa-ken, Japan: Autumn
Press. 336 p. See p. 199-210. Chap. 10.
• Summary: Contents: Making soymilk in a Japanese tofu
shop as part of the tofu-making process. Comparative
analysis of the composition of soymilk, dairy milk, and
mother’s milk (human), each adjusted to the same percentage
of water (88.6%) (with table). “Vegetable milks” prepared
from other nuts (almonds, peanuts, walnuts, and coconut)
and seeds (sunflower and sesame). Low cost of fresh
soymilk, in East Asia and on The Farm (Summertown,
Tennessee). Soymilk in Taiwan. History of Vitasoy and K.S.
Lo. UNICF / FAO / WHO soymilk plant making Saridele dry
soymilk in Indonesia. Smaller plants in Manila, Philippines,
and Bangkok, Thailand. History of the work of Dr. Harry W.
Miller in China (starting in 1936) and the USA (Soya Lac /
Soyalac, 1939). Current status of soymilk sold as a beverage
in Japan: Sold in tetrapak cartons or, in condensed form, in
cans.
“In the West, the growing recognition of the value of
soymilk has been greatly stimulated by the work of Dr. Harry
W. Miller, now a resident of Southern California. Strong,
alert, and very active at age 95, he is a living testimony to
the health-giving virtues of soymilk. In 1936, while working
as a medical missionary in Shanghai, Dr. Miller started the
first soy dairy where soymilk was prepared on a large scale,
sterilized in bottles, and distributed daily. Largely through
Dr. Miller’s efforts, soymilk fortified with vitamins and
minerals has finally come to be used in the United States,
too, primarily for feeding infants. His life’s dream has
been to see soymilk made available to people throughout
the world, especially to the increasing number of children
suffering from malnutrition.

“The research work of Dr. Miller and other nutritionists
around the world, based on experiments with large
numbers of infants and young children, shows clearly and
conclusively that soymilk can be used as a complete and
effective substitute for dairy or human milk. When fortified
with sulphur-containing amino acids, calcium, and vitamins
A, B, C, and D, the nutritional balance of the product
approaches its ideal as a baby food. In 1937, when Dr. Miller
patented the first such formulated drink, he was advised that
if he called it by its common and obvious name, soymilk,
he would be fought by the dairy industry; so he latinized the
name to Soyalac. The actual cost of preparing this milk in
the United States is about one-half the cost of obtaining dairy
milk (before bottling and distribution). Reports in various
publications suggest that, for this reason, the American dairy
industry may be growing increasingly concerned about the
use of soymilk and other soy products to extend, or even
replace, dairy products.
“In Japan, soymilk is prepared by a number of large
companies and sold in tetrapak cartons or, in condensed
form, in cans. Now available in a variety of flavors (plain,
honey, barley-malt, strawberry or chocolate) in virtually all
natural and health food stores and at most supermarkets;
some types are even dispensed from vending machines or
delivered door to door.
“Many Japanese tofu makers used to deliver a bottle
of soymilk each morning to a large number of their regular
customers, but the tradition has gradually declined with the
increasing availability of commercial soymilk and the postwar trend toward drinking dairy milk.
“A formulated, canned soymilk for infants (and
those allergic or sensitive to dairy milk) and at least four
varieties of powdered, spray-dried soymilk packaged in
cartons are available at most pharmacies or natural food
stores. Plain powdered soymilk contains 44 to 52 percent
protein, 28 percent fat (mostly polyunsaturated), and 12
percent carbohydrates; stored at room temperature, it will
keep its flavor indefinitely and is an excellent lightweight
ingredient for use on camping trips or picnics. One type of
powdered soymilk, called Bonlact, is especially formulated
for infants and growing children. Another, used primarily
as a health food by adults on low-fat or reducing diets, is
fortified with lecithin and linoleic acid, methionine, fruit
sugar, plus vitamins and minerals. The most popular spraydried soymilk is packaged together with a small envelope
of lactone solidifier and sold at most food markets as instant
homemade tofu.
“Soymilk is well thought of by medical practitioners
as well as laymen. Many Japanese doctors view it as an
effective natural medicine and prescribe it as a regular part
of the diet for diabetes (because it is low in starch); heart
disease, high blood pressure, and hardening of the arteries
(because it is free of cholesterol, low in saturated fats, and
rich in lecithin and linoleic acid); and anemia (because it
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is rich in iron and is thought to stimulate the production
of hemoglobin). It is also used to strengthen the digestive
system (since health-giving lactic acid bacteria thrive and
multiply in its presence) and alkalize–hence fortify–the
bloodstream (since it is among the most alkaline sources of
protein).” Address: Lafayette, California.
842. Kloss, Jethro. 1975. Back to Eden. Santa Barbara,
California: Woodbridge Press. xx + 684 p. Illust. Index. 18
cm.
• Summary: After the copyright for the original 1939 edition
of Back to Eden expired in 1967, the Kloss family, because
of a complex set of circumstances, neglected to renew it.
The book then went into the public domain. Woodbridge
Press decided to publish it as a facsimile edition, but with
pages xiii to xx of the front matter containing a new chapter
titled “Jethro Kloss–the man and the legend” by Promise
Kloss Moffett.” It was billed on page 1 of that chapter as
“An exclusive feature only in this Kloss family edition. An
intimate, personal account by his daughter.” This chapter
contains four illustrations (line drawings): (1) “Jethro Kloss
in his early years of teaching and healing.” (2) “Jethro
Kloss with Amy, his second wife, in Minnesota with his
daughter, Promise; her daughter, Mabel; and their first child,
Lucille.” (3) “Jethro Kloss operating men’s hydrotherapy
treatment room at The Home Sanitarium.” He is dressed in
a sort of white togo; a patient is inside a large cylindrical
chamber (resembling but larger than a 55-gallon drum with
a horizontal axis) apparently filled with steam. (4) “Labeling
and packing cereal foods in Kloss’ Tennessee manufacturing
operation.” On the cover of the paperback edition they put
the famous Michelangelo scene from the Sistine chapel of
God reaching out to touch Adam’s extended finger, thus
transmitting the gift of life. New text was added to the cover:
“The complete text. A public domain edition. Not authorized
by the Kloss family. The classic Back to Eden belongs to the
public. There is ‘provision in Nature for all the ills of man...
and a remedy for every disease.’ The secrets of Natural
Healing made plain by the preeminent leader of the natural
health movement. Herbs, foods, treatments. World’s bestknown health book!”
On the cover of the hardcover edition was written “The
Kloss family heirloom edition. The classic guide to herbal
medicine, natural foods, and home remedies. The copyright
page stated: “Copyright 1972, 1973, 1974, 1975 by Promise
Kloss Moffett, Eden Kloss, and Doris Gardiner.
On the title page was written: “With exclusive features
only in this Kloss family edition. American herbs for
pleasure and health: natural nutrition with recipes and
instructions for living the Edenic life.”
For the bitter-sweet story of how this book came to be
published, see interview with Doris Kloss Gardiner (Nov.
1990).

843. Owirodu, George Takyi. 1975. Design, construction,
and evaluation of a parallel belt sheller for mature green
soybeans. MSc thesis, University of Tennessee. viii + 74 p.
Illust. Tables. 28 cm. *
Address: Knoxville, Tennessee.
844. Lyon, Alexander. 1975? Tempeh instructions.
Summertown, Tennessee: The Farm. 3 p. Undated.
Unpublished manuscript.
• Summary: Begins with a basic introduction to tempeh, “a
traditional Indonesian food made from soybeans.”
“Making good tempeh is like making good yogurt.
You are working with a living creature in both cases. You
must pay attention and take good care of your cultures; it’s
like gardening, except the plants are microscopic in size.
The cultures need the right conditions to grow well, and
must be kept free of bacteria and other molds. they are the
microscopic weeds.
“We will send you some spores to start your culture.
They are a dry, grey powder that looks like cement. Once
your culture is alive and growing you can propagate it by
saving a good healthy piece from each batch to use as starter
for the next day. If you want to stop making tempeh for
awhile, but don’t want to lose your culture, just freeze the
starter. Thaw it and use it when you’re ready to go again. If
you do lose your culture of if it becomes too contaminated to
use, write us for more spores.
“You can make tempeh from soybeans alone, bean and
grain combinations, and from soypulp (the residue left over
from making soymilk). We also print a free soybean recipe
booklet, which has other soybean recipes, including our
soymilk recipe.
Then describes how to make tempeh on a home scale
from soybeans, from cracked grains (wheat and rice work
best), from grain-bean combinations (try using about 1 part
grain to 1 part beans) and from soypulp [okara]. You must
squeeze the soypulp “as dry as possible to be sure it is loose
and fluffy in the package so the mold can breathe. Add 1
teaspoon vinegar to each quart of soypulp when inoculating
to prevent bacterial spoilage (you can do this with other
kinds of tempeh to if you have a spoilage problem). Making
tempeh from soypulp is an excellent way to turn it into
something that tastes good. The soypulp has a fair amount
of good quality protein and should not be wasted. “The best
way to cook tempeh is to slice it fairly thin, dip each piece
in salty water, and lightly fry in a hot pan barely coated with
oil. It has a rich meaty flavor. Different people have said it
tastes like bacon, pork chops, fish, chicken, and liver!... It
is a good vegetarian way to add meaty tastes to your diet...
We made delicious vegetarian pizza at our Wisconsin Farm
by layering tomato sauce, chopped onions, good tasting
nutritional yeast gravy, and topping with sliced tempeh. It
tasted like pepperoni. Let us know if you come up with any
winners.”
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Note 1. The date this document appeared was estimated
by Alexander Lyon (many years later) as late 1975 or early
1976.
Note 2. This is the 2nd earliest document seen (Oct.
2011) that describes how to make tempeh at home.
Note 3. This is the earliest document seen (May 2017)
that lists The Farm as a source of tempeh starter.
Note 4. The Farm made the first okara tempeh in the
Western world. Address: Summertown, Tennessee.
845. Collins, J.L.; Sanders, G.G. 1976. Changes in trypsin
inhibitory activity in some soybean varieties during
maturation and germination. J. of Food Science 41(1):16872. Jan/Feb. [14 ref]
• Summary: Trypsin inhibitor activity (TIA) of 4 varieties
of soybean was studied. The amount of trypsin inhibitor
in soybeans increased as they matured. Dehulled soybeans
held for 2.5 minutes in boiling water had 97-98% of the
extractable TIA destroyed. Rinsing soybeans in water
removed up to 10.2% of the TIA. Soybeans which were
soaked, germinated for 3 days, and rinsed twice daily lost up
to 13.2% of their TIA. Thus, sprouting results in a small loss
in TIA. Address: Dep. of Food Technology & Science, Univ.
of Tennessee, Knoxville, TN 37916.
846. Soybean Digest. 1976. Seed directory (Ad). Feb. p. 2628.
• Summary: Organized alphabetically by state, and within
each state, alphabetically by city. For each seed seller is
given, the Zip code, company name, address, the available
number of bushels of each variety, and whether or not the
seeds have been certified and/or registered. For example:
“12,000 bu. certified Bragg.” Seedsmen / seed dealers in the
following states are listed: Alabama (6 seedsmen), Arkansas
(11), Florida (1), Georgia (2), Illinois (15), Indiana (5), Iowa
(16), Kansas (5), Kentucky (3), Louisiana (2), Michigan (1),
Minnesota (29), Mississippi (4), Missouri (10), Nebraska (7),
New York (2), North Carolina (7), North Dakota (1), Ohio
(3), Oklahoma (5), South Carolina (4), South Dakota (2),
Tennessee (6), Virginia (4), Wisconsin (1)
Note: This is the last “Seed directory” that appears in
Soybean Digest.
847. Shurtleff, William; Aoyagi, Akiko. 1976. Excerpts
from The Book of Tofu: Cooking with whole dry soybeans.
Roasted soybeans, fresh green soybeans, soybean sprouts,
and fermented soybean cakes (tempeh). Mother Earth News
No. 39. May. p. 40-43. [1 ref]
• Summary: The first in a series of excerpts from this book.
Describes how to make each of these foods at home, and
gives several recipes for each (including 7 tempeh recipes). A
sidebar discusses trypsin inhibitor, and soybean soaking time
at various room temperatures.
Mother’s introduction to the book reads: “The various

food-processing industries (bless ‘em) seem to be trying
hard to alleviate this overcrowded planet’s shortage of
animal-derived protein. How? By ‘beefing up’ our storebought rations with ‘inexpensive’ meat substitutes procured
from–primarily–the good old soy bean. And as they do so,
these self-proclaimed wizards of matters comestible are
weaving a web of mystery around the useful bean. But now,
for us ‘little guys,’ there’s a book that (1) not only brings the
versatile vegetable out of the arcane commercial fog and into
our kitchens, but (2) shows and tells us how we all can save
grocery money and eat more nutritious meals (WHILE we
loosen the hold that the doctored-food moguls have on all
our lives and diets!). We’re proud, then, to present excerpts
from... The Book of Tofu.”
The section on tempeh (and how to make it at home)
states: “The starter is available from the U.S. Department
of Agriculture, Northern Regional Research Lab., 1815 N.
University Ave., Peoria, Illinois 61604. The Farm (Rt. 1, Box
156, Summertown, Tennessee 38483) is now making up a
brochure on tempeh preparation which will soon be available
with the starter.”
Note: This information about tempeh starter appears on
page 68 of The Book of Tofu. Address: c/o Aoyagi, 278-28
Higashi Oizumi, Nerima-ku, Tokyo 177, Japan. Phone: (03)
925-4974.
848. Soybean Digest. 1976. [American Soybean Assoc.]
Activities, publications, market development program,
educational films, affiliated states. June. p. 34-37.
• Summary: Contents: Activities: Objectives, government,
annual conferences, answers your questions. Publications:
Soybean Digest, Gold Book issue of Soybean Digest
(published each June as a marketing guide and reference
for soybean producers), Blue Book issue of Soybean
Digest (published each June is the directory of the soybean
industry), and Soybean Profits newsletter (published 32
times a year–weekly during the harvest and fall marketing
season–devoted to: (1) Exchange of high-yield ideas among
panel members, (2) Market intelligence information from
a worldwide network of authorities). Membership (active
or contributing. Note: The number of ASA members is
not given). Market development program (started in 1956
in Japan; Fifteen states now have legislated checkoffs:
Minnesota, Iowa, Illinois, Georgia, Florida, Arkansas, Texas,
North Carolina, South Carolina, Mississippi, Louisiana,
Alabama, Virginia, Kentucky, and Nebraska).
Educational films: Farmer for the world, The gold that
grows, Japan–Your growing cash customer, More from less
(no-tillage farming), and Soybeans to grow (Elanco).
Affiliated states (24):
Alabama Soybean Producers Association: Organized
1968.
Arkansas Soybean Association: Organized Aug. 1974
[sic, Aug. 1964].
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Florida Soybean Producers Association: Organized
March 1969.
Georgia Soybean Association: Organized 1968.
Land of Lincoln Soybean Association (Illinois):
Organized Nov. [sic, Sept. 10] 1964.
Indiana Soybean Growers Association: Organized Sept.
1966.
Iowa Soybean Association: Organized Dec. 1974 [sic,
Dec. 1964].
Kansas Soybean Association: Organized Dec. 1972.
Kentucky Soybean Association: Organized April 1970.
Louisiana Soybean Association: Organized Jan. 1967.
Michigan Soybean Association: Organized March 1974.
Mid-Atlantic Soybean Association: Organized March
1970 (Delaware, Maryland, Pennsylvania, and New Jersey).
Minnesota Soybean Growers Association: Organized
1962 [Dec. 6].
Mississippi Soybean Association: Organized Dec. 1963.
Missouri Soybean Association: Organized Feb. 1966.
Nebraska Soybean Association: Organized March 1969.
North Carolina Soybean Producers Association:
Organized 1966.
Ohio Soybean Association: Organized March 1966.
Oklahoma Soybean Association: Organized Aug. 1975.
South Carolina Soybean Association: Organized Jan.
1966.
Tennessee Soybean Association: Organized Feb. 1966.
Texas Soybean Association: Organized Jan. [sic, Feb.
20] 1967.
Virginia Soybean Association: Organized Feb. 1968.
Wisconsin Soybean Association: Organized July 1973.
849. Bates, Cynthia. 1976. Tempe (Leaflet). Summertown,
Tennessee: The Farm. 4 panels each side. Each panel: 22 x
14 cm. Undated.
• Summary: Printed with blue ink on white paper. Describes
how to make 5 pounds of tempe. Describes the differences
between good and bad tempe. Gives four recipes: Indonesian
fried tempe. Tempe burger. German tempe sandwich.
Albert’s tempe topping.
Photos show (1) Close-up of tempe cake. (2) Cross
section of tempe cake. Two parts of this cross-section are
circled and described: “Not done yet. Mold around beans too
sparse.” “Well done. Heavy mold around each bean.”
Note: This is the earliest English-language document
seen (Nov. 2014) that contains the term “Tempe burger” or
“Tempeh burger” or a tempeh burger recipe. This leaflet was
distributed with tempeh starter and “Fermentation Funnies”
(cartoons designed to help introduce tempeh). The leaflet
was revised as “Tempeh” in 1977, for distribution with
Farm Foods’ commercial tempeh. Address: Summertown,
Tennessee.
850. Anderson, Sylvia. 1976. Re: Tofu made from soy

flour on The Farm in Summertown, Tennessee. Letter to
William Shurtleff at New-Age Foods Study Center, 790 Los
Palos Dr., Lafayette, CA 94549, Aug. 12. 2 p. Typed, with
signature (No letterhead).
• Summary: Before Sylvia went to live on The Farm in
Summertown, Tennessee, in June 1971, she had never heard
of tofu. She first saw firm, pressed tofu in cakes about a year
ago. The tofu they made on The Farm was a staple of her
diet and one of her favorite foods. This was made from soy
flour, and all the pulp [okara] was left in; it was squeezed to
a roundish in cloth as the last step rather than being pressed
into cakes. She suggests it be called “Tennessee Farm Tofu”
or “Squeezed Tofu.” It may be a new invention.
“Here’s how it came to be: Stephen and his students
gave up dairy (cow) products before or during the
Caravan, and in the early days of The Farm folks were
into commercial soy products like Soyagen and Soyamel
(powdered soymilk, made by Worthington Foods) and
Fearn’s Soya Powders. The Farm store bought and
distributed soy powder (Fearn’s, I guess), from which we
made cardboard tasting soymilk and chalky squeezed tofu
from directions in Ten Talents (by Frank and Rosalie Hurd,
1968), which was The Farm’s cooking scripture of that era.
“As priorities began to get shuffled around and we
started growing our own soybeans, soy flour ground in The
Farm mill replaced the old soya powder, and as the soy dairy
got together, folks stopped making [soy] milk at home, but
they kept on making tofu at home, converting the old soy
powder recipe to soy flour. At first we strained the pulp out
of the milk before we solidified it, but that meant double
straining, and you never could get all the very fine flour-pulp
out anyhow, so somewhere along the way we tried it without
straining out the flour and found that it made fine ‘tofu’–by
our standards, which were certainly far from those of a tofu
master. But this kind of tofu has become a staple in the diet
of several thousand people in America by now... And I’m
teaching folks her in New Jersey how to make it as fast as
I can... I’ve tried your homemade tofu method and its fun
but a whole lot more energy-expensive than the method I’m
used to, so I feel inclined to use it only for special occasions,
and use the Tennessee Farm method for my every-day tofu
cooking.
“So what I’m pushing here in New Jersey is this
new American folk food... People here are digging it and
wanting to know how to make it. I’ve been giving small
demonstrations in people’s homes quite a bit lately, and have
at least three more scheduled this month. Two of these will
be at Mormon church ladies’ meetings. I didn’t realize until
recently, but the Mormons have a dietary teaching that goes:
‘Yea, flesh also of beasts and of the fowls of the air, I, the
Lord, have ordained for the use of man with thanksgiving;
nevertheless they are to be used sparingly; And it is pleasing
to me that they should not be used, only in times of winter,
or of cold, or famine’ (Doctrine and Covenants, SEct. 89:12-
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13). So the Mormon ladies in the area want to know how to
feed their families soybeans!
“Here’s a recent quote from Stephen: ‘We are our
brother’s keeper. And our brother is the population of the
planet.’” Address: 109 West Park Ave., Pleasantville, New
Jersey 08232.
851. Carruthers, Clive A. 1976. Re: The good work of
PLENTY in Guatemala. Letter to PLENTY, The Farm,
Summertown, Tennessee 38483 USA, Aug. 24. 1 p. Typed,
with signature on letterhead.
• Summary: “Dear Sirs: As my term in Guatemala is
drawing to an end, I wish to write and comment on all the
wonderful help we have received from various individuals
and organizations following the February 4th earthquake.
“One of the highlights in the group of volunteers is
the ‘PLENTY Group’ from the United States. I was most
appreciative of their offer to help and was fortunate to have
their continued support from early April through to the
present.
“This group has been most effective and one with the
least problems that I have dealt with. Their calm, efficient
manner and their ability to work as a unit is a pleasure to see
and their direct participation has resulted in the construction
of 10 schools which had been destroyed by the earthquake.
In addition to these schools, they greatly assisted us in the
early stages of house construction and the operation of our
pre-fab factory. In my view, Canada, the Canadian Embassy
in Guatemala, and the Guatemalan people are most fortunate
in having the services of the ‘PLENTY Group’ and I hope
that our association is able to continue to the benefit of both
parties. Indeed we have learned much from our association
with this group.
“Thanks again for allowing them to participate with us
in this extremely valuable contribution to Guatemala. Yours
sincerely,...” Address: Chargé d’Affaires, a.i., Canadian
Embassy, P.O. Box 400, Guatemala, [Guatemala City], C.A.
[Central America].
852. Wisconsin Farm (The). 1976. The Wisconsin Farm
report (Leaflet). Ettrick, Wisconsin: WF. 2 p. Front and back
11 x 17 inches.
• Summary: This large leaflet is a report and early
description of the many creative things happening and
groups working on the Wisconsin farm. It is the type of
printed report that Farm members might send to their parents
or friends–for it us packed with information and fine photos,
all printed in green ink on white paper. And there is a space
(like a large post card) for writing the name of the sender, the
name and address of the recipient, and a space for a postage
stamp (13 cents in Aug. 1976).
The introductory section near the top of the front says:
“We’re starting our third year now and we’re more thankful
every day to be in this beautiful region among such good

neighbors. We’d like to tell you about the progress we’ve
made since we’ve been here and introduce ourselves to
those who haven’t met us. The Farm in Wisconsin is one of
14 sister monasteries to the Farm in Tennessee, a spiritual
community of 900 people. Stephen is our spiritual teacher
and minister. He began teaching religious principles eight
years ago in San Francisco, where he held weekly open
meetings of up to 2,000 people. The Farm in Wisconsin
became the first sister farm where a group of Stephen’s
students from Minnesota and Wisconsin bought 160 acres of
land near Ettrick. From 13 people, we’ve grown to almost 60
folks. We are in contact with Tennessee via ham radio almost
every day.
“Our religious experiences made us want to build a
community where love and truth were a daily reality. We
sit in silent meditation for our Sunday Service and come to
communion together. We’ve become voluntary peasants,
believing that peasants can lead exciting intellectual and
spiritual lives. Our community is large enough to have a lot
of action and small enough to be cozy.”
The section on “Farming” states: “We’re going into
our fourth season with a new consciousness about farming
and about the other ways we earn our livelihood. We want
to support ourselves in a profitable and rewarding way and
make a difference in this hungry world.
“Last year we invested 7 men and a large budget to
cultivate 180 acres. Our yield was 30 tons of wheat, 90 tons
of soybeans and other beans, 3½ tons of buckwheat, and
several tons of vegetables. That was a lot more than we could
eat, but not enough to pay back what we put in to it.
“Since then, the Tennessee Farm’s farming crew has
become Farm Foods. Their project over the winter in Florida
has shown a way to farm profitably by growing vegetables. It
involves growing quality produce, grading it, packing it, and
getting it to market quickly. That’s what it takes to sell to big
brokers and supermarkets.
“We have joined Farm Foods now, and we’re going to
be vegetable farmers in Wisconsin. We’ll be growing over
250 acres of crops, including 60 acres of fresh vegetables
and 100 acres of kidney and navy beans. A refrigerator truck
will haul the produce to markets in Minneapolis, Chicago
and other cities. Everybody will be involved, either directly
in farming or in some supporting occupations. By making a
business of farming we’ll be creating the kind of jobs we like
to do.”
The section titled “Bank Statement” says: “On The
Farm we have a common treasury, where everyone gives
the bank whatever resources they have and in turn are taken
care of according to need. We are incorporated by the State
of Wisconsin as a, non-profit religious organization. This
year we are growing into supporting ourselves by vegetable
sales by Wisconsin Farm Foods; the Ladder Company; and
our prospective cottage industry, the flour mill. We also have
a remodeling company that will be working in the area. We
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see it as our planetary responsibility to live as voluntary
peasants, because of the extremity of the world situation; and
we’re finding it a graceful way to live.”
Also fiscusses (with photos): Spiritual midwifery,
farming (last year they grew 90 tons of soybeans), the
school, construction, the mill, the ladder company, vegetarian
diet and soy (they make their own soymilk). Address: Bonnie
Maroney, Box 33, Route 2, Ettrick, Wisconsin 54627.
853. Bates, Cynthia; Lyon, Alexander; Sorenson, S.;
Keller, B.; Jenkins, Suzy. 1976. Beatnik tempeh making.
Summertown, Tennessee: The Farm. 20 p. Undated. 28 cm.
Mimeograph. [8 ref]
• Summary: Contents: Abstract. Introduction. Methods
of preparing inoculum: Pure culture propagated on rice
(in California and Kentucky), dry inoculum (Tennessee),
inoculum grown on sweet potatoes (Tennessee), serial
transfer (Tennessee).
Methods for making tempeh: Making tempeh at home
(5 lb.; soaking the beans, splitting the beans, second boiling,
cooling the beans, inoculation, incubation), making tempeh
for a large family group (about 4 kg [8.8 lb] per day),
community scale production (25 kg [55 lb], Tennessee),
commercial production in California (10 kg. [22 lb] per day).
soy pulp [okara] tempeh. Quality control. A table compares
“good tempeh” with “bad tempeh” in terms of texture, color,
odor, uniformity, and taste. Tempeh is a great favorite on the
Farm and easily digested.
Recipes for tempeh: Indonesian fried tempeh. Tempeh
burger. German tempeh sandwich. Albert’s tempeh topping.
The great potential of tempeh. Expanding our tempeh
operation (on the Tennessee Farm). Some facts about tempeh
and food. References. Acknowledgement.
“Introduction: The Farm is a non-denominational
religious community of 1,100 men, women and children
living in southern Tennessee. We also have a dozen smaller
communities living in other parts of the U.S., also in Canada,

Europe and Guatemala. We are complete vegetarians: we
eat no meat, eggs or dairy products because we found out
that, on the average in the U.S., it takes eight pounds of
feed protein to produce one pound of meat protein. We
believe that by being vegetarians we can utilize our planet’s
resources more efficiently, and thus make more food
available for our hungry world.
“Over the last five and one-half years that we’ve been
together, we’ve developed a tasty, nutritious diet of beans
and grains that centers around soybeans as a protein source.
We have a soy dairy that produces 120 gallons of soy milk
fresh each day to supply our community. The Soy Dairy
also makes soy yogurt, soy cheese [tofu] and Ice Bean (soy
milk ice cream) from the soy milk. We love the good tasting,
versatile, high protein soybean and one of our favorite ways
of eating it is the fermented product, tempeh. At present our
communities are making tempeh in Tennessee, California
[San Rafael], Colorado, Kentucky, New York, and Louisiana
[Houma].”
“We plan to increase tempeh production on the
Tennessee Farm to 135 kg. daily for the community, and to
introduce it to neighboring towns.” “Our Colorado Farm
makes solar dehydrated tempeh chips for soup mix, and this
operation could be expanded or duplicated.”
“Acknowledgement: We would like to thank Don
Wilson for the information on the California Farm method
of making tempeh and inoculum.” Thanks also to Diane
Darling, “the Farm Tempeh Crew, and friends who’ve
helped: Debra Heavens, Valerie Epstein, Paul Meltzer,
Maureen Hale, Deborah Stevenson, Laurie Sythe, David
Handel, JoAnn Else, Paula Denton, and Corey Ford.
Later summarized as “Utilization of Tempeh in North
America” in K.H. Steinkraus, ed. 1983. Handbook of
Indigenous Fermented Foods. New York: Marcel Dekker. p.
48-50. Address: The Farm, Summertown, Tennessee.
854. Product Name: Ice Bean (Non-Dairy Frozen Dessert.
Honey Sweetened. Named Soy Ice Bean from mid-1979 to
early 1982) [Honey Vanilla, Carob, Strawberry, Chocolate,
Wildberry, Mocha, Peanut Butter Carob Chip, Toasted
Almond Fudge, or Almond Espresso].
Manufacturer’s Name: Farm Food Company
(Manufacturer).
Manufacturer’s Address: 820 “B” Street, San Rafael, CA
94901. Phone: 415-454-3797.
Date of Introduction: 1976 August.
Ingredients: Honey-Vanilla: Water, soybeans, honey, soy
oil, vanilla, soy lecithin, carob bean, guar. 1979 Orange:
Soymilk, orange conc., honey, soy oil, vanilla, salt, veg.
gum, lecithin.
Wt/Vol., Packaging, Price: Pint.
How Stored: Frozen.
New Product–Documentation: This pioneering product
was first sold commercially in August 1976. Shurtleff and
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Aoyagi, as the first stop on their Tofu & Miso America
Tour, visit The Farm Soy Deli in San Rafael, California.
1976. Sept. 29. They are given the recipe for Farm Soymilk
Ice Cream: 2 gallons of soymilk. 2.67 cups vegetable oil.
1 teaspoon salt. 9 cups sugar. 4 tablespoons lecithin. 2
cups of cocoa. 1 tablespoon vanilla. 2 teaspoons agar or 4
tablespoons slippery elm. Blend it all well and run through
an ice cream machine. Serve with 1-2 tablespoons fudge
topping, if desired.
Label. 1979, undated. 3 inch diameter. Rainbow colors
surrounding a cone. “Mfg. by Farm Foods, San Francisco,
CA 94107. 100% Vegetarian Frozen Dessert.”
Note 1. Farm Foods was the first genuine soyfoods
company in the United States. It traced its origin to The
Farm in Summertown, Tennessee. This is the earliest record
seen (Sept. 2013) concerning Farm Foods; This was the first
soyfoods product launched by Farm Foods.
Ad in Whole Foods. 1979. Oct. p. 69. “Farm Foods
Soy Ice Bean: The Completely Vegetarian Frozen Dessert.”
Leaflet, 1979.
Spot in Whole Foods. 1981. Dec. p. 47. “Ingredients:
Water, soy powder [powdered soymilk], honey, soy oil,
vanilla extract, soy lecithin, locust bean gum, guar gum, Irish
moss. 3 fl. oz. Summertown, Tennessee.”
Leaflet. 1982. 8½ by 11 inches. Color. “The Original
Soy Ice Bean.” Spot in Whole Foods. 1982. July. “New
flavors are Pineapple Orange Sunshine, Almond Espresso,
and Toasted Almond Fudge.” Spot in Whole Foods. 1982.
Oct. “Farm Foods Gets Ice Bean Trademark. 3-gallon tub
size introduced.”
Talk with Steve Demos. 1983. The Farm gets the
soymilk for its ice cream from Loma Linda spray dried
soymilk. The vacuum panning stage reduces beany flavors.
Talk with Robert Tepper of Farm Foods. 1984. Dec.
28. Robert was in and out of San Rafael. He was the official
president of the company. They definitely distributed Ice
Bean with a van from 820 “B” Street in San Rafael. They
even started getting involved with Rock Island–a natural
foods distributor. One big change at “B” Street was in the
equipment used to make Ice Bean. They went from little
batch ice cream machine with no overrun. At the King Street
plant in San Francisco they bought a $25,000 Mark III
continuous ice cream freezer. So in both locations they made
Ice Bean themselves!
Shurtleff & Aoyagi. 1985. Tofutti & Other Soy Ice
Creams. p. 40-41. “In August 1976 members of The Farm
opened The Farm Food Company (a natural food story,
soyfoods restaurant, and soy dairy) at 820 “B” Street in San
Rafael, California. There, using a batch Emery Thompson
ice cream freezer and a soft serve machine, they started to
make the first commercial Ice Bean. What a name! Was
it a joke? No. It was the absolutely honest, unpretentious,
tongue-in-cheek vegetarian all-American counterpart to
such highfalutin pseudo-European names as Haagen-Dazs.

Initially, most Ice Bean was sold in cones over the counter
at The Farm Food Co. soda fountain and in pints in their
freezer, but a little was distributed locally by Farm Foods
van. Soon five flavors were available; strawberry was the
favorite.” In early 1978 The Farm Food Co. in San Rafael
was closed. In July 1978 production started at 144 King St.
in San Francisco.
Poster. Farm Foods. 1986. “The Scoop of the Year!
Since 1975, Ice Bean has been made with the finest natural
wholesome ingredients... Buy all nine honey-sweetened
flavors.”
Note 2. Webster’s Dictionary defines espresso (derived
from the Italian caffé espresso, literally pressed out coffee), a
word first used in 1945, as “coffee brewed by forcing steam
through finely ground darkly roasted coffee beans.”
Note 3. This is the earliest record seen that uses the word
“espresso” in connection with soy.
855. Farm Food Company. 1976. August. New soyfoods
restaurant or deli. 820 B. St., San Rafael, CA 94901.
• Summary: Shurtleff & Aoyagi. 1976. Sept. Tofu & Miso
America Tour Itinerary. Contact: Kathleen Sandler.
Questionnaire filled out by Robert & Constance Dolgin.
1980. Jan. The Farm Food Co. in San Rafael opened its deli
in about Aug. 1976, and the same month started making
tempeh, tofu and soymilk. Shurtleff & Aoyagi visited in
Sept. 1976. A list is given of dishes containing soyfoods
served at the deli during its first year in business: Fried
tofu sandwiches, tofu salads [like eggless egg salads], tofu
salad dressings, and tofu cheesecake; tempeh burger, deepfried tempeh cutlet, tempeh with creamy tofu topping, and
Indonesian delight (tempeh strips with peanut butter and
miso sauce over rice); soymilk ice cream, soymilk shakes,
soy yogurt, soymilk mayonnaise, and soy whipped creme;
soybean stroganoff and burritos; TVP chili; and Vege-Links
(canned Loma Linda meatless hot dogs). Also for sale at the
food store were packaged tofu, soymilk, tempeh, soy mayo,
and Ice Bean [soy ice cream], all made in the same building.
Shurtleff & Aoyagi. 1982. Report on Soyfoods Delis,
Cafes & Restaurants. p. 3.
Laurie Sythe Praskin. 1985. “The Farm soy history:
An overview.” States (p. 3) that it was named “Farm Foods
Cafe.”
Note 1. This is America’s first “soy deli,” offering a host
of highly creative and delicious recipes, served at a counter
or tables.
Note 2. At this deli was developed and made the world’s
first “Tofu Salad,” which would soon (made by various
companies, including Farm Foods in San Francisco) become
one of America’s first popular tofu products, widely called
“Eggless Egg Salad” (1977), “Tofu No-Egg Salad” (1978),
and “Missing Egg Salad” (1978). Address: San Rafael,
California. Phone: 415-454-3797.
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856. Walsten, M. 1976. Processing centers in major
production areas. Soybean Digest. Aug. p. 18-19.
• Summary: “The tight relationship between major soybean
production and processing areas emphasizes the importance
of both the domestic feed industry and export markets to the
soybean industry.
“The main livestock area of the nation is the Corn Belt
where corn and hogs dominate agriculture. But the steady
growth in confinement feeding necessitates a source of
protein. With the soil well suited for soybean production and
soybean meal a solid choice for protein sources, soybean
production likewise is a major commodity in the Midwest.
The result: 50% of the nation’s soybean crop last year was
grown in the four leading states of Illinois, Iowa, Indiana and
Missouri.
“Foreign markets, of course, draw heavily on our
soybean supplies taking around 50% of the crop in a year.
Efficient river transportation systems give the competitive
edge to those producing areas along the [Mississippi]
river making Arkansas, Ohio, Minnesota, Mississippi and
Louisiana important producing states as well. In total, these
10 states, all served by major river systems, produce about
80% of the nation’s soybean crop.
“Since processors are producing for both domestic and
foreign markets, it’s not surprising to find processing plants
concentrated in the major producing areas and near rivers for
easy access to the export market. In those same 10 leading
producing states is about 75% of the nation’s crushing
capacity. Estimates in figuring state and regional crushing
capacities are based on data supplied by the National
Soybean Processors Assn. which represents about 95% of the
nation’s total soybean crush and data supplied by the Census
Bureau, U.S. Department of Agriculture and trade estimates.
“The nation’s crushing capacity has nearly doubled in the
past 10 years while the number of processing mills has
declined about 18%, based on USDA figures. Older, smaller
mills are being replaced by bigger capacity, more efficient
mills, obviously. That also indicates that fewer cottonseed
mills are slipping some soybeans through their plants.
“Total crushing capacity in the 1975-76 marketing
year is 1,100 mil. [million] bu., estimates USDA. But mills
do not run at full capacity because they must close down
periodically for basic maintenance and repairs. Usual close
down period is August into September. USDA expects a total
crush for the 1975-76 marketing year of 865 mil. bu., about
78% of total capacity. That estimate matches closely the
80% capacity accepted by the trade as a practical capacity.
In the 1974-75 marketing year, mills ran at about 67%
capacity. The average annual crushing margin slipped to
just 13¢/bu that crop year. Between the 1970 and 1973 crop
years, total capacity ran between 78% and 87%; the average
annual crushing margin swung between 9¢ and 72¢ during
that period. The 1969 crop year recorded a high capacity of
92% with 132 mills crushing 737 mil. bu. The average crush

margin for that crop year was 48¢/bu.
“Illinois is by far the major crusher and producer.
Last year, 292 mil. bu. were produced in the state which
represented 19% of the 1975 harvest. And Illinois produced
that crop with 15% of the nation’s soybean acreage. That
volume of production attracts plenty of crushers. The
Soybean Digest Blue Book lists 10 companies with 16
plants in that state. Two major processors have headquarters
at Decatur, Illinois. Total crush capacity in that state is
estimated at about 241 mil. bu. per year. Figuring most plants
run at the practical capacity of 80%, practical annual crush is
around 193 mil. bu.
“Iowa easily takes the runner-up crown for total
production and processing capacity. Last year, Iowa
produced 15.6% of the nation’s bean crop on 13% of the
nation’s soybean ground. The state crushes about 15% of the
nation’s beans with an estimated total annual plant capacity
of 170 mil. bu. In terms of the practical capacity, Iowa
crushes an estimated 136 mil. bu.
“Indiana and Minnesota are closely tied for third
in terms of estimated crush capacity. Indiana is third in
terms of total production; Minnesota is seventh. Indiana
has an estimated practical crush of about 54 mil. bu. as
does Minnesota. However, in terms of the Indiana, Ohio
and Kentucky region, that eastern Corn Belt region has an
estimated potential capacity of 136 mil. bu. with a practical
capacity of 109 mil. bu. The upper Corn Belt region of both
Dakotas and Minnesota has an estimated potential capacity
of 65 mil. bu. Missouri, the nation’s fourth leading soybean
producers, has an estimated crush of 28 mil. bu. annually.
“The South has some impressive crush capabilities, too.
The central south region of western Tennessee, Arkansas,
Mississippi, Louisiana and southeast Missouri has an
estimated potential capacity of 192 mil. bu., with a practical
limit of 154 mil. bu. Mississippi has an estimated practical
capacity of 43.2 mil. bu.
“The southeast region of Alabama, Georgia, Florida,
North Carolina, South Carolina, Delaware, Virginia,
Maryland and eastern Tennessee could crush an estimated
207 mil. bu. But on a practical basis, an annual estimated
crush of 166 mil. bu. is more likely. It is estimated that South
Carolina has a practical capacity of 17 mil. bu.
“That leaves the southwest region which includes the
rest of Missouri, Nebraska, Kansas, Oklahoma, Texas and
the West Coast. Estimated annual crush capacity for that
region is 123 mil. bu. The practical crush is estimated at 98
mil. bu. In Kansas, an estimated practical capacity of 35 mil.
bu. exists to help satisfy the demand for protein supplement
from cattle feedlots.”
857. Anderson, Sylvia. 1976. Re: Thanks for nigari, hosting
a lecture, making tofu. Letter to William Shurtleff at NewAge Foods Study Center, 790 Los Palos Dr., Lafayette, CA
94549, Sept. 28. 2 p. Typed, with signature (No letterhead).
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• Summary: “Dear Bill, Thanks for the nigari, and for your
comments about the recipes I sent.
“Did you ever receive the form I sent saying that we
would sponsor a $50-guarantee lecture? I mailed the form
several days before Sept. 4, but your most recent letter
sounds like you hadn’t received it yet. Also we haven’t
received any confirmation or date or promotional material
from your end. All of which leads me to believe that you
night not have received my form–?
“Anyhow, if it’s not too late, we would like you to do
one here. We’ve been telling folks about it, and it feels like
we can probably assemble 50 or so folks. RSVP, okay?
“Haven’t tried the nigari yet, but maybe this week, The
co-op is closed for remodeling, so I’m getting in a week of
cleaning those corners of the kitchen I never get to when I’m
cooking every day, so maybe I’ll do a little experimenting in
between.
“Mary, my 9-year-old daughter, is going to an alternate
school here in Pleasantville, and I teach cooking there
twice a week to pay for half her tuition, Almost everything
we make is made out of soybeans, and the kids–praise the
Lord–really like everything we’ve made so far. I don’t know
if they’re learning to cook or not, but they are learning that
soybeans can be good eating! And I get a chance to rap a
little about vegetarianism, and next week I want to get into
stuff like how come some people prefer to be vegetarians,
and get into world hunger and expand their minds in those
directions,
“You asked for explanation of my remark about soyflour tofu being less energy expensive than the whole bean
method you are publishing. I’m coming partly from a place
where my kitchen is much too small to handle the volume of
cooking I do in it and my operation is strictly shoe-string–
makeshift equipment made from whatever I could find lying
around unused in the basement or could buy at a secondhand store–like, I make my tofu in a large canning pot, using
3 gallons of water. I do the straining in three colander-fuls,
which is okay if only one straining is involved, but is a pain
in the neck if it has to be done twice. Also, the canning pot

doesn’t really fit into my very small sink, so washing
out the pot between cookings gets to be a project, and
I don’t have a good pressing box so I’ll have to start
by manifesting one of them–but, as you can see, this
doesn’t have anything to do with your recipe–it has
to do with the space and resources of my operation.
Anyhow, now that I have the nigari, I’ll try again. I’d
love to be able to make pressed tofu, at least for the
family here. Also, due to the limitations of my sink,
I can’t use a very large box because I’d have no tank
of water to let it set in–so I have all that stuff to work
out before I can get into any very heavy pressed tofu
making.
“I’m sure you’ll have some good suggestions when
you get here.
“Aren’t you on the road by now?
“If you get this letter, please let me know if (and when?)
you’re coming here,
“Love, Sylvia.”
Note: Sylvia mailed this letter the day before we left on
our nationwide tour. We met her and she hosted a program.
Address: 109 West Park Ave., Pleasantville, New Jersey
08232.
858. Wilson, Don. 1976. Method of making tempeh and
tempeh starter at the Farm Food Company in San Rafael,
California (Interview). Conducted by William Shurtleff of
New-Age Foods Study Center, Sept. 29. 2 p. transcript.
• Summary: Contains detailed descriptions (based on
Shurtleff observing Wilson at work in San Rafael) of how to
make: (1) 22 lb of soy tempeh on a community scale; (2) 20
petri dishes full of tempeh starter from freeze dried spores;
(3) Tempeh starter from sporulated rice tempeh starter.
On September 29-30, 1976, Akiko Aoyagi and
William Shurtleff visited Farm Food Company (also called
the California Farm), which is a branch of The Farm
(Summertown, Tennessee) as the first stop on our 4-month
Tofu & Miso America Tour (29 Sept. 1976 to 3 Feb. 1977).
Don Wilson, the tempeh maker, kindly let us observe and
record his method and equipment for making tempeh and
tempeh starter. He started with 10 pounds of dry soybeans
and ended up with 22 pounds of excellent tempeh, which
was sold at the Farm Food Co. retail store in San Rafael.
The description of Don’s process appeared first in 1976
as a typewritten leaflet published by our Center, then was
later published in our book Tempeh Production (1980).
Address: Farm Food Company, 820 “B” Street, San Rafael,
California 94901. Phone: 415-454-3797.
859. Product Name: Carob Soymilk.
Manufacturer’s Name: Farm Food Company
(Manufacturer).
Manufacturer’s Address: 820 B St., San Rafael, CA
94901.
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Manufacturer’s Address: 820
B. St., San Rafael, CA 94901.
Date of Introduction: 1976
September.
New Product–Documentation:
Shurtleff & Aoyagi. 1976. Sept.
29. Visited plant on Tofu & Miso
America Tour. Shurtleff & Aoyagi.
1977. Jan. 28. Commercial Tofu
Shops and Soy Dairies. David
Sandler.
Update: 1997 Oct. 16. This
company is now named
FarmSoy Company, 96C The
Farm, Summertown, Tennessee
38483. Phone: 615-964-7411.
Contact: Barbara Elliott, vice
president. They still make tofu
and tofu products. This is the
oldest existing Caucasian tofu
manufacturer in the United States.
Date of Introduction: 1976 September.
Ingredients: Water, soybeans, carob, honey, vanilla, salt.
Wt/Vol., Packaging, Price: Plastic pint bottles.
New Product–Documentation: See next page. Label. 1976.
4 by 2.5 inches. Self adhesive. Brown and blue on white.
Reprinted in Soyfoods Marketing. Lafayette, CA: Soyfoods
Center.
860. Product Name: Soyanaise (Non-Dairy Soymilk
Mayonnaise).
Manufacturer’s Name: Farm Food Company.
Manufacturer’s Address: 820 B St., San Rafael,
California.
Date of Introduction: 1976 September.
New Product–Documentation: Shurtleff & Aoyagi. 1984.
Soymilk Industry & Market. p. 60. “America’s first known
commercial soymilk mayonnaise.”
861. Product Name: Tempeh.
Manufacturer’s Name: Farm Food Company.
Manufacturer’s Address: 820 B St., San Rafael, CA
94901.
Date of Introduction: 1976 September.
New Product–Documentation: Shurtleff & Aoyagi. 1976.
What is Tempeh? p. 5. Attn: Lewis Headrick. This is a
natural food store and soy dairy that makes and sells fresh,
fried, and frozen tempeh. Shurtleff, W. 1976. Sept. Don
Wilson’s method of making tempeh at Farm Food Co. in San
Rafael. 2 p. Unpublished manuscript. Shurtleff and Aoyagi
visited this small tempeh shop in Sept. 1976.
862. Product Name: Tofu.
Manufacturer’s Name: Farm Food Company.

863. Order forms containing names and addresses of people
who purchased publications or materials from New-age
Foods Study Center in Sept. 1976 (Archival collection).
1976. Lafayette, California. Order forms filled out by the
person who placed the order.
• Summary: BOT2 = The Book of Tofu, Vol. 2–later
titled Tofu & Soymilk Production. BOM = The Book
of Miso. BOM2 = The Book of Miso, Vol. 2–later titled
Miso Production. TB = Tofu box. TK = Tofu Kit. NN =
Natural nigari. CTE = Catalog of commercial tofu-making
equipment. CKS = Catalog of koji starter for miso or shoyu.
September: The Nova Scotia Farm, RR#2, Hampton,
NS B0S 1L0 Canada (BOM). Colorado Farm, Rt. 2, Box
188, Hotchkiss, Colorado 81419 (BOM). Ira Leviton,
Corncreek whole grain bakery, 60 Elm St., S. Deerfield,
Massachusetts 01378 (BOM, BOT2, BOM2). Empty
Cloud [Arnold Karmody], RD 3, Canandaigua, New York
14424 (BOM, TK). Joseph G. Moser, RD1 (Corner Ketch),
Downington, Pennsylvania 19335 (BOT2). Sylvia Nogaki,
Island Spring, Rt. 1, Box 624, Vashon, Washington 98070
(2 x BOT2). Ceres Farms Inc. RD2, Hannibal, New York
13074 (BOM2, CTE). David Hinckle, c/o Earthbeam, 1399
Broadway, Burlingame, California 94010 (BOM2, CTE).
Jimmy Udesky, [Rising Sun], 440 Judah St., San Francisco,
California 94122 (BOM2, TB). Susan Gershuny, Box
207, Tivoli, New York 12583 (CTE). Ron McDowell, 466
Carl St., San Francisco, CA 94117 (TB). Alida Nijhof and
Willem van Gudenaarde, Amsterdam, Netherlands (BOM,
paid by Robby de Nies). Diane Murphy [Genjoji Zendo],
6283 Sonoma Mountain Road, Santa Rosa, CA 95404 (TK).
Harlan D. Lundberg, P.O. Box 337, Richvale, CA 95974
(BOM, BOM2, Tapes, TK). Address: New-Age Foods Study
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Center, 790 Los Palos Dr., Lafayette, California 94549.
Phone: (415) 283-3161.
864. Shurtleff, William; Aoyagi, Akiko. 1976. Tofu & Miso
America Tour: 29 Sept. 1976 to 3 Feb. 1977 [Itinerary with
two maps]. Lafayette, California: New-Age Foods Study
Center. Unpublished manuscript.
• Summary: On 13 Sept. 1976 the authors bought a large,
white 1975 Dodge Tradesman 300 van (used, with 40,000
miles on it). On one side Akiko painted in large, bold letters
“Tofu and Miso America Tour 1976-77.” Their Book of Tofu
had been published in December 1975 and Book of Miso
on 23 Sept. 1976. On Sept. 29 they packed the van full to
the ceiling with their books on tofu and miso, plus Larry
Needleman’s tofu kits–and departed. In the van was an
itinerary of hosts and places to which they had been invited
and the route drawn on a large map of the USA.
This trip had four main purposes: (1) To introduce tofu
and miso to America; (2) To introduce people to the many
benefits of a meatless / vegetarian diet; (3) To encourage
people to start soyfoods companies, especially tofu shops;
and (4) To promote the authors’ newly-published Book of
Tofu and Book of Miso.
This itinerary includes the name and address of 64
people and organizations visited. Many of these were
pioneers in the soyfoods and natural foods movements:
Sept. 29–David and Kathleen Sandler, Robert Dolgin,
Don Wilson, Farm Food Co. (San Rafael, California; we
observed and recorded in detail how Don Wilson made
tempeh and tempeh starter / inoculum, and how soymilk
ice cream was made at Farm Food Co.). Oct. 1–Petaluma,
California. Oct. 2–Josephine County Food Center, Grants
Pass, Oregon. Oct. 3. Heliotrope Natural Foods (Salem, OR).
Oct. 4–West Bank Cafe (Corvallis, OR). Oct. 5. Visit Linda
Shurtleff (McMinville, OR). Visit Rain Magazine (Portland,
Oregon). They do an interview which is published in their
Nov. 1976 issue. Oct. 6. Blake Rankin and Janus Natural
Foods (Seattle, Washington). Oct. 7. Janus. Oct. 8–Luke
Lukoskie and Sylvia Nogaki of Island Spring (Vashon,
Washington). Oct. 10–Jack Grady, a macrobiotic (Spokane,
WA). Oct. 13–Univ. of Minnesota. Oct. 14–Georgie Yiannias
of Wedge Food Co-op and Ananda Marga (Minneapolis,
Minnesota). Our largest class with 300 people. Oct. 15–
Barbara (“Bobbie”) Reinhardt Shurtleff dies of colon cancer
at Alta Bates Hospital, Berkeley, CA. Oct. 15. Famine Food
Co-op (Winona, Minnesota). Oct. 16–Bonnie Maroney of
The Wisconsin Farm (Ettrick, WI). Oct. 19–Visit George
Strayer and Larry Krueger of the American Soybean
Assoc. (Hudson, Iowa). Visit David and Ann Tucker (Iowa
City, Iowa). Oct. 20. Outpost Natural Foods (Milwaukee,
WI). Visit Bountiful Bean Co-op. Oct. 21. Visit Dr. Danji
Fukushima and Kikkoman Foods (Walworth, Wisconsin).
Oct. 22–Visit Drs. Hesseltine, Wang, Wolf, Mustakas, Cowan
at Northern Regional Research Center (Peoria, Illinois).

Oct. 23–Morning class on commercial production for Les
Karplus and 5 people at Vegetarian Incorporated (Urbana,
Illinois). Oct. 23-24. Side trip to visit ADM and Staley
(Decatur, IL). Oct. 24–Les and Debbie Karplus of Vegetarian
Inc. (Urbana, IL). Oct. 25–Visit Dr. L.S. Wei of the Univ. of
Illinois Dept. of Food Science (Urbana, Illinois). Evening
program for Karplus in Urbana. Oct. 26. Purdue University
(Indiana). Oct. 27–Chris Steele (Lansing, Michigan). Oct.
28–Mike Potter and Louis Howie of Eden Foods (4601
Platt Rd., Ann Arbor, Michigan). Oct. 29–Calico Market
(Erie, Pennsylvania). Oct. 30–Visit Greg Weaver and Jay
Thompson of Rochester Zen Center (Rochester, New
York; Later Northern Soy). Visit Genesee Co-op. Oct. 31–
Alternative Health Education Center (Rochester).
Nov. 1–Visit Arnold Karmody at Empty Cloud
(Canandaigua, New York). Meet Dr. Keith Steinkraus
(Geneva, New York). Nov. 2–Visit with Dr. Steinkraus at
New York Agric. Exp. Station (Geneva, NY). Lunch together
with his wife, Maxine. Nov. 3–Tom MacDonald at Hannibal,
New York. Nov. 4–Ira and Kathy Leviton of Corncreek
Bakery (South Deerfield, Massachusetts). Visit Laughing
Grasshopper tofu shop just before it begins operation. Nov.
5–Fritz Hewitt of Common Ground Restaurant (Brattleboro,
Vermont). Visit Tom Timmins of Llama, Toucan & Crow
(Brattleboro). Nov. 6. Shep Erhard (Franklin, Maine).
Nov. 7–Ann S. Johnson, assistant manager of dining halls,
Univ. of Maine (Orono, ME). Nov. 8–Visit Marine Colloids
(Rockland, Maine). Nov. 10–Drive to Boston, stay with
Nahum & Beverly Stiskin (Brookline). Nov. 13–Tofu &
Miso program in Boston. Visit Erewhon Natural Foods (33
Farnsworth St., Boston, Massachusetts), Martha Trundy,
Jeffrey & Gretchen Broadbent. Nov. 14–Visit to shops in
Boston’s Chinatown. Michio and Aveline Kushi give a big
party in our honor at their home at 62 Buckminster Rd.,
Brookline, then take us out to dinner at the Seventh Inn.
Nov. 15–Tofu-making class at a home in Boston. Nov.
17–Visit offices of East West Journal. Sherman Goldman
conducts long interview, later published in Jan. 1977 issue.
Misomaking class at home of Ken Burns. Nov. 18–Visit Joel
Wollner in Cape Cod. Nov. 19–Radio show then program for
Joel. Nov. 20–Peter Smith at Quaker group in Pennsylvania.
Nov. 22–Visit Woods Hole, Massachusetts to study sea
vegetables. Evening program at New Bedford, MA. Nov.
23–Stay with Seung Sahn, Sa Nim at Providence, Rhode
Island Zen Center. Meditate and show students how to make
tofu. Evening at Insight Meditation Center, Barre, MA, a
Vipassana center in a former Catholic seminary, co-founded
in 1976 by Jack Kornfield, Joseph Goldstein and 3 others.
We have dinner, meditate with the sangha, and hear Jack talk
about Vipassana. Nov. 24 Sit morning zazen with master and
students at Providence zendo. Nov. 25–Thanksgiving. Akiko
and I stay alone in a house near Hartford, Connecticut and
taste a good tofu pumpkin pie. I read about seaweeds. We
take a long walk in the countryside. Nov. 26–Program for
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Erewhon Natural Foods in Hartford (stay with Maria Orefice,
owner of Garden of Eating restaurant in Hartford). Article in
The Hartford Courant (Dec. 1). Nov. 27–Long River Food
Coop in Connecticut. Nov. 28–Stay with Susan and Kirk
Gershuny of Snowflower (Tivoli, New York). They plan to
make soy ice cream soon. Nov. 29–Drive in deep snow to the
New York Farm in Franklin, New York. Stay in a big house
they built. Nov. 30–Carl Bethage of the East West Center in
Gardiner, New York. Also did a radio program.
1976 Dec. 1–Visit Frances Moore Lappé at her upstairs
office in Hudson-on-Hastings, New York. Then visit her
large home on the hillside. Dec. 1-5–We missed a program
for Annemarie Colbin in New York City (partly because
we feared our van would be burglarized on the street) so
we stayed Dec. 1-5 at the luxurious home of Leo S. Nikora
(Niki; Bobbie’s friend). I work on writing The Book of
Kudzu. Dec. 6-7. Program for 40 people (Hosts: Nancy
N. Bailey and Robert Rodale) at Rodale Press (Emmaus,
Pennsylvania); I am surprised they serve white sugar on
their dining tables. Dec. 8–Tim Snyder of Ecology Co-op
in Philadelphia. Dec. 9–Stay at home of Sylvia Anderson
in Pleasantville, New Jersey and do a program upstairs in
a modern university. Study magnificent photos of Native
Americans by Edward S. Curtis. Dec. 10–Visit Jay and Freya
Dinshah of the North American Vegetarian Society (Malaga,
New Jersey); their poor vegan child has bowed legs. Dec.
12–Cindy Blouse in Dallastown, Pennsylvania. Dec. 13–
Visit Laurelbrook Foods, a natural foods distributor in Forest
Hill, Maryland. We meet Rod and Margie Coates. Dec. 14–
Big program hosted by Ella May Stoneburner and Seventhday Adventists near Washington, DC. Dec. 15–Michael
Rossoff (who ran the East West Center in Washington, DC)
planned to host a class in a DC church. After we witness
a robbery, we are afraid to leave our van on the street. So
we do a scaled-down program in the home of Murray and
Pam Snyder, which was the East West Center in Baltimore,
Maryland. Visit Laurelbrook Foods Warehouse #2 in Durham
/ Chapel Hill. Dec. 16–Roanoke Food Co-op in Copper Hill,
Virginia. Dec. 17-18–John Shuttleworth and Jim Morgans
of Mother Earth News (Hendersonville, North Carolina).
They do a long interview and take photos. Program at night.
Note: An audio tape of Bill’s talk at this program is filed with
Soyfoods Center documents for 1976. Dec. 19–Chandler
Barrett in Atlanta, Georgia.
Dec. 28 & 29–Workshop on tofu and miso at East
West Foundation, Coconut Grove, Florida. Not on written
schedule, but shown in two published articles. Handwritten
trip notes show: “Dec. 27-29. Heartsong, Miami. Bob &
Toni Heartsong, 6051 S.W. 46th Terrace, Miami, FL 33155.
Was this also related to Mary Pung, who flew from Florida
to attend one of the programs on our tour? At the time, she
invited us to come to Florida–which was not on our planned
route.
Note 1. This is the earliest document seen (April 2013)

concerning the work of Ira Leviton or Tom Timmins with
soy. One evening, before Shurtleff was scheduled to speak
at Leviton’s Corncreek Bakery, Leviton drove Shurtleff to
see the Laughing Grasshopper Tofu Shop which was under
construction on the second story of an old wooden building
in the nearby town of Millers Falls, Massachusetts. Much
of the equipment was made out of wood–including wooden
curding vats and a wooden cider press. The company opened
in Jan. 1977.
Note 2. This is the earliest document seen (April 2006)
concerning Llama, Toucan & Crow in Brattleboro, Vermont.
Note 3. This is the earliest document seen (May 2006)
concerning the forerunners of United Natural Foods, Inc.
(INFI)–in the form of Llama, Toucan & Crow. Address: 790
Los Palos Manor, Lafayette, California 94549. Phone: 2833161.
865. Shurtleff, William; Aoyagi, Akiko. 1976. Tofu & Miso
America Tour: 29 Sept. 1976 to 3 Feb. 1977. Continued from
Jan. 1977. [Itinerary with two maps]. Lafayette, California:
New-Age Foods Study Center. Unpublished manuscript.
• Summary: Continued: 1976 Dec. 21. Arrive at The Farm
in Summertown, Tennessee. Meet Margaret Nofziger and
Stephen Gaskin. Stay until 2 Jan. 1977. We stayed most of
the time at “Hoot Owl Hollow,” a large community ownerbuilt home with many families; our host was Edward Sierra.
During the next few weeks we stayed in a parked mobile
home (owned by the Sandlers) in a lovely valley about 1
hour drive away. I worked on The Book of Kudzu final draft.
Heavy confrontation with Farm folks–as I am about to start a
program–about how they didn’t like my way. Write a 4-page
pamphlet titled “What is Tempeh?” jointly with Cynthia
Bates. 1976 Dec. 31–This is our first year with significant
income ($27,390, mostly from Autumn Press royalties) but
no profit. During 1976 thirty articles and book reviews about
our work with tofu and miso were published in magazines
and newspapers in the USA and Japan.
1977 Jan. 2–Our Tofu & Miso America Tour continues.
Jan. 3–Stay in a suburban home with Lynn Delacruz
in Meridan, Mississippi. Jan. 4–Program for Atlantis
Distributors in New Orleans. That night we stay in a trailer
home with John and Katherine Gabriel in Houma, Louisiana.
They are from The Farm and make commercial tempeh
in their trailer. Jan. 6–Jim Baker (Dallas, Texas). After the
program I meet Dr. Ralph Sand who is studying tofu and soy
cheeses at Anderson Clayton. We also visit with my cousin,
Bob Shurtleff, near Dallas. Jan. 7–Jane Binante in Denton,
Texas. Jan. 9–Jim Hemminger of Gregg St. Tofu Co. (started
by Thom Leonard) in Fayetteville, Arkansas. His partner is
Mary Weingartner. We sleep on the floor of a small house
in Fayetteville and the next morning see Jim make tofu in
a bathtub. Jan. 10–East Wind in Tecumseh, Missouri. Jan.
12–Stay with Robert Nissenbaum (a fine, humble fellow) in
St. Louis, Missouri. I finish typewritten manuscript of “What
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is Tempeh?” Jan. 13–Program at a restaurant, The Sunshine
Inn (St. Louis). Sponsored by The Ethical Society. Stephen
Uprichard, Dale Deraps, and Robert Nissenbaum are there.
Jan. 15–Meet David and Danette Briscoe (Kansas
City, Missouri; they soon start publishing Soycraft, a small
periodical on soyfoods), dinner with Thom Leonard at his
home in Lawrence, Kansas (we have miso soup with miso
that Thom made, then do a big program sponsored by the
Mercantile Community Co-op in downtown Lawrence at
either the Lawrence Library or Community Center–in a big
downstairs room. I tape the lecture. Unbeknownst to me, Ken
Bader, CEO-to-be of the American Soybean Assoc., is in
attendance). Jan. 16–Visit Bob Amelay of the Omaha Food
Co-ops in Omaha, Nebraska. Jan. 17–Drive across Nebraska
to Denver. Jan. 18-19–Dave Bolduc and Christie Shurtleff in
Boulder, Colorado. The first night we do a big tofu program
in the historic Boulder Theater. That afternoon we have an
audience with the Karmapa–a high Tibetan spiritual leader,
who has diabetes; we give him an inscribed hardcover copy
of The Book of Tofu. Akiko recalls cooking tofu burgers for
him. That evening in a large, packed hall, we witness his
Holiness conduct the Black Crown Ceremony.
Jan. 20. Jimmy Carter is inaugurated as president. Jan.
24–Program for The Colorado Farm in Hotchkiss, Colorado–
way out in the boondocks. Jan. 25–Stay with Andrea Chin in
Taos, New Mexico. Visit Lama Foundation high above Taos
in the snow (Steve Durkee, teacher). They have many small
meditation cubicles around the hillside and have just finished
a nice adobe meditation hall. Near Durango, Colorado, we
visit Ed Tripp, who looks lonely, sad and desolate, farming a
little patch of organically grown wheat and living alone in a
bare shack on coffee and cigarettes.
Jan. 26. We stay somewhere in New Mexico. Jan. 27–
Program at the First Unitarian Church in Albuquerque (79
p.m.) hosted by Michele E. Martin of Jemez Bodhi Mandala
Zen Center, Jemez Springs, New Mexico. Sit meditation in
their cold Rinzai zendo then soak in the hot springs outside
in the snow. Their teacher, Sasaki roshi, is not there. Jan.
28–Susan Berry in Silver City is supposed to host a program.
We cannot find her house. At one point along in here we do
a program in or near Utah in a remote church up on a little
bluff. Dinner before at Frosty Hot Dog place. Jan. 29–Long
drive across Arizona to San Diego. Jan. 30–Big program in
San Diego for 350 people at the Ocean Beach Community
School hosted by David and Barbara Salat, publishers of
Well Being magazine. Afterwards we stayed overnight on
their houseboat in San Diego Bay. Magical. Akiko had a bad
cough and was very tired.
In Los Angeles we spend a day (in late January or early
February 1977) with Lewis Headrick and Jimmy Silver
visiting three small tempeh shops: Bali Foods (in Baldwin
Park, run by Mr. Henoch Khoe), Country Store Health Foods
(in Sun Valley; Joan Harriman), and Toko Baru (in West
Covina; Randy Kohler). One evening we had dinner with Mr.

Yamauchi and perhaps Al Jacobson. I gave a presentation on
tofu. Afterwards, in the parking lot, Mr. Yamauchi gave me
an envelope containing several hundred dollars in bills–his
way of saying thank you for the work we were doing on
behalf of tofu.
Feb. 1. Drive to northern California, then have dinner at
the home of Herman and Cornellia Aihara (Oroville, CA).
Feb. 2. Last program of the tour for Harold Lockhard of the
Sacramento Natural Foods Co-op (Sacramento, California;
Program is in a modern college building).
On 3 Feb. 1977 arrive home in Lafayette, California.
On this 4-month tour the Shurtleffs, trying to do for
soyfoods what Johnny Appleseed did for apples, presented
70 public programs attended by about 3,646 people, did
many media interviews and appearances, and travelled
15,000 miles. They had a gross income of $18,020 from
honoraria and sales of their books (Book of Tofu, Book of
Miso), tofu kits, pamphlets, and nigari. Total trip expenses
were about $5,361 plus about $7,200 for books from the
publisher, leaving a net income of about $5,459. It was
a huge, challenging, and exhausting Odyssey that bore
abundant fruit in the founding of a new tofu shop almost
everywhere they spoke.
1977 Feb. 9–Meeting in Lafayette (790 Los Palos Dr.)
with Robert Dolgin and David Sandler (from the Farm and
Farm Foods in San Rafael) and Larry Needleman leads to
the establishment of Bean Machines, Inc. (BMI). The Farm
places a firm order for a Japan tofu system.
1977 Feb. 12–Bill and Akiko leave America and fly to
Japan. Air fare paid by Hydrometals. Address: 790 Los Palos
Manor, Lafayette, California 94549. Phone: 283-3161.
866. McDowell, John R. ed. 1976. The history of Hendricks
County, Indiana, 1914-1976. Indianapolis, Indiana:
Hendricks County Historical Society. Printed by White Arts
Inc. 640 p. See p. 117-18, 473-75. Oct. 28 cm.
• Summary: Hendricks County was created in 1824.
In the chapter on “Agriculture” is a long passage about
the pioneering work of Adrian A. Parsons excerpted from
The Prairie Farmer (11 Jan. 1930, p. 6, 26). In Chapter
4, titled “Biographies,” the section on “Adrian A. Parsons
family” (p. 473-75; written by Lee Parsons, a great-grandson
of Adrian Parsons, a grandson of Adrian’s second child,
Norman E. Parsons, and son of Edgar Barker Parsons {born
10 Sept. 1905}) states: Adrian A. Parsons, son of Y. and
Elvira Swain Parsons, was born on 7 Nov. 1846 in Guilford
County, North Carolina. In 1852 Nelson moved his family
to Indiana, ultimately settling in Washington Township,
Hendricks County. A second son, Oliver E. Parsons, was
born on 12 Jan. 1854.
Adrian served in the Union Army for 2 years during
the Civil War, with Company I, Ninth Indiana Cavalry; he
enlisted in Dec. 1863 at age 17. On 14 Dec. 1864, while on a
scouting mission near Franklin, Tennessee, against General
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Hood’s Confederate raiders, he suffered a severe gunshot
wound during an ambush. He was taken to a nearby log
cabin and left to die. After five days near death, drinking
from a spring to which he could crawl, he was discovered
by a member of his unit, who took him to a makeshift Union
“hospital” in a cotton shed. Waiting five more days for
medical attention, he managed to survive–amazingly–but
this brush with death left Adrian with reduced physical vigor
the remainder of his long life. “Ironically, this like resulted
at least indirectly in the work which was to become his most
significant contribution to Hendricks County, and indeed
to Indiana and the entire nation–the development of the
soybean as a major commercial farm crop.”
After returning from the Civil War, Adrian continued
his education, studying at Danville Academy [for several
years; it higher than high school but lower than college]
and Earlham College [for one term for teacher preparation;
Located in Richmond, Indiana, founded 1847], and
subsequently both farmed and taught school. On 10 April
1870, at about age 23, Adrian married Mary Anne Fox,
daughter of Barney and Hannah Gossett Fox. This union,
lasting until Mary’s death on 27 Oct. 1922, produced nine
children. Their youngest, Frank, died on 22 Oct. 1918,
during World War I. Adrian served as Hendricks County
Recorded from 1882 to 1886.
“Intellectual curiosity more than compensated for the
physical limitations Adrian’s Civil War wound imposed. The
soybean was known by few farmers in the United States and
was grown as little more than a novelty plant, when, in 1886,
Adrian Parsons imported a batch of ‘soja’ seed from Japan to
grow experimentally.
“It was originally thought that the bean could be used as
a substitute for coffee, but Adrian soon realized the soybean
had far greater value as feed for livestock. Each succeeding
year he increased his soybean acreage, always experimenting
with the culture and utilization of the corp.
“Beginning in the 1890s, Adrian Parsons reported his
work with the soybean in articles and letters submitted to a
number of farm publications. The United States Department
of Agriculture became interesting in his work and remained
in touch with him for many years.
“It should be noted that Adrian Parsons began growing
the soybean two years before the Agriculture Experiment
Stations came into existence. The practical experience
he gained and reported in his writing complemented the
scientific experimentation with the plant done by the
Experiment Stations in later years.
“In his early years of growing the soybean, Adrian was
not without detractors. During a visit to the Parsons farm
shortly after the turn of the century, a Liberty Township
farmer commented that Adrian would regret bringing ‘that
weed’ into the county. Only a few years were to pass before
this critic’s own family [the Edmondson family] began
reaping the benefits of this uncommon ‘weed.’

“By the early decades of the 20th Century, Adrian
and several of his sons were growing hundreds of acres of
soybeans in Hendricks County, at a time when the crop was
only beginning to be widely cultivated in other portions of
the Midwest.
“Around this time, Adrian’s experimentations resulted
in the development of a new variety of soybeans. Family
members recall that one year he found a single plant growing
in his bean field which displayed superior characteristics, of
which the primary one was the fact that the mature pods did
not shatter as badly as did the pods of existing varieties.
“Adrian transplanted this plant in his garden, and
the next season planted its seed. The plant’s distinctive
characteristics were passed on, and ultimately a new variety
of soybean was established. It was named Mikado, and was
distributed through seed houses in Ohio and Iowa.
“Adrian Parsons followed other pursuits. However,
developing and promoting the soybean as a useful farm crop
was his primary interest.”
Adrian Parsons died on 1 Aug. 1929. Today his
descendants number in the hundreds, and many of them still
reside in Hendricks County, Indiana. “The nine children of
Adrian and Mary Anne Parsons were: Lester Wharton (B.
December 22, 1871), Norman E. (B. January 17, 1873),
Ethel (B. August 11, 1875), William Nelson (B. April 8,
1878), Edith (B. April 28, 1880), Gilbert (B. June 27, 1883),
Mary (B. May 16, 1885), Chester Adrian (B. June 22, 1887)
and Frank Harrison (B. February 11, 1889; D. October 22,
1918).” There follows a long genealogy of each of his nine
children.
A large portrait photo shows the Adrian Parsons family
in 1908, including Adrian and his wife, all nine of their
children, and many grandchildren.
Note: Talk with Lee Parsons. 2000. April 8. One day,
right after this book was published, Ruth Pritchett, the
acknowledged authority/expert on the history of Hendricks
County who had long lived in Liberty Township, came up
to Lee in the local post office and asked him if he knew
anything about the biography of Adrian Parsons and the
soybean in the new county history book. Lee admitted that
he had written it. She slapped him on the shoulder, started
laughing, and said “Good for you! Those Edmondsons
always did think they were better than anyone else.” Even
though Lee hadn’t mentioned the Edmondsons in his
biography, she had “read between the lines.”
867. Cook Industries, Inc. 1976. When America uses food
as a weapon, three things happen. All bad (Ad). Soybean
Digest. Nov. p. 40.
• Summary: “The capability of the American farmer is one
of the principal reasons America has remained a powerful
force for good in world politics. The political implications
for helping to ease world tensions through the wise and
skillful applications of our vital food supply are exciting.
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But also terribly complicated. And there is grave danger
to America and the world if American agricultural clout is
misused.
“One increasingly popular misuse is to consider food as
a weapon in our international political negotiations. Because
when America tries to use food as a weapon by refusing to
sell it to those countries who disagree with us, three things
inevitably happen. All are bad.
“1. Rich nations buy elsewhere: The rich countries, like
Russia, Communist China and the OPEC nations, simply buy
it from our competitors. Withholding food as a weapon has
been characterized as ‘old-fashioned blackmail.’ And, more
importantly, it has not worked. Last summer our Government
proposed that we should sell Russia food at world prices, if
they would, in turn, sell us oil at 10 to 15% under the OPEC
price. Our ‘weapon’ backfired. Russia simply turned around
and bought the grain they needed elsewhere. The American
farmer lost $2.2 billion in sales, and America lost the impact
of the many turns those billions would have made throughout
our entire economy.
“The reason food won’t work as a weapon with the rich
countries is very simple. We have no monopoly on putting a
seed in the ground. Our international competitors annually
produce 65 million excess tons of grain for export. When
our political policies drive customers to our competitors,
those competitors will simply increase future production and
become tougher competitors. The result may be that U.S.
agriculture is once again placed in the position of being a
residual supplier.
“2. Poor nations get hurt: When we artificially drive up
prices of foreign grain by withholding our grain from the
rich countries who disagree with us, the poor nations are hurt
because they have to pay more for foreign grain, and because
U.S. farmers are discouraged from planting full crops in
the future. The poor countries are helped most when there
is maximum incentive for U.S. farmers to invest in all-out
production.
“3. U.S. economy suffers: The entire United States
economy suffers. Agriculture is America’s largest industry.
One-sixth of our total gross national product comes from
agri-business and its offshoots. After subtracting our own
domestic requirement, America still has for export 60% of
our wheat and rice crops, about half of our soybeans and
one-fifth of American corn. We produce for export almost
75% of the world’s net grain exports. And our farm exports
earned for American about $22 billion a year in foreign
exchange. It was the increase in U.S. grain exports that
provided the dollars to pay for the increases in imported oil
and still avoid a huge trade deficit.
“U.S. food exports in recent years have balanced our
trade deficit, virtually eliminated farm subsidies so costly to
the American taxpayer, and led the way out of the national
economic recession. So you can see that there are dangerous
implications to any ‘food as a weapon’ policy that would

upset the delicate agricultural economic balance.
“Food can be a positive tool: If the United States is
to continue being a prime force in international affairs our
currency–the dollar–must remain strong. The dollar is our
weapon, and used properly can promote peace and can work
for the good of all. Grain exports are vital to the strength
of the dollar. America provides 60% of the worldwide food
aid to poor nations which we are able to provide due to
the strength of our dollar. Any attempt to use food directly
as a weapon would probably lead to misuse. This could
point agriculture toward the same failures so evident in
those countries whose agriculture is centrally controlled,
and whose agriculture is truly used as a weapon to sustain
domestic political control.
“As one of the principal salesmen for the American
farmer, Cook Industries is vitally interested in helping
to inform all Americans of the importance of American
agriculture, and to guard against self-defeating misuse of
our nation’s most vital industry. Your opinions would be
welcome to your representatives in Washington and to
us. Urge your Senators and Congressmen to oppose any
Government policies that would use American food as a
weapon.
An illustration (cartoon) shows Uncle Sam trying to
fire an ear of corn out of a cannot. It backfired and he looks
stunned. Address: P.O. Box 16901, Memphis, Tennessee
38116.
868. Order forms containing names and addresses of people
who purchased publications or materials from New-age
Foods Study Center in November 1976 (Archival collection).
1976. Lafayette, California. Order forms filled out by the
person who placed the order.
• Summary: BOT2 = The Book of Tofu, Vol. 2–later titled
Tofu & Soymilk Production. BOM = The Book of Miso.
BOM2 = The Book of Miso, Vol. 2–later titled Miso
Production. WIT = What is Tofu? pamphlet. WIM = What
is Miso? pamphlet. TB = Tofu box. TK = Tofu Kit. NN =
Natural nigari. CTE = Catalog of commercial tofu-making
equipment. CKS = Catalog of koji starter for miso or shoyu.
November: Evan Root of Erewhon, Inc., 33 Farnsworth
St., Boston, Massachusetts 02210 (plus follow-up letter of
15 March 1977 from same address). Alec Evans, Welcome
Home Bakery, 231 S.W. 2nd St., Corvallis, Oregon 97330
(BOT2, TK, Tofu Cassette). Ira Leviton, Corncreek whole
grain bakery, 60 Elm St., S. Deerfield, Massachusetts
01378 (100 WIT, 100 WIM, TB). Lulu Yoshihara, General
Delivery, Denman Island, BC, V0R 1T0, Canada (BOM2).
Jean Celle (According to the Book of Tofu he started a
company, however, there is no proof that it exists), Fondation
Macrobiotique Vellave, 36 bis, Avenue Charles Du Puy
43700, Brives Charensac, France (BOT2, BOM2, CKS).
Frank Konishi, Southern Illinois University at Carbondale,
Carbondale, Illinois 62901 (BOT). Tim Redmond, Eden
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Foods, 4601 Platt Rd., Ann Arbor, Michigan 48104 (BOT2,
BOM2, CTE, CKS). Bernadette of Lifestream Natural
Food Store, 1813 West 4th Ave., Vancouver, BC V6J 1M4,
Canada (50 WIT, 50 WIM). K.K. Fung, 4661 Chancellor
Cove, Memphis, Tennessee 38118 (BOM, BOT2, BOM2,
NN, CTE, CKS). Dr. Tsutomu Mochizuki, c/o Shinshu
Miso Research Institute, 1014 Minamiagata Machi, Nagano
City 380 Japan (3 BOM). Max Sprenger, Knorr Research
Institute, Leutschenbachstrasse 46, CH 8050 Zurich,
Switzerland (BOM, BOT2, BOM2, 3 WIT, 3 WIM, CTE,
CKS). Vegetarian, Inc., 1310 W. Main, Urbana, Illinois
61801 (BOT2, 2 BOM2, NN, CTE, CKS). Wholistic
Health Education Foundation, 715 Monroe Ave., Rochester,
New York 14607 (BOM2, 50 WIT, 50 WIM, NN, CTE,
CKS). Bruce Walker, 2131 Red Deer Road, Saskatoon,
Saskatchewan, S7K 1C8, Canada (BOT2, BOM).
Note: This is the earliest document seen (July 1999)
that contains the word “wholistic.” Address: New-Age
Foods Study Center, 790 Los Palos Dr., Lafayette, California
94549. Phone: (415) 283-3161.
869. SoyaScan Notes. 1976. Chronology of soybeans,
soyfoods and natural foods in the United States 1976
(Overview). Dec. 31. Compiled by William Shurtleff of
Soyfoods Center.
• Summary: Feb. KQED-TV in San Francisco, California,
airs a 30-minute special titled “Tofu.” It is an interview with
William Shurtleff and recipe preparation by Akiko Aoyagi.
March. “The Joys of Soy” by Brenda Bortz, published in
Organic Gardening and Farming magazine is the first major
popular article on tempeh in America. In June, Prevention
magazine runs a cover story on tempeh.
April. Soybeans: Brazil as a Competitive Force by J.M.
Schultz and W.P. Mason submitted as a Harvard Business
School MBA thesis. One of the best early in-depth analyses.
April. The second of the new wave of commercial
Caucasian-run tofu shops is started by Peter and Judy Beane
in Portland, Maine. There were at least 7 small commercial
Caucasian-run tofu shops in America by the end of 1976.
May-June. Mother Earth News publishes the first of five
long articles on soyfoods, each excerpted from The Book of
Tofu.
June 2-5. First International Workshop on Low-Cost
Extrusion Cookers held at Colorado State University, with
51 participants. Organized by Judson Harper and Richard
Jansen, with funding from USAID through USDA. The
173-page proceedings, edited by Wilson and Stumpf, are
published shortly thereafter. Cereal-soy blends are seen as
having great promise for production in developing countries.
This year cereal-soy blends are first produced in Third
World countries using low-cost extrusion cookers: Thriposha
in Sri Lanka and Maisoy in Bolivia.
July 20. What is Tofu? pamphlet by Shurtleff and
Aoyagi published by Westbrae Natural Foods in Berkeley.

Aug. 6. New-Age Foods Study Center established by
Shurtleff and Aoyagi in Lafayette, California. The name was
changed to The Soyfoods Center in Sept. 1980.
Aug. Larry Needleman of The Learning Tree in
California introduces America’s second tofu kit, which soon
becomes the best-seller nationwide.
Aug. Farm Food Company, a branch of The Farm in
Tennessee, opens America’s first soy deli, in San Rafael,
California. They serve tofu sandwiches, salads, salad
dressings, and cheesecakes; tempeh burgers, deep-fried
tempeh cutlets, tempeh with creamy tofu topping, and
Indonesian delight (tempeh strips); soymilk ice cream,
shakes, yogurt, mayonnaise, and whipped creme; soybean
stroganoff and burritos; and TVP chili. They essentially
launched the concept of second-generation soyfood products.
Sept. 23. The Book of Miso, by Shurtleff and Aoyagi
published by Autumn Press.
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Sept. 29. Shurtleff and Aoyagi begin “Tofu and Miso
America Tour.” They do 70 public programs nationwide and
travel 15,000 miles in their white Dodge van, continuing
until 3 Feb. 1977. In the van they carry hundreds of copies of
The Book of Tofu and The Book of Miso and many of Larry
Needleman’s tofu kits, plus little bags of natural nigari, all of
which they sell at their programs. They usually have meals
and spend the night with the people who have sponsored and
organized their program. They also visit numerous soyfoods
producers and researchers, including The Farm in Tennessee
from Dec. 21 to Jan. 2. After the tour, tofu shops started in
most of the areas where they spoke.
Sept. Dr. Kenneth Bader becomes executive director
of the American Soybean Association. With the help of
increasing funding from checkoff programs, he ushers in an
era of growth, and increased activity and strength for ASA.
Oct. 13-15. Seminars on the use of soy protein for foods
and meal for feeds are held in Moscow, sponsored jointly by
the U.S. Foreign Agricultural Service, the American Soybean
Assoc., and the Food Protein Council. More than 200 Soviet
officials attended.
Oct. The Joy of Soy, by Sylvia E. Anderson selfpublished in New Jersey.
Nov. Island Spring starts making tofu in Vashon,
Washington. Founded by Luke Lukoskie and Sylvia Nogaki.
Dec. The term “soyfoods” (spelled as one word) is
coined by Benjamin Hills of Surata Soyfoods in Eugene,
Oregon, for use in their company name. It is first used in a
book (Tofu & Soymilk Production) by Shurtleff and Aoyagi
in July 1979, and as a magazine title in July 1980.
Dec. Morinaga Milk Industry Co. in Japan is granted
the world’s first patent on a method for manufacturing
aseptically packaged tofu (in Tetra Brik cartons), U.S. Patent
4,000,326.
* Kibun, in Japan, introduces East Asia’s first
commercial fermented soymilk products, a line of
acidophilus soymilk drinks brand-named Soena.
* Beginning of the rise of the modern soymilk industry
in Japan. This is the first year that a significant amount of
soymilk was sold.
* Kikkoman soy sauce passes La Choy to become
America’s best selling brand of soy sauce. The three major
soy sauce markets are consumer retail, restaurants and other
institutions, and industrial (for food processors). La Choy
may still be the leader in consumer retail; Kikkoman leads in
restaurants.
* Beef consumption in America peaks at 95.4 pounds
per capita. It had risen rapidly from 38.6 lb/person in 1930.
After 1976 it falls steadily, hitting 75 lb/person in 1985.
* National Soybean Research Program established in
Brazil, building upon the National Soybean Project (1972)
and the National Soybean Research Center (1975).
870. Anderson, Sylvia E. 1976. The joy of soy. Pleasantville,

New Jersey: New Life Press. 48 p. Dec. Illust. Index. 23 cm.
Spiral bound. Rev. ed. 1977. Spiral bound.
• Summary: Contents: What is the joy of soy. Whole, dry
soybeans (“My favorite way to cook whole, dry soybeans is
to pressure cook them”). Soymilk. Tofu. Sweet tofu. TVP.
Okara. This vegan cookbook was inspired by The Farm, a
large spiritual community in Tennessee, where the author and
her children lived for several years. “When I arrived on The
Farm, I thought I didn’t like soybeans... Now I love soybeans
and soymilk–not because my tastebuds have changed and
I’ve acquired a new taste for them, but because I’ve learned
new ways to cook soybeans so that they taste good to those
same old tastebuds.
“The recipes in ‘The Joy of Soy’ have been developed
through feedback from members of The New Life Co-op
(326 S. Main St., Pleasantville, New Jersey), where products
made from them have been selling rapidly for the past nine
months.”
Note: The author’s favorite recipes are: (1) Grandma’s
chickenless soup with Kreplach (and tofu, p. 19). (2)
“Cheezy” soybean d’lishes (p. 6). (4) Garden salad d’lishes
(with tofu, p. 21). (5) Pizza d’lishes (with tofu, p. 23). (6)
Tofu cookie bars (sweet, p. 26). (7) Tofu cinnamon rolls
(sweet, p. 27). (8) Tofu-filled carob cupcakes (sweet, p.
28). (9) Okara soysage (p. 40). (10) Soysage d’lishes (with
TVP, p. 37). (11) Okara spice cake (sweet, p. 45). (12)
Dairyless macaroni and cheese (with tofu, p. 15). Address:
Pleasantville, New Jersey.
871. Product Name: Tempeh Starter & Instructions
(Vacuum Dried–Powdered).
Manufacturer’s Name: Farm Foods.
Manufacturer’s Address: 156 Drakes Lane, Summertown,
TN 38483.
Date of Introduction: 1976.
New Product–Documentation: Label. 1977, dated. 4.5
by 6.5 inches. Brown on white. Makes 6 lb. Reprinted in
Soyfoods Marketing. Lafayette, CA: Soyfoods Center. Farm
Foods Products Catalog. 1978. p. 3-4.
Ad in Tom Riker and Richard Roberts. 1979. The
Directory of Natural & Health Foods. p. 189. “Tempeh
starter is cultured on white rice in our laboratory. The spores
are dehydrated and dormant when purchased... The tempeh
starter is combined with sterile wheat starch to allow for easy
mixing and a more even distribution of starter throughout the
beans.”
Talk with Robert Tepper of Farm Foods. 1984. May 4.
In 1975 Cynthia Bates set up a little laboratory and began to
make powdered, pure-culture tempeh starter for use on the
Farm. By 1976 it was being sent out or sold commercially to
interested people.
Shurtleff & Aoyagi. 1985. History of Tempeh. p. 43,
56. “In 1984 Farm Foods had about 60% of the U.S. tempeh
starter market, Turtle Island 35-40%, and GEM Cultures
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0-5%.”
Note: This is the earliest known commercial tempeh
starter made in the United States.
872. Farm (The). 1976. Astronaut–Sister Farms. 156
Drakes Lane, Summertown, TN 38483. 1 p. Unpublished
manuscript. Mimeographed.
• Summary: Gives the name and address (and in some
cases the phone number) of 15 sister Farms related to
The Farm in Summertown, Tennessee. They are located
in: Ettrick, Wisconsin. Louisa, Virginia. Franklyn, New
York. Eckert, Colorado. Mobile, Alabama. Warner, New
Hampshire. Futone, Missouri. near Hampton, Nova Scotia,
Canada. Utuado, Puerto Rico. Columbia, Kentucky. San
Rafael, California. Parkton, North Carolina. Wileyville,
West Virginia. Lafayette, Tennessee. Nashville, Tennessee.
Address: Summertown, Tennessee.
873. Frahm, Donald G. 1976. Trends in marketing and
distribution of soybeans and products around the world. In:
L.D. Hill, ed. 1976. World Soybean Research [Conference
I: Proceedings]. Danville, Illinois: Interstate Printers and
Publishers, Inc. xvii + 1073 p. See p. 650-56.
• Summary: Contents: Introduction. World soybean
production and trade. World soybean product trade.
Summary. Statistical appendix. Address: Research Assoc.,
COMCO, Cook Industries, Inc., Memphis, Tennessee.
874. Neufeld, Don F. 1976. Seventh-day Adventist
encyclopedia, 2nd ed.: Madison Academy and Madison
Institutions. Washington, DC: Review and Herald Publishing
Assoc. 1640 p. See p. 827-32.
• Summary: Madison Academy was the school on the senior
high school level that came into being with the closing of
Madison College in the summer of 1964.
Madison Institutions. Introduction. This “group of
institutions situated at Madison, Tennessee, 10 miles
northeast of Nashville, was owned and operated from 1904
to 1963 by the Nashville Agricultural Normal Institute
Corporation independently as a self-supporting institution,
but closely allied to the Seventh-day Adventist (SDA)
church. Included were a school (grades one through 16), a
sanitarium-hospital, a food factory and a farm of 800 acres.
“Ownership of the college and hospital was transferred
to the SDA denomination in April, 1963. In 1964 Madison
College was closed, and Madison Hospital became a
Southern Union institution. Madison Academy continued
to operate under the ownership of the Kentucky-Tennessee
Conference. Madison Foods was turned over to the Southern
Union Association in 1964, and became a division of
Nutritional International Corporation (Worthington Foods).
The food factory was operated on the Madison Campus until
1972 when it was moved to Worthington, Ohio.”
“Origin of the School. The idea that bore fruit at

Madison originated with David Paulsen, M.D. during a
talk with Edward A. Sutherland. The latter was the first
president of Walla Walla College, president of Battle Creek
College when it moved to Berrien Springs [Michigan], and
first president of Emmanuel Missionary College [in Berrien
Springs]. The school was to be self-supporting by work from
the students. In Oct. 1904 possession of a farm was secured
and the first term of the Nashville Agricultural and Normal
Institute (NANI) began with 11 students. E.A. Sutherland
was president, an office he held until 1946.”
Self-supporting “Units” Established. Madison was
founded to train home and foreign missionary teachers.
It soon began to send out self-supporting workers. Some
units included vegetarian cafeterias and treatment rooms
in several large cities of the South–Nashville, Knoxville,
Louisville, Memphis (Tennessee), Birmingham (Alabama),
and Asheville (North Carolina). “Wildwood Sanitarium and
Institute, Wildwood, Georgia, is another self-supporting
institution of note.”
The Madison Rural Sanitarium was a major institution at
Madison from the very beginning. The first physician there
was Dr. Lillian Magan, wife of Prof. Percy T. Magan. In
the early years, Mrs. Nellie Druillard (Mother “D”) trained
3 nurses. After 1963 when the Southern Union assumed
ownership, “Sanitarium” was dropped from the name and the
institution was called Madison Hospital.
Industries. “The 20 campus industries provided
employment as well as learning skills for the students, who
could earn all their expenses. The sanitarium-hospital might
have been considered the biggest industry and chief source
of income for the school. The food factory and the large farm
also provided employment and food to feed both students
and staff as well as patients.
“As early as 1907 Mrs. White had advised operating
a food factory in connection with the Madison school. A
decade later, in 1917, a food factory was purchased and
moved to the campus. The industry became known as
Madison Foods.
“At one time 100,000 copies of the Madison Health
Messenger were sent out each year. The food factory
building, which also contained a bakery, was a five-story
structure with a tower, and was situated on the east end
of the campus. Madison Foods went through a series of
managements until taken over by Worthington Foods in
1964, and in 1972 was moved to the main office in Ohio. In
1973 the building was put to use by the Madison School of
Industrial Services.
“For many years the dairy herd was rated among the
best herds in the State. There was also a poultry industry
with 1,000 hens housed in seven modern units in 1948.”
Madison College. “The name given in 1904 was
Nashville Agricultural Normal Institute (NANI), indicating
training in agriculture and ‘normal’ courses, or teaching. It
was not until 1937 that the name became Madison College...
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“In 1928 Madison was accredited as a junior college. In
1933 it was accepted as a four-year college by the Tennessee
College Association. The first senior college class was
graduated August 27, 1933...”
Madison College Graduates. “In 1960 the Madison
College Alumni Association obtained a full-time executive
secretary and editor of The Madison Survey, Mable H.
Towery. A room was set aside on the ground floor of the
Druillard Library for headquarters... The Madison Survey had
been published continuously since 1919. At one time 21,000
copies of the Survey were sent out each month free of charge
as the voice of Madison College.”
Changes in the 1960s. Madison College had become
heavily in debt. On November 6, 1963, the news came
that the accreditation for the nursing education program
at Madison College had been withdrawn by the State of
Tennessee. This loss of accreditation, coupled with the heavy
debt on the institution, ultimately caused the closing of the
college on 1 Sept. 1964.
“Presidents: E.A. Sutherland, 1904-1946; T.W. Steen,
1946-1948; W.E. Straw, 1948-1950; W. Amundsen, 19501952; A.A. Jasperson, 1952-1957; W.C. Sandborn, 19571961; R.M. Davidson, 1961-1963; Horace R. Beckner, 19631964.”
Note: The entry for Madison in this 1976 Encyclopedia
is much longer and more detailed than the entry in the 1966
encyclopedia. Address: Washington, DC.
875. Wang, H.L.; Mustakas, G.C.; Wolf, W.J.; Wang, L.C.;
Hesseltine, C.W.; Bagley, E.B. 1976. An inventory of
information on the utilization of unprocessed and simply
processed soybeans as human food. Peoria, Illinois: USDA
Northern Regional Research Center, Interdepartmental
Report. AID AG/TAB-225-12-76. 197 p. On contract AID
AG/TAB-225-12-76. Undated. No index. 27 cm. Comb
bound. [65 ref]
• Summary: This was submitted to The Agency for
International Development.
Contents: Introduction. Home and village traditional
soybean foods by country. 1. Soybean food uses and
production in Asia. Soaking dry soybeans. In China: Tou
chiang (soybean milk; preparation, ways of serving), tou fu
(soybean curd; yen-lu is the Chinese name for nigari), tou fu
nao (soft curd), tou fu kan (dry / firm bean curd), chien chang
(pressed tofu sheets), yu tou fu (fried tou fu), tung tou fu
(frozen tou fu), tou fu pi (protein-lipid film; yuba), huang tou
ya (yellow bean sprout or soybean sprout), mao tou (hairy
bean, green soybean, or immature soybean), dry soybeans
(roasting and frying, stewing and boiling), roasted soybean
flour. Fermented soybean foods. Production and consumption
of soybeans (China and Taiwan).
Japan: Tofu (soybean curd), kinugoshi tofu, processed
tofu products (aburage or age, nama-age and ganmo), kori
tofu (dried-frozen tofu), yaki tofu (grill tofu), yuba (protein-

lipid film), soybean milk, gô (ground soybean mash), daizu
no moyashi (soybean sprouts), edamame (green vegetable
soybeans), whole soybeans, kinako. Fermented soybean
foods: Production and consumption.
Korea: Tubu (soybean curd), soybean sprouts, whole
soybeans (green soybeans, parched or roasted soybeans,
boiled soybeans), soybean flour (“Soybeans are first roasted
and then ground to a flour. The flour is extensively used as
an ingredient in various food preparations.” Note: This is the
earliest document seen (Nov. 2012) that mentions roasted
whole soy flour in Korea–however no Korean name of this
roasted soybean flour is given), soysauce, bean paste [Korean
soybean miso], natto (no Korean name is given), production
and consumption of soybeans.
Indonesia: Tahu or tahoo (soybean curd), bubuk kedele
(soybean powder), tempe kedele, tempe gembus [the name
in Central and East Java for okara tempeh], oncom tahu
[the name in West Java for okara onchom], other soybean
products (soybean sprouts, green soybeans, roasted and
boiled soybeans, kecap or soysauce, tauco or bean paste
[miso]), food mixtures (Saridele, Tempe-fish-rice or TFR,
Soy-rice baby food, soybean residue [okara]-fish-rice),
production and consumption of soybeans.
To make bubuk kedele (p. 58): “Soybeans of the white
variety are roasted until no beany flavor can be detected.
They are ground into a powder and mixed with such spices
as garlic and chili. Bubuk kedele is kept in a jar and served
on special occasions with a rice product, longtong (rice
wrapped in banana leaves and boiled for 3 to 4 hours). Bubuk
kedele is always homemade and is eaten by everyone”
(Source: I. Gandjar 1976, personal communication).
Note 1. This is the earliest English-language document
seen (Nov. 2012) that uses the word bubuk or the term bubuk
kedele to refer to Indonesian roasted soy flour.
Thailand. Philippines: Soybean sprouts, soybean coffee,
soybean cake (made from equal amounts of soybean flour
and wheat flour), soybean milk, tou fu and processed tou
fu products, production and consumption. Burma. India.
Malaysia. Nepal. Singapore. Sri Lanka (Ceylon). Vietnam.
West Asia [Middle East; Iran and Turkey]. References–
Soybean food uses in Asia.
2. Soybean food uses and production in Africa. Ethiopia:
Injera, wots and allichas, kitta, dabbo, dabokolo, porridge.
Kenya. Morocco. Nigeria: Whole soybeans, soybean paste,
corn-soy mixtures (soy-ogi). Tanzania. Uganda. Production.
References–Soybean food uses in Africa.
3. Soybean food uses and production in Europe [both
Eastern and Western]. 4. Soybean food uses and production
in Latin America. Argentina. Bolivia. Brazil. Chile.
Colombia. Ecuador. Guyana. Paraguay. Peru. Uruguay.
Venezuela (fried arepas with textured soy). Mexico: New
village process, commercial developments of soy-based
food products, Gilford Harrison, Ruth Orellana, Seguras
Social. Honduras. Costa Rica. Panama. Dominican Republic.
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Jamaica. Haiti. Trinidad. References–Soybean food uses in
Latin America.
5. Soybean food uses and production in North America.
United States: Oriental populations, vegetarian communes,
The Farm in Tennessee. Canada. References–Soybean food
uses in North America. 6. Soybean food uses in Oceania.
Australia. New Zealand. 7. Summary of soybean food uses.
Traditional soybean foods: Soybean milk, soybean curd and
processed soybean curd products, protein-lipid film, soybean
sprouts, tempe (tempeh), green soybeans, boiled soybeans,
roasted soybeans, soybean flour, soysauce, fermented
soybean paste, fermented whole soybeans [Toushih,
hamanatto], natto, fermented soybean curd. Experimental
soybean foods: Whole soybean foods, soybean paste, soy
flour, soy beverage. Production and consumption.
8. Recent simple soybean processes, other than
traditional. Simple village process for processing whole
soybeans: Equipment, process, sanitation requirements,
quality of product, evaluation of product in formulas and
procedures for family and institutional use in developing
countries. NRRC village process. Foods from whole
soybeans developed at the University of Illinois (drum dried
flakes, canned and homecooked soybeans, soy beverages and
beverage products, spreads, snacks).
Ways of cooking and serving soybeans in the American
diet. 9. Industrial processes. Industrial production and
selling prices of edible soybean protein products. 10.
Barriers to acceptability and utilization of soybeans in food
and research recommendations: Availability. Cultural and
social factors. Texture. Flavor. Nutrition and food safety.
Technology development. Technology transfer. Research
recommendations [concerning each of the above barriers].
Concerning Morocco: Cereal-soy blends have been
used extensively in Morocco; in fiscal year 1974 some
14.7 million lb were shipped to Morocco. Mmbaga (1975)
reported that soy flour is being used in making porridge, with
1 part soy flour to 3 parts maize / corn flour.
Tables show: (1) Soybean production and imports in
Taiwan, 1962-1975 (tonnes = metric tons, p. 33). Production
rose from a 53,000 tonnes in 1962 to a peak of 75,200
tonnes in 1967, then fell to 61,900 tonnes in 1975. Imports
skyrocketed from 62,400 tonnes in 1962 to a record 827,300
tonnes in 1975. (2) Consumption of soybean foods in
Taiwan, 1964-1974 (kg/capita/year, p. 34). Total soybean
foods not including tofu rose from 1.08 kg in 1964 to a peak
of 2.61 kg in 1972 then fell to 1.99 kg in 1974. Consumption
of tofu (80% water) rose from 18.75 kg in 1964 to a peak of
33.89 kg in 1972, then fell to 32.04 kg in 1974. (3) Supply
and disposition of soybeans in Japan, 1971-1974 (p. 49).
Total supply is beginning stocks, plus domestic production,
and imports. Total disposition is crushing, plus traditional
foods and feed. In 1974 imports accounted for 87.5% of the
supply, and crushing accounted for 71.0% of the disposition.
(4) Whole soybeans used in the production of traditional

foods in Japan, 1970-74 (tonnes / metric tons, p. 50). Tofu
and others rose from 508,000 in 1970 to 539,000 in 1974.
Miso rose from 177,000 in 1970 to 192,000 in 1974. Shoyu
rose from 13,000 in 1970 to 14,000 in 1974. (5) Defatted
soybean meal used in the production of traditional foods in
Japan, 1970-74 (tonnes / metric tons, p. 51). Shoyu rose from
163,000 in 1970 to 176,000 in 1974. Tofu and others was
constant at 130,000 from 1971 to 1973. Miso decreased from
4,000 in 1970 to 2,000 in 1974. (6) Production of traditional
soybean foods in Japan, 1970-74 (tonnes / metric tons, p. 52).
Tofu and others rose from 1,867,800 in 1970 to 2,264,900 in
1973. Shoyu rose from 1,334,1000 in 1970 to 1,455,800 in
1974. Miso rose from 552,200 in 1970 to 587,200 in 1974.
(7) Production and food use of beans [various types] and
consumption of some soybean products in Korea, 19641967 (p. 56-57). In 1967 consumption (in tonnes / metric
tons) was: Bean curd 290,000. Bean sprouts 270,000. Bean
sauce 69,700. Bean paste 27,700. Total: 11.6 kg per capita
per year. (8) Soybean production in Indonesia, 1960-1974
(p. 65). It rose from 442,862 tons in 1960 to 550,000 tons
in 1974. (9) Consumption of soybeans in various parts of
Indonesia in 1970 (p. 66). (10) Production of soybean foods
in the province of Central Java, 1968-1972 (tons, p. 67).
Kecap rose from 914,695 in 1968 to 1,524,000 in 1972. Tahu
decreased from 18,570 in 1978 to 17,000 in 1972. Tempe
rose from 506 in 1968 to 39,000 in 1972. (11) Area planted
to soybeans and total soybean production in Thailand, 19641974 (p. 70). Area rose from 213,000 rais (6.25 rais = 1 ha)
in 1964 to 1,016,000 rais in 1974. Production (in metric tons)
rose from 31,300 in 1964 to 252,400 in 1974. (12) Utilization
of soybeans by soybean-consuming countries, 1964-66
(based on FAO 1971 Food Balance Sheets, 1964-66 average,
p. 150). The countries leading in per capita consumption (kg/
person/year) are: China (PRC) 6.7. Japan 5.1. Korea(s) 5.0.
Singapore 4.3. Indonesia 2.8. Malaysia 2.6. Taiwan (ROC)
1.1. (13) Amounts of cereal-soy blends distributed under
Title II, Public Law 480 in fiscal year 1974 (p. 152-155). (14)
U.S. exports of full-fat soy flour, 1974-75 (p. 156). Address:
Northern Regional Research Center, Agricultural Research
Service, Department of Agriculture, Peoria, Illinois 61604.
876. Central Soya Co., Chemurgy Div. 1976? Lecithins:
Technical sales manual (Brochure). Chicago, Illinois. 25 p.
Undated. 28 cm. [1 ref]
• Summary: On the cover of this glossy color brochure is the
outline of a white retort on a dark blue background. Inside
this is printed (in large blue letters): “Lecithins.” Below
that, in smaller blue letters on a light blue background:
“Emulsifiers. Wetting agents. Dispersing agents. Release
agents. Forms–grades–uses.” The subtitle near the bottom of
the cover reads: “L-701 Technical sales manual.”
Contents: Introduction. Commercial product types
(Table 1). Properties. Lecithin use summary. Selection of
a proper lecithin. Lecithin grades and properties: Actiflo
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series. Centrol series, Centrolene series, Centrophil series,
Centrolex series, Centromix series. Handling lecithin.
Sales of lecithin have grown from a mere 2 million
pounds in 1946 to approximately 75 million pounds today.
Central Soya refines lecithin from soybean oil at Decatur
and Indianapolis, Indiana; Chicago and Gibson City, Illinois;
Bellevue and Marion, Ohio; Chattanooga, Tennessee; and
Belmond, Iowa (p. 1).
Page 4: This large table has two columns: Lecithin
types. Characteristics.
“ACTIFLO series: Premium Natural Fluid Lecithin.
“2 grades containing 66 to 72% of phosphatides and
supplied in 3 color ranges as unbleached, single bleached,
and double bleached.
“CENTROL series: Natural Lecithin.
“5 grades containing 54 to 72% of phosphatides
dissolved in soybean oil, varying in viscosity from very fluid
to plastic (heavy bodied), and supplied in 3 color ranges as
unbleached, single bleached, and double bleached.
“CENTROPHIL series: Natural Lecithin essentially free
of soybean oil.
“A. Dissolved in special solvents or carriers
“B. Fractions of natural lecithin in special solvents or
carriers
“CENTROLENE series: Hydroxylated Lecithin.
“Modified to increase lecithin’s hydrophilic properties.
Supplied in various fluidities and color specifications in
selected carriers.
“CENTROLEX series: Powdered and Granular Lecithin.
“Essentially free of soybean oil. Produced from natural
lecithin or lecithin fractions.
“CENTROMIX series: Natural Lecithin or Lecithin
Fractions blended with other surface active agents and
selected carriers.”
“Brief summary and guide to some lecithin uses” (p.
7-10) is a 4 column table: Uses (e.g., baking, cake mixes).
Typical action (e.g., emulsifier, wetting agent). Suggested
concentration (e.g., 0.1 to 0.3% based on flour in bread).
Results and remarks. Address: 1825 North Laramie Ave.,
Chicago, Illinois 60639. Phone: 312/237-8600.
877. Shurtleff, William. 1977. Re: Our stay with you at The
Farm. Tempeh pamphlet. Letter to Cynthia and Albert Bates,
The Farm, Summertown, Tennessee, Jan. 15. 2 p. Typed,
without signature (carbon copy).
• Summary: “We really enjoyed our stay with you and were
greatly inspired by what we learned about tempeh. Somehow
we got a much clearer vision of its potential in America
in communities, homes, and on a commercial level. We
especially dug working together with you on the first joint
Farm / New Age Foods Study Center publication [“What is
Tempeh?”]. The evening of our program in Louisiana, we
stayed with John and Katherine Gabriel in Houma and got
some good ideas from them to.

“Finally, during five days of being snowed in in
Fayetteville [Arkansas] and St. Louis [Missouri], I had a
chance to read carefully through all of the literature we
have on the subject. The result of all this was a decision
to amplify the pamphlet we did with you at the farm. We
preserved everything we did together, but added a lot more
interesting details to it–such as a history of tempeh, how
to make tempeh with grains and soy pulp [okara], names
and addresses of people and institutions in America and
Indonesia interested in tempeh, etc. We hope you like it.
Now, we would very much like to get this information out to
people around the world and would like to work with you in
doing this. How?” Address: New-age Foods Study Center,
Traveling in Boulder, Colorado.
878. Food Engineering. 1977. World’s largest soy isolate
plant: Ralston Purina opens new 100,000 square foot facility.
49(1):68-69. Jan.
• Summary: The $15 million facility was officially opened
last month in Pryor, Oklahoma, by Ralston Purina’s Protein
Division. The production capacity is highly confidential,
however it can be said that the new plant doubles the
combined capacity of Ralston’s two existing isolate plants in
Memphis, Tennessee (opened in June 1973), and Louisville,
Kentucky.
During the past 3½ years Ralston has worked with Fuji
Oil Co. of Osaka, Japan, to form and operate a joint venture
named Fuji Purina Co. Ltd. in Japan.
Nine different soy protein isolates, each with different
functional properties, will be produced in the new plant:
Edi-Pro A, Edi-Pro N, Supro HD-90, Supro 350, Supro
610, Supro 620, Supro 630, Supro 640, and Supro 710. A
description of the properties of each is given.
879. Ruttle, Jack. 1977. Tempeh keeps ‘em coming for more
soybeans. Organic Gardening and Farming 24:103, 106,
108-11. Jan.
• Summary: Last year OGF R&D food technologist Mark
Schwartz began to work with Dr. Hwa Wang of the Northern
Regional Research Laboratory at Peoria, Illinois, to develop
a simple, inexpensive way to make tempeh at home. Once a
good method was developed, Mark, Nancy Bailey and Marc
Podems packed cracked soybeans, Dr. Wang’s tempeh starter
from the NRRL, and detailed instructions, then sent them to
60 readers, who were asked to make tempeh following the
instructions and give their comments. The responses were
very favorable. Most described tempeh as delectable. Some
said it tasted like seafood, others like fried chicken.
The article then describes how to make tempeh at
home and gives a nice illustration of the incubator. Contains
a recipe for fried tempeh, from The Book of Tempeh by
Shurtleff and Aoyagi. Cracked soybeans can be ordered from
The Farm in Summertown, Tennessee. Tempeh starter can be
ordered from Dr. Wang at the NRRL.
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880. Mackinney, Isabel. 1977. Re: Our soy dairy at the New
York Farm. Letter to William and Akiko Shurtleff, March 2.
1 p. Handwritten, with signature.
• Summary: “Dear William and Akiko,
“Greetings friends. Hope all is well with you.
“Our soy dairy here at the New York Farm has really
been bustling since your visit with us [on Nov. 29-30, 1976].
We’ve been making lots of milk and tofu. We’ve been
experimenting with different solidifiers–nigari, epsom salts,
vinegar. We really liked the tofu made with nigari–it turned
out real firm and had a great flavor. But we ran out of our
supply of nigari and wondered if you had any suggestions
for where we might be able to get nigari or calcium sulfate
in our area. We’re looking for some place in the northeastern
United States. Would salt refiners have a by-product that we
might be able to use as a solidifier?
“We also liked the tofu made with vinegar. It’s not
as firm and has a tart taste, but we enjoy the variety in
batches. We noticed in The Book of Tofu (pg. 286) that you
specify using apple cider vinegar. We’ve used both apple
cider and white vinegar and noticed no difference, except
in taste, between the two batches. For what reason do you
recommend using apple cider vinegar? A friend of ours

uses calcium chloride as a solidifier for tofu. Have you any
experience using calcium chloride?
“We are also interested in starting to sell tofu to get it
out in our area. Most folks around here buy their tofu from
New York City and from talking to friends and neighbors, it
feels like there would be a good market in this area for fresh
locally made tofu. We’re thinking of starting our business by
making tofu daily in our soy dairy here on the Farm and then
delivering it by truck to families in the area. Can you give us
any information on the regulations involved in selling tofu
this way?
“Well, we appreciate any information you can give us
regarding our questions. We send a bunch of love and best
wishes to both of you.
“Love, Isabel...” Address: The Soy Dairy, The New York
Farm [R.D. 1, Franklin, New York 13775].
881. Dolgin, Robert. 1977. Re: Information on a heat sealing
machine for tofu, Varipack trays, and polyethylene film.
Letter to William Shurtleff in Japan, April 19. 1 p. Typed,
with signature on letterhead.
• Summary: Contains detailed descriptions of the machine,
trays, and film. The Varipak trays are available from
Sealright Corp. in Los Angeles. Rolls of polyethylene film
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can be purchased from the Richmond Corp. in Redlands,
California. Eddie Okita [in Los Angeles] also has film and
packaging machines, but his cheapest models [automatic] run
up from $2,000 and package 1,200 pieces per hour.
“We are definitely interested in the small sealers you
have, so send brochure and info on them ASAP. Also send
the 6 stainless steel settling boxes you ordered.
“We would like to have definite confirmation on
the insurance, the agent, and the shipping route, because
Westbrae has told us that they will not cover insurance, and
that they are not particularly interested in bringing equipment
over in their container.
“Payment via a letter of credit would be preferable for
us, if possible for you. If not, let us know how payment
should be made.”
Farm Foods has placed an order for tofu equipment,
which Shurtleff is working to expedite in Japan and to
answer Dolgin’s questions.
The letterhead contains the words “The Farm Food Co.”
written in large arch. Below the company name is a circular
logo, which shows rows of crops (soybeans) in a field
converging in the distance at the foot of three mountains.
Below that in much smaller letters: “Specializing in
Vegetarian Foods.” Below that and to the left is the address;
to the right is the phone number. Address: The Farm Food
Co., 820 B St., San Rafael, California 94901. Phone: 415454-3797.
882. Hutton, C.W.; Campbell, A.M. 1977. Functional
properties of a soy concentrate and a soy isolate in simple
systems and in a food system: Emulsion properties,
thickening function and fat absorption. J. of Food Science
42(2):457-60. March/April. [13 ref]
• Summary: The emulsifying properties of soy proteins are
important in their use as food ingredients. Soy proteins are
thought to play two roles in emulsification; they aid in the
formation of oil-in-water emulsions, and they stabilize the
emulsions once formed. Proteins generally lower surface
tension and collect at oil-water interfaces. One stabilizing
effect of soy protein in emulsions thus possibly results from
the protective barrier around fat droplets, thereby preventing
their coalescence.
In this study, a soy protein concentrate (Promosoy-100)
and a soy protein isolate (Promine-D) were obtained from
Central Soya Co. Their ability to stabilize and to thicken
emulsions was evaluated at pH 5.0m 6.0 and 7.0 and at three
different temperatures–4ºC, ambient temperature (22-25ºC),
and 90ºC. Address: Agric. Exp. Station and College of Home
Economics, The Univ. of Tennessee, Knoxville, Tennessee
37916.
883. Hutton, C.W.; Campbell, A.M. 1977. Functional
properties of a soy concentrate and a soy isolate in simple
systems: Nitrogen solubility index and water absorption. J. of

Food Science 42(2):454-56. March/April. [15 ref]
• Summary: With the recent increase in food uses of edible
soy protein products, the need for quantitative information
on the functional properties of these products has become
more apparent.
In this study, a soy protein concentrate (Promosoy-100)
and a soy protein isolate (Promine-D) were obtained from
Central Soya Co. Their nitrogen solubility index and percent
water absorption properties were evaluated as a function
of pH and temperature. Address: Agric. Exp. Station and
College of Home Economics, Univ. of Tennessee, Knoxville,
Tennessee 37916.
884. Product Name: The Complete Kit for Making Tempeh
(With Soybeans & Starter & Instructions).
Manufacturer’s Name: Farm Foods.
Manufacturer’s Address: 156 Drakes Lane, Summertown,
TN 38483.
Date of Introduction: 1977 May.
Ingredients: Split, dehulled soybeans, tempeh starter,
complete instructions and recipes for coking at home.
Wt/Vol., Packaging, Price: 1 or 3 lb.
How Stored: Shelf stable.
New Product–Documentation: Catalog. 1977. “The
delicious nutrient-rich soybean food from Indonesia. Makes
six pounds.” Below that are the words “Farm Foods” with a
circular logo between the two words. The logo shows rows
of crops (soybeans) in a field converging in the distance at
the foot of three mountains. Label. Kit weighs 3 lb.
Farm Foods. 1978. Products Catalog. 8 p. See p. 4.
“Tempeh kits are available in 1 and 3 lb. display packages,
offering starter, instructions, recipes, and conveniently split,
dehulled soybeans. Tempeh starter is available separately
with instructions and recipe flyer. Split, dehulled soybeans
are also available from Farm Foods in bulk quantities.”
Photos show: (1) The kit, in a brown bag with a large label
on the front. (2) The front of the package of “Tempeh Starter
& Instructions.” (3) A person holding a thin cake of tempeh
in both hands. A table shows the nutritional value of 100 gm
of tempeh.
Ad in Tom Riker and Richard Roberts. 1979. The
Directory of Natural & Health Foods. p. 189. A photo shows
the label. In Nov. 1979 enough Farm Foods tempeh starter to
make 7 lb of tempeh costs $1.35, or $0.225 per pound.
Steinkraus, Keith H.; et al. 1983. Handbook of
Indigenous Fermented Foods. New York, NY: Marcel
Dekker. ix + 671 p. Microbiology Series, Vol. 9. See p. 616
for a photo of this tempeh kit.
885. Whitington, Peter F.; Gibson, Richard. 1977. Soy
protein intolerance: Four patients with concomitant cow’s
milk intolerance. Pediatrics 59(5):730-32. May. [8 ref]
• Summary: The Abstract begins: “An infrequently
encountered and poorly understood infantile disorder is
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gastrointestinal soy protein intolerance. Four patients who
had intractable diarrhea of infancy and who failed to thrive
were tested by oral challenge with soy protein isolate
and were found to have soy protein intolerance. All four
exhibited concomitant sensitivity to cow’s milk protein. The
response to challenge with soy protein included diarrhea,
vomiting, hypotension, lethargy, and fever. These symptoms
were immediate, of short duration, and occurred with each
subsequent challenge dose.”
Four case reports are given. Address: Dep. of Pediatrics,
Univ. of Tennessee Center for the Health Sciences, Memphis,
TN.
886. Collins, J.L.; Falasinnu, G.A. 1977. Yam (Dioscorea
spp.) flour fortification with soy flour. J. of Food Science
42(3):821-23. May/June. [22 ref]
• Summary: Yams serve as a dietary staple for millions of
people in West Africa. Yet in areas where yams are a stable
food, many people suffer from malnutrition because yams
are low in protein (1-2%), the protein is low in quality, and
yams are also low in most vitamins except vitamin C. The
most important culinary product made from yams throughout
the yam zone of West Africa is “fufu” or “iyan,” made of
cooked, pounded yams.
Nigerian-grown soybeans were made into soy flour,
which was used at the 5% or 10% level to successfully to
enrich fufu. Address: Dep. of Food Technology & Science,
Univ. of Tennessee, Knoxville, TN 37916.
887. Cook Industries, Inc. 1977. Cook exports American
grain everywhere (Ad). Soybean Digest. June. p. 31.
• Summary: A full-page ad. The company name is written
on the side of two railroad hopper cars, standing on tracks
in front of towering grain elevators. Address: Memphis,
Tennessee.
888. Gaskin, Stephen. 1977. The plowboy papers: Stephen
Gaskin and The Farm. Mother Earth News No. 45. May/
June. p. 8, 10, 12, 14, 16, 18, 20, 22.
• Summary: This tells the story of The Farm, but it is not
an interview. It seems more like excerpts from a book by
or about Stephen. “It all started in the fall of 1966 when
someone decided to start an experimental college in San
Francisco... and away over in the corner of the registration
room a guy named Stephen Gaskin, a maverick English
professor from San Francisco State Univ., put up a little
sign which said he’d be teaching something called ‘Monday
Night Class.’
“Only six people made it through that first semester
with Gaskin. So he began tinkering around with new names
for his course. First it was ‘Group Experiments in Unified
Field Theory’... then ‘Magic, Einstein, and God’... and then
‘North American White Witchcraft’. But what that Monday
Night Class was really about all the time was religion

and the psychedelic-drug-inspired, long-overdue spiritual
reawakening which was then just beginning to stretch, come
alive, and sweep across our jaded, materialistic, modern
world.”
In late 1971 Stephen and his followers bought a 1,014
acre farm in Tennessee for $70/acre. It has since been
expanded to 1,700 acres.
“Babies love soymilk. They can be weaned directly onto
it and most of ours have been. It’s especially good for babies
who are allergic to cow’s milk or who can’t tolerate lactose.
(Commercial non-allergenic baby formulas are made from
soybeans.)
“We fortify our milk with vitamin B-12. In the winter,
when we don’t have fresh greens and there’s less sunshine,
we also add vitamins A and D.” A recipe is given for making
soymilk at home.
“When we work in the soy dairy we tie our hair back,
wash our hands, and put on clean aprons. We believe that
being spiritual means having a well-trained, efficient crew
of folks who have fun working together... and that everyone
should be able to go home after work 100% confident that
we’ve made wholesome, sanitary, nutritious food.” Address:
156 Drakes Lane, Summertown, Tennessee 38383.
889. Soybean Digest. 1977. Soybean Digest Gold Book.
June. Cover, p. 5, 23-30.
• Summary: The “Gold Book” is the June issue of Soybean
Digest published as “An aid to soybean producers for
profitable soybean marketing.” The last section in this
issue (p 23-30) has the following contents: (1) Soybeans:
Acreage, yield and production, 1975-76, by states. Gives
statistics for 30 states. (2) Metric conversions of bushels into
tons, metric tons, and long tons. (3) Current publications
on soybeans from each for the following states: Arkansas,
Florida, Georgia, Illinois, Indiana, Iowa, Kansas, Kentucky,
Maryland, Michigan, Minnesota, Mississippi, Missouri,
Nebraska, North Carolina, North Dakota, Ohio, South
Carolina, Tennessee, Texas, Virginia, Washington, DC,
Wisconsin.
890. Frozen Food Age. 1977. The prepared foods
sweepstakes–and the new breed. Aug. p. 91-92, 97-100, 102,
106, 108, 110, 112, 114, 115-18.
• Summary: A history of innovation and innovators in
prepared frozen foods. Big Food jumped in with acquisitions
in the mid-1950s. Product creativity blooms as industry
enters the post-war era. In a society where more housewives
than ever were holding full-time jobs, a new mass market for
convenience foods was created. But affluence was the real
key to this new “built-in maid service.” Photos (p. 91) show
“Early innovators” including Robert Rich.
“One of the more novel frozen convenience foods, born
out of wartime exigency, was a vegetable-base whipped
topping introduced in 1945 by Rich Products Corporation,
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Buffalo, New York.
“Like many another packer, Rich Products got into the
frozen food business by accident. Robert Rich, president,
recalls the circumstances surrounding his firm’s entry into
the industry.
“’I was attempting to sell a New York wagon jobber and,
for my train trip to the big city, I had inadvertently put too
much dry ice in the packing case containing our fluid Rich’s
Whip Topping.
“’When I got to my demonstration I found I had a frozen
product on my hands instead of a liquid one. There I was
with no other sample and facing an impatient sales manager
and 18 salesmen who were coerced in from the field for my
demonstration. I had no other choice but to try and whip
the quickly thawed product. It whipped to perfection. Three
months later, we were freezing all our product and in the
frozen food business lock, stock and barrel.’
“Today, Rich Products, in addition to Rich’s Whip
Topping, markets non-dairy coffee creamer, which it also
pioneered, plus specialty dessert items and frozen bakery
products for the retail, in-store, bake-off and food service
markets.
“With processing facilities in Buffalo, New York; West
Palm Beach, Florida; Appleton, Wisconsin; Winchester,
Virginia; Fort Erie, Ontario, Canada; and Fresno and
Claremont, California, the company’s annual sales are now
more than $110 million. A new frozen dough products plant
is also under construction in Murfreesboro, Tennessee” (p.
92, 97)
A photo at the bottom of page 97, titled “Happy
accident,” shows a pressurized can of Rich’s Whip Topping.
“The first vegetable-based whipped topping, whose
inadvertent freezing made industry history,...”
891. Rasmussen, Carol. 1977. Vegetarians straight off the
farm: Soy is source of successful diet. Chicago Tribune.
Sept. 8. p. E3, or p. W_A3, or p. N_83.
• Summary: This article is about The Farm, from
Summertown, Tennessee, and their creative but strict
vegetarian diet–that uses no meat, eggs, or dairy products.”
Margaret Nofziger explains that Farm members are not food
faddists; they eat cocoa, sugar, and white flour.
Most of their nutrients comes from soybeans. They grow
250 acres of soybeans a year and turn a significant portion of
these into an incredible array of foods such as soy flour and
soy milk. The soy milk is made into soy yogurt, mayonnaise,
a cheese, tofu, soy ice cream, and tempeh (which is a
fermented soy product from Indonesia). The pulp [okara] that
remains after making soy milk is used to make a meatless
sausage; it also add to cakes, cookies, and other baked goods.
Also on The Farm, soybeans are roasted to make nuts, and
ground to make coffee. They have published recipe booklet
titled “Yay soybeans.”
The Farm has a great deal of experience in cooking

whole soybeans. The best way is to use a pressure cooker for
1 hour at 15 pounds pressure. Or you can cook them for at
least 10 hours at atmospheric pressure.
A typical breakfast at The Farm might consist of toast,
fried tofu, tea and sugar. Or perhaps fried potatoes and
cheese [made from nutritional yeast] and hot soy milk and
tea.
A cartoon has this caption: “Soybeans are the base for
cheese, ice cream, sausage, and burgers.” Address: Food
Guide editor.
892. Fountain, David W.; Foard, D.E.; Replogle, W.D.;
Yang, W.K. 1977. Lectin release by soybean seeds. Science
197(4309):1185-87. Sept. 16. [22 ref]
• Summary: “Proteins or glycoproteins collectively classed
as lectins and capable of reversible binding interactions with
specific carbohydrates or carbohydrate residues are present
in relatively high concentrations in leguminous seeds...
Lectin is released from soybean seeds during water uptake.”
This release is independent of seed viability and insensitive
to azide. Address: Univ. of Tennessee-Oak Ridge, Graduate
School of Biomedical Sciences, and Biology Div., Oak Ridge
National Lab., Oak Ridge, Tennessee 37830.
893. Farm, The. 1977. How we make and eat tempeh down
on the farm. Mother Earth News No. 47. p. 105-08. Sept/Oct.
• Summary: Most of the article describes how to make
tempeh at home, with photos. Then there are sections on
“Additional tempeh-checking tips” and “Questions and
answers” about making tempeh at home, followed by
recipes: Tempeh burger. Deep-fried tempeh. Tempeh pizza.
Cubed fried tempeh. Tempeh and noodles. Cajun tempeh
jambalaya. One full page of color photos shows tempeh
recipes.
Note: This is the earliest document seen that mentions
the word “Cajun” in connection with soy. Address:
Summertown, Tennessee.
894. Hesseltine, C.W.; Wang, H.L. 1977. Contributions of
the Western World to knowledge of indigenous fermented
foods of the Orient. Paper presented at Fifth International
Conference on Global Impacts of Applied Microbiology,
Nov. 1977, Bangkok, Thailand. 32 p. In: Steinkraus 1983, p.
607-22. [28 ref]
• Summary: Contents: Introduction. 1. Training of
teachers and technicians. 2. Scientific aspects of the
fermentation process. 3. Breeding of microorganisms for
strain improvement. 4. Introduction of pure culture strains.
5. Substrate changes caused by enzymes. 6. Studies on
the nutritional value of fermented foods. 7. New uses for
traditional fermentations. 8. Developing an awareness of the
importance of studying indigenous foods. References cited.
Photos show: (1) The interior of a Japanese sake
brewery (wood block print, from Atkinson 1881). (2) Dr.
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Ryoji Nakazawa (1878-1974; supplied by Dr. T. Hasegawa).
(3) Dr. K. Saito, who discovered the tempeh fungus,
Rhizopus oligosporus (supplied by Dr. T. Hasegawa). (4)
Rhizopus oligosporus (Saito 1905). (5) Ragi (Eijkman 1894).
(6) Chinese yeast cakes (Eijkman 1894). (7) The complete
kit for making tempeh, from Farm Foods, Summertown,
Tennessee (shows brown paper ag, with large front and back
labels). Address: Northern Regional Research Center, Peoria,
Illinois 61604.

896. Hwang, David L.-R.; Lin, K.-T. Davis; Yang,
Wen-Kuang; Foard, D.E. 1977. Purification, partial
characterization, and immunological relationships of
multiple low molecular weight protease inhibitors of
soybean. Biochimica et Biophysica Acta 495(2):369-82. Dec.
20. [45 ref]
• Summary: The Summary begins: “Five protease inhibitors,

895. Shurtleff, William. comp. 1977. Large natural food
distributors, health food distributors, and book distributors
in North America. Lafayette, California. 1 p. Undated.
Unpublished typescript.
• Summary: Most of the following companies are presently
distributing The Book of Tofu, The Book of Miso and The
Book of Kudzu published by Autumn Press. For each, the
company name (listed alphabetically) and address are given:
Large natural food distributors (28): Arrowhead
Distributing (Denver, Colorado), Beautiful Foods
(Philadelphia, Pennsylvania), Cc Grains (Seattle,
Washington), Chico-San Inc. (Chico, California), Clear Eye
(Rochester, New York; $3 million/year in sales), Dari Farms
Natural Foods (Tolland, Connecticut), Eden Foods (Ann
Arbor, Michigan; Phone: 313-973-9400. Tim Redmond,
Michael Potter), Erewhon (Cambridge, Massachusetts;
Phone: 617-354-2001. John Fogg, President), Erewhon West
(Vernon, California; Phone: 213-582-6144. James Silver),
Japan Food Corp. (JFC–South San Francisco, California;
also in New York), Laurelbrook Foods (Raleigh, North
Carolina), Llama Trading Co. (Greenfield, Massachusetts),
Midwest Natural Foods (Ann Arbor, Michigan), Pure and
Simple/The Well (San Jose, California; Pure & Simple
changed to 1045 Pepitone, San Jose, CA 95110; Jon
Hoefler), Rainbow Distributing (Denver, Colorado), Reality
Natural Foods (Haleiwa, Oahu, Hawaii), Redwood Natural
Foods (3245 Santa Rosa Ave., Santa Rosa, California;
Greg Hartman. Phone: 707-546-5878). Rock Island Foods
(Ignacio, California), Shadowfax (Binghamton, New York),
Starflower (Eugene, Oregon), Tree of Life (Augustine,
Florida), United Naturals (Eureka, California), Westbrae
(Emeryville, California), Lifestream Natural Foods
(Vancouver, British Columbia, Canada), Manna Foods
(Scarborough, Ontario, Canada).
Large health food distributors (8–also carry books):
Akin (Tulsa, Oklahoma), Akin Southeast (Jacksonville,
Florida), Balanced Foods (Bergen, New Jersey), Collegedale
Distributors (Collegedale, Tennessee), Foods for Health
(Phoenix, Arizona), Health Foods Inc. (Des Plaines, Illinois),
Kahan and Lessin (Los Angeles, California), Natures Best
(El Segundo, California).
Large booksellers [distributors] (3): Nutribooks Corp.
(Denver, Colorado), Bookpeople (Berkeley, California),
Landstrom (South San Francisco, California).
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I-V, in the molecular weight range 7000-8000 were purified
from Tracy soybeans by ammonium sulfate precipitation,
gel filtration on Sephadex G-100 and G-75, and column
chromatography on DEAE-cellulose. In common with
previously described trypsin inhibitors from legumes, I-V
have a high content of half-cystine and lack tryptophan...”
Address: The Univ. of Tennessee-Oak Ridge Graduate
School of Biomedical Sciences and Biology Div., Oak
Ridge National Lab., Oak Ridge, TN 37830, and Univ. of
Tennessee Memorial Research Center, Knoxville, TN 37920.
897. SoyaScan Notes. 1977. Chronology of soybeans,
soyfoods and natural foods in the United States 1977
(Overview). Dec. 31. Compiled by William Shurtleff of
Soyfoods Center.
• Summary: Jan. 12. Laughing Grasshopper tofu shop starts
making tofu in Millers Falls, Massachusetts. Founded by
Richard and Kathy Leviton, Tom Timmins, and Michael
Cohen in April 1976, it soon becomes the largest of the new
breed of Caucasian-run U.S. tofu manufacturers. It was
renamed The New England Soy Dairy in Nov. 1977, Tomsun
Foods, Inc. in 1984, and Tomsun Foods International in
1986.
Jan. The Soy Plant starts making tofu inside Wildflower
Community Bakery at Ann Arbor, Michigan. Steve Fiering is
one of the organizers of America’s first soyfoods co-op.
Jan. 20. Jimmy Carter inaugurated as president of the
United States. Bob Bergland is Secretary of Agriculture.
March. Surata Soyfoods starts making tofu in Eugene,
Oregon. America’s second worker-owned soyfoods
cooperative, organized by Benjamin Hills.
April 5. Takai Tofu & Soymilk Equipment Co. in
Japan works with consultant William Shurtleff to acquire
an English name, develop a unified equipment catalog, and
establish international operations.
May. Flying Cloud Tofu (soon renamed The Tofu Shop,
then Northern Soy) starts tofu production in Rochester, New
York. Founders are Greg Weaver, Greg Mello, and Andy
Schecter.
May 10-June 7. Shurtleff and Aoyagi travel to Indonesia
to do field research on tempeh in preparation for a book on
the subject.
Aug. 16. Miso Production by Shurtleff and Aoyagi
published by New-Age Foods Study Center, the Center’s first
publication.
Sept. Article in Mother Earth News announces that
tempeh starter and split whole soybeans are available from
newly founded Farm Foods at The Farm in Summertown,
Tennessee. Orders start to pour in. Farm Foods continues The
Farm’s tradition, with a great deal of creative and influential
work with soyfoods.
Sept. Swan Foods starts operation in Miami, Florida, run
by Robert Brooks and Mary Pung. They produce America’s
first commercial soymilk yogurt. After doing extremely

innovative pioneering work with second generation tofu
products and advertising them nationwide, they go out of
business in Dec. 1978 from trying to grow too fast.
Sept. White Wave starts making tofu in a bathtub in
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Boulder, Colorado. Founded by Steve Demos.
Oct. The Tofu Shop, America’s second soy deli, opens
in Telluride, Colorado. Founded by Matthew Schmit, it was
later renamed Far Pavilions.
Oct. 14. Bean Machines Inc., America’s first supplier of
tofu and soymilk equipment, begins operations in California
under the direction of Larry Needleman. Most of their
equipment is imported from Takai in Japan.
Oct. Soycraft, a newsletter and America’s first periodical
focusing on soyfoods, begins publication. Initiated by David
and Danette Briscoe of Lawrence, Kansas.
Nov. Redwood Natural Foods, Inc. in Santa Rosa,
California, launches the world’s first vacuum packed tofu.
Redwood developed the packing process using tofu made by
Quong Hop & Co.
Nov. Paul Duchesne starts selling Fried Rice & Tofu
Sandwiches in Fairfax, California. His operation later
becomes Wildwood Natural Foods.
* The Heartsong Tofu Cookbook, by Bob and Toni
Heartsong self-published in Florida.
* Passage of the 200 mile offshore fishing limit law
has a major impact on Japan’s protein supplies, increasing

interest in and use of soy protein products.
* By the end of 1977 there are at least 13 commercial
Caucasian-run tofu shops in America.
* The Food and Agriculture Organization of the
United Nations (FAO) establishes
a European Cooperative Network
on Soybean in which 14 countries
participate, exchanging information
on soybean production.
* Genentech becomes the first
company founded specifically to
apply recombinant DNA techniques
for commercial purposes.
* In China, under new postMaoist economic policies, soybean
acreage starts to increase after

almost 20 years of decline based on grain-first policies.
Soybean production began a slow increase in the mid-1960s,
despite declining acreage.
898. Product Name: Split, Hulled, Stoned Soybeans.
Manufacturer’s Name: Farm Foods.
Manufacturer’s Address: 156 Drakes Lane, Summertown,
TN 38483.
Date of Introduction: 1977.
Ingredients: Soybeans.
Wt/Vol., Packaging, Price: 3 lb (1.36 kg) paper bag.
How Stored: Shelf stable.
New Product–Documentation: Label.
1977, undated. Printed in Fermentation
Funnies. Label from product. 1978. 4 by
9 inches. “Store tightly sealed in a cool,
dry place. Refrigerate after opening.” A
3-color photo on the bottom third of the
label shows rows of soybeans growing in
a large field. Behind them, in the distance,
are woods.
899. Product Name: Good for Ya
Textured Vegetable Protein (TVP brand
Textured Soy Flour).
Manufacturer’s Name: Farm Foods.
Manufacturer’s Address: 156 Drakes Lane, Summertown,
TN 38483.
Date of Introduction: 1977.
Ingredients: Defatted soy flour, vitamin enriched.
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Wt/Vol., Packaging, Price: 1.5 lb, 5 lb., 10 lb., 25 lb., 100
lb.
How Stored: Shelf stable.
New Product–Documentation: Label. 1977, dated. 4 by 9.5
inches. “Made from defatted soy flour. Vitamin enriched.”
A color logo, in a vertical rectangle with rounded corners,
shows rows of crops (soybeans) in a field converging in the
distance at the foot of three mountains–over which arches
a 6-color rainbow. Printed in Fermentation Funnies. Farm
Foods Products Catalog. 1978. p. 2.
Ad in Tom Riker and Richard Roberts. 1979. The
Directory of Natural & Health Foods. p. 189. A photo shows
the label and a nutritional analysis is given. The product “is
a high-protein, granular, hydrateable [sic, hydratable] food
prepared from defatted soyflour. Fortified with vitamins
and minerals, including vitamin B-12, it meets the Federal
School Lunch Program standards. This all vegetable product
is also cholesterol free.”
900. Bates, Cynthia; Shurtleff, William. 1977. Tempeh.
Summertown, Tennessee: The Farm. 7 p. Undated.
Unpublished manuscript.
• Summary: Contents: Introduction. Making tempeh at home
(from whole soybeans or dehulled, cracked soybeans). Good
tempeh, immature tempeh, and inedible tempeh. Favorite
tempeh recipes: Deep-fried tempeh. Pan-fried tempeh.

Tempeh chips. Tempeh burger. Tempeh pizza. Tempeh in
sauces. Tempeh in salads. Tempeh in soups or casseroles.
Feeding the larger self. Nutritional value of soybeans.
This document was written by the authors when
Shurtleff and Aoyagi were visiting The Farm in early 197.
Address: Summertown, Tennessee.
901. Farm (The). 1977. Vegetarian prenatal nutrition and
high protein recipes. Summertown, Tennessee: The Book
Publishing Co. 14 p. 22 cm.
• Summary: Printed with green ink on white paper. On the
cover is a photo showing a field of soybeans, in neat rows
free of weeds.
Contents: Introduction (“The Farm is a large longhair
spiritual community of 1100 people in Tennessee... We
are all complete vegetarians [vegans]. Ours is a soy-based
vegetarian diet). Taking care of your self while you’re
pregnant (by Margaret, Nutritionist for the Farm, incl. iron,
calcium, table of nutritional value of soybeans). Recipes:
Basic cooked soybeans. Soybeans and tortillas. Soyburgers.
Soybean stroganoff. Soy mayonnaise. Soy fritters. Soy
yogurt. Soy milk (homemade using soybeans or soy flour)
Tofu (Bean curd, homemade using whole soybeans and
nigari or epsom salts). Soy cheese [tofu]. Soy flour basic
salad and sandwich spread. Seasoned sandwich spread.
Hi-protein soy bread (incl. soy milk and soy flour). Soy
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souffle (incl. soy flour and nutritional yeast). Soy “nuts” (dry
roasted or deep fried). T.V.P. Textured vegetable protein.
T.V.P. tortilla filling. Spaghetti sauce with T.V.P. Sloppy joes.
Good tasting nutritional yeast (A good source of B vitamins.
Distributed by The Good Tasting Yeast Company, c/o The
Farm). Melty nutritional yeast “cheese.” A word about B12
[vitamin B-12] (“If you are a complete vegetarian, eating
only plant foods, you will need to supplement vitamin B12”).
People at The Farm eat “soy ice cream” which is
mentioned in the introduction, but no recipe is given.
Address: The Farm, Summertown, Tennessee.
902. Farm Foods. 1977. Fermentation funnies (Leaflet).
Summertown, Tennessee. 1 p.
• Summary: Another creative publication from Farm Foods
and The Farm. Each is a leaflet (8½ by 11 inches) printed on
both sides with blue ink on white. Each gives, in cartoonstrip format, an introduction to fermentation, fermented
foods, tempeh, etc. (1) “For thousands of years friendly
microorganisms–have helped people produce a variety
of fermented foods. (2) Literally hundreds of foods have
enriched our diet... (3) ... which were made available through
the action of molds, yeasts and bacteria.” An illustration
shows sauerkraut, yogurt, bread, soy sauce, vinegar, cheese,
each running forward on two legs, each holding up a hand
with the index finger pointing up.
(4) “These helpful miniature plants, by secreting
enzymes, that act on the parent food [substrate] create
new foods.” An illustration shows a small critter, driving a
tractor over a cake of tempeh, spraying enzymes on the food
(as some farmers might spray agrichemicals). (5) “They
are good nutritionally and often have better taste, texture,
digestibility and keeping properties.
(6) “Now, from Indonesia, another new fermented food.
It’s tempeh! (pronounced TEM-py or TEM-pay). (7) Yes,
it’s tempeh, a mild white cake of solid soybeans–Those
high-protein, low-cost beans that farmers feed to their cows!
(8) First, soybeans are cooked lightly, drained and cooled,
sprinkled with tempeh starter, wrapped in wax paper or
plastic, and left in a warm place for about a day.
(9) “When it forms, the new tempeh is ready to be
quick-cooked or frozen for future meals. It can be fried,
boiled, baked, stewed or frozen for different flavors. Now
you can prepare tempeh at home and have it as an instant
main dish any time you want! (10) Order soybeans, starter,
and our instruction booklet separately or ask for our
complete kit. Free instructions for making tempeh at home.”
An illustration shows a packet of tempeh starter. The final
frame shows the Farm Foods logo. The leaflet is designed to
be folded crosswise into thirds and mailed. On the back is an
order form (with prices) and a photo of four kids eating and
enjoying tempeh.
Note: An earlier version of this same cartoon strip, with
the same title, but undated (probably 1976 or early 1977) is

not quite as creative. The text is somewhat similar but there
is less promotion of products (only starter kits which are
$1 each). Farm Foods is not mentioned; the return address
is: Témpé, Box 156, Summertown, Tennessee 38483. It is
also printed with blue ink on white paper and designed to be
folded into thirds.
On the back is: (1) A table giving a detailed composition
of soybeans. (2) A bar chart showing “Per acre yields of
usable protein from different food sources” showing that
soybeans (at 356 pounds) are highest, whereas beef (at 20
pounds) is lowest. This chart is adapted from The Book of
Tofu (1975, p. 15). Address: 156 Drakes Lane, Summertown,
Tennessee 38483. Phone: (615) 964-3574.
903. Farm Foods. 1977. Tempeh (Leaflet). Summertown,
Tennessee. 2 p. Revised 1978.
• Summary: Contents: Introduction. Making tempeh at
home: equipment and process (with a description of good,
immature, and inedible tempeh). Preserving tempeh.
Questions and answers. Four brief recipes: Tempeh burger.
Deep-fried tempeh. Tempeh pizza. Cubed fried tempeh.
Using whole soybeans.
The border around the front page is single stalks
of bamboo. Around the back page is a woven bamboo
colander. Contains 9 photos and a line drawing of a fivedollar incubator for tempeh. Address: 156 Drakes Lane,
Summertown, Tennessee 38483.
904. Farm, The. 1977. Volume one: Sunday morning services
on The Farm. Summertown, Tennessee: The Book Publishing
Co. 159 p. Illust. No index. 21 cm.
• Summary: The Farm is a spiritual community in Tennessee.
Stephen is the teacher. This book is excerpts of talks given
by Stephen from Aug. 1975 to March 1977. Soyfoods and
vegetarianism are mentioned occasionally. A few teachings:
“Do not be distracted by any doctrines or dogmas... We are
the energy amphibians; we live in the physical world and
we live in the energy world... No Bodhisattva who is a real
Bodhisattva cherishes any idea of a separated individuality
whatsoever... Every time you have a glass of soy milk, or a
piece of soy cheese or tofu, it is a loving gift from someone
who was not paid, and did it out of their heart... Adversity
is not to be avoided... The sober consciousness of waking
bliss.”
Photos show: Stephen Gaskin speaking (cover, facing
table of contents, p. 18). Farm members meditating (many
pages). Aerial views of The Farm (p. 94, 99). Young soybean
plants about 3 inches high, probably growing on The Farm
(p. 109). “Basically it comes down to really knowing that
we are all One and knowing that God is real.” Address:
Summertown, Tennessee.
905. Bramblett, James. 1978. Co-op elevator provides onfarm convenience: These farmers grabbed a few more cents
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per bushel by buying an elevator and forming a small local
co-op. Soybean Digest. Jan. p. 12.
• Summary: There is an alternative to on-farm storage of
soybeans. 23 farmers from Crittenden County, Arkansas,
each bought 5,000 shares at $1 each to purchase an elevator
with 500,000 bushels storage capacity and form the Critco
Grain Coop. It would have cost 5-6 times as much if they
had built it themselves. “The group hired a non-stockholder,
John Eisler, to manager the operation.” Eisler, who had
previous elevator experience, hedges everything as soon as

its brought in. Eisler says it costs them 7½ cents a bushel on
average to unload soybeans, 4½ cents to load them out again,
and 2 cents a month storage costs. The alternative is for local
farmers to drive their soybeans to Memphis, Tennessee, and
wait for up to 7 hours to unload. The members agree that
“the greatest asset is having practically unlimited on-farm
storage for only $5,000.”
About 58% of the storage business has come from
stockholders; the other 42% has come from area farmers.
Both are treated alike, except that at year’s end, the
stockholders divide any profits they’ve earned. During the
first 3 years, the owners have earned an average of 3 cents
per bushel on every bushel handled and stored at the facility.
A photo shows the elevator.
906. Hwang, David L.; Yang, Wen-Kuang; Foard, Donald E.;
Lin, K.-T.-Davis. 1978. Rapid release of protease inhibitors
from soybeans: Immunochemical quantitation and parallels
with lectins. Plant Physiology 61(1):30-34. Jan. [25 ref]
• Summary: Trypsin contains a large amount (15-22%) of
the sulfur amino acids methionine and cystine. Address:
1-3. Univ. of Tennessee–Oak Ridge Graduate School of
Biochemical Sciences and Biology Div., Oak Ridge National
Lab., Oak Ridge, TN 37830. 4. Univ. of Tennessee Memorial
Research Center, Knoxville, TN 37920.
907. Stein, Ellin. 1978. Making money making tofu. Whole
Foods (Berkeley, California). Jan. p. 32-38.
• Summary: This multi-part article describes commercial
operations at Farm Foods (San Rafael, California–”Down
on the Farm”), Redwood Natural Foods (Santa Rosa,
California), The Tofu Shop (Rochester, New York–”Hope
in Rochester”), Surata Soyfoods (Eugene, Oregon–”Tofu
Recipe Doubles in Oregon”), and The Soy Plant (Ann Arbor,
Michigan–”Midwest Soy Plant Expects to Grow”).

Note: This is the earliest document seen (Sept. 2011)
that mentions “Surata Soyfoods,” the first company with the
word “Soyfoods” in the company name.
Part of the main article (“A Busy Grasshopper Waits for
Profits”) and a full-page sidebar titled “Making Tofu on Main
Street” tells the story of Laughing Grasshopper Tofu Shop
in Millers Falls, Massachusetts. “With The Book of Tofu
as their guide, Ira and Kathleen Leviton founded the first
occidental tofu shop in the northeastern USA in this sleepy
papermill town in Aug. 1976. At the time the Levitons owned
and operated Corn Creek
Bakery in Greenfield, eight
miles away, and they ran the
two businesses until August
1977, when they closed Corn
Creek due to a continuing
labor dispute. Having formed
a partnership with two men,
Tom Timmins in August 1976
and Michael Cohen in February 1977, the Levitons found
their 100 bread accounts quite eager to stock tofu. They are
now producing over 800 pounds of tofu per day to service
their 100 accounts... Grasshopper makes tofu with Prize
variety soybean shipped from Iowa in trailer loads and stored
in the plant...
“Fully believing that the tofu market can be doubled
within the first quarter of 1978, Grasshopper is moving
this month to a 3200-sq.-ft. plant in Greenfield that already
offers a well-drained concrete floor... Tofu production will be
upgraded with the installation of $5,000 worth of Japanese
tofu machinery... Cohen estimates daily tofu capacity will
increase to 1,600 pounds. ‘As soon as we can,’ says Cohen,
‘we’ll have not only tofu, but deep-fried age, soymilk–
flavored and unflavored, tempeh, and soy “ice cream.” We
feel the market is at our fingertips. We’ve never taken the
step into a serious sales campaign, but I think we will. So far,
we make the soft tofu, we give the soft sell.’”
Note 1. This is the first issue of Whole Foods magazine.
This is also the earliest article on soy seen (Aug. 2002) in
Whole Foods magazine.
908. Organic Gardening and Farming. 1978. Tempeh
culture. 25:95. Feb.
• Summary: “We know of no better, easier way to fix dried
soybeans than tempeh, in which the beans are fermented for
a day and actually cooked only briefly. The process is still
almost entirely unknown in most kitchens, but shouldn’t be
for long. Over the past year, enough interest has developed
that instructions, split soybeans, and the necessary starting
cultures are now available from two producers at very
reasonable prices.
“You make tempeh by fermenting the beans much like
you ferment milk for yogurt. The technique and cultures for
it are ancient in Indonesia, where tempeh is a staple. What
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you get is a firm soybean cake with the flavor and texture
of the bean considerably changed. With only 15 minutes
of actual cooking time, the beans become tender and fully
digestible. Thus, the fermentation also saves tremendous
energy compared to boiling or pressure-cooking.
“More information, complete instructions, culture and
even beans, if you need them, are available from both: Farm
Foods, 156 Drakes Lane, Summertown, Tennessee 38483,
and Microcultures, Drawer A, Bayville, New Jersey 08721.”
Note: An internal memo from Rodale Press, publisher of
Organic Gardening and Farming, reveals that they ran this
notice because “The demand for tempeh culture over the past
months has exceeded our supply.”
909. Praskin, Laurie. 1978. Re: Serving soybeans in tortillas.
Plenty in Guatemala. Farm Vegetarian Cookbook revision.
Letter to William Shurtleff at Soyfoods Center, April. 2 p.
Undated. Handwritten, with signature on letterhead.
• Summary: “Dear Bill and Akiko,
“It was good to hear from you (a few months ago) again
and to find out about your adventures and conferences [in
Thailand and Singapore]. I’m glad you’re getting out so
much. Alan and I have been doing some traveling around
these states some. On Food Day we were invited to the U. of
Illinois to do a talk on Plenty, the Farm, and soybeans. We
also got the use of a chuck wagon and set it up on campus
and served soybeans & tortillas, tofu salad and [dairy-free
soy] ice cream. It was fun to turn them on to some good food
and a great experience using this chuck wagon. We’ve also
been going to some diet & Nutrition shows and turning folks
on. They’re kinda ‘square’ but fun seeing 50 yr. old guys in
suits chowing down a soybean tortilla.
“I took a break from the [Farm Soy] dairy this winter
and did some of these shows and worked on our [Farm
Vegetarian] cookbook. We’re revising it and I wanted to
expand the tofu section (which was almost zero in the old
one.) I was doing a lot of cooking but it’s down mostly to
proofing and layout now. We had a hydraulic press built
[for the soy dairy] and we’re working out the bugs with it
now. We’re using pressing sacks from Bean Machines, and
it seems like every day we’re able to up our production [of
soymilk and tofu].
“We’re setting up a kitchen in Itzapa, Guatemala, to
be done by October when we’ll turn it over to the Indians
[Mayan]. It will be wood run and capable of producing large
quantities of black beans as well as soymilk & tofu. Susie
[Jenkins] has been down there teaching some of the Indians
how to make soymilk at home.
“Summer is coming on and so are the people interested
in soy dairies. We’re currently training 2 folks from Australia
and one from Denmark. Last year we trained real well folks
from South Africa, Mozambique, Germany, Guatemala and
Europe. Its great spreading it around.
“Here’s the new info for your Book. Alan is doing fine;

he’s in charge of our fruit orchards. In the past month he’s
planted 50 chestnuts, 50 pecan, 50 black walnuts and 100
apple trees. He loves farming.
“Our best wishes to the both of you. Hope to hear from
you soon.
“Sincerely, Laurie.” Address: Summertown, Tennessee.
910. Wells, Patricia. 1978. What is this thing called tofu?
New York Times. May 3. p. 19-20. Reprinted in the Boston
Herald-American. June 15.
• Summary: “In the early 1970s the Hashizume Bean Cake
Corporation came to life as a minor cottage industry tucked
away in the basement of a giant red brick factory in Long
Island City. Each day it churned out a few hundred pressed
soybean cakes, or tofu, and supplied the handful of Japanese
restaurants and Oriental specialty stores in business at the
time in the New York area.
“Today, thanks to what one company representative
called ‘the American-natural-organic-people’... seven trucks
loaded with tofu leave the steamy Hashizume factory each
day.”
“A combination of events awakened the West to the
wonders of tofu. One was the 1975 publication of The Book
of Tofu, an Autumn Press cookbook and resource manual that
caught on quickly with natural food followers. The other is
tofu’s nutritional attributes.
“While traditionally Oriental tofu companies
as Hashizume and Tanaka & Company, which is on
Manhattan’s West Side (326 Amsterdam Ave. at 75th St.),
have profited from the Westernization of tofu, young,
counterculture entrepreneurs throughout the country have
taken advantage of the growing demand.” These include
the “Laughing Grasshopper New England Soy Dairy”
(which now makes 5 tons of tofu a week, that’s 20,000
cakes). “Other successful American-run tofu factories have
mushroomed in Bethlehem, Massachusetts [actually New
Hampshire; Crystal Springs], Summertown, Tennessee,
and Island Springs, Washington” [sic, Island Spring, Inc.,
Vashon, Washington]. A description of the process for
making tofu at Hashizume is given.
Page 20 is titled “The West wakes up to the wonders of
tofu.” “Following are recipes using tofu in both Oriental and
Westernized versions. The Oriental recipes are included in
The Book of Tofu. The others were developed by the people
at Laughing Grasshopper and the Crystal Hills Tofu Shop in
Bethlehem, N.H.: Tofu clam dip, Maple walnut bars, Tofu
manicotti, Chilled tofu, Shoyu dipping sauce, Raspberry
pudding, and Miso soup with tofu and onions.”
911. Bellicchi, Kathy. 1978. New England Soy Dairy. East
West Journal. July. p. 42-44.
• Summary: A good history of and introduction to the
company. “New England Soy Dairy began a year and a half
ago with four partners, Tom Timmins, Kathy and Ira Leviton,
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and Michael Cohen. Before they got together, Tom was
working for a natural foods distributor [Llama, Toucan &
Crow], Kathy and Ira were running a natural foods bakery,
and Michael was living in Virginia in a satellite community
of The Farm (an experience which provided him with a
sound working knowledge of soybeans)... They went into
business as the Laughing Grasshopper Tofu Shop...” Later
the company moved to a much larger facility on the outskirts
of Greenfield, Massachusetts. Today they make 1,600 lb of
tofu per 8 hour day.
The company presently produces only tofu. However
they are in the “process of perfecting a variety of other soy
products, including soy milk, soy mayonnaise, dips for
crackers and spreads for sandwiches, tempeh (split, hulled
soybeans that are fermented), age (deep-fried tofu), and,
eventually, ice cream.”
Photos show: A barrel of soy milk being curded with
nigari. Arthur Braverman standing by the tofu-making
equipment at the center of the plant. Tofu being pressed in
forming boxes. Ira Leviton carrying a tray of tofu ready for
packaging.
912. Farm, The. 1978. Make your own soyburger. East West
Journal. July. p. 58-63.
• Summary: Most of the article describes how to make
tempeh at home, with photos. Then there are sections
on “Additional tempeh-checking tips” and “Questions
and answers” about making tempeh at home, followed
by recipes: Tempeh burger. Deep-fried tempeh. Tempeh
pizza. Cubed fried tempeh. Tempeh and noodles. Address:
Tennessee.
913. Shurtleff, William. 1978. Re: Tempeh project. Soyfoods
Association of North America. Letter to Cynthia Bates, The
Farm, Summertown, Tennessee, Aug. 15. 1 p. Typed, with
signature on letterhead (photocopy).
• Summary: “Our new technical manual, entitled Tempeh
Production, is scheduled to go to the typesetters in about 3
to 4 weeks. We want very much to include your method for
making tempeh starter. If however your method is secret or
you do not want to share it with the people, please let me
know so that I don’t have to wait.
“We had hoped very much to see you at the First North
American Soycrafters Convention in Ann Arbor. It was a
great meeting with over 70 people from around the USA
gathered together to discuss common problems, etc. We set
up a nationwide body called the Soycrafters Association of
North America. There was a great deal of interest in tempeh
and many people are now starting tempeh shops, often
together with tofu shops. We showed 230 color slides of
tempeh production in Indonesia.” Address: New-Age Foods
Study Center: U.S.A.–P.O. Box 234, Lafayette, CA 94549.
Phone: 415-283-2991.

914. Shurtleff, William. 1978. Re: The Farm Vegetarian
Cookbook. Letter to Margaret Gaskin, Laurie Praskin,
Cynthia Bates, and Louise Hagler, The Farm, Summertown,
Tennessee, Oct. 25. 1 p. Typed, with signature on letterhead
(photocopy).
• Summary: “This morning I bought a copy of your new
edition of The Farm Vegetarian Cookbook at Shambala in
Berkeley and spent all day reading it. Akiko too. We both
think it is a really outstanding job, one that will benefit
people around the country and the world, and one that we
look forward to learning a lot of new things from. The book
has all the touches, so artistically and sensitively presented.
We laughed over the illustration on page 95 of milking the
cow-sized soybean or soybean sized cow, at the parfait
[Vanilla pudding] on p. 102-03 that expands the more you
open the book, etc. We look forward to trying out many of
your soy recipes. With a book like that out, we feel we can
retire from our work of trying to turn the world on to soy.
You’ve done it, or at least provided a good start.
“We have a number of new books on soyfoods coming
out soon, and you can be sure that we will make very
favorable mention of your book in all of them. We will
even try to get it into the Ballantine Books edition of the
pocketbook mass-market Book of Tofu (175,000 copies first
printing, out this January) but it may be too late. There will
be numerous references in our Book of Tempeh, Tempeh
Production, and Tofu & Soymilk Production. In the latter
would you mind if we used a few of your recipes (e.g., Ice
Bean) with credits, of course?” Address: New-Age Foods
Study Center: U.S.A.–P.O. Box 234, Lafayette, CA 94549.
Phone: 415-283-2991.
915. Daniels, Stevie. 1978. I was a sucker for protein. East
West Journal. Oct. p. 60-62.
• Summary: Her introduction to soyfoods came the hard
way–by trying a “can of textured soy protein”–the food
that could end world hunger. She tried preparing it in
many different ways. “Nothing worked. It was terrible. I
threw it on the compost pile and watched squirrels, rats,
and chipmunks detour around it for weeks... It was easy
to see why even starving people gave thumbs down to this
orangish, gloppy, spoiled-tasting canned concoction.” She
learned that the oil companies extract the oil from soybeans
with hexane solvent then use the defatted leftovers to feed
livestock and make textured soy protein.
Later she became a vegetarian, tried cooking whole
soybeans, and then “fresh soybeans” in the pods–which a
local organic farmer brought to her co-op. Finally one day
she found a brochure stating: “The four main foods made
from soybeans are tofu (soybean curd), tempeh (fermented
soyburger), shoyu (soy sauce), and miso (fermented bean
paste).
“I was amazed. The Eastern people, one-fourth of the
world’s population, had known how to use soybeans for
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centuries. I learned they also sprouted the beans...” She
tried these foods and liked them. Bill Shurtleff stopped by
the EWJ’s office after attending the first national soyfood
conference in Ann Arbor, Michigan. She describes their
discussion, including the founding of the Soycrafters
Association of North America. At the end is a list of
resources and a bibliography of EWJ articles on soyfoods:
Larry Needleman (Soycrafters Assoc. of North America,
P.O. Box 76, Bodega, CA 94922. Phone: (707) 876-3341).
Bill Shurtleff, The Farm (Summertown, Tennessee), Asunaro
Eastern Studies Institute (Attn: Dina Drago, 4600 Cavedale
Rd., Glen Ellen, California 95442. Phone: (707) 996-5365.
Miso and shoyu production taught by Naboru [sic, Noboru]
Muramoto).
916. National Soybean Processors Association. 1978. Year
book and trading rules 1978-1979. Washington, DC. ii + 106
p.
• Summary: On the cover (but not the title page) is written:
Effective October 1, 1978. This is the 50th anniversary issue.
Contents: The National Soybean Processors Association
[Introduction and overview]. Constitution and by-laws.
Officers and directors. Executive office. Members. Standing
committees. Food Protein Council. Trading rules on soybean
meal. Sales contract. Appendix to trading rules on soybean
meal: Official methods of analysis (moisture, protein,
crude fiber, oil {only method numbers listed}), sampling of
soybean meal (automatic sampler, probe sampler), official
weighmaster application, semi-annual scale report, official
referee chemists (meal). Trading rules on soybean oil.
Sales contract. Definitions of grade and quality of export
oils. Soybean lecithin specifications. Appendix to trading
rules on soybean oil: Inspection, grading soybean oil for
color (N.S.P.A. tentative method), methods of analysis
(A.O.C.S. official methods): Soybean oil, crude; soybean oil,
refined; soybean oil, refined and bleached; soybean oil for
technical uses; soap stock, acidulated soap stock and tank
bottoms (only method numbers listed), official weighmaster
application, semi-annual scale report, official referee
chemists (oil). Soybean oil export trading rules. Foreign
trade definitions (for information purposes only).
The page titled National Soybean Processors Association
(p. ii) states: “During the past crop year about 900,000,000
bushels of soybeans moved through processing plants of
NSPA’s 29 member firms. Approximately 55 percent of
America’s 1.7 billion-bushel soybean crop is bought and
processed by NSPA members. Exporters account for another
41 percent of the crop, and the remainder [4%] is returned to
farms for seed, feed, and residuals.” Also discusses industry
programs, soybean research, and international market
development.”
The section on officers, executive committee, and board
of directors (p. 7-8) gives the name, company affiliation,
and phone number of each person. Officers–Chairman:

John G. Reed, Jr., Continental Grain Co. Vice Chairman:
C. Lockwood Marine, Central Soya Co., Inc. President:
Sheldon J. Hauck. Secretary: A.E. Idleman, A.E. Staley
Manufacturing Co., Inc. Treasurer: Edward J. Cordes,
Ralston Purina Co. Immediate past chairman: Lowell K.
Rasmussen, Honeymead Products Co.
Executive Committee: Gorge A. Heinz (‘79), Buckeye
Cellulose Corp. Donald H. Leavenworth (‘79), Spicola,
Cargill, Inc. C. Lockwood Marine, Central Soya Co. Inc.
John G. Reed, Jr., Continental Grain Co. Gaylord O. Coan
(‘80), Gold Kist, Inc. Lowell K. Rasmussen, Honeymead
Products Co. William T. Melvin (‘80). Planters Oil Mill, Inc.
Theodore W. Bean (‘79), Quincy Soybean Co. Edward J.
Cordes, Ralston Purina Co. Richard E. Bell (‘80), Riceland
Foods, Inc. Austin E. Idleman, A.E. Staley Mfg. Co.
Board of Directors (alphabetically by company; each
member company has one representative on the board):
Thomas H. Wolfe, Anderson, Clayton & Co. Charles
Bayless, Archer Daniels Midland Co. Keith Voight, Boone
Valley Coop. Processing Assn. George H. Heinz, Buckeye
Cellulose Corp. David C. Thompson, Bunge Corporation.
Donald H. Leavenworth, Cargill, Inc. C. Lockwood Marine,
Central Soya Co., Inc. John G. Reed, Jr., Continental Grain
Co. Joe C. Givens, Dawson Mills. Alfred Jenkins, Delta
Cotton Oil & Fertilizer Co. Kenneth E. Sullivan, Farmers
Grain Dealers Assn. of Iowa. Donald M. Chartier, Farmland
Industries, Inc. Gaylord O. Coan, Gold Kist Inc. Lowell K.
Rasmussen, Honeymead Products Co. Kenneth J. McQueen,
Land O’Lakes, Inc. Floyd W. Brown, Lauhoff Grain Co.
Kermit F. Head, Missouri Farmers Assn.–Grain Div. Robert
E. Hicks, Owensboro Grain Co., Inc. Sewell L. Spedden,
Perdue Incorporated. John H. Payne, Planters Manufacturing
Co. William T. Melvin, Planters Oil Mill, Inc. Theodore
W. Bean, Quincy Soybean Co. Edward J. Cordes, Ralston
Purina Co. Richard E. Bell, Riceland Foods, Inc. J.D.
Morton, Sherman Oil Mill. Stiles M. Harper, Southern Soya
Corp. Austin E. Idleman, A.E. Staley Mfg. Co. Preston C.
Townsend, Townsend’s Inc. Tyler Terrett, West Tennessee
Soya Mill, Inc.
Executive office, Washington, DC: Executive
Director, Sheldon J. Hauck. Director, Public Affairs: Jack
DuVall. Director, Regulatory Affairs: William F. Sullivan.
Administrative Asst.: Helen Miller. National Soybean Crop
Improvement Council: Robert W. Judd, Managing Director.
Members (listed alphabetically by company; within
each company, first the name of the official Association
representative {who is on the Board}, followed by the
other personal members listed alphabetically by surname.
For example, Archer Daniels Midland Co., the company
with the most personal members, has 26. After the name
of each personal member is given with his address and
phone number. In the listing below, the number of personal
members is shown in parentheses after the name of each
company, followed by city and state of the various locations):
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Anderson, Clayton & Co. (6); Phoenix, Arizona; Jackson,
Mississippi; Houston, Texas. Archer Daniels Midland Co.
(26); Decatur, Illinois; Galesburg, Illinois; Granite City,
Illinois; Fredonia, Kansas; Mankato, Minnesota; Red Wing,
Minnesota; Fremont, Nebraska; Lincoln, Nebraska; Kershaw,
South Carolina. Boone Valley Coop. Processing Assn.,
Eagle Grove, Iowa. Buckeye Cellulose Corp. (8); North
Little Rock, Arkansas; Augusta, Georgia; Cincinnati, Ohio;
Memphis, Tennessee. Bunge Corporation (6); Cairo, Illinois;
Logansport, Indiana; Emporia, Kansas; New York City, New
York; Cargill, Inc. (18); Osceola, Arkansas; Gainesville,
Georgia; Cedar Rapids, Iowa; Des Moines, Iowa; Sioux
City, Iowa; Washington, Iowa; Chicago, Illinois; Wichita,
Kansas; Minneapolis, Minnesota; Fayetteville, North
Carolina; Sidney, Ohio; Memphis, Tennessee; Chesapeake,
Virginia. Central Soya Co., Inc. (11); Gibson City, Illinois;
Decatur, Indiana; Fort Wayne, Indiana; Indianapolis,
Indiana; Belmond, Iowa; Marion, Ohio; Bellevue, Ohio;
Delphos, Ohio; Chattanooga, Tennessee. Continental
Grain Co. (6); Guntersville, Alabama; Chicago, Illinois;
Taylorville, Illinois; New York City, New York; Cameron,
South Carolina. Dawson Mills (3); Dawson, Minnesota.
Delta Cotton Oil & Fertilizer Co. (1); Jackson, Mississippi.
Farmers Grain Dealers Assn. of Iowa (Cooperative),
Soybean Processing Div. (1); Mason City, Iowa. Farmland
Industries, Inc. (5); Van Buren, Arkansas; Sergeant Bluff,
Iowa; Hutchinson, Kansas; St. Joseph, Missouri. Gold Kist
Inc. (3); Atlanta, Georgia. Honeymead Products Co. (3);
Mankato, Minnesota. Land O’Lakes, Inc. (2); Fort Dodge,
Iowa; Sheldon, Iowa. Lauhoff Grain Co. (1); Danville,
Illinois. Missouri Farmers Assn.–Grain Div. (5); Mexico,
Missouri. Owensboro Grain Co., Inc. (2); Owensboro,
Kentucky. Perdue Incorporated (2); Salisbury, Maryland.
Planters Manufacturing Co. (2); Clarksdale, Mississippi.
Planters Oil Mill, Inc. (2); Rocky Mount, North Carolina.
Quincy Soybean Co. (4); Quincy, Illinois. Ralston Purina
Co. (8); Bloomington, Illinois; Lafayette, Indiana; Iowa
Falls, Iowa; Louisville, Kentucky; Kansas City, Missouri;
St. Louis, Missouri; Raleigh, North Carolina; Memphis,
Tennessee. Riceland Foods, Inc. (8); Helena, Arkansas;
Stuttgart, Arkansas. Sherman Oil Mill (1); Fort Worth, Texas.
Southern Soya Corp. (1); Estill, South Carolina. A.E. Staley
Manufacturing Co. (7); Decatur, Illinois. Townsend’s Inc.
(2); Millsboro, Delaware. West Tennessee Soya Mill, Inc.
(1); Tiptonville, Tennessee.
Associate Members: ACLI Soya Co, White Plains,
New York. Anderson Clayton Foods, Dallas, Texas. Balfour
MacClaine International, Ltd., New York City, New York.
Best Foods, a Unit of CPC International Inc., Englewood
Cliffs, New Jersey. California Vegetable Oils, Inc., San
Francisco. Canadian Vegetable Oil Processing Co., Hamilton,
Ontario, Canada. Cobec Brazilian Trading and Warehousing
Corp. of the U.S., New York City. Louis Dreyfus, Stamford,
Connecticut. Durkee Foods, Div. of SCM Corporation,

Chicago, Illinois (Gerald J. Daleiden). Gordon-Kutner Co.,
Dallas, Texas. Grain Processing Corp., Muscatine, Iowa
(H.P. Woodstra). Hartsville Oil Mill, Hartsville, South
Carolina (Richard A. Koppein). Humko Products, Memphis,
Tennessee. Hunt-Wesson Foods, Inc., Fullerton, California.
Lever Bros Co., New York City, New York. Maple Leaf Mills
Ltd., Toronto, Ontario, Canada (W.G. Milliken). Marwood
Company, San Francisco, California. Overseas Commodities
Corp., Minneapolis, Minnesota. Pillsbury Co., Bloomington,
Minnesota. Procter & Gamble Co., Cincinnati, Ohio. PVO
International Inc., San Francisco, California. Quaker Oats
Co. (The), Chicago, Illinois. Schouten International, Inc.,
Minneapolis, Minnesota. Sofico, Memphis, Tennessee.
Spencer Kellogg, Div. of Textron, Inc., Buffalo, New York.
Alfred C. Toepfer, Inc., New York City, New York (Dieter
Rahlmann).
Standing committees: For each committee, the function
of the committee, the names of all members (with the
chairman designated), with the company and company
address of each are given–Crop Improvement Council.
Meal trading rules. Oil trading rules. Safety and insurance.
Soybean Research Council. Technical. Address: 1800 M St.,
N.W., Washington, DC 20036. Phone: (202) 452-8040. Telex
89-7452.
917. Christmas, Robin. 1978. Price of security is total
submission. Toronto Star (Ontario, Canada). Nov. 25. p. C4.
• Summary: Robin Christmas is writing a book on
manipulation of the mind “in the new religions, the so-called
cults.” In this article he examines The Farm, a commune
of 1,100 that describes itself as a “spiritual community of
longhairs.” The Farm, with headquarters in rural Lewis
County, Tennessee, is the center of a network of 17 sister
farms spread out across the United States, with one branch
in Guatemala and one in Lanark County, Ontario, Canada–a
federally registered non-profit organization named Plenty
Canada. The Farm’s spiritual mentor is Stephen Gaskin–
”drop-out from his job as an instructor of creative writing at
San Francisco State College” [California].
“The Farm views itself as a pilot program for the
salvation of the human race.” The members live simply and
use appropriate technology requiring far fewer resources
than those of a typical North American today.
In Guatemala, a team of Farm volunteers is working on
earthquake reconstruction, agricultural reform and public
works “with the aid of $20,000 in money and $90,000 in
materials from the Canadian International Development
Agency (CIDA), channeled through Plenty Canada.
“The head of Plenty Canada, Dennis Martin, said this
week in an interview from Tennessee that the group has a
promise of $780,000 more through CIDA for earthquake
reconstruction.”
“The new religions fill needs for their members:
Security, boundless love, and acceptance, food, shelter, and a
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purpose to one’s existence.
“The price? Well, it’s only total submission to the
ideology of the group. For many that is a fair trade.”
Note 1. This is the earliest document seen (April 2017)
that mentions Plenty Canada.
Note 2. We (Soyinfo Center) feel this is a very unfair,
unbalanced, and inaccurate description of The Farm and its
“branches.”
918. Davidson, Gordon; McLaughlin, Corinne. 1978. A time
for alternatives: New Age communities. Alternatives (Miami,
Florida). Nov. p. 58-60, 80.
• Summary: Discusses: Findhorn in Scotland. Ananda
Community in California. The Lama Foundation in New
Mexico. The Sufi Community at The Abode of the Message,
New York. The Farm in Summertown, Tennessee (headed
by Stephen Gaskin, a former English professor and “hippie”
philosopher in San Francisco). Sunburst Farms in California.
The Fellowship of the Inner Light in Virginia.
The Farm “serves through their ‘Plenty Network’ which
does relief work in disaster areas such as Guatemala and
Bangladesh. Farm members share the agricultural skills
they’ve learned with the peasant farmers as well as teaching
basic medical skills. In addition they bought and repaired old
ambulances for a midwifery program as a free service for the
local townspeople. The Farm also accepts unwanted babies
and now has about 450 children.”
919. SoyaScan Notes. 1978. Chronology of soybeans,
soyfoods and natural foods in the United States 1978
(Overview). Dec. 31. Compiled by William Shurtleff of
Soyfoods Center.
• Summary: Jan. 25-27. International Soya Protein Food
Conference held in Singapore, sponsored by the American
Soybean Association. 400 people from 24 countries
participated.
Jan. Whole Foods magazine starts publication in
Berkeley, California, founded by Steven & Henrietta
Haines, and Jim Schreiber. The first issue features an
article titled “Making Money Making Tofu,” about
five tofu companies. Westbrae has a full-page color
ad titled “Someday all of this will be as familiar
as apple pie,” showing five types of miso plus sea
vegetables.
Feb. 17. Laughing Grasshopper tofu shop
changes its name to New England Soy Dairy, Inc.,
the first company to use the term “soy dairy” in
its name. Also in 1978 White Wave in Boulder,
Colorado, publishes a charming poster announcing,
“We’ve got an alternative. White Wave Soy Dairy.”
An illustration shows a man leading his cow,
standing under a beanstalk, looking in wonder at the
seeds, soybeans.
March. The Cow of China, America’s third soy

deli, run by White Wave, opens in Boulder, Colorado. It is
later renamed Good Belly Deli.
April. Nasoya Foods Inc. starts making tofu and soymilk
in Leominster, Massachusetts, inside a former dairy. Founded
by John Paino and Robert Bergwall. May. 3. “What is this
Thing Called Tofu” by Patricia Wells published in The New
York Times.
May 22-25. Keystone Conference on Soy Protein and
Human Nutrition held in Keystone, Colorado, organized by
Ralston Purina. 105 registrants. The world’s top researchers
on the subject present 34 papers demonstrating a new
scientific understanding of the quality of soy proteins for
human nutrition. The influential 406-page proceedings, titled
Soy Protein & Human Nutrition, are published in 1979,
edited by Wilcke, Hopkins, and Waggle.
May. The Soy Deli opens at The Soy Plant in Ann Arbor,
Michigan. America’s fourth soy deli.
June. Brightsong Tofu, founded by Joel Brightbill and
Bob Heartsong, starts making tofu in Redwood Valley,
California. Sharon and Richard Rose bought the company
in June, 1980 and in Nov. 1980 started The Real Food Tofu
Cafe, a soy deli, adjacent to it.
June 26. First Takai catalog of tofu and soymilk
equipment published, written by William Shurtleff. The first
publication of its type in English, it helps start many new
soyfoods companies.
July 28-31. First Soycrafters Conference held at The Soy
Plant in Ann Arbor, Michigan. Conceived and organized by
Steve Fiering. 75 people attend. The Soycrafters Association
of North America (SANA) is founded, with Larry
Needleman as the first president and a board of directors.
Sept. First issue of Soyanews published in Sri Lanka.
Oct. The Farm Vegetarian Cookbook (revised ed.) by
Louise Hagler published by The Farm’s Book Publishing Co.
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in Tennessee.
Oct. Morinaga Milk Co. in Japan starts to export their
tofu in aseptic Tetra Brik cartons worldwide. They issue a
color recipe booklet to accompany their tofu.
Oct. Kendall Food Co. starts to make America’s
earliest known commercial amazake in Brookline Village,
Massachusetts. Amazake is made from koji, as are miso and
shoyu. Not even in Hawaii was commercial amazake made
before this–so far as we know.
Oct. 29-Nov. 3. World Conference on Vegetable Food
Proteins held in Amsterdam, The Netherlands. More than
1,000 participants. Sponsored by the American Soybean
Assoc. and others.
Nov. The Tofu Shop, America’s fifth soy deli-restaurant,
opened in Rochester, New York, by Greg Weaver. Large and
very creative menu. Later called The Tofu Gardens, and The
Lotus Cafe.
Dec. American Soybean Association moves its
headquarters from rural Hudson, Iowa, to St. Louis,
Missouri, into greatly enlarged, modern offices.
Dec. The Book of Tofu (extensively revised,
Americanized edition), by Shurtleff and Aoyagi published
by Ballantine Books in a mass-market paperback edition. By
1987 the two editions have sold over 450,000 copies.
Dec. Tofu Goes West, by Gary Landgrebe published by
Fresh Press.
Dec. How to Cook with Miso, by Aveline Kushi
published by Japan Publications.
Dec. Tofu Madness, by Olszewski published by Island
Spring tofu company in Washington [state].
Dec. Growing use of the term “shoyu” and less misuse
of the term “tamari” in publications, indicating awareness of
the difference between these two types of soy sauce.
* Peaking Out on Tofu, by Matthew Schmit selfpublished in Colorado.
* Soymilk Piima, resembling the traditional Finnish
cultured dairy product, is first made (on a home scale) by Pat
Connolly in southern California.
* Soy oil: The King with no crown. A series of studies
initiated by the American Soybean Assoc. in 1978 showed,
surprisingly, that although soy oil is by far America’s
widely used oil (accounting for 84% of all vegetable oils
and 58.3% of all edible oils and fats), most consumers are
simply not aware that they are using soy oil. When 1,200
female heads of households were asked “What oils can you
think of?” only 17% mentioned soy oil (52% mentioned
corn oil, 36% peanut oil, and 23% safflower oil), and only
7% reported having purchased soy oil in the past 6 months.
The ASA Market Development Foundation promptly began
a campaign to increase product recognition and loyalty,
improve product image, and to encourage manufacturers
worldwide to identify soy oil on product labels. The slogan
used is shown at the start of this paragraph.

920. Product Name: Tofu.
Manufacturer’s Name: Farm Food Co.
Manufacturer’s Address: 144 King St., San Francisco, CA
94107. Phone: 415-495-5615.
Date of Introduction: 1978 December.
How Stored: Refrigerated.
New Product–Documentation: Shurtleff & Aoyagi. 1978,
Dec. The Book of Tofu (Ballantine pocketbook edition).
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Manufacturer’s Address: 156 Drakes Lane, Summertown,
TN 38483. Phone: 615-964-3575.
Date of Introduction: 1978 December.
How Stored: Refrigerated.
New Product–Documentation: Shurtleff & Aoyagi. 1978,
Dec. The Book of Tofu (Ballantine pocketbook edition).
“Appendix B: Tofu Shops and Soy Dairies in the West.” p.
398. Phone: 615-964-3574. Owner: Laurie Praskin.
Soyfoods Center Computerized Mailing List. 1981. Jan.
22. 1982. Sept. 17. Phone: 615-964-3574. Talk with Michael
Lee. 1988. Oct. 12. This company, formerly a Farm cooperative, became a partnership (Lee & Ron Maxen) in Oct.
1983. Hence a new listing is needed (see 1983).

“Appendix B: Tofu Shops and Soy Dairies in the West.” p.
393. Owner: Robert Dolgin.
921. Product Name: Tofu.
Manufacturer’s Name: Farm Foods. Renamed The Farm
Soy Dairy (Sept. 1982).

922. Product Name: Tofu.
Manufacturer’s Name: K.K. Fung.
Manufacturer’s Address: 4661 Chancellor Cove,
Memphis, TN 38118. Phone: 401-794-5741.
Date of Introduction: 1978 December.
How Stored: Refrigerated.
New Product–Documentation: Order from K.K. Fung,
4661 Chancellor Cove, Memphis, Tennessee 38118. Nov.
1976. He orders Tofu & Soymilk Production, and Catalog of
Tofu Equipment.
Shurtleff & Aoyagi. 1978, Dec. The Book of Tofu
(Ballantine pocketbook edition). “Appendix B: Tofu Shops
and Soy Dairies in the West.” p. 398. Owner: Unknown [Mr.
K.K. Fung?].
Soyfoods Center. 1980. Sept. Tofu shops and soy dairies
in the West (2 pages, typeset). Gives the company’s name,
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address, and phone number.
923. Product Name: Tofu Salad.
Manufacturer’s Name: Farm Foods.
Manufacturer’s Address: San Rafael, California.
Date of Introduction: 1978.
Ingredients: Tofu, soy oil, fresh vegetables, nutritional
yeast, vinegar, prepared (wet) mustard, natural spices.
Wt/Vol., Packaging, Price: 1 lb deli container sealed with
film.
How Stored: Refrigerated, 14 day shelf life.
New Product–Documentation: Shurtleff & Aoyagi.
1979. Tofu & Soymilk Production. p. 163. Label. ca. 1979.

Light green and yellow on white, with product name and
ingredients stamped onto label template. 1 lb. 144 King St.,
San Francisco 94107.
Note: This product, which resembled an eggless egg
salad, was first made by Farm Foods in San Rafael, then in
San Francisco.
924. Product Name: Whole, Cleaned Soybeans.
Manufacturer’s Name: Farm Foods.
Manufacturer’s Address: 156 Drakes Lane, Summertown,
TN 38483. Phone: (615) 964-3575.
Date of Introduction: 1978.
Ingredients: Soybeans.
Wt/Vol., Packaging, Price: 3 lb (1.36 kg)
paper bag.
How Stored: Shelf stable.
New Product–Documentation: Label. 1978,
dated. 4 by 9 inches. Brown, green and yellow
on beige. “Store tightly sealed in a cool, dry
place. Free soybean recipes inside. All goods
grown and packaged in U.S.A.”
Farm Foods Products Catalog. 1978. p. 1.
Ad in Tom Riker and Richard Roberts.
1979. The Directory of Natural & Health
Foods. p. 189. A photo shows the label.
“Soybeans are an excellent source of protein,
with the right balance of all eight essential
amino acids... Soybeans can be used to make
soyburgers, souffles, fritters, casseroles,
soysages, soymilk, ice bean, tofu (Japanese
bean curd), tempeh (Indonesian cultured soy
cake), spreads, dips and soups and many more.
Protein for pennies a day. Protein for pennies a
day.”
925. Product Name: Farm Style Full Fat Soy
Flour: Coarse Grind.
Manufacturer’s Name: Farm Foods.
Manufacturer’s Address: 156 Drakes Lane,
Summertown, TN 38483.
Date of Introduction: 1978.
Ingredients: Soybeans.
Wt/Vol., Packaging, Price: 2.5 lb (1.14 kg).
Poly bag inside a paper bag.
How Stored: Refrigerated.
New Product–Documentation: See next
page. Label. 1978, dated. 4 by 9 inches.
Brown, green, yellow and orange on beige.
“Make soymilk and tofu at home. Recipes
included.” Farm Foods Products Catalog.
1978. p. 1.
Ad in Tom Riker and Richard Roberts.
1979. The Directory of Natural & Health
Foods. p. 189. A photo shows the label.
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“Soyflour: This full-fat, farm style coarse ground flour is
especially good for making soymilk and tofu at home. Farm
Foods soy flour is ground fresh in Tennessee, and should be
refrigerated. No preservatives have been added. Available in
2½ lb. display package and in bulk. Recipe flyer included.”
926. Product Name: Natural Nigari for Curding Tofu.
Manufacturer’s Name: Farm Foods.
Manufacturer’s Address: 156 Drakes Lane, Summertown,
TN 38483. Phone: 615-964-3575.
Date of Introduction: 1978.
Ingredients: Potassium, magnesium, calcium, and sodium
salts from sea water.
Wt/Vol., Packaging, Price: 1 lb or bulk.
How Stored: Shelf stable.
New Product–Documentation: Label. 1978. 4.5 by 5
inches. Self adhesive. Green, blue and yellow on beige.
Illustration of 3 stylized birds, sky, water. “Complete
Instructions Included.” Farm Foods Products Catalog. 1978.
p. 2.
Ad in Tom Riker and Richard Roberts. 1979. The
Directory of Natural & Health Foods. p. 189. A photo shows
the label.
927. Farm (The). 1978. Farm report: The year of the
soybean–1978 (Brochure). Summertown, Tennessee. 24
panels. 43 cm. Blue ink on white paper.
• Summary: Contents: The community (history from San
Francisco, California’s, Haight-Ashbury days; arrived in
Tennessee in May 1971 with about 270 people). How we
live. Right vocation. Farm Foods (“our food distributing
soybean-oriented cottage industry.” Products {all vegetarian}
include: whole and split soybeans, soy flour, texturized
vegetable protein, nigari for curding tofu, tofu and home tofu
presses, and tempeh).
The Farm Construction Co. Government. Financial
statement. The Book Publishing Co. (in the last 5 years
they have sold over 1 million books; half of these they
have printed themselves). Media (telephone system, CB
radio, video production crew, audio tapes, The Farm Band).
Education. The Gate. How we really make it (“We try to
be spiritual in everything we do”). Other Plenty centers
(in Guatemala, South Bronx, Bangladesh). Quotation from
Stephen (“I really know we are all One”). Plenty. The Planet.
The Noble Bean [the soybean]. The midwives. Farm health.
This brochure contains 27 wonderful blue-and-white photos.
Address: 156 Drakes Lane, Summertown, Tennessee 38483.
Phone: (615) 964-3584.
928. Farm Foods. 1978. Products catalog. 156 Drakes Lane,
Summertown, TN 39483. 6 p. 21 cm.
• Summary: Printed with brown ink on light beige paper.
Products sold include Whole Cleaned Soybeans, Full-Fat
Soy Flour, Good For Ya Texturized Vegetable Protein,

Nigari, Tempeh Kit, Tempeh Starter, Good Tasting
Nutritional Yeast, The Farm Vegetarian Cookbook, and Yay
Soybeans! T-Shirts. Free literature includes: Yay Soybeans!,
Vitamin-B-12 for Complete Vegetarians, Feeding Your Baby
Vegetarian, Feeding Your Young Vegetarian Child, and
Vegetarian Prenatal Nutrition and High Protein Recipes.
This innovative catalog is printed with brown ink on
white paper. At the top of the cover are the words “Farm
Foods.” To the left of them is a circular logo, which shows
rows of crops (soybeans) in a field converging in the distance
at the foot of three mountains. Below that is the address,
phone number, and catalog title. On the bottom half of the
cover is a photo of many young soybean plants growing in a
field.
A very similar catalog was printed / published in 1979.
Address: Summertown, Tennessee.
929. Farm Foods. 1978. Tempeh (Leaflet). Summertown,
Tennessee. 2 p. 36 cm. Brown ink on white paper. Original
edition 1977.
• Summary: Page 1 describes how to make tempeh at home,
with 6 photos. The top half of page 2 gives “Recipes for
soybean tempeh:” Indonesian fried tempeh. Albert’s tempeh
topping. Barbequed tempeh. Sweet and sour tempeh. Pan
fried tempeh. Tempeh cacciatore. Creamed tempeh. A photo
shows a bowl of fried tempeh.
The bottom of page 2 describes: Preserving tempeh.

How to start another batch of tempeh from a previous batch.
Other methods for splitting and hulling whole soybeans.
Why we use soybeans. Other delicious soyfoods described
in “Yay! Soybeans.” Bean and grain tempehs. Address: 156
Drakes Lane, Summertown, Tennessee 38483. Phone: (615)
964-3584.
930. Farm Foods. 1978. Cooking with soy flour.
Summertown, Tennessee. 8 p. *
Address: Summertown, Tennessee.
931. Farm Foods. 1978. Good Tasting Nutritional Yeast®,
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Tempeh starter, Good For Ya Textured Vegetable Protein,
Soy Ice Bean (Leaflet). 156 Drakes Lane, Summertown, TN
39483. 1 p. Feb. Front and back.
• Summary: Front: A description of each of these four
commercial products and a color photo of the package, all on
a tan background.
Back: Nutritional information about each of the four
products. The bottom one-fourth of the back is devoted to a
description (with photo) of The Farm Vegetarian Cookbook
(Revised Edition), edited by Louise Hagler. It begins: “Here
are recipes and nutritional information for a completely
vegetarian [vegan] diet based on the versatile and Noble
Soybean... There are chapters on cooking with Good Tasting
Nutritional Yeast and with Textured Vegetable Protein.
Twenty-five tofu and seven tempeh recipes help make this
book a total reference for nutritious and varied vegetarian
cookery.” Address: Summertown, Tennessee.
932. Farm, The. 1978. Yay soybeans! How you can eat better
for less and help feed the world. Second revised edition.
Summertown, Tennessee: The Book Publishing Co. 14 p.
Illust. 22 cm. 2nd rev. ed. 1978, 14 p.
• Summary: The first edition of this creative little booklet,
published in 1974, was printed with blue ink on white
paper; this 1978 edition uses brown ink on white paper.
Contents: Living on soybeans. Some of our favorite ways
to eat soybeans. Basic cooked soybeans: Soybeans and
tortillas, Soybean stroganoff, Soy fritters, Cheezy soybeans
(Good Tasting Nutritional Yeast gives the cheezy flavor),
Soyburgers, Soy nuts (dry roasted), Soy coffee. Soymilk:
Using soybeans or using soy flour, Soy mayonnaise (made
with soymilk), Soy yogurt.
Tofu: How to make at home (6 step process using
nigari, epsom [sic, Epsom] salts, vinegar, or lemon juice as a
coagulant), Tofu salad dressing, Tofu salad [like an eggless
egg salad], Scrambled tofu, Pan fried tofu, Tofu cheesecake.
Soy pulp: Introduction, Scalloped tomatoes and pulp, Soy
pulp burgers, Soy pulp cookies. Soy flour: Basic salad and
sandwich spread, Seasoned sandwich spread. TVP–Textured
Vegetable Protein: Introduction, TVP tortilla and taco filling,
Taco filling sauce, TVP spaghetti sauce, Sloppy Joes. Good
Tasting Nutritional Yeast: Introduction, Melty cheese, Cheese
crackers, Golden gravy, Yeast ‘omelette.’ Eggless cookery:
Introduction, Pancakes (with soymilk), Chocolate cake (with
sour soymilk), Cookie crust for cheesecake. A word about
vitamin B-12. Some facts about people and food. Plenty.
Address: Tennessee.
933. Gaskin, Ina May. 1978. Spiritual midwifery. Revised ed.
Summertown, Tennessee: The Book Publishing Co. 473 p.
Illust. Index. 23 cm. [10+* ref]
• Summary: The original 1975 edition of this pioneering
book, by “Ina May and The Farm midwives” (380 p.) did
not mention soyfoods. However in this edition, the section

titled “Taking Care of Yourself While You’re Pregnant:
Nutrition” (p. 227-31) states: “You will need to increase your
protein intake by about 30%. On the Farm, we are complete
vegetarians, and our main source of protein is soybeans and
soy products such as soymilk; soy yogurt; tofu (soybean
curd); hard, pressed tofu (more concentrated); soymilk ice
cream; and TVP–texturized vegetable protein. Soybeans and
soy products are very high in protein of a quality comparable
to eggs and mother’s milk (the international standards for
complete protein).
“You can get plenty of protein for pregnancy by eating
daily one cup of soybeans plus 12 ounces of soymilk or
yogurt, or ½ lb. tofu and a pint of soymilk, or one cup
hydrated TVP and a cup of soymilk or soy yogurt, or one
quart of soymilk or soy yogurt and ½ cup of soybeans. We
highly recommend a vegetarian diet for a healthy pregnancy
and life.”
Note: This is the second earliest published Englishlanguage document seen (March 2007) that uses the term
“soymilk ice cream.” Address: The Farm, Summertown,
Tennessee.
934. Hagler, Louise. ed. 1978. The Farm vegetarian
cookbook. Revised ed. Summertown, Tennessee: The Book
Publishing Co. 223 p. Illust. Index. 22 cm.
• Summary: An expanded and extensively revised version of
its pioneering and very creative and influential predecessor.
There are excellent expanded sections on gluten (p. 76-81),
tempeh and tempeh starter (p. 82-93), miso (p. 93), soymilk
(p. 95-101), Ice Bean (soy ice cream, including recipes for
5 flavors), Frogurt (soymilk frozen yogurt, p. 107), soy
yogurt (p. 108-13 including a non-fermented cheese made by
draining soy yogurt curds in a cotton bag; from this “yogurt
cheese” are made soy-based cottage cheese, sour cream,
cream cheese, and cheesecake), tofu (p. 114-41), yuba (14243), soy coffee, soy nuts, granola, and Soysage (p. 144-47),
soy flour (p, 148-53), sprouts (incl. alfalfa, mung beans, and
soybeans, p. 154-57).
Loaded with new illustrations (including amazing border
designs) and photos, such as: Soy Flar (soy flour, p. 149),
and woven bread border (p. 179). Address: Summertown,
Tennessee.
935. Needleman, Larry. 1978. The Tofu Kit story. In: 1978.
The Briarpatch Book: Experiences in Right Livelihood
and Simple Living from the Briarpatch community. San
Francisco: New Glide / Reed Book. xiii + 313 p. See p. 23740. 24 cm.
• Summary: In the spring of 1976 (about April or May) Larry
decided it was time to create a situation that utilized his
food karma and experience, “but that wasn’t a quick burnout
like a restaurant, and was healthy and made sense world
economically–one that would provide unlimited personal and
spiritual growth and was a service.” He committed himself
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to positive thinking and positive action. He began fasting a
lot, meditating, praying and concentrating regularly, taking
his jogging seriously and generally just putting out good
energy. “About a month into this I remember saying, ‘O.K.,
Lord, I’m ready, lay it on me.’ And that week the Tofu Kit
was born.
“Inspiration: I had just received test results from a
physical exam, saying I was in fine shape but my cholesterol
was too high. That day, as I remember, I saw a copy of The
Book of Tofu, by Bill Shurtleff and Akiko Aoyagi. It blew
me wide open. I’d used tofu like any other good, miso-soup
loving hippie, but hadn’t connected heavily with the bland,
unappealing white cake. But the book gave marvelous ways
to use this new-found ‘friendly’ food and pointed out how
shifting from meat to tofu could have a direct effect, helping
feed people elsewhere. Some 300 pages and 500 pages
recipes later I came to the book’s last page, ‘Sending Tofu to
the Four Directions,’ an inspirational page that said, ‘Do it!’
So I did.
“Three of us were sitting around a wood stove in
Sonoma County talking about tofu and tofu making, when
the word ‘kit’ popped up. It rang the bell. I immediately
began researching and developing the kit the very next day
and have continued to work on it daily since then. This is my
first venture into the manufacturing world.
“Connection: When the kit was about 3/4 of the way to
market, Bill and Akiko arrived from Japan and Bill called
me to say he’d heard from Westbrae Natural Foods that I
was working on a tofu kit. I was really excited. He invited
me to share food, films, and tales of tofu with him and asked
me to bring the kit. What a connection! That meeting, one of
several, tuned up and accelerated the kit. We talked of and
planned many projects together, and then around midnight
on the first of October [1976], I bid Bill and Akiko good-bye
as they began a four-month speaking tour. Bill left me with
instructions to meet with The Farm Food Co. people in San
Rafael, California, and to begin organizing a school to share
the technology and equipment of small-shop tofu making
with hundreds of people in this country who were waiting for
it; I left him with 200 Tofu Kits and a sales rep. agreement.
Orders started pouring in for Tofu Kits, but production
wasn’t pouring out.”
Larry moved from Occidental, California, to Corte
Madera (P.O. Box 829), which was much closer to San
Francisco. Describes expansion of production and designing
a school, The Learning Tree, at the Farm Food Co. The term
will be about 3 weeks long and enrollment limited to about
10 students per term. The kit retails for $11.95. A photo
shows Larry holding his Tofu Kit. Illustrations show: (1)
The tofu kit. (2) A jar of soy beans, and a cake of tofu on a
plate. (3) A small “Tofu School” building in a field. Address:
The Learning Tree, P.O. Box 829, Corte Madera, California
94925.

936. Owirodu, George Takyi. 1978. Theoretical analysis
and evaluation of a parallel belt sheller for mature green
soybeans. PhD thesis, University of Tennessee. ix + 105 p.
Illust. 28 cm. Page 3930 in volume 39/08-B of Dissertation
Abstracts International. *
Address: Knoxville, Tennessee.
937. Shearson Hayden Stone Inc. 1978. Special survey: U.S.
and Canadian soybean processing facilities. New York, NY.
8 p. Nov.
• Summary: The USA has a total soybean crushing capacity
of 1,226 million bushels/year based on 330 available days. A
ranking of the capacity of major U.S. soybean crushers is as
follows (as of 1 Nov. 1977):
Cargill 224 million bushels/year. 18.3% of industry total.
Archer Daniels Midland 178 million bushels/year.
14.5% of industry total.
Central Soya 94 million bushels/year. 7.7% of industry
total.
A.E. Staley 93 million bushels/year. 7.6% of industry
total.
Ralston Purina 92 million bushels/year. 7.5% of industry
total.
All Co-ops 232 million bushels/year. 19.0% of industry
total.
Other 312 million bushels/year. 25.4% of industry total.
The leading soybean crushing states (in million bushels
per year capacity) are: Illinois 258, Iowa 176, Minnesota
83, Tennessee 73, Indiana 70, Arkansas 69, Missouri 68,
Mississippi 59, Ohio 50.
The individual soybean crushing plants with the largest
capacity are (* = food grade plant): ADM* (Decatur, Illinois)
150,000 bushels/day. Quincy Soya (Quincy, Illinois) 120,000
bushels/day. Cargill, Inc. (Memphis, Tennessee) 100,000
bushels/day. A.E. Staley (Des Moines, Iowa) 100,000
bushels/day.
Canadian soybean crushers capacity (total 148,000
bushels/day) are: Maple Leaf Mills (Windsor, Ontario)
60,000 bushels/day. Victory Mills (Toronto, Ontario) 42,000
bushels/day. Canadian Vegetable Oil Processing (CVOP,
Hamilton, Ontario) 33,000 bushels/day. Maple Leaf Mills
(Toronto, Ontario) 13,000 bushels/day. Total: 148,000
bushels/day. Note: Maple Leaf Mills is the largest Canadian
soybean crusher, with a total capacity of 73,000 bu/day.
938. Shurtleff, William. 1979. Notes on visit to The Farm
tofu factory in San Francisco. Meeting with Robert Dolgin.
Lafayette, California: New-Age Foods Study Center. 1 p.
Jan. 22. Unpublished manuscript.
• Summary: Saw Sweco vibrating screen and Brown No.
2203 extractor. Good wooden pressing box lids made of
2 by 4 boards; invert box in water and cut tofu on lid.
Weigh each cake, put dry into tubs, then run in water from
filling machine. Improvise own sink on wheels, 4 by 5
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feet. Overflow holes 1 inch below rim. Address: Lafayette,
California.
939. Fornari, Harry D. 1979. The big change: Cotton to
soybeans. Agricultural History 53(1):245-53. Jan. [16 ref]
• Summary: An good concise history of soybean production
in America, especially the South. Table 1 shows cotton
and soybean production in Alabama, Arkansas, Georgia,
Louisiana, Mississippi, Missouri, North Carolina, South
Carolina, and Tennessee, with statistics every 5 years from
1940 to 1975.
By 1937 excess cotton production and huge surpluses
was regarded as one of the major problems affecting
the American people. In response, Congress passed the
Agricultural Adjustment Act of 1938, which established a
system of acreage allotments, individual marketing quotas
with penalties for excess production, price adjustment
(parity) payments, soil conservation payments, and crop
storage loans. Production dropped but the outbreak of World
War II brought a reversal of policy and production climbed
to earlier levels. Then gradually after the war, soybeans came
to be grown on land formerly used to grow cotton.
“As demand for soybean meal increased, further
spurring expansion of soybean growing, the concomitant
problem of surplus soybean oil was largely solved by
government-subsidized exports under PL-480. And as
demand for soybeans grew, demand for cotton declined.
Cotton’s share of the fiber market, which had dropped from
88 percent in 1920 to 66 percent in 1951, by 1973 hit 29
percent. In 1951 synthetic fibers had held only 4.6 percent of
the market. A quarter-century later the polyesters, acrylics,
nylons, and other synthetics had a 68 percent market share.”
Address: Vice President, Bunge Corp.
940. Whole Foods (Berkeley, California). 1979. The beaning
of Motown. 2(1):41. Jan.
• Summary: In January 1978, Carol Ann and Timothy
Huang, founders of the Yellow Bean Trading Co. in Detroit,
Michigan, started to distribute tofu, soymilk, and tempeh
made at The Soy Plant in Ann Arbor, Michigan. Yellow
Bean takes the products to health and natural food stores,
restaurants, fruit markets, and Oriental grocery stores in
Detroit. In the beginning they distributed 100 lb/week of
tofu; that figure has now risen to 400 lb/week. They also
carry nutritional yeast, sprouts, textured vegetable protein,
soybeans, soy flour, and The Farm Vegetarian Cookbook,
which contains excellent soyfoods recipes.
Timothy and Carol Ann made soyfoods a major part of
their diet while living on The Farm in Tennessee. They were
married on a branch of The Farm in Wisconsin, where their
son was born. Carol and Tim now also give demonstrations
on how to cook with tofu and other soyfoods.
“As the wholesale business grows, the Huang family
is now setting up a store and restaurant, Yellow Bean

Vegetarian Foods. At first, the restaurant is planned as a
carry-out, including a deli case.” Later they hope to expand
to a larger location, open a sit-down restaurant, and begin
making their own tofu and soymilk.
The Huangs feel “really glad to be part of this
‘revolution,’ and offer what we’ve learned.”
941. Plenty News (Summertown, Tennessee). 1979. Soybean
project in Guatemala highlands. 1(2):1-3. March.
• Summary: Plenty was incorporated on 4 Oct. 1974 in the
State of Tennessee as a non-profit relief and development
corporation. In Solola, Guatemala, Plenty will “be setting up
a village-scale soy dairy to produce 100 pounds of tofu and
40 gallons of soy ice bean (ice cream made from soymilk)
three times a week. The dairy will supply free ice bean for
local school lunch programs. It is intended that the dairy
will produce low-cost, high-protein foods and become a
local cottage industry, run by indigenous people of Solola.
This project is co-sponsored by the NGO Division of the
Canadian International Development Agency [CIDA] as
phase one of an Integrated Development Project...” Some
1,500 pounds of soybeans have been donated by UNICEF.
Suzy Jenkins is one of the soyfood teachers.
“In cooperation with UNICEF and the International
Soybean Program (INTSOY), Plenty has screened 20
varieties of soybeans, determining which ones would grow
at 6,000 feet in the Guatemalan highlands... The beans were
successful, yielding up to 40 bushels per acre. Approximately
100 farmers from San Andreas Itzapa and neighboring towns
will be planting trial patches of soybeans in their own fields
this coming spring. Plenty will supply them with the seed of
the best-performing varieties.”
Contains many purple photos of soybeans and soyfoods
in Guatemala, including: Suzy Jenkins carrying water in a
pot on her head for a soymilk demonstration. A Guatemalan
man standing waist-deep in a field of soybeans with a
bearded Farm member looking on, smiling. Guatemalan
women crushing soybeans in a metate, filtering out soymilk
using a cloth sack, then drinking the soymilk. A little
girl drinking soymilk from a big cup. Planting soybeans.
Amaranth plants.
Note 1. This is the earliest document seen (April 2004)
that mentions Solola, Guatemala, in connection with soy.
Note: This is the earliest document seen (Jan. 2003)
concerning Plenty Canada. Address: 156 Drakes Lane,
Summertown, Tennessee.
942. Plenty News (Summertown, Tennessee). 1979. PlentyVideo. 1(2):7. March.
• Summary: “The Plenty-Video crew recently returned from
Guatemala with a video report of Plenty’s Guatemala project.
It includes beautiful color footage of village tofu making,
life of the native people, and reconstruction work Plenty has
completed in the highlands. We are producing a half-hour
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program suitable for rebroadcast or home use.”
This video is available for sale or rental. For further
information (price, format) write Plenty-Video, 156 Drakes
Lane, Summertown, Tennessee 38483.
Note: This is the earliest document seen (Feb. 2002)
that mentions a video about soy. Address: 156 Drakes Lane,
Summertown, Tennessee.
943. Soybean News (NSCIC). 1979. Commercial soybean
breeders [directory]. 30(3):3. April. See also 31(3):4 (April
1980); 32(3):4 (1981); 34(1):4 (1982).
• Summary: Note: These private-sector soybean breeders are
listed alphabetically by last name / surname:
“Sam Anand, McNair Seed Co., Box 706, Laurinburg,
North Carolina 28352
“Douglas Baker, N. Amer. Plant Breeders, Rt. 2,
Brookston, Indiana 47923
“Jimmy Barber, N. Amer. Plant Breeders, Box 1522, W.
Memphis, Arkansas 72301
“Norman Bradner, Pfizer Genetics, Vigo Plant, Terre
Haute, Indiana 47808
“Tom Burmood, Jacques Seed Co., Prescott, Wisconsin
54021
“Alfonso Calub, Alexandria Seed Co., Drawer 1830,
Alexandria, Louisiana 71301
“William Campbell, Dairyland Seed Co., Clinton,
Wisconsin 53525
“Philip Cargill, Coker’s Pedigreed Seed Co., Box 205,
Richland, Indiana 47634
“Harry Collins, Delta and Pine Land Co., Scott, MS
38772
“Wayne Crook, FFR Coop., RR1, Box 285, Marshall,
Missouri 65340
“Bill Davis, Ring-Around Products, Inc., Box 1629,
Plainview, Texas 79072
“William Eby, Midwest Oilseeds, Inc., Rt. 3, Box 98,
Adel, Iowa 50003
“Wayne Ellingson, N. Amer. Pl. Breeders, Rt. 2, Ames,
Iowa 50010
“Michael Haniford, V.R. Seeds, Inc., Box 34, Flora,
Indiana 46929
“John Hicks, Jr., Pioneer Hi-Bred Intl. Pl. Breed. Div.,
Box 916, Leland, MS 38756
“Joel Hudgins, FFR Coop., Box 624, Lake City, South
Carolina 29560
“Drew Ivers, Land O’ Lakes, Inc., RR 2, Webster City,
Iowa 50595
“Clark Jennings, Pioneer Hi-Bred Intl., Pl. Br. Div.,
3261 W. Airline Hwy., Waterloo, Iowa 50701
“Bobby Jones, Gold Kist, Inc., Ashburn, Georgia 31714
“Charles Laible, Funk Seeds Intl., Box 2911,
Bloomington, Illinois 61701
“Donald Lindahl, Pioneer Hi-Bred Int’l, Pl. Br. Div., Rt.
150 W, St. Joseph, Illinois 61873

“Arnold Matson, Soybean Research Foundation, Mason
City, Illinois 62664
“Roy Meeks, Lynnville Seed Co., Lynnville, Iowa 50153
“Brian Moraghan, Asgrow Seed Co., Box 407, Oxford,
Indiana 47971
“Mung van Nguyen, Illinois. Found. Seeds, Inc., Box
722, Champaign, Illinois 61820
“Stephen Robinson, FFR Coop., Ellsworth, Iowa 50075
“Marvin Rode, Illinois. Found. Seeds, Inc., Box 722,
Champaign, Illinois 61820
“John Schillinger, Asgrow Seed Co., 634 E. Lincolnway,
Ames, Iowa 50010
“Carol Schoener, Pioneer Hi-Bred Intl, Pl. Br. Div., Rt.
150 W, St. Joseph, Illinois 61873
“Grover Shannon, Asgrow Seed Co., Box 1160,
Caruthersville, Missouri 63830
“Arthur Simpson, Jr., Pfizer Genetics, Cleveland,
Mississippi 38732
“Gary Smelser, Voris Seed, Box 457, Windfall, Indiana
46076
“J.J. Stanton, Jr., Coker Ped. Seed Co., Box 340,
Hartsville, SC 295E0
“Paul Sun, Pfizer Genetics, Beaman, Iowa 50609
“Robert Taylor, FFR Coop., 4112 E. State Rd., W.
Lafayette, Indiana 47906
“John Thorne, Northrup, King & Co., Box 49,
Washington, Iowa 52353
“Terry Walker, Northrup, King & Co., Rt. 1, Box 226A,
Bolivar, Tennessee 38008
“Darell Widick, Green Seed Co., Box 943, Gallatin,
Tennessee 37066
“Curtis Williams, Jacob Hartz Seed Co., Box 946,
Stuttgart, Arkansas 72160”
944. Tofu Shop (The). 1979. Workshops in tofu-making on
the community level (Portfolio). Telluride, Colorado. Eight
inserts. 28 cm.
• Summary: Rather than being a typical portfolio, with many
inserts, that all arrive at one time, this is a collection of eight
documents all related to a common theme.
(1) “Workshops in community level tofu-making:
Beginning in April 1977, the Tofu Shop of Telluride,
Colorado, is making available to interested groups and
communities training workshops in tofu-making on the
community level. Topics to be covered in these workshops
will include: The process of tofu-making. Setting up shop.
Other soy products. Marketing. Financing and fundraising.
Bookkeeping and record keeping. Restaurants and delis,
Nutritional info. Community education. The community
food chain. The personal benefits. Inner-shop organization.
Contacts and resources.
“Workshops are led by members of the Telluride Tofu
Shop and may include an experience in tofu-making...
Apprenticeships–The Telluride Tofu Shop also has a limited
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number of openings for workers / owners in its restaurant
and wholesale business. A one year time commitment is
required.”
(2) “Dear ___: The Telluride Tofu Shop was born in
October, 1977, when we moved into our small, unfurnished
shop with a meager one-thousand dollars capital and began
making tofu. Now in April, 1979, twelve of us operate a
growing restaurant and wholesale food business with annual
sales approaching fifty-thousand dollars annually. What
happened during this period is something we want to share
with other communities and groups of interested people.” So
we are offering a workshop in “How to Start a Community
Tofu Shop.” (3) “The community level tofu shop and the
local food chain.” A complex circular diagram shows many
complex relationships.
(4) “Supplies and information for community level
tofu-making.” Lists five key organizations: (a) Soycrafters
Association of North America (SANA; Greenfield,
Massachusetts, Richard Leviton). (b) New-Age Foods Study
Center (Lafayette, California; Books, brochures, tofu-making
materials, slides, tapes, general info.). (c) Bean Machines
Inc. (Bodega, California; Larry Needleman. Tofu-making
equipment from Japan). (d) Farm Foods (Summertown,
Tennessee. Attn. soydairy; tempeh starters, tvp, cookbook,
general info.). (e) Westbrae Natural Foods (Emeryville,
California; Nigari).
(5) A tofu recipe: For making approximately 15 pounds
of tofu. Gives equipment, ingredients (soybeans and nigari),
and recipe [process].
(6) A settling box press. Two views showing how to
make one yourself.
(7) Soymilk: Nutritional information and recipes
courtesy of The Spinning Kitchen, Boulder, Colorado.
(8) Our favorite tofu recipes.
Letter (e-mail) from Matthew Schmit. 2009. March 30.
“Our motivation for doing tofu workshops was primarily to
spread the word. But also hoping to make a little money.
“We (Christie Mather and myself) conducted three
workshops in early 1979. There were approximately 12-15
participants per workshop. These workshops were far from
Telluride, so there was no concern about competition.
“The first was in Arcata, CA, (little did I know I
would be moving there soon), to a group known as the
Arc Community which was trying to form an intentional
community to purchase land. My sister and brother-in-law
were members, hence our invitation. After we left, they
began making tofu weekly in home kitchens and selling it
informally in the community. When I moved to Arcata, I
joined the group as they began planning to rent a production
space. As it turned out, it was too big of a leap for them.
Their effort dwindled. I went ahead and opened the Arcata
shop. The Arc Community eventually disbanded.
“The second workshop was held in Ashland, Oregon, in
the home of friends from Telluride. They were very involved

in the Ashland Food Co-op. Later when the Co-op expanded
and installed a commercial kitchen, co-op members began
making tofu in-house. I visited them once during production
after moving out to Arcata. Eventually, Ashland Soyworks
started up and Co-op production stopped.
“The third workshop was held in The Dalles, Oregon,
also in the home of ex-Telluridians. As far as I know, nothing
every grew out of that.” Address: 116 N. Oak St., P.O. Box
69, Telluride, Colorado 81435.
945. Schweitzer, Ellen. 1979. Council Minutes: May 21,
1979: California update. Amazing Tales of Real Life (The
Farm, Summertown, Tennessee). May 24. p. 1.
• Summary: About the establishment of Farm Foods, “our
California soy dairy project” in San Francisco. “What we
are trying to do in California is create a business that is
five to ten times larger in cash flow than anything we have
done so far. Robert Tepper has asked Daniel Lloyd and Paul
Mandelstein to come out there and jam with him some about
financing the operation, increasing production, marketing,
etc. We’re making a big investment out there and the next
couple of months of setting up and gearing up for the
summer months is important.”
946. Tempeh Crew. 1979. Tempeh news. Amazing Tales of
Real Life (The Farm, Summertown, Tennessee). May 24. p. 1.
• Summary: “We’ve found that the best way to feed the
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vegetarian restaurant.
She died in Nashville, Tennessee, at the Trevecca
Health Center, on 7 April 1979 at age 88. “Following funeral
services at Madison Funeral Home, Dr. Dittes’ body was
sent to Monticello, Minnesota, for burial. She is survived by
several nieces and nephews, among them Dr. Albert Dittes
of Portland, Tennessee, and William H. Dittes of Red Wing,
Minnesota.”
Note: Frances Dittes was born in 1891.

Farm lots of high quality tempeh is to give inoculated, readyto-incubate beans to the households, and have the people
incubate their own tempeh. We’re putting the beans in plastic
bags and they can be incubated right in the bag if you poke
holes with a fork every inch or so on all sides as soon as you
can.”
“The best way to increase our production right now
would be to have more dedicated people helping make
tempeh. It’s fine revolutionary work, a good skill to learn
and it’s a light-duty job (suitable for pregnant ladies). With a
little more help the Farm will eat more tempeh.”
947. Madison Survey & Alumni News (Madison, Tennessee).
1979. Dr. Frances Linda Dittes: Obituary. June.
• Summary: Frances arrived at Madison College in 1910
from Monticello, Minnesota, and joined the faculty in 1912.
She was the first Seventh-day Adventist to earn a PhD in
nutrition, obtaining hers from Peabody College in August
1935. She was the 9th person in the USA to receive a degree
in that field. From 1935 to 1955 she worked at Madison
College and Hospital, expanding its nutrition department.
“At the time of her retirement she had served 48 years,
more than any other staff member at Madison College and
Hospital, as teacher and head of the department of nutrition.”
Dr. Dittes was listed in Who’s Who Among American Women.
She also gave free dietetic service through a Nashville

948. Shurtleff, William; Aoyagi, Akiko. 1979. The book of
tempeh: A super soyfood from Indonesia. New York, NY:
Harper & Row. 160 p. Illust. by Akiko Aoyagi Shurtleff.
Index. July. 28 cm. [24 ref]
• Summary: Contents: Acknowledgments. What is
tempeh? Preface. 1. Soybeans–Protein source of the future:
Introduction, the causes of hunger and starvation–two
analyses (The Twenty-Ninth Day, by Lester Brown–
population, affluence; Food First: Beyond the Myth of
Scarcity, by Lappé and Collins–population, narrow focus on
increasing food productivity, international food exploitation,
land monopolization and misuse, cash crop system of export
agriculture). Ten reasons soy will be the protein source of the
future: 1. Optimum land utilization. 2. Lowest cost protein.
3. High nutritional value. 4. Time tested. 5. Remarkably
versatile. 6. Appropriate technology. 7. New dairylike
products. 8. Hardy and adaptive. 9. Free nitrogen fertilizer.
10. Energy and resource efficient. “All of these ten factors
work together synergistically, reinforcing one another, to
give added weight to the prediction that soybeans will be
a key protein source for the future on plant earth.” Present
patterns of soy protein utilization. New developments. An
idea whose time has come.
2. Tempeh as a food. 3. Getting started (incl. basic
preparatory techniques and 18 recipes, incl. a recipe for
sweet Indonesian soy sauce {kechap manis}). Favorite
tempeh recipes (13 Western favorites, 6 non-fried favorites,
and 12 Indonesian favorites; also Suggestions for serving
tempeh throughout the day). 4. Western-style and Oriental
tempeh recipes (68 recipes). 5. Indonesian tempeh recipes
(70 recipes). 6. Making tempeh at home or in a community.
7. Making tempeh starter. 8. The Indonesian tempeh shop.
Map of Southeast Asia, including Indonesia. Map of Java,
Madura, and Bali (p. 144). Appendix A: A brief history
of tempeh East and West. Appendix B: Tempeh shops in
the West. Weights, Measures, and Equivalents. Glossary.
Bibliography. About the authors. About the New-Age Foods
Study Center.
This book contains the first sizeable collection of
American-style and Indonesian tempeh recipes (130 in all),
the first illustrated descriptions of making tempeh, tempeh
starter, and onchom on various scales in Indonesian tempeh
shops, the first history of tempeh, detailed discussion of
tempeh in Indonesian culture and of the many varieties
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of Indonesian tempeh, and the first recommendations for
commercial names for the more than 30 types of tempeh that
could easily be made in the West. It also contains chapters
and reviews of the literature on tempeh nutrition and the
microbiology and biochemistry of tempeh fermentation, plus
the largest bibliography on tempeh to date (including many
new Indonesian references), an annotated listing of 61 people
and organizations around the world connected with tempeh,
and the first list of tempeh companies in the West.
Page 26 states: “Modern soy-protein products, such
as textured soy proteins, are increasingly available at
supermarkets, often in forms that simulate the fibrous, chewy
texture of meat.”
Note 1. This is the earliest known book in any language
worldwide devoted entirely to tempeh. Note 2. This is the
earliest English-language document seen (Aug. 2011) that
contains the term “modern soy protein products;” Shurtleff
would soon start to use it to refer to defatted soy flour or
grits, soy protein concentrates, soy protein isolates, and
textured soy protein products.
Illustrations (line drawings; unnumbered, not including
“spots”). Indonesian dancer in sarong and crown. Balinese
lion mask dancer. Two Indonesian women dancing. Cuts
of fresh tempeh on a woven bamboo tray. Woman in a
traditional Indonesian kitchen cooking tempeh. Terraced
rice patties in Java. Woman selling tempeh in Bali market.
Masked Indonesian figure. Soybeans in the pod. A hand
holding dry soybeans over a sack of such soybeans. Three
women selling beans and grains in a Javanese market. Two
men selling tempeh in a Javanese market. Balinese mask.
Indonesian mortar and pestle. Traditional oil skimmer for
deep frying. A wok. Tamarind paste and pods. Soy sprouts.
Pieces of tempeh on a bamboo tray Gado-gado. Laos root

& chilies. Palm sugar. Chilies. Indonesian
woman carrying fruits in a bowl on her
head. Salam leaf. Botok tempeh. Peté
beans. Winged and masked Balinese figure.
Indonesian spices. Soybean (enlarged).
Cartoon of a fuzzy little critter driving
his tiny tractor over a cake of tempeh,
inoculating it with a secret enzyme (The
Farm, Summertown, Tennessee). Placing
tempeh into a homemade Styrofoam
incubator. Cross section of good tempeh
and bad. Winged beans. Close-up of
outside of a homemade tempeh incubator.
Dry soybeans in pods on plant. Woman
in the USA making tempeh. A deep
woven bamboo basket for treading soaked
soybeans. Ten steps in the process for
making traditional soy tempeh in a small
shop (GIZI, Bogor). Twenty steps in
the process for making and delivering
traditional soy tempeh in a large shop
(Oeben, Bandung). Two views of a modern
dehuller and dehuller-separator. Five steps showing making
tempeh in plastic bags. Three steps showing making tempeh
in banana-leaf wrappers. Fourteen steps in the process for
making and delivering Malang tempeh.
Map of Southeast Asia. Map of Java, Madura, and
Bali (incl. West, Central and East Java). Indonesian stilt
house (house on stilts, famous among the Dayak in Borneo,
the Minangkabu and Batak of Sumatra, and the Toraja of
Sulawesi). Woman selling leaf-wrapped tempeh in a Balinese
market (color, rear cover).
Numbered figures (line drawings unless otherwise
stated. The number before the decimal refers to the chapter
number). 1.1 Table: The changing pattern of world grain
trade (exporters and importers). 1.2 Graph: Projected
population densities in various regions of the world. 1.3
Bar chart: Per capita protein consumption in rich and poor
countries. 1.4 Bar chart: Per acre yields of usable protein
from various food sources (pounds per acre). 1.5 Graph:
Word soybean production (1965-1977). 1.6 Bar chart:
Protein consumed vs. protein returned from milk, eggs,
chicken, pork, beef. 1.7. Where the world’s money goes
(yearly global and U.S.).
2.1 Table: Percentage of protein in various foods. 2.2
Table: Composition of nutrients in 100 grams of tempeh
of different types. 2.3 Table: Protein quality (NPU) of
various foods. 2.4 Table: Amino acid composition of tempeh
compared with the FAO/WHO reference pattern. 2.5 Bar
cart: Limiting amino acids in rice and tempeh. 2.6 Table:
Combining foods to increase protein. 2.7 Bar chart: Grams
of dietary fiber in 100 grams of various foods. 2.8 Table:
Fatty acids in soy tempeh. 2.9 Table: Vitamins and minerals
in soy tempeh. 2.0 Table: Price of one day’s supply of usable
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protein from various foods.
3.1 Bar chart: Comparison of nutrients in brown and
white rice. 3.2 Shoyu (natural soy sauce) in four wooden
keg, can, bottle, and small dispenser. 3.3 Grating a coconut.
3.4 Mortar & pestle (two types). 3.5 Cross section of a
coconut in the husk. 3.6 Making coconut milk (7 steps). 3.7
Ladies in a Javanese market selling chilies (in mounds). 4.1
Deep-frying tempeh, with all utensils shown. 4.2 Shallowfrying tempeh. 4.3 Seasoned crisp tempeh with dip. 4.4
Tempeh shish kebab. 4.5 Coriander & garlic crisp tempeh.
4.6 Tempeh fondue. 4.7 Making tempeh-filled pot-stickers
or gyoza. 4.8 Tempeh pita bread sandwich. 4.9 Tempeh
burger. 4.10 Tortilla with tempeh & guacamole. 4.11 Tempeh
guacamole. 4.12 Tomatoes stuffed with tempeh.
5.1 Woman in an Indonesian village kitchen. 5.2 Woman
grinding spices with a mortar. 5.3 Table: Indonesia’s 7 most
popular tempeh recipes, in descending order of popularity:
Tempeh goreng, tempeh bachem, keripik tempeh, sayur
lodeh, sambal goreng tempeh, terik tempeh, sambal goreng
kering tempeh. Recipes for each are given. 5.4 Selling
traditional banana-leaf wrapped tempeh in Yogyakarta, Java.
5.5 Deep-frying tempeh keripik in batter. 5.6 Deep-frying
tempeh keripik in Javanese market. 5.7 Botok tempeh #1.
5.8 Botok tempeh #2. 5.9 Gadon tempeh. 5.10. Folding leaf
wrappers for gadon tempeh. 5.11 Rolling leaf wrappers for
pepes tempeh. 5.12. Pepes tempeh on broiler and packets
ready to serve. 5.13 Folding leaf wrappers for Balinese
pepesan. 5.15. Saté
tempeh on broiler. 5.15
Saté vendor in Java.
5.16. Saté manis tempeh.
5.17 Tempeh sambal
accompaniment for rice.
6.1 Flowchart for
homemade soy tempeh.
6.2 Tempeh incubator
(home-made). 6.3 Good
soy tempeh (diagonally
sliced). 6.4 Four types
of homemade tempeh.
6.5 Wooden tempeh
incubation tray designs.
6.6 Community tempeh
incubator. 6.7 Graph:
Tempeh incubation time
versus temperature for
soy tempeh (shows slow,
moderate, and quick
combinations).
7.1 Graph: Loss
of tempeh starter
potency when stored at
various temperatures
and humidities. 7.2

Sporulated tempeh for starter in bread pan. 7.3 Dry-strainer
spore extraction. 7.4 Sporulated rice, pressure cooker, and
Mason jar method of making tempeh starter. 7.5 Picking
leaves from a hibiscus tree for tempeh starter. 7.6 Arranging
inoculated soybeans on hibiscus leaves. 7.7 Covering
hibiscus leaf sandwiches in trays. 7.8 Hibiscus leaves for
tempeh starter ready to use. 7.9 Hibiscus inoculum leaves on
round tray. 7.10 Drying inoculum leaves in sun on roof. 7.11
Tying inoculum leaves under rafters to dry.
8.1 Flowchart for basic Indonesian soy tempeh method.
8.2. A small Indonesian tempeh shop (floor plan). 8.3 Floor
plan of the large Oeben tempeh shop in Bandung, Java. 8.4
Flowchart for Malang tempeh.
A color photo shows a high-quality cake of tempeh
sliced on a plate. Address: New-Age Foods Study Center,
P.O. Box 234, Lafayette, California 94549.
949. Sheridan, Margaret. 1979. Soybeans sprout on Detroit’s
east side [Yellow Bean Trading Co.]. Detroit News. July 11.
p. 1E, 6E.
• Summary: Tim and Carol Ann Huang, both vegetarians,
learned about soyfoods while living on The Farm in
Tennessee. Both had experience cooking. The Yellow Bean
Trading Company, which they opened recently [March 1979]
on Mack Ave. in Detroit, is a natural foods store and deli.
“Yellow Bean is really an information center on soybeans,”
says Carol Ann. The deli offers: Whole wheat sandwiches
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with sprouts and crunchy vegetable spreads; blocks of tofu
(soybean cheese); pies with whole-wheat crusts and creamy
fillings like peanut butter, carob, or cocoa; egg rolls and
nori rolls. All the products contain soy–often tofu. For their
two children, Eva and Ethan, the Huangs use soy flour in
pancakes and soy pulp [okara] in baked goods. They concoct
milkshakes using soymilk and use Ice Bean instead of ice
cream. A large photo shows Carol Ann slicing tofu on a plate
surrounded by many dishes containing tofu. Address: News
Staff Writer.
950. Product Name: Tempeh.
Manufacturer’s Name: Farm Tempeh Shop.
Manufacturer’s Address: 156 Drakes Lane, Summertown,
TN 38483. Phone: 615-964-3574.
Date of Introduction: 1979 July.
New Product–Documentation: Shurtleff & Aoyagi. The
Book of Tempeh. 1979 (July). p. 148-49. Contact Cynthia
Bates, Louis Headrick, or Alexander Lyon; distributes frozen
tempeh; sells tempeh starter and dehulled cracked soybeans.
Soyfoods Center Computerized Mailing List. 1981. Jan. 22.
Owner: Cynthia Bates.
951. J.F. [Janice Fillip]. 1979. In times of Plenty. Whole
Foods (Berkeley, California). July. p. 9-10.
• Summary: Discusses the work of Plenty (run by The Farm
in Tennessee) in Guatemala and Tennessee. In Guatemala:
“When an earthquake devastated Guatemala in 1976,
some members of the Plenty team went there to assess
the damage... Drawing on eight years of experience in
soybean cultivation and soyfood production on The Farm,
Plenty volunteers introduced the high-protein soybean to
local farmers in hops of enhancing the Guatemalan diet.
Experiments in adapting soybeans to tropical highland
growing conditions captured the interest of local farmers
who began planting soybeans from seeds donated by
UNICEF. Plenty started teaching local women how to make
soymilk and tofu with native utensils. Note: This earthquake,
which struck Guatemala on 4 Feb. 1976, magnitude 7.5,
killed 22,778 people.
“Funded by UNICEF, Plenty is now involved in
construction of a soy dairy in Solola, the Cakchiquel capital,
near Lake Atitlan. The dairy is expected to produce 100
pounds of tofu and 40 gallons of soy ice bean (soymilk
ice cream) three times a week and to supply free ice bean
to school lunch programs. The solar-powered soy dairy is
designed to become a cottage industry for local people to
produce low-cost, high-protein foods.
“At Plenty-On-The-Farm, a Village Technology training
program provides instruction for Third World trainees in
nutrition and soy production, agriculture, mechanics, village
construction, radio communications and electronics, solar
and water systems, primary health care and midwifery.
Trainees are given free room and board at The Farm while

they study. The program has already trained 27 people from
Guatemala, Mozambique, West Germany, Portugal, South
Africa, Brazil and India, and there is currently a backlog of
people applying to study in the program.”
952. Senti, Richard. 1979. Tofu: New staple for the American
diet. Well Being No. 44. p. 40-44. July.
• Summary: The New England Soy Dairy, in operation since
Jan. 1977 and the largest new-age tofu shop in America,
makes about 23,000 lb/week of tofu in a 3,000 square
foot production area. The company also makes and sells
“Soymayo,” an eggless mayonnaise. Four photos show
tofu being at the New England Soy Dairy: Drawing off the
soymilk. Adding nigari. Ladling the curds into the press.
Pressing the tofu.
In San Francisco, California, the Farm Food Co.
makes 2 tons of tofu a week–even in the midst of a major
expansion. This company is an outgrowth of The Farm in
Tennessee, a religious vegetarian community led by Stephen
Gaskin. Gives a brief history of The Farm. Page 43 gives “a
partial inventory of the many possible uses for tofu.” Page 44
gives 5 tofu recipes.
953. Soycraft (Greenfield, Massachusetts). 1979. Soymilk ice
cream in Guatemala. 1(1):50-51. Summer.
• Summary: This spring Plenty commenced installation of
a small scale soy dairy, which will manufacture soymilk
ice cream and tofu, in the Indigenous Municipal Building
in Solola, Guatemala. Plenty received a $30,000 grant from
CIDA (the Canadian International Development Agency) for
the project.
954. Soycraft (Greenfield, Massachusetts). 1979. Soyfoods at
San Francisco’s New Earth Exposition. 1(1):4. Summer.
• Summary: “The Soycrafters Association of North
America was offered the free use of a booth at the New
Earth Exposition in San Francisco from March 15-18. The
booth was manned by Bill Shurtleff, Akiko Aoyagi, Larry
Needleman, and friends from Quong Hop Tofu Company.
Over 50,000 people attended the exposition and an estimated
12,000 visitors stopped by the booth and tasted free samples
of Creamy Tofu Dip and slices of Tofu Burgers and Teriyaki
Tofu, all prepared by Quong Hop. Over 6,000 “What is
Tofu?” pamphlets were given away and Bill Shurtleff gave
two one-hour slide presentations about soyfoods, protein, and
world hunger on the main Exposition stage to an audience of
about 400. Down the aisle, the Gilman Street Gourmet had
a large booth where over 3,000 tofu burgers were sold while
The Farm [Farm Foods] sold delectable soymilk ice cream
(Soy Ice Bean), tofu salad [like an eggless egg salad], and
tofu cheesecake.”
955. Memphis Press Scimitar (Tennessee). 1979. Protein rich
tofu (soybean curd) can be barbecued, fried, frozen. July 9. *
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956. Herman, Robin. 1979. Communal life adapts to endure
decade of change: After Woodstock. New York Times. Aug.
15. p. A20.
• Summary: This is the last of 3 articles on the impact of
the counterculture. “A Guide to Cooperative Alternatives, a
recently published handbook for collective living, estimates
that there are 100,000 ‘group living situations’ in the United
States, including at least 750 ‘intentional communities,’
cooperative households with distinct names and a declared
purpose.” The latter are often found in and around university
towns. The largest such group in the USA is The Farm in
Summertown, Tennessee; it has 1,100 members and 12 sister
communities across America. Last year The Farm, “which is
strictly vegetarian,” sent 100 of its members to San Francisco
to open a factory making tofu. A large photo shows members
of The Farm commune at work in a factory in San Francisco
that makes soybean curd [tofu].
Contains a long discussion of The Hog Farm, now
located in Berkeley, California–with a photo of the group.
957. New-age Foods Study Center. 1979. Catalog of
publications & materials by William Shurtleff & Akiko
Aoyagi [mail order]. P.O. Box 234, Lafayette, CA 94549. 1
p. Front and back. 36 x 22 cm. Aug. 24.
• Summary: This single page leaflet, 8½ by 14 inches,
is printed on both sides with brown and teal blue ink
on white Classic Laid paper. The Japanese-style logo is
waves and a moon in a circle. The following items are
available: The Book of Tofu (Ballantine $2.95). Tofu &
Soymilk Production ($17.95). The Book of Tofu: Food
for Mankind (Autumn Press $7.95). The Book of Tempeh
(paperback and professional hardcover editions). Tempeh
Production ($13.95). The Book of Miso (Autumn Press).
Miso Production. Pamphlets (5). Tofu kit. Color slide sets.
Soycraft magazine (and information about Soycrafters
Assoc.). Catalogs of tofu & soymilk equipment (Bean
Machines). Natural nigari. Tempeh starter (contact Farm
Foods). Koji & koji starter. Pressing sacks & straining bags.
The Book of Kudzu. A large sidebar is titled “New-Age
Foods Study Center.” Address: Lafayette, California. Phone:
415-283-3161.
958. Hartwig, Edgar E. 1979. Soybean varietal development
1928-1978. In: R.W. Judd, ed. 1979. 50 Years with Soybeans.
Urbana, IL: National Soybean Crop Improvement Council.
86 p. See p. 2-7.
• Summary: “To satisfactorily discuss soybean varietal
development over the past fifty years, some attention should
be given to developments prior to 1928.
“Interest in soybeans had become great enough by
1907 for the U.S. Department of Agriculture to hire a man
to spend most of his time on soybean research. Along with
his work with soybeans, W.J. Morse had responsibilities for

cowpeas, mung beans, and several other annual legumes. In
addition to his own plantings in the Washington [DC] area
and on a farm near Monetta, South Carolina, W.J. Morse
distributed seed of new introductions to anyone expressing
an interest in soybeans. This program served to get many of
our older varieties established. Among his closest contacts at
the State Experiment Stations were C.B. Williams in North
Carolina and W.L. Burlison at Illinois.
“All varieties grown in 1928 to be harvested for seed,
were to a great extent the result of someone primarily
involved in some other activity planting soybean seed that
was sent to them by W.J. Morse. It is also quite likely that
W. J. Morse visited these plantings and permitted his quiet
enthusiasm to somehow influence the individual toward
thinking he was growing a crop with a great potential.
“About 1928, the U.S. Department of Agriculture
employed a second man to do research with soybeans.
However, J.L. Cartter’s role was primarily to evaluate the
many soybean introductions from eastern Asia for their
composition of oil and protein. At this time soybeans
were a forage crop. That a man was employed to study the
composition of the seed indicates that men in a leadership
role within the research organization of the U.S. Department
of Agriculture recognized the future of the soybean to be in
utilization of the seed for oil and protein rather than in the
use of the entire plant in an immature stage for forage. In
their book, The Soybean, by Piper and Morse published in
1923, the authors express optimism of soybeans becoming a
major farm crop but state ‘but not as a forage crop.’
“In 1936 the U. S. Regional Soybean Laboratory was
established to serve the 12 North Central States. The concept
of this Laboratory was never fully financed. Plans called for
production research and research to develop industrial uses
for the beans. The first research programs for improvement
of soybeans by breeding were included in the production
research program.
“The breeding research was supported in a rather limited
manner. Martin Weiss, who had completed work toward a
Master of Science degree, was employed on a full-time basis
to work cooperatively with the Iowa Agricultural Experiment
Station, but was allowed to continue his studies toward a
PhD degree. Upon the retirement of W.J. Morse in 1950,
Martin replaced Morse as Investigations Leader for soybean
research within the Agricultural Research Service. This then
became a full-time position as responsibilities for cowpeas,
mung beans, etc. were directed elsewhere.
“One-half time positions for varietal development work
were established in cooperation with the Illinois, Indiana,
Ohio and Missouri Agricultural Experiment Stations.
Leonard Williams was hired at Illinois and he became a
full-time employee after completing studies leading to a
PhD degree in 1937. Al Probst at Purdue was also one of the
original employees, but did not become a full-time employee
until 1938.
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“A cooperative program for the Southern States
was initiated in 1943 with research located at Stoneville,
Mississippi and Raleigh, North Carolina. Paul Henson, now
famous as the father of Jim Henson of the Muppets, was
located at Stoneville until he was transferred to other work
at Beltsville [Maryland] in 1948. I was located at Raleigh,
North Carolina until I transferred to Stoneville. Herbert
Johnson then took over at Raleigh. In 1955 a third location
for breeding research was established at Gainesville, Florida.
“By 1954 U.S. soybean acreage harvested for beans
had reached 17 million with an average yield of 20 bushels
per acre. At that time there were six people employed by the
U.S. Department of Agriculture as soybean breeders. It was
another 10 years before any State Experiment Station had an
employee giving full time to soybean breeding research.
“The Coker Pedigreed Seed Company of Hartsville,
South Carolina has given some attention to soybean selection
and breeding for about 50 years [i.e. since about 1929].
They have had a full-time breeding program with soybeans
since the mid-fifties. For many years Coker’s were the only
commercial seed company actively engaged in soybean
breeding. After establishing the Plant Variety Protection Act
in 1971, many commercial companies became interested
in soybean varietal development. The number of federal,
state, and private plant breeders is now approximately 75.
However, the 29.5 bushels per acre average on over 63
million acres harvested in 1978 was made with varieties
developed by the 12 to 15 breeders on the job in the mid1960’s.
“Morse and Cartter, in 1939, described 108 varieties
of soybeans. All were introductions from Asia, selections
from introductions, or natural crosses that had occurred
among introductions. Of the 108 varieties described, 37 were
considered to be seed producing types. Only 14 of these
were grown on any appreciable acreage. Dunfield, Illini,
Macoupin, Manchu, Mandarin, Mandel, Mukden, Richland,
and Scioto were the principal varieties grown in the North
Central States for seed production. Arksoy, Haberlandt,
Mammoth Yellow, Tokyo, and Woods Yellow were the
major varieties planted for seed harvest in the South. Several
of these varieties are in the parentage of varieties now in
production.
“Since 1942 one hundred twenty-four soybean varieties
have been registered by the Crop Science Society of
America. Of these number five of the older varieties were
selections from introductions. All other were selections from
segregating populations resulting from planned crosses.
“Introductions from the northeastern providences of
China were the source for varieties such as Dunfield, Illini,
and Mukden which were some of the more widely grown
varieties in the north central region. A major step in varietal
improvement was made with the release of Lincoln in 1944.
Lincoln resulted from a cross made by Woodworth at Illinois
and selected jointly by Williams and Woodworth. Lincoln

had a 4-year average yield 17% greater than the mean for
Dunfield and Illini, the varieties it replaced. Lincoln was
also superior to these two varieties in resistance to lodging
and in oil content of the seed. Another variety having a
major impact on production was Hawkeye, released in 1948.
Hawkeye was earlier in maturity than Lincoln. It remained a
major variety for approximately 20 years.
“In addition to the impact Lincoln had on soybean
production, it also played an important role as a parent.
Leonard Williams crossed Lincoln with Richland and then
backcrossed to Lincoln. Four major varieties came out of
this material–Clark of maturity group IV, Chippewa of
maturity group I, and Ford and Shelby of maturity group III.
In 1965 these four varieties were estimated to be grown on
approximately 30% of the U.S. acreage. Lincoln parentage
is very evident in the highly productive and widely grown
variety Williams.
“In the South, the first variety to have a major impact
on production was Ogden, released from the Tennessee
Agricultural Experiment Station about 1943. Ogden
produced well but was weak in seed holding and had green
seed coats. The green seed coat was disturbing to Japanese
buyers after purchasing yellow soybeans. Lee released in
1954 had an even greater impact on production in the South.
Lee yielded well, held its seed extremely well, and was
resistant to several foliar diseases which were responsible for
reducing seed yield. Because of Lee’s performance acreage
began to increase. For several years Lee was grown on about
85% of the soybean acreage in the South. Lee or lines closely
related are in the background of most varieties now grown in
the South. Bragg, released in 1963, had a sister line of Lee
as one parent. Bragg was 10 days later than Lee and soon
became one of the major varieties in the U.S.
“Soybean production in the U.S. covers a range of over
20 degrees latitude. This means that productive varieties
were needed of different maturity classifications and with
production qualities to fit the different production regions.”
Continued. Address: ARS, SEA, USDA, Delta Branch Exp.
Station, Stoneville, Mississippi 38776.
959. Hartwig, Edgar E. 1979. Soybean varietal development
1928-1978. Continued–Document part II). In: R.W. Judd, ed.
1979. 50 Years with Soybeans. Urbana, IL: National Soybean
Crop Improvement Council. 86 p. See p. 2-7.
• Summary: (Continued): “As soybeans were grown in Asia
with small units and hand culture, shattering was no problem.
In fact, varieties that shattered could perhaps be tramped
out more readily. Planting for machine harvest and at higher
fertility required that our varieties have greater standability
as well as an ability to hold their seed for several weeks after
reaching harvestable maturity.
“Foliar diseases and root-knot nematodes were
recognized as factors limiting yield as research on variety
development began in the South. Consequently parents were
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selected to contribute resistance to major disease problems.
Less attention was given to disease resistance in the North
until phytophthora rot was recognized as a problem in the
area of northeast Indiana–northwest Ohio in the early 1950’s.
Breeding programs were modified to permit incorporating
resistance to phytophthora rot. Several varieties were
modified by back-crossing. Harosoy 63 and Clark 63 were
among the first phytophthora rot resistant varieties to be
released.
“Breeding varieties with resistance to phytophthora rot
continues to receive major attention in the central south as
well as the north central region. We now recognize nine races
of the organism causing phytophthora rot. The variety Tracy
is resistant to all of these races. However, additional isolates
have been found which will kill Tracy when the hypocotyl is
inoculated in the greenhouse. Thus the plant breeder must be
continually alert to new strains of pest problems.
“Identification of the soybean cyst nematode in North
Carolina in 1954 has made it necessary for plant breeders to
search the germplasm collection for sources of resistance.
A productive resistant variety was supplied to Foundation
Seed Stocks organizations in four states within 10 years after
a source of resistance was identified. Second cycle varieties
such as Forrest and Centennial not only had good resistance
to the more common forms of cyst nematodes, but are top
producers in the absence of cyst nematodes. However, as
cyst resistant varieties came into production we recognized
another strain of the cyst which reproduced readily on
varieties such as Forrest and Centennial. Another search for
resistance had to be made and a new program initiated to
incorporate this resistance. The variety Bedford, resistant to
the newly recognized strain of cyst nematodes as well as the
old, was released in 1977.
“Although resistance to cyst nematodes is important for
a variety to be grown on infested soil, it now appears that
much of the yield depression attributed to cyst nematodes
in the central south, is the result of low fertility resulting
from continuous cropping of soybeans with inadequate
fertilization.
“In order to make progress in developing more
productive soybean varieties, the plant breeder must
recognize factors which limit yield. The physiologist has
offered little assistance in identifying factors which would
contribute to increased yield. Thus, incorporating resistance
to pest problems has been one of the major approaches for
improving seed yields or reducing the hazards to production.
Pest problems have offered greater limitations to production
in the South than in the North.
“In addition to resistance to fungi, bacteria, viruses, and
nematodes, we have also identified good resistance to foliarfeeding insects. No varieties have been released from this
program, but progress is well underway. We have recognized
a considerable range in rate of insect development among
varieties now in production.

“Loss from stink bug feeding is severe in some areas
each year. Feeding by the stink bug on the developing
soybean seed may cause the pod to fail to develop or for
the seed to be of lower quality. The grower suffers a loss in
yield and frequently a lower price. The stink bug transmits
a yeast fungus on its mouth parts which causes much of the
problem in the seed. We have identified a soybean strain
which appears highly resistant to the yeast fungus when it
is introduced into the developing seed. Work is underway to
transmit this quality to productive varieties.
“Seed quality is frequently a problem where varieties
mature under conditions of high temperature and frequent
light rains. An impermeable seed coat character has been
transferred from the wild soybean to a productive cultivated
type. Pilot studies show greatly reduced deterioration in
the field. The normal harvesting operation gives sufficient
scarification for most of the seed to germinate. Further
scarification will occur in seed processing and handling.
“At times we read that the germplasm base for
soybean varieties is narrow and thus our varieties are
vulnerable to destruction. Variability in itself does not insure
protection. High levels of resistance to pest problems are
usually rare and must be identified in carefully conducted
research programs. Once the resistance is identified it
must be transferred to a productive type in a well managed
breeding program. For example, in developing a variety
with resistance to race 4 of the soybean cyst nematode, we
screened over 35,000 F2 seedlings in 3 cycles of a modified
backcrossing program to obtain 125 agronomically desired
types for advancing to replicated tests for yield evaluation.
“Many germplasm lines have been used in breeding
programs. Unless a specific quality is obtained or high
productivity they are not continued in the breeding program.
It is the lines with the Lincoln or Lee backgrounds that give
the productivity. There is no reason for a farmer to select a
variety with a 10% lower yield level just to achieve diversity,
since diversity in itself offers no protection. In the U.S. we
have people of many backgrounds. With an outbreak of
influenza we see little protection from diversity.
“Where protection is needed we do have diversity, but
this diversity was identified and incorporated in a planned
program covering a 30-year period. The variety Forrest has
in its background several strains from northeast China, two
strains from south central China, plus strains from Korea and
Japan. However, Forrest is widely accepted because of its
productivity, not because of its diverse background. Forrest
is resistant to two species of root-knot nematodes, two races
of soybean cyst nematodes, reniform nematodes, to the major
foliar diseases that we have in the South, and has a moderate
level of resistance to phytophthora rot.
“Progress has been made in developing highly
productive types higher in protein and lower in oil than the
general trend of varieties in production. These types may
have a place in our production program should sunflower,
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palm oil, or other oilseed crops be greatly
expanded. High protein types may also have
a specialty market for direct food uses.
“Interest has been expressed in greatly
modifying soy oil composition. The
variability within the soybean germplasm
collection does not offer promise for rapid
progress in this regard.
“Any variety developed by a plant
breeder must be productive if it is to be
grown. At times appearance factors may
influence acceptance. However, we must
realize that U.S. markets frequently offer
discounts, never premiums. Thus, however
seed composition may be modified, seed
yield cannot be sacrificed. Similarly as we
build in protection against pest problems,
yield cannot be sacrificed.
“Soybean varieties have been available
for production in the northern latitude of
the U.S. for some time. This year we will
have several thousand acres of soybeans
grown in the Rio Grande Valley [of southern
Texas]. This gives us a series of productive
varieties covering a latitude range of about
48º to 26º. As the plant breeder develops
more productive varieties, he must have
the help of other disciplines in identifying
factors which limit productions. As these
limiting factors are identified, then our germplasm collection
becomes an even more valuable asset as a place to search
for characters which can permit us to improve our breeding
material.
“Variety development is a continuous building program.
As new limiting factors are recognized the character to
correct these factors must be added, not substituted for other
desired qualities. In the past 30 years the number of soybean
breeders has increased manyfold. However, we will probably
continue to depend on a few moderately well financed
research centers for major varietal improvements.” Address:
ARS, SEA, USDA, Delta Branch Exp. Station, Stoneville,
Mississippi 38776.
960. Howell, Robert W. 1979. Fifty years of soybean
physiology. In: R.W. Judd, ed. 1979. 50 Years with
Soybeans. Urbana, IL: National Soybean Crop Improvement
Council. 86 p. See p. 22-26.
• Summary: “Physiology is the most recent of the major
disciplines to have developed in soybean research. The really
active period of soybean research dates back only about 20
years...
“The photoperiod response was discovered in 1918 by
Garner and Allard. The soybean was included in their study
because of an observation by Mooers of Tennessee in 1908

that the time a variety required to mature was influenced by
the planting date. Borthwick and Parker beginning in the
mid-1930’s showed that it was the length of the night rather
than the length of day that is the important factor. Along with
Hendricks and others they isolated the pigment responsible
for the response to light and called it phytochrome in the late
1950’s. Working with Borthwick, Johnson and Leffel showed
that there are photoperiod effects on other stages of the
growth cycle as well.”
The author discusses the differences in seed
composition, the nitrogen fixation system, photosynthesis,
growth regulators or directors, and water relations. “The last
15 years has been a period of rapid progress in studies of
nitrogen fixation...
“Growth substances have the attraction of the magic
bullet. The discovery of the first plant hormone called ‘auxin’
by Went about 50 years ago introduced the period of growth
substance research.” Address: Univ. of Illinois.
961. Plenty News (Summertown, Tennessee). 1979.
Guatemala. 1(3):2-3. Aug.
• Summary: After the 1976 earthquake that devastated
Guatemala, “Plenty became involved with the construction
of hundreds of homes, schools, and clinics... Foundation
and walls have been completed on a 22- by 44-foot solar
dairy being constructed in the village of San Bartolo. Work
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is continuing with the building of roof trusses, final solar
design, and delivery of the tons of equipment. The first step
in the solar aspect of the project is a water pre-heater.”
In a sidebar, Laurie Praskin, soy technician with Plenty
Guatemala, writes: “...our soy demonstrations are going
good... you keep seeing kids you want to bring home and
feed for awhile. It feels great to be teaching their mothers
how to make soymilk and tofu, and giving them nutritional
information... it’s good to see these malnourished kids stuff
their faces with tofu and soy milk... protein... they all love
it...
“As a result of holding one class last year in San Martin,
45 ladies were inspired to plant soybeans this year... This is
really the heart of the project, to introduce The Noble Bean
so they can be recognized and used at the village level, in
the homes, so they can become a regular part of the life and
diet...”
Photos show: (1) Villagers constructing a gravity-fed
water system. (2) Plenty volunteer Jane Graf with a little
Guatemalan girl (looking healthy and happy): “She’s been
fed a soy-based diet, loved a lot...” (3) Members of Plenty’s
Agricultural Project preparing for variety trials in Solola
(altitude 7,200 feet) with soybeans, amaranth, quinoa,
and winged beans–all high protein crops that grow in the
tropical highlands. Address: 156 Drakes Lane, Summertown,
Tennessee 38483.

are “two energetic, forward-looking and unusual people who
nurture a vision of tofu-based diets in a world of plenty for
all.” She was formerly a New York City schoolteacher and
he a London researcher for Amnesty International. Even
before they met, both were vegetarians on the path of NewAge consciousness. In 1974 they moved to The Farm in
Tennessee and there learned about soy crafting for the first
time. After leaving The Farm, they moved to Bethlehem and
started by making tofu at home. Then two years ago (1977)
they decided to start a commercial tofu shop. The biggest
impetus to the growth of the tofu industry was publication
of The Book of Tofu, which not only tells what tofu is and
how to make it, but also provides technical instructions for
starting and operating your own soy dairy. Today Crystal
Hills has two full-time and two part-time employees in
addition to Pat and Jay. The process for making tofu at
Crystal Hills is described in detail. The company also makes
Soysage. Pat and Jay plan to open a soy deli in Bethlehem
next year. All tofu sales are in bulk, shipped in plastic
buckets to retail outlets. Photos show Jay and Pat, with their
equipment (all made in New Hampshire) and two workers.
Recipes are given for Breaded tofu sticks, French dressing,
Bulgur casserole, Tofu-vegetable pie.

962. Plenty News (Summertown, Tennessee). 1979. Lesotho.
1(3):4-5. Aug.
• Summary: Plenty has started to do development work (a
reforestation project) in the Kingdom of Lesotho, which is
small, landlocked, mountainous, and surrounded by South
Africa.
“Being the only development organization that actually
lives in the villages where 96% of the Basotho live, we are
treated very well, and our project is accepted. Malnutrition is
high and with so many men having to work off in the mines
of south Africa, the fields are neglected. We will be growing
pines and firs for next year’s planting and are preparing an
orchard to bring more fruit to the village. Soybeans will
grow for village soy dairies.”
A photo shows a small mountain village with round
houses that have thatched roofs. Address: 156 Drakes Lane,
Summertown, Tennessee 38483.

965. Farm Foods. 1979. Soy Ice Bean: The completely
vegetarian frozen dessert (Ad). Whole Foods (Berkeley,
California). Oct. p. 69.
• Summary: “Made from fresh soymilk. Tastes great. Comes
in vanilla, carob, strawberry, orange, banana, and chocolate.
Allergic to cow’s milk? Try this, its cool. Has no animal
products in it. No cholesterol. Natural? Sure is. (No additives
or preservatives). Soybeans are a complete protein. It’s good
for you.” Address: 144 King St., San Francisco, California
94107.

963. Harris, Michael. 1979. Tofu: A North Country kitchen
produces about a ton of this protein-rich soybean curd every
week. New Hampshire Times (Concord, NH) 9(14):22-23.
Sept. 19. [1 ref]
• Summary: Crystal Hills Tofu Shop, a small but thriving
operation in the tiny northern town of Bethlehem, New
Hampshire, converts certified organically grown soybeans
from Minnesota into about 1 ton of tofu every week. The
founding partners, Pat and Jay Gibbons, both of Bethlehem,

964. Tennessee Republican (Huntington, Tennessee). 1979.
Soybeans take over former cotton fields. Oct. 31. *

966. SoyaScan Notes. 1979. Chronology of soybeans,
soyfoods and natural foods in the United States 1979
(Overview). Dec. 31. Compiled by William Shurtleff of
Soyfoods Center.
• Summary: Jan. Yvonne and Irene Lo incorporate The Soya
Bean Products Co., N.A. in San Francisco as a marketing
company and immediately begin to import and distribute
Vitasoy, the world’s most popular soymilk, to Canada from
their parent company in Hong Kong. It is not yet sold in
America due to an FDA ban on aseptic Tetra Pak cartons.
Jan. Soycrafters Association of North America
headquarters moves to Colrain, Massachusetts. Richard
Leviton takes over as Director. Decides to edit and publish
Soycraft magazine.
Jan. “The Soyfoods Revolution” published as a cover
story by Whole Foods magazine.

© Copyright Soyinfo Center 2017

HISTORY OF SOY IN TENNESSEE (1854-2017) 477
Jan. 15-18. Second International Workshop on Low-Cost
Extrusion Cookers held in Dar es Salaam, Tanzania, with 43
participants.
Feb. Takai catalog of large scale equipment published.
Feb. 9. Judith Rubenstein, institutional consultant for
the New England Soy dairy, initiates a correspondence with
Carol Tucker Foreman, Director of Child Nutrition programs
at USDA, on the subjects of tofu standards and acceptance of
tofu in USDA Child Nutrition Programs, including the school
lunch program. Four letters are exchanged between Feb. and
Aug. 1979. This is the start of work of tofu standards and
tofu in school lunch programs.
Feb. Natural Foods Merchandiser magazine starts
publication, founded by Doug and Karen Greene.
March 11. KOPTI is founded in Indonesia. It soon
functions as an active, effective trade association for
Indonesian tempeh and tofu manufacturers. By June 1986 it
has more than 12,000 members from 40 cooperatives, and is
promoting mechanization of production.
March. Soycrafters Assoc. and Quong Hop & Co. have
adjoining booths at the New Earth Expo in San Francisco.
6,000 people sample free tofu burgers, tofu chip dips.
Farm Foods sells Ice Bean (soymilk ice cream) and tofu
cheesecakes. Gilman Street Gourmet sells tofu burgers.
March. Oak Feed Miso Company founded by Sandy
Pukel, John Belleme, and Barry Evans. Joe Carpenter,
Michio Kushi, and James Kenny are also involved. It is soon
renamed American Miso Co.
March 26-29. World Soybean Research Conference
II held at North Carolina State University. The 897-page
proceedings, edited by F.T. Corbin, are published in 1980.
March. Food Protein Council holds International
Soybean Fair in Washington, D.C. Many Congressmen,
consular officials, etc. attend and sample soy protein
products and tofu dips.
March. The Ohio Miso Company, founded by Thom
Leonard and Richard Kluding, begins production in Ohio.
America’s first Caucasian-run miso company.
March. Richard Leviton takes a 3-week soyfoods
research trip to the Midwest. Establishes many important
contacts.
April. New England Soy Dairy Product and
Merchandising Guide published.
April 12. “Good Old Bean Curd Is Suddenly Popular,
But You Call It Tofu” by W.M. Bulkeley published as a front
page article in The Wall Street Journal.
May 24. “The Americanization of Bean Curd,” an
expansion of Bulkeley’s April article, published in the
Washington Post.
May. Quong Hop & Co. in San Francisco introduces
vacuum packed firm tofu, tofu cutlets, tofu burgers, and
teriyaki tofu. Each of the latter three products is the earliest
known product of its type in America.
June. The Tofu Cookbook by Kathy Bauer and Juel

Andersen published by Rodale Press.
June 29. An internal FDA memorandum is prepared by
FDA headquarters personnel to set forth the agency’s views
on the attributes of tofu. Publication of a “pull date” on tofu
packages is encouraged.
July. Farm Foods starts national advertising of tempeh
starter and tempeh kits.
July. David Mintz, owner of Mintz’s Buffet, a kosher
Jewish deli in New York City, first learns of tofu from Pesach
Lazaroff, a young Jewish vegetarian. That summer Lazaroff
spends many hours working with Mintz as a paid consultant,
developing kosher tofu recipes. Mintz later becomes rich and
famous for developing Tofutti, a soy ice cream.
July. The Book of Tempeh, by Shurtleff and Aoyagi
published by Harper & Row in both large-format paperback
and professional hardcover editions. The world’s first book
about tempeh.
July. Tofu & Soymilk Production, by Shurtleff and
Aoyagi published by The Soyfoods Center. This is the first
book to use the term “soyfoods” in English.
July 17. “Tofu–The Oriental Way to High-Protein, LowCalorie Meals” published by Family Circle.
July 23. Judith Rubenstein (see Feb. above) writes
the Commissioner of the FDA requesting that the agency
establish a standard of identity for tofu. She notes that the
Director of Nutrition and Technical Services for USDA
suggested that FDA give top priority to this issue. Issues
of imitation tofu products and bacterial contamination are
raised.
July 26-29. Second Soycrafters of North America
Conference: “Producing and Marketing Soyfoods,” held
at Hampshire College, Amherst, Massachusetts, organized
by Richard Leviton and financed on a shoestring. A major
milestone for the U.S. soyfoods industry. 230 people attend
and the content is a great success, but Leviton loses $1,000
on the venture. The first issue of Soycraft magazine, written
and published (1,900 copies) by Leviton, is distributed at the
conference. In the keynote address, Shurtleff notes that the
biggest challenges facing the industry are to build a strong
trade association with adequate funding, and to develop
soyfoods standards.
July. Alimentacion Integral Para Una Vida Plena: Los
Mil Usos de la Soya (Integral Nutrition for a Full Life: The
Thousand Uses of Soya), by Blanca Dominguez published
by Editorial Posada in Mexico. The country’s first book on
soyfoods.
Aug. Robert Rodale and Rodale Press gives strong
support to Soycraft magazine, with ads and a nice mention in
an article, which brings in 135 subscriptions in November.
Sept. The Soycrafters Apprenticeship Program is started
by Luke Lukoskie at Island Spring, Vashon, Washington.
Here people can spend about 3 weeks getting hands-on
experience in making tofu, soymilk, and tempeh.
Sept. Tempeh Works, America’s first Caucasian-run
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$800,000 inventory. The company, struggling for its
life, moves to rural Clinton, Michigan.
Oct. The Great American Tofu Cookbook by
Patricia McGruter published by Autumn Press.
Dec. Rodale Press contacts Richard Leviton to
announce plans to do a Soybean Newsletter, with
Leviton as editor. The idea later falls through.
Dec. Frijol Soja (Soybeans) published in Peru by
INTSOY.
Dec. The Soysage Cookbook, by Cloud and Burdett
self-published in Vermont.
* San-J tamari starts to be imported to America
from Japan.
* California and Maine become the second and third
states to enact organic labeling laws. California’s
becomes a model and a standard for many other
similar laws, and it is cited on many soyfood product
labels. By 1988 there are 12 states with organic
laws, and 5 more planned.
* Tofu production in Japan tops 1.1 million metric
tons for the first time.
* Soybean research in America begins to shift from
emphasis on production to emphasis on utilization.
* Syntex corporation of Palo Alto, California,
recalls its soymilk Neo Mull Soy after it is found to
be missing a key nutrient, chloride. Many children
who used this product were mentally damaged.
* Lauhoff Grain Corp. acquired by Bunge.
* 1979-82. Years of the “salt craze.” Growing
concern with the level sodium in American food
products begins to hurt sales of miso and shoyu.
Continued.

commercial tempeh shop in a commercial building and
making only tempeh, starts production in Greenfield,
Massachusetts. Founded and run by Michael Cohen.
Sept. Many articles about the Amherst Soyfoods
Conference published in national magazines, such as New
Age.
Sept. New England Soy Dairy opens America’s first inhouse tofu & soymilk sanitation laboratory.
Sept. “Chinese Cuisine: Bean Curd” by Nina Simonds
published in Gourmet magazine.
Nov. 26. A fire destroys Eden Foods warehouse and

967. Central Soya Co., Chemurgy Div. 1979. What
is granular lecithin? (Brochure). Chicago, Illinois.
12 p. Undated. 22 x 10 cm.
• Summary: Contents: Lecithin. How is lecithin
manufactured? How is granular lecithin prepared?
“True” granular lecithin vs. a “pseudo” product.
Why is there a major composition difference?
Product value? Lecithin labelling. Color. Packaging
granular Lecithin.
Sales of lecithin have increased from a mere 2
million lb in 1946 to approximately 75 million pounds today.
Central Soya refines lecithin from soybean oil at Decatur
and Indianapolis, Indiana; Chicago and Gibson City, Illinois;
Bellevue and Marion, Ohio; Chattanooga, Tennessee;
Belmond, Iowa; and Utrecht, Holland. Address: 1825 North
Laramie, Chicago, Illinois 60639.
968. Doyle, Rodger Pirnie. 1979. The vegetarian handbook:
A guide to vegetarian nutrition and foods. New York, NY:
Crown Publishers. x + 182 p. Illust. Index. 24 cm. [20+ ref]
• Summary: Table 3, “Daily food guide for vegan adults” (p.
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30) recommends soy milk, tofu, and fermented soybean curd
[fermented tofu].
The section titled “Weaning infants on vegan diets” (p.
40-44) also discusses soy milk and The Farm in Tennessee.
Soy milk is also recommended for pregnant and lactating
women (p. 54-55).
Chapter 9, titled “A pair of unusual diets,” discusses
macrobiotic diets and fruitarian diets. The author is quite
critical of a number of macrobiotic practices and teachings:
Studies have shown nutritional deficiencies. Restricted intake
of liquids may lead to kidney stones and kidney failure. “The
greatest danger of a macrobiotic diet is not to adults but to
newly weaned infants... Don’t wean infants on Kokoh...
Wean them instead on either milk or fortified soy milk.”
Page 93 states: “Soybeans are among the most valuable
of vegetarian foods, not only because of their high-quality
protein but because they can be made into soy milk and tofu
(soybean curd)... Two other soy products that are widely
used in the United States are soy sauce and miso.”
Pages 96-97 discuss soy milk and textured vegetable
protein (TVP).
Table A, “Typical vegetarian menus” (p. 134-35) is
divided into lacto-vegetarian and vegan, and within each
type it gives menus for breakfast, lunch, dinner and snacks
for: (1) Infants 6 to 12 months–970 calories. (2) Children
4 to 6 years–1800 calories. (3) Males 11 to 14 years–2800
calories. (4) Males 15 to 50 years–2700 calories. (5) Males
over 50–2400 calories. (6) Females 11 to 14 years–2800
calories. Various soyfoods are listed, including “soy milk”
and “soy ice cream.”
969. Gish, Ira; Christman, Harry. 1979. Madison–God’s
beautiful farm: The E.A. Sutherland story. Mountain View,
California: Pacific Press Publishing Assoc. 187 p. Illust. No
index. 17 cm.

• Summary: An outstanding history of Madison College
in Madison, Tennessee, focusing on the founding
and early years. Contents: Crisis on the Cumberland.
Battle of the angels. Trailblazing. Years of decision. A
college in the northwest. Changing times. Prisoners of
hope. The little people. Out on the land. Men of great
faith. The Madison School. Strengthening the stakes.
Health evangelism joined to educational progress. With
undiminished faith. God’s plan unfolds. World response.
At evening time–light. After fifty years. Portrait of a
heroic leader. Epilogue.
Pages 11-13: The story begins: “On a day in early
June 1904 the missionary steamboat Morning Star lifted
anchor and eased from her moorings at the Nashville
landing.” The stern-wheeler moved upward on the
Cumberland River. “Edward A. Sutherland, who had
recently resigned as president of Emmanuel Missionary
College, at Berrien Springs, Michigan,” was on board,
as was Ellen G. White and her two sons, James Edson
White, who owned the Morning Star and William C.
White, and Mrs. White’s secretary Clarence Crisler.
“This journey has a twofold purpose: Edson White
wanted to find a suitable location for a training school for
young black workers in the South, while the educators,
Edward Sutherland and Percy Magan, intended to look for
a place where they might establish, a training school for the
white young people of that area.”
The boat stopped working, so they anchored it at the
head of an island on Neely’s Bend, at Larkin Springs. Ellen
White disembarked and clambered up to the FergusonNelson farm. Her eyes began to glisten with enthusiasm.
She exclaimed: “Ah, this looks like the place I have seen
in vision. This is the land where God wants Sutherland and
Magan to start their training school.” It was a run-down,
seemingly worthless piece of land–”rocky and worn out and
barren.” They purchased the 400-acre plot of land for about
$15,000.
Note: Page 105 states that in 1930 the name of the
school was changed to Madison College from Nashville
Agricultural and Normal Institute. Others (Sandborn 1953, p.
67; Neufeld 1976, p. 830) give the date as 1937.
A portrait photo (p. 39; see next page) shows “Sally and
Edward Sutherland shortly after their marriage.”
The 1989 edition of this book states on p. 186: “Mrs.
Ellen G. White had a leading part in the founding of Madison
College. It was she who selected the spot–’the beautiful
farm,’ as she called it–upon which the school was built.
She became a charter member of the N.A.N.I. board and
remained on the board until the year before her death in
1915. This was the only College board she ever served on.
During all these early years she continued in active support
of the work at Madison.
“’It was presented to me that this was a place where
an all-round education could be given advantageously to
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students who should come from the North and the South
for instruction.’–The Madison School, Special Testimonies,
Series B, #11, p. 31
“’Every possible means should be devised to establish
schools of the Madison order in various parts of the South.’
Ibid, p. 35.”
Photos near the end of the 1989 edition (not in the 1979
edition) show: (1) A portrait of Ellen G. White. (2) The
Madison College Board in 1904: Standing–C.C. Crisler, P.T.
Magan, Minnie Hawkins, Nellie Druillard, E.A. Sutherland,
Sarah McInterfer. Seated–W.C. White, Mrs. E.G. White, Mr.
and Mrs. J. Edson White. Address: USA.
970. Riker, Tom; Roberts, Richard. 1979. Directory
of natural and health foods: A sourcebook for dietary
revolution. New York, NY: Putnam (A Paragon Book). 320
p. Index. 37 cm.
• Summary: The first part of this book (p. 7-49) consists
of essays on natural foods and nutrition (some reprinted).
Part two is a commercial catalog/directory of natural foods
available in 1979; it lists and describes (with may photos and
labels) products from most of the major U.S. natural foods
manufacturers. An Index (p. 293-308) lists participating
companies alphabetically.
Soy-related products include: Hain Super-E Soy Oil
and Crude [unrefined] Soy Oil (Los Angeles, California,
p. 55). Health Valley Soy Moo (Montebello, California, p.
56). Edward & Sons Miso-Cup (Union, New Jersey, p. 57).
Family Orchards Fruit & Nut mixes, incl. Back Packer+*,
Hi-Fiber Mix+, Hi-Iron Mix+, Hi-Protein Mix+*, Hiker’s
Helper, Mixed Nuts*, Mountain Munchies*, Tamari Mixed
Nuts* (+ = contains Soy Nuts; * = contains Tamari Peanuts)
(Berkeley, California, p. 60-61). Niblack Tamari Pumpkin
Seeds (Pepitas), Tamari Roasted Sunflower Seeds, Liquid
Lecithin, Granular Lecithin (Rochester, New York, p. 72-73).
Arrowhead Mills Unrefined Soybean Oil (Hereford, Texas,
p. 75). Good Morning New England Granola incl. CashewRaisin Bran-ola (with okara soy fiber), Happy Trails Mix
(with roasted soynuts) (Amherst, Massachusetts, p. 79).
Elam’s Soy Flour (Broadview, Illinois, p. 81).
A long section on Erewhon and its products (p. 84108) is probably the reproduction of an Erewhon catalog.
Erewhon is now located at 3 East Street, Cambridge, MA
02141. Following several pages about the company and
its philosophy and standards, each of its major products is
discussed in detail, often with nutritional analyses. A label
for Soy Flour (organically-grown stone-ground, 24 oz.) is
shown; the main recommended use is for making soy milk!
A major part of the presentation is titled “Japanese food
guide.” Products described include: Umeboshi (2 pages):
Plums pickled in brine (umeboshi). Umeboshi paste. Plum
concentrate (bainiku ekisu). Miso (2 pages): Hatcho, wakaHatcho, soybean, barley, brown rice, rice, and natto miso
varieties. Tekka (made with Hatcho miso). Sweets made

from mizu ame [rice syrup]. Nigari. Gomashio. Koji starters
for various types of miso or shoyu. Goma-muso (60%
barley miso and 40% whole sesame seed butter). Gomamiso
furikake (with barley miso, whole roasted sesame seeds,
and shredded nori seaweed). Kombu candy. Kokkoh. Dried
tofu (Kohya-dofu). Brown rice sake. Mirin. Gluten cakes
(Kuruma-fu). Seitan (Gluten cooked in shoyu). Rice crackers
seasoned with tamari soy sauce. Kuzu (3 pages). Tamari and
shoyu (4 pages; Johsen Shoyu is made in Sendai and tamari
is made by San-jirushi Co.). Seaweeds (4 pages): Kanten,
arame, hijiki, kombu, ne-kombu, nori, seasoned nori, kanten,
kanten flakes, wakame, and mekabu.
Good Food brand Soy-Millet Bread (Austin, Texas, p.
120). Arrowhead Mills Bulgur-Soy Grits (p. 121). Erewhon
Morning Cereal, and Infant Cereal (each containing soy
beans). Chico-San Black Soybeans (imported), and Azuki
Beans (Dainagon imported small red), and Lima Soy Sauce
(Chico, California, p. 126-27). Arrowhead Mills 7 Grain
Cereal, and Deaf Smith Crunch (granola-type cold cereal)
(each contains soybeans, p. 130).
The section on pages 188-197 is titled “Soy.” It lists
Farm Foods Tempeh Kit, Tempeh Starter, Natural Nigari for
Curding Tofu, Soyflour, Whole Cleaned Soybeans, Good for
Ya Textured Vegetable Protein (Summertown, Tennessee, p.
189). New England Soy Dairy Tofu (with many tofu recipes,
Greenfield, Massachusetts, p. 192-96).
The Redwood Sprouter Co. sprouter containing Soy
Sprouts (1976, Austin, Texas, p. 202-04). Worthington Foods
(a photo shows their line of 38 products). Millstone BurgerLike (with soy flour and TVP), Wheat Fries (with wheat
gluten), Tender Cuts (with wheat protein and soy flour)
(Penryn, California, p. 222-23). Sunrise Health Products
Lecithin Granules (p. 274-75).
971. Kraft Industrial Foods Div. 1979? Kraft soy protein
isolate (Portfolio). P.O. Box 398, Memphis, Tennessee
38101. Three inserts. Undated. 30 cm.
• Summary: The 3 documents enclosed in this portfolio
include: (1) Industrial product specifications: Soy Protein
Isolate. Soy Isolate 972, and Soy Isolate 960. These products
are made by a “unique continuous process.” (2 p.). (2) “The
new soy on the block: Soy protein isolate for everything
from baby food to processed meat.” Kraft soy protein isolate
is available in two pH levels–7.2 and 6.0. (4 p.). (3) Kraft–
Industrial Foods Bulletin: “The new soy on the block. Soy
with titanium dioxide” [for use as a tracer to detect soy when
mixed with meat]. Address: Memphis, Tennessee.
972. Praskin, Laurie. 1980. Re: Plenty’s work with soyfoods
in Solola, Guatemala. Letter to William Shurtleff at Soyfoods
Center, Jan. 28. 2 p. Typed, with signature.
• Summary: Plenty, run by The Farm in Tennessee,
is introducing soymilk, tofu, and soy ice cream to the
Guatemalan highlands and building a soy dairy in Solola.
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Address: Plenty, San Bartolo, Solola, Solola, Guatemala.
973. Product Name: [Soy ice cream (Fruit Flavors)].
Foreign Name: Helados de Soya.
Manufacturer’s Name: Centro de Soya, Soy Dairy.
Manufacturer’s Address: Barrio San Bartolo, Molino
Belen, Solola, Guatemala; Apartado Postal 118, 07091
Solola.
Date of Introduction: 1980 February.
Ingredients: Soymilk, sugar, natural fruits (pineapple,
orange, papaya, blackberry, banana, canteloupe melon,
zapote, apple, strawberry, coconut, nance) or cocoa, oil, pure
honey.
Wt/Vol., Packaging, Price: Run thru a Taylor Soft Serve
machine. Stored and frozen in 5 gallon plastic buckets and
packaged in 1 liter plastic cups. Also served on ice cream
cones sold at Q. 0.25 per scoop.
How Stored: Frozen.
Nutrition: Moisture 80.4%, moisture after drying 3.6%,
ether extract (fat) 5.9%, crude fiber 0.07%, nitrogen 2.4%,
protein 15.0%, ash 1.6%.
New Product–Documentation: Jenkins, Praskin, and
Praskin. 1982. Plenty Integrated Soy Program, Guatemala.
p. 21, 33. Letter from Amado del Valle. 1987. July 22. From
January-July 1987 the soy dairy produced 865 gallons of soy
ice cream. Interview with Laurie Praskin. 1987. Nov. 30.
Letter from Amado del Valle. 1988. March 16. Q. refers to
the Quetzal, Guatemala’s unit of currency.
974. Product Name: [Tofu].
Foreign Name: Queso de Soya.
Manufacturer’s Name: Centro de Soya, Soy Dairy.
Manufacturer’s Address: Barrio San Bartolo, Molino
Belen, Solola, Guatemala; Apartado Postal 118, 07091
Solola.
Date of Introduction: 1980 February.
Ingredients: Water, soybeans, coagulant (nigari or vinegar).
Wt/Vol., Packaging, Price: 8 oz and 16 oz cakes are
wrapped in large leaves.
How Stored: Unrefrigerated and perishable.
New Product–Documentation: Soyfoods Center. 1980.
Sept. Tofu shops and soy dairies in the West (2 pages,
typeset). “Solola Soy Dairy, c/o Clifford Figallo, Molina
Belen, Solola, Guatemala. Run jointly with members of The
Farm, Tennessee.”
Jenkins, Praskin, and Praskin. 1982. Plenty Integrated
Soy Program, Guatemala. p. 21, 33. Letter from Amado del
Valle. 1987. July 22. From January-July 1987 the soy dairy
produced 3,308 lb of tofu. Interview with Laurie Praskin.
1987. Nov. 30. Letter from Amado del Valle. 1988. March
16.
975. Leviton, Richard. 1980. Soycrafters Conference: The
birthing of a new industry. Director’s report: Missed all the

meals. Soycraft (Colrain, Massachusetts) 1(2):16-23. Winter.
• Summary: A report on the Second Soycrafters
Conference, held 26-29 July 1979 at Hampshire College,
Amherst, Massachusetts. Over 50 workshops and lectures
were presented on all phases of the soyfoods industry.
“Miraculously, the $19,000 conference broke even
financially, and attracted significant national press in the
following three months.”
The section titled “The view from the guests” (p. 20-23)
contains brief statements (all positive) about the conference
from the following attendees: Luke Lukoskie (Island
Spring), Rebecca Uchida (Mu Tofu Shop), Michelle Ajamian
(Amesville, Ohio), Shag Kiefer (Redbud Creek Tofu),
Will Truslow (Jamaica Plain, Massachusetts), Dr. Joseph
Rakosky (Rakosky Services, Melrose, Illinois), Marvel
Huffman (Lecanto Tofu), Francine Watanabe (La Soyarie,
Hull, Quebec, Canada), Dr. Charles Howes (Loma Linda
Foods, Mt. Vernon, Ohio), Timothy Metzger (Dannon Milk
Products, Long Island City, New York), Lee Cunningham
(Wonder Life Corp., Des Moines, Iowa), Joseph Jaffer
(Waymart, Pennsylvania), Chico Wagner (Yaupon Soyfoods),
Dr. Malcolm Bourne, Frank Pilotte (Golden Key Farm, Grant
Park, Illinois), David Patten (Brightsong Tofu, {Redwood
Valley}, California), Patti Smith (Erewhon, Cambridge,
Massachusetts), Larry Needleman (Bean Machines, Bodega,
California), Peter Driscoll, Goodhart Foods (Petosky,
Michigan), Bill Shurtleff (New-Age Foods Study Center),
George Strayer (Agricultural Exports, Hudson, Iowa), David
Blumberg (San Francisco, California), Dr. Keith Steinkraus
(Cornell Univ., Ithaca, New York), Bob Bergwall (Nasoya
Foods, Leominster, Massachusetts).
Photos show: (1) Overview of the conference
registration hall incl. Richard Leviton talking with George
Strayer. (2) Kathy Leviton adding finishing touches to
large trays of tofu cheesecake. (3) A woman preparing
scrambled tofu and fried soysage patties in the Hampshire
College kitchens. (4) Members of Okita Enterprises and
the Tennessee Farm: Charles Ishigawa, Robert Dolgin,
Eddie Okita, and Michael Moorman. (5) Dr. Walter Wolf
(Northern Regional Research Center, Peoria, Illinois). (6)
Robert Rodale, Rodale Press, Emmaus, Pennsylvania. (7) Dr.
Malcolm Bourne, Cornell University, Geneva, New York. (8)
Michael Cohen, holding a baby and talking with Dr. Clifford
Hesseltine.
Note: This is the earliest publication seen (Feb.
2003) that mentions Brightsong Tofu. Address: Colrain,
Massachusetts.
976. Plenty News (Summertown, Tennessee). 1980. Soybeans
in the Third World. 1(4):4-5. Winter.
• Summary: “Soy dairy [in Guatemala]: The village
soy dairy in San Bartolo is now complete. The building
was constructed during the summer and fall of 1979
in conjunction with the men of the community. The
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inauguration for the 22 by 44 foot soy dairy occurred on
February 15, 1980.”
“Several hundred local people and officials attended and
enjoyed the festivities and free ice bean. Augustin Xocuic,
(pictured above) President of the San Bartolo Community
Association, spoke warmly of the cooperation and help given
by Plenty.”
“The dairy has a split-level design for gravity feed
production and also contains a sawdust stove for water
heating.”
“The dairy is capable of producing 200 pounds of tofu
and 35 gallons of ice bean daily. Some will go out free
to schools. We will be test marketing the soy products to
determine the viability of the soy dairy as a self-sustaining
cottage industry.
“The construction of the dairy was a community effort
on the part of the people of San Bartolo. Training in soy
dairy management will also involve interested members of
this community.”
“This pilot project has drawn a great deal of interest
from other international organizations.”
“Tofu is a complete protein and when it is served with
a grain food like tortillas or bread it has even more protein
value. Ice bean is naturally the popular way to eat the ‘Noble
Bean’.”
Lesotho: “During 1979 Plenty introduced soybean in
Lesotho. A demonstration of soy technology for home use
was held at the National Agricultural Show in Maseru last
June. The booth sparked much interest. Soy demonstrations
have been held in the Sebapala villages and were met with
acceptance and enthusiasm.
Photos show: (1) The soy dairy equipment being loaded
for shipment to Guatemala. (2) Augustin Xocuic of San
Bartolo talking with two people from Plenty. (3) A Plenty
volunteer and a Guatemalan stirring soymilk with a wooden
paddle. (4) A view of the new soy dairy in San Bartolo from
the outside. (5) Two little Guatemalan girls enjoying soy
ice cream on a cone. (6) A Plenty volunteer (Suzy Jenkins)
and a Guatemalan woman each demonstrating tofu on a
tortilla. “At the annual fair in the square in Solola, we were
invited to set up a booth featuring tofu on tortillas. On the
first day we ‘sold out’ in half an hour... on the second day
it all sold out in ten minutes.” (7) A Plenty volunteer (man)
standing behind a long wooden table on which are soyfoods
and simple equipment for making them at home. Looking
on are 6-8 people from Lesotho. (8) A Plenty volunteer and
a kid from Lesotho serving soymilk in cups to many other
African kids. “In Lesotho, Plenty’s volunteers have begun
soy demonstration classes for native villagers in the Sebapala
area. In Africa, as in Guatemala, the ‘Noble Bean’ has been
welcomed with great interest and enthusiasm.”
977. Soycraft (Colrain, Massachusetts). 1980. Roundtable: “I
believe in the gas station on every corner, tofu shop myth.”

1(2):60-62. Winter.
• Summary: Comments by and photos of Luke Lukoskie
of Island Spring, Richard Kaneda of Kanai Tofu Factory,
Tom Timmins of New England Soy Dairy, Steve Demos of
White Wave, Kathryn Clarke of Southwest Tofu. Comments
also by Bill Shurtleff of New-Age Foods Study Center, Bob
Bergwall of Nasoya Foods, Steve Fiering of The Soy Plant,
Robert Dolgin of Farm Foods, and Norman Holland of
Northern Soy.
978. SoyaScan Notes. 1980. How Laughing Grasshopper
tofu shop (which became the New England Soy Dairy)
was founded (Overview). March 31. Compiled by William
Shurtleff of Soyfoods Center.
• Summary: The following story was compiled from various
interviews with and writings by Richard Leviton and Tom
Timmins from 1977 to 1980. In 1976 Ira (Richard) Leviton
and Kathy Whelan were running the successful Corncreek
Whole Grain Bakery, which they had started in the spring
of 1974. It was located in South Deerfield, Massachusetts,
10 miles north of Amherst, where some 25,000 students
attended the University of Massachusetts and Amherst
College. In Feb. 1976 an employee from Corncreek Bakery
visited the Welcome Home Bakery and Tofu Shop in
Corvallis, Oregon, started by Alec Evans in March 1975. He
returned to tell Ira in detail how Alec made tofu in Oregon.
Ira, a vegetarian, had already been eating tofu since 1970; he
bought it at a local supermarket, which in turn bought it from
Chinatown in Boston.
In early 1976 Ira bought The Book of Tofu by Shurtleff
and Aoyagi, then made tofu at home several times
successfully. He thought, “This would be a good second food
business.” He found that the bakery’s 100 bread accounts
were eager to stock tofu. But his partner, Kathy, was not very
interested in the idea. Ira wrote Bill Shurtleff in mid-1976 to
explain his idea and ask for advice. Ira then firmly decided
to start a tofu shop during a Zen meditation sesshin on 19
July 1976. In August he rented a two-room 1,000-square-foot
shop (with handsome wooden floors) at 3 Main St. in the
sleepy little papermill town of Millers Falls, Massachusetts,
8 miles from the bakery. Working largely alone, he began to
convert the space into a traditional, cauldron-style tofu shop.
For startup capital, Ira and Kathy together put in $4,000
of their own funds, to which Tom Timmins added $1,200 and
Michael Cohen added $2,000. In Sept. 1976 Ira got a $7,500
five-year bank loan to bring the total to $14,700. Part of this
money was used to equip the shop with a large Hobart VCM40 (Vertical Cutter-Mixer) to grind the beans, four 15-gallon
stainless steel pots set over four gas burners to cook the
slurry, a solid-oak apple cider press to extract the soymilk,
hand-made oak curding barrels (former cider barrels) and
forming boxes, and cedar soaking barrels from a Maine
lobster supply house. The “old fashioned” shop was a joy to
behold–but soon proved to be a misery to work in!
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On 4 Nov. 1976 Shurtleff and Aoyagi, while on a
nationwide tour to introduce tofu and miso to America,
visited Leviton in Massachusetts. Leviton hosted their
program at his bakery and drove Shurtleff to the tofu shop
that would open in several months. A day or two later
Shurtleff and Aoyagi visited Tom Timmins, in Brattleboro,
Vermont. From 1973-75 Timmins had been manager
of Yellow Sun Natural Foods Cooperative in Amherst,
Massachusetts. This food co-op had 500 member families
and was a pioneer in the organic farming movement in New
England. From 1975 to 1977 he was sales manager at Llama,
Toucan & Crow, a natural foods distributor in Brattleboro.
In early December, Timmins called Leviton to say that
he would like to be a partner with Ira and Kathy in the new
tofu shop. Timmins’ wife, Judy, had started the Equinox
Vegetarian Restaurant in Amherst,–which bought bread from
Corncreek bakery. Timmins was soon invited to join as the
third partner.
Ira, Kathy and Tom made the first batch of tofu at
Laughing Grasshopper Tofu Shop on 12 January 1977, a
Saturday. Initial output was 300 to 1,000 pounds a week.
The young craftsmen, bypassing the traditional Japanese
apprenticeship and having made tofu only five times before
opening, learned as they went along, partially following
instructions in a pre-publication rough draft of Shurtleff and
Aoyagi’s Tofu and Soymilk Production, and benefitting from
their daily mistakes and observations.
But before long things started to go awry. Heaving
the heavy pressing sacks onto their cider press, they
found, required almost superhuman physical strength
and conditioning; it left them exhausted and with aching
backs at the end of each day. The wooden soaking and
curding barrels warped badly, began to rot, and generally
were too unsanitary and too heavy to handle. The forming
boxes warped and pulled apart at the seams. The pressing
sacks often sprang leaks, tore open at the seams, and
sprayed hot okara all over the shop and workers. The floor
warped (especially after 1 month when the drains clogged
permanently; the landlord had done an illegal plumbing
job himself) and water dripped through the radiator pipe
openings into the room below onto the landlord’s stored art
materials. The sheet rock walls slowly began to crumble. The
landlord, who lived in the building, often showed up drunk
(sometimes with a pistol) and occasionally shut off the water
in the middle of production. The smell of tofu production
seeped into the town library, which was in the same building,
prompting complaints. Town and state health inspectors,
concerned with the unsanitary conditions, kept a close eye
on the operation. Nonetheless, in the process of overcoming
these and many other unforeseen difficulties, the young
craftsmen soon became proficient in the art of making fine
nigari tofu. Timmins later remarked, “Only willpower and
dedication kept us going.” Ira got mononucleosis in February
or March 1977 from stress and overwork, and was out for 7

weeks. Many other early tofu shops in America experienced
the same types of difficulties.
The three partners hired Michael Cohen to deliver their
tofu 3 times a week. Michael had just returned from The
Farm in Tennessee (there and at a satellite community of
The Farm he had learned to make soyfoods) and wanted
to start his own tofu shop. In Feb. 1977 the company took
in Michael Cohen as the fourth partner. This combination
of diverse talents proved helpful in running the business.
The partners used Corncreek Bakery to develop a Tofu Pie
(4½-inch diameter tofu cheesecake), which was launched in
April 1977. But it was not on the market very long, since the
bakery closed in Aug. 1977 due to a continuing labor dispute.
Yet despite all these problems, business was booming.
At the end of its first year in business (Jan. 1978), the little
company was employing ten people, each working 40 hours
per 7-day week, and making over 7,000 pounds of tofu a
week. They packed their tofu in plastic lined 5-gallon plastic
pails, storing them overnight in a 10-by-12-foot self-built
cooler. They made deliveries in their own van two to four
times a week to over 100 small food stores, restaurants,
and supermarkets in Boston and Western Massachusetts.
With sales for the first year at an impressive $75,000, they
company was already planning a first expansion and a new
image–just in time, as they were also being evicted by the
landlord and town council.
In Nov. 1977 the partners incorporated the company,
made Tom Timmins the top man (president), changed the
name to New England Soy Dairy, raised $45,000 of new
capital, and began to moved the business into a much
larger building at 305 Wells St., Greenfield, Massachusetts.
Production in Greenfield began on 31 Jan. 1978. In Feb.
1978 the company stopped using the name “Laughing
Grasshopper” for their tofu. In Feb. 1978 the former landlord
sued the company for $35,000 but his lawyer dropped the
suit out of embarrassment.
979. Glazer, Howard. 1980. Beans become area’s largest
crop. Daily Leader (Stuttgart, Arkansas). May. p. 2E.
Stuttgart Centennial Edition.
• Summary: “From its late-1920s beginning as a ‘second
crop’ planted to prevent land from being exhausted by rice,
the soybean has developed into Arkansas’ most prolific crop,
and Grand Prairie farmers and agribusiness leaders are just
beginning to explore its vast potential.”
A history of the soybean is given. It first arrived in the
USA in 1804, and in Arkansas in 1924. Today the USA is
the world’s largest soybean producing country, ahead of the
soybean’s homeland–China.
“Starts with ten bushels: Jacob Hartz Sr. and A.R.
Thorell, partners in an International Harvester dealership
in Stuttgart, brought the soybean to Arkansas in 1924 after
seeing area farmers suffer from decreasing rice yield the
previous few years.” Rice depletes the soil of nitrogen, but
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soybeans enrich the soil with nitrogen. According to Marion
Hartz, son of Jacob Hartz Sr., his father and A.R. Thorell
bought ten bushels of Laredo soybeans from a producer
in Illinois. The Laredo variety was used chiefly for the
production of hay. “Those first beans were given in amounts
of one-half and one bushel to various farmers around the
area for use on land which had been in rice for a number
of years,” according to Marion. “Some of it was allowed
to grow to maturity, some was cut for hay, and some was
plowed under for use as a green manure crop. The following
year, they saw definite yield increases in their rice.”
Thereafter Hartz and Thorell became soybean evangelists.
Jacob Hartz (who had only a 6th grade education) worked
closely with Heartsill Banks–who worked at the rice station
and had a college degree from the University of Arkansas.
Both were good public speakers and easy to meet and talk
with. They traveled 30-50 miles in all directions. “Dad would
talk about the practical aspects while Mr. Banks would
discuss the technical side. People called them the ‘Soybean
Twins.’”
Hartz and Thorell, recognizing at an early date the
potential of soybeans, custom-combined the crop for local
farmers in return for a cash fee, and arranged space for
storage bins in what is now the A.R. Thorell Supply Co.
building on second and college streets. Shortly afterward,
they bought a small cleaner. The beans were scooped off the
trucks by hand.
By the early 1930s, Hartz-Thorell Supply Co. had
become so involved in the soybean business that a new
building was needed. In 1932 or 1933 the company rented a
two-story building on the corner of First and College; it had
a small elevator in back which could carry a small truck. The
partners transferred their soybean growing operations to the
new facility.
In 1935 the partners realized that even their two-yearold facility was no longer adequate for what had become
the Seed Department of the Hartz-Thorell Supply Co., so a
seed cleaning and processing plant was constructed on East
Cleveland St., south of an existing rice mill and east of what
is now Riceland Foods parboil plant. The contractor for this
plant, which had a storage capacity of 50,000 bushels, was
J.B. Barnett, who used material from dismantled sawmills
in southwest Arkansas as his primary construction material.
The plant was constructed as a grain-elevator type of
operation, with refinements for seed processing and a very
large seed cleaning capacity for those days. It soon became
widely known and, at 102 feet tall, was the tallest building in
Stuttgart.
The soybean really started to take off during World
War II. Now Hartz traveled and worked to educate southern
cottonseed crushers in western Tennessee and eastern
Arkansas that the soybean was a good alternative. After a
slow start, the new campaign met with success.
In 1942 Hartz and Thorell divided their history-making

company, Thorell keeping the equipment business while
Hartz took the seed division. Today both companies continue
to prosper, with the Hartz Seed Co. now one of the leaders in
American seed research.
Riceland Foods entered the soybean picture in the
1950s, building crushing facilities at Stuttgart and throughout
eastern Arkansas, including plants at Helena and Jonesboro–
which have helped bring an end to the reign of “King
Cotton.”
A large photo shows tractors pulling combines across a
soybean field in 1936 or 1937.
980. Collins, J.L.; Sanchez, J.F. 1980. Quality parameters
of tortillas fortified with soy and cheese. J. of Food Science
45(3):667-70. May/June. [22 ref. Eng]
• Summary: Protein-calorie malnutrition is a problem among
the Bolivian people. The diets of many people are deficient
in both quantity and quality of protein. Tortillas were
prepared according to methods used by Bolivians, but “fullfat soy meal” was substituted for 10, 20, and 30% cornmeal.
This increased the PER of the tortillas and could help reduce
malnutrition. Address: Dep. of Food Technology & Science,
Univ. of Tennesee, Knoxville, Tennessee 37916.
981. Thompson, William N. 1980. History of work with soy
and views on the potential of soyfoods around the world
(Interview). Conducted by William Shurtleff of Soyfoods
Center, July 3. 3 p. transcript.
• Summary: 1. What is your background and how did you
become interested in soy and INTSOY? Ans: He grew up
on a farm in Illinois when soy was still a very small crop.
In college, he was an ag economist, specializing in farm
management, with work on the economics of various types
of cropping systems. In 1965 he helped to develop an
agricultural university in Sierra Leone. This experience was
very valuable in orienting him toward the problems of the
developing world. Since then, most of his work has been
on these problems. He has had short-term assignments in
India, Nepal, and Thailand, where he developed research and
education organizations. He is the first director of Intsoy. He
had no special interest in soy before joining Intsoy except
that soy and maize are major crops in Illinois. He is mainly
an administrator, not a technical man. His major role has
been to develop an institutional structure to make knowledge
on soy available worldwide.
2. What do you feel are the two or three main
advancements that INTSOY has made worldwide? (a)
Facilitate worldwide network to improve communications
among people interested in soy. Regional conferences,
newsletter, publication series, training courses at the Univ.
of Illinois. (b) Focus on the key problems of soy in tropical
countries. Intsoy has more impact in India than in any other
country. The India program started in 1965 (funded by US
AID) with the cooperation of Indian food scientists and
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agronomists, specially at Pantnagar and Bareilly. The two
university development projects in India were in Madhya
Pradesh and Uttar Pradesh. Then the Coordinated Research
Project on Soybeans was developed–both utilization and
production. The results were exciting. Intsoy grew out of
that program as the potential became clear. Now India has
1 million acres in soybeans. Develop soybean varieties
that will grow in areas where it was formerly not thought
possible. Develop new Maturity Groups 0 and 00 to the north
and 9 and 10 to the south as soybeans are grown ever closer
to the equator. Work on soybean diseases (mosaic virus), pest
control. Intsoy has done more work in soybean production
than in utilization. It is hard to get financing for utilization.
New soybean countries working with Intsoy: Ecuador
now has 30,000 acres of soybeans, Egypt 50,000 acres, Ivory
Coast, Pakistan (good yields), Colombia, Guatemala (work
with Plenty from Tennessee), Indonesia, Thailand, Zambia,
Kenya, Ghana, and Nigeria. (c) The method for boiling and
processing whole soybeans using sodium bicarbonate has
been a breakthrough. Soy + cereals make low-cost infant
foods.
3. Do you feel that in 20 to 30 years most countries in
the world will be growing and processing soybeans. Yes,
he thinks that, in the next 15-30 years, most developing
countries will have soybeans growing somewhere in their
country. This will take adaptive research domestically. Some
areas and climate in most countries are suited to soybeans,
which can now be grown under a wide range of conditions.
The soybean is a high producer of both energy (calories) and
protein per hectare.
4. What are your views on low-technology soyfoods
in Third World Countries? Which particular foods do you
feel will become widely used in South Asia, South America,
and Africa. Intsoy’s primary orientation is low-tech–using
less capital and more labor. The Sri Lanka program is
medium- to low-tech. Intsoy is proud of that program and its
training activities. There is great potential to expand soybean
utilization in this way.
5. How do you feel about the use of soy in livestock
feeds in poor countries? Is there a danger that the upper
classes will use most of the soy protein to make their meat
leaving little for direct food use? This is not much of a
problem since prices for soy will always be low for use as
livestock feed. We should use soy to help as many people
as possible. The more affluent, with economic and political
power, will consume more animal proteins and soy. Soy
will easily find its way into feed. We need strategies to get
soy to the poor–those who need it most. It can also be used
in feeds for animals of the poor. Intsoy’s bias is to help soy
find its way into the diets of low-income people. We must be
very careful with the crop that is displaced, so that a net gain
results. In India, the soybean fit in as a monsoon crop where
no other crop was grown. Beware of the Brazil problem.
Intsoy did some variety testing in the Amazon in Brazil.

They now have varieties that yield very well in northern
Brazil. Brazil has lifted some technologies from the U.S.,
such as highly mechanized farms, but this will not work in
northeastern Brazil. There has been aggressive government
support and subsidies for soy in Brazil. Dr. Thompson has
lots of respect for Brazil and the government’s support
for agricultural development. Now they need to work on
nutrition and food uses. The main problem for Intsoy is to
figure out how soy can met the needs of a particular country
or region; not to get soy growing everywhere.
6. Are you aware of a deemphasizing of the role of
protein in the diet in Third World countries? How might this
affect soy? If we grow enough grains, will the protein take
care of itself? Soy fits in nicely with the Green Revolution,
although this revolution has led to a decrease in legume
production in India. This leads to more funding for IRRI and
less for soy. But there is still a problem of protein in some
countries that have done a lot to meet calorie needs. It is an
oversimplification to say that a diet with adequate calories
will contain enough protein. Indians now realize this. They
now want more dairy milk–the white revolution.
7. Recent findings at MIT and INCAP have shown that
for humans soy protein is approximately equal in quality
to that of milk and meats. How long do you think it will
be before this finding has an impact in America and the
Third World? Dairy milk is no longer considered to contain
higher quality protein than soymilk. Dr. Thompson thinks
this research data is solid. Perhaps more important, we can
produce 4 times as much protein from a unit area of land in
the form of soymilk than of dairy milk. So the key problems
are acceptability and cost.
In the U.S., as with margarine replacing butter, there
is a gradual move toward vegetable proteins. That move is
faster in the Third World where people have less choice with
their food dollars. Dr. Thompson thinks that when people
are introduced to soyfoods in the Third World, they will
generally like them, and buy or make them. They are not as
resistant to change as we might think–as shown clearly in
the Sri Lanka program. Moreover, ingredients like ground
whole soybeans or soy flour can be added to baked goods
or tortillas where people are not aware that they are eating a
more nutritional food.
8. How might the Soycrafters Association and our NewAge Foods Study Center cooperate with INTSOY? Specific
projects? He thinks our two organizations are more oriented
toward the USA, whereas Intsoy is oriented toward the Third
World. Yet he sees good opportunities for cooperation–as in
Intsoy learning more about traditional Asian soyfoods such
as tofu, tempeh, miso, etc. He hopes our two organizations
can have more of an impact on the Third World. Les Ferrier
has done lots of overseas utilization work. Maybe we could
be on a technical advisory committee (TAC).
9. Would you favor legislation requiring 5-10%
fortification of items such as baked goods and chapaties in
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poor countries growing soybeans if this did not decrease the
acceptability of the foods. How might it affect cost? Is there
any such legislation?
10. Any other comments? Intsoy’s annual budget is less
than $2 million, including $850,000 from AID for Urbana
and Puerto Rico. IRRI’s budget is about $15 million. Part
of the reason for the difference is due to the reevaluation of
the importance of protein in human diets. Address: Director,
INTSOY, Univ. of Illinois at Urbana-Champaign, Urbana,
Illinois.
982. Everybody’s Vegetarian Restaurant. 1980. July. New
soyfoods restaurant or deli. 120 21st Ave. North, Nashville,
Tennessee.
• Summary: Menu sent by Richard Leviton, obtained while
visiting the restaurant. 1982. April.
Leviton, Richard. 1982. “Everybody’s Restaurant. The
Farm brings soyfoods to Nashville.” Soyfoods. Summer. p.
38-39.
Shurtleff & Aoyagi. 1982. Report on Soyfoods Delis,
Cafes & Restaurants. p. 3. Started July 1980 by members of
The Farm, in Summertown, Tennessee. Address: Nashville,
Tennessee. Phone: 329-2000.
983. Shurtleff, William; Aoyagi, Akiko. 1980. Soyfoods:
One answer to world hunger. New Age Journal (Boston,
Massachusetts). July. p. 34-38. [3 ref]
• Summary: Here are ten reasons why: 1. Optimum land
utilization. 2. Lowest cost. 3. High nutritional value. 4. Time
tested. 5. Remarkably versatile. 6. Appropriate technology.
7. New dairylike products. 8. Hardy and adaptive. 9. Free
nitrogen fertilizer. 10. Energy and resource efficient. Also
discusses: Present patterns of soy-protein utilization, and
new developments with soyfoods in America (120 tofu
shops and soy dairies, The Farm in Summertown, Tennessee,
Soycraft magazine, Bean Machines, etc.). Excerpted from
The Book of Tempeh. Address: New-Age Foods Study
Center, P.O. Box 234, Lafayette, California 94549.
984. Conte, Mary. ed. 1980. Balanced Foods’ 40th
anniversary. Ads. Health Foods Retailing 44(8):99-226. Aug.
Special supplement / section.
• Summary: Continued: There are ads (mostly full page)
from the following companies: Balanced Foods: A family of
[five] companies (p. 100). KAL (Canoga Park, California,
p. 102). Nature’s Gate Herbal Cosmetics (Chatsworth,
CA, p. 103). Arrowhead Mills, Inc. (Hereford, Texas, p.
104-05). Hoffman’s Food Products (York, Pennsylvania, p.
107). Schiff (p. 109). Loma Linda Foods (Riverside, CA, p.
110-11). Bima Industries–The Sprout People, Sprout-Ease
sprouting seeds (Seattle, Washington, p. 112). American
Dietaids–Acerola Plus (p. 113). Mill Creek Natural
Products–Elastin, Keratin (Rolling Hills, CA, p. 114-15,
119). Hain–”pure cold-pressed vegetable oils” (incl. soy

oil, sesame oil, safflower oil, p. 116). Plus Products–Torula
and brewer’s yeast (Irvine, CA, p. 117). Hair Trip (p. 120).
Health Valley Natural Foods (Montebello, CA, p. 121).
MLO–Fillmore Foods (Hayward, CA, p. 123). Holistic
Products Corp. (East Rutherford, New Jersey, p. 129).
Office of Monopoly–Korean Red Ginseng (p. 130). Imedex–
Siberian ginseng products (p. 132). Nature’s Way (herbs,
p. 133-35). L&A Juice Company (p. 136). NuLife (Long
Beach, CA, p. 137). Chico-San (Chico, CA, p. 139). Joyva
Corp.–Sesame tahini (Brooklyn, New York, p. 140). Para
Laboratories, Inc.–Queen Helene natural health and beauty
aids (Hempstead, New York, p. 141). Balanced Foods–
private label products (p. 160). Viobin Corp. (A subsidiary
of A.H. Robins Co.) Wheat germ oil (Monticello, Illinois,
p. 170). Tom’s of Maine roll-on deodorant (p. 173). Miller’s
Honey Co. (p. Colton, CA, p. 174). Para Labs–Footherapy
natural mineral foot bath for corns and calluses (p. 176).
Alacer Corp.–Ora-Pops, Super-Gram II (p. 178, 194). Pacific
Trends, Inc.–Korean ginseng and Oriental herb products
(Canoga Park, CA, p. 180). Sovex Natural Foods without
sugar–incl. 5 Granolas (Collegedale, Tennessee, p. 182).
Larchmont Books–from the publishers of Better Nutrition,
Health Foods Retailing (p. 183, 208). Pet Care Inc. (Miami,
Florida, p. 185). American Dietaids–Bran n’ Honey, Papaya
enzyme (p. 186, 188, 190, 192). Advance Laboratories, Inc.–
Prostex (Cambridge, Massachusetts, p. 187). Worthington
Foods (Worthington, Ohio, p. 189). Loanda Products
Corp.–Beyond Soap (Novato, CA, p. 191). Alvita Products
Co.–Herb teas (Huntington Beach, CA, p. 193). Fearn Soya
Foods–cakes mixes (p. 195). CellLife–selenium powder
(San Diego, CA, p. 200, 247). The Food Supplement Co.–
Propolis from England (West Palm Beach, Florida, p. 201).
Plantation Molasses (p. 203). Bio-Strath from Switzerland
(p. 204). SugarLo Company–LactAid (Atlantic City, NJ,
p. 205). Sterling Cider Co., Inc. (Sterling, MA, p. 206).
Natural Aloe Vera soap (p. 206). Ener-G (formerly Jolly
Joan, for wheat, egg and milk-free diets)–Soyquik (Seattle,
Washington, p. 207). Jonathan Green’s sprouting seeds (p.
208). Nu Age Laboratories Ltd.–Silica, Biochemic way
(St. Louis, Missouri, p. 210). Food Science Laboratories,
Inc.–Aangamik, Freedom (Burlington, Vermont, p. 211).
San Francisco Herb & Natural Food Co.–Herb teas (p. 212).
Nature de France–Pierre Cartier (New York, NY, p. 213).
Food for Health, Inc. (p. 215). Larchmont Books (p. 216,
221, 223). Hoffman’s and York Barbell (p. 216). Dynamic
Natural Products (Theradophilus–the pure Lactobacillus
acidophilus, p. 217). Acme Juicer Mfg. Co. (Lemoyne, PA,
p. 217). Merit Publications–health food books (North Miami,
Florida, p. 218). Carris Candy (Riverside, CA, p. 219).
Golden California (Chatsworth, CA, p. 219). R.W. Knudsen–
Natural fruit juices (p. 219). Richter Bros. Inc. (Carlstadt,
NJ, p. 220). Jones Manufacturing–Foods of Nature pet food
(Covina, CA, p. 221). Barbara’s Bakery (p. 223). Celestial
Seasonings (Iced Delight herb tea, p. 224). Lion Cross
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(Ridgefield, NJ, p. 225). Balanced Foods (Ridgefield, NJ, p.
226). Solgar (Lynbrook, NY, p. 227, 235). Canasoy’s Soya
Lecithin Spread–Non-hydrogenated margarine (Snohomish,
Washington, p. 234, 237). Niblack (Rochester, NY, p. 234).
Solgar Co. (Lynbrook, NY, p. 11563). Bioforce of American,
Ltd.–Herbamare herb seasoning, Trocomare (Westbury,
NY, p. 236). Canasoy High-Protein Soya Macaroni–Shells,
alphabets, elbows (p. 237). The Fibertone Co. (Los Angeles,
CA, p. 246). Nature’s Best–Distributor (Torrance, CA,
p. 246). Jumbo’s Jumbos–Vacuum packed peanut butter
stock (Edenton, North Carolina, p. 247). Joyva Corp.–
Sesame Tahini, Halvah, Sesame Candies (Brooklyn, NY,
p. 258). Hoffman’s Products–Hi-Proteen Powder (York,
Pennsylvania, inside rear cover).
985. League for International Food Education (LIFE)
Newsletter. 1980. Soybeans in Guatemala. Sept. p. 3.
• Summary: “With 1500 lbs of soybeans donated by
UNICEF, Plenty has been teaching the people of Guatemala,
concentrating on the wives of farmers who have shown an
interest in growing soybeans, how to make soymilk and tofu
(bean curd) using a metate and utensils traditionally found in
their homes.
“Classes are held once a week for four students at a
time. All students have learned the process in one lesson.
They return to their homes provided with cheesecloth and
small bags of beans. After they use those, they can return
for more. Most students have successfully made tofu in their
homes and say their families like it.
“Plenty plans to set up a village-scale soy processing
plant which will produce 100 lbs of tofu and forty gallons
of icebean (ice cream made from soymilk) three times a
week. Funded by Plenty and CIDA/Canada, the plant will
supply free icebean for school lunch programs. After an
initial period of training, the soy plant will evolve into a
local cottage industry and a means of financial support for
members of the community.
“For further information, please write to: Suzy Jenkins;
Soy Technician; Plenty; 156 Drakes Lane; Summertown,
Tennessee 38483 USA.”
986. Myers, Steve. 1980. [Farm Foods’ original soy Ice
Bean is on the market again (News release)]. Summertown,
Tennessee: Farm Foods. 1 p. Undated.
• Summary: “Dear People, Our plant moves are complete
and Farm Foods’ original soy ‘Ice Bean’ is back. It is now
available in these flavors: carob, vanilla, and strawberry, and
comes in pints, 5 oz. cups, and 3 gallon tubs.
The original soy ‘Ice Bean’ is similar in flavor and
texture to ice cream, but contains no milk products and no
cholesterol. “Ice Bean” is completely vegetarian and contains
all natural ingredients: soy powder, pure honey, soy oil,
natural fruit and flavors, lecithin, guar gum, and salt. But best
of all it tastes great and it’s good for you.”

To help understand this news release, we will quote
from Tofutti and Other Soy Ice Creams, by Shurtleff and
Aoyagi (1985, p. 46-47). “In 1980 Ice Bean was America’s
best known non-dairy soy-based frozen dessert, though its
following was still relatively small, and concentrated in
California. In February or March of that year, Farm Foods
moved its operations from San Francisco to headquarters in
Tennessee, signaling a commitment to expand Ice Bean’s
market from regional to national. Farm Foods realized that
they had a virtual monopoly on soymilk ice cream, for which
national demand was growing faster than they could supply.
The company was also aware of the huge potential market on
the East Coast from kosher Jews and natural foods devotees.
Moreover, the landlord had tripled the rent on their building
in San Francisco. So they sold their big ice cream freezer to a
frozen dairy yogurt maker and pulled up roots.
“Back on the land in rural Tennessee, Farm Foods’
directors reformulated Ice Bean and had it manufactured at
a dairy ice cream plant in Nashville, later in Memphis. The
Farm Foods’ crew made the soy ice cream there with the
help of a plant technician. They applied to register the name
Ice Bean as a trademark in 1980 and were granted this in
October 1982. When they applied for kosher certification
in New York with the oldest and largest certifier (O-U), the
rabbi told them that this was the first non-dairy frozen dessert
that he had ever certified as kosher and pareve. 1980 was
the year that Ice Bean really began to go national, and in
December Farm Foods started its first national advertising
campaign, with full-page color ads in at least four national
health food, counter culture, and vegetarian magazines.”
“Initially the reformulated Ice Bean was made using
powdered soymilk produced by Loma Linda Foods (at the
plant in Mt. Vernon, Ohio, built by Dr. Harry Miller); the
vacuum-pan deodorization process reduced volatile beany
flavors found in typical soymilk. But in about 1983 Farm
Foods switched to fresh soymilk made by Dr. Miller’s son,
Willis Miller, at nearby Miller’s Soy in Tennessee, using
a special patented process. Starting in mid-1984 (after
Miller’s Soy went out of business) all of the soymilk was
produced in Summertown, Tennessee, at The Farm’s own soy
dairy.” Address: President, Farm Foods, 156 Drakes Lane,
Summertown, Tennessee 38483.
987. Goodbrad, John. 1980. Re: Soy products made by
Sovex Natural Foods, Inc., “The Granola People.” Letter to
William Shurtleff at New-Age Foods Study Center, Oct. 23.
1 p. Typed, with signature.
• Summary: “A couple of months ago, we received a form
letter from you indicating interest in what we produce
primarily from soy products.
“Under separate cover we are sending you a package of
our Prothin Snack Chips, Vege-Pat Sausage flavor, Vege-Pat
Burger flavor, and Chili.
“If these meet with your definition of soy foods, please
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drop us a line and we will give you additional information
about these products. Yours truly, John Goodbrad,
President.” Address: President, Sovex Natural Foods, Inc.,
Box 310, Collegedale, Tennessee 37315. Phone: 615-3963145.

Conducted by William Shurtleff of Soyfoods Center, Dec. 3.
1 p. transcript.
• Summary: Reminiscences on his years as a salesman with
Madison Foods, Madison, Tennessee. Address: Texas Protein
Sales.

988. Goodbrad, John. 1980. History of Sovex Natural Foods,
Inc. and other small Adventist food companies (Interview).
Conducted by William Shurtleff of Soyfoods Center, Nov.
26. 1 p. transcript.
• Summary: Sovex is a private company. John and his wife
are Seventh-day Adventists, as are many of the company’s
employees. John worked at the Boulder Sanitarium (also
called the “San,” in Boulder, Colorado) from 1947 to 1953;
the Sanitarium owned 8 health food stores and he was in
charge of them. During the time he was in Boulder, the
Sanitarium did not manufacture any foods; they had already
gotten out of that business.
Then he went to work for Collegedale Distributors (in
Collegedale, Tennessee), which was owned by Southern
Missionary College. They made, and still make, granola.
Sovex was founded in 1953 by the Hurlingers in Holly,
Michigan. The company’s original product was Sovex, a
flavor concentrate paste, made from a mixture of brewer’s
yeast and soy sauce. In 1964 John bought the business and
moved it to Collegedale, Tennessee, where he worked.
In 1981 Sovex products containing soy include Prothin
Snack Chips, Vege-Pat (textured soy flour, in sausage,
burger, and chili flavors), and Granola (their main product
line, in nine flavors, many of which contain soy grits).
Sovex had no relationship with Madison Foods (of
Madison, Tennessee). Madison was one of the pioneers in the
meat substitute field. They were purchased by Worthington
Foods, which phased out the Madison products. John has
eaten Madison products on and off for over 50 years, but has
had no direct contact with them for a number of years. John
has a copy of Back to Eden, autographed by Jethro Kloss.
A Mr. White, who was a grandson of Ellen G. White,
had a super soymilk recipe about 20 years ago. He started
with soy flour, ran it through an homogenizer, then
sweetened it with honey. People loved the flavor; it was
fresh, not canned. He called it Nu-Milk and made it on the
sly at the Southern Missionary College dairy in Collegedale,
Tennessee. It was illegal because there are laws against
putting anything but milk in a milk processing plant.
John just talked with Frank Miller (phone: 817-6418343), who used to work for Madison Foods and who now
owns Texas Protein Products, a company that sells TVP in
Texas. Another key man was Bruce Stepanske, who made
soymilk at Madison until it was discontinued. Address:
President, Sovex Natural Foods, Inc., Box 310, Collegedale,
Tennessee 37315. Phone: 615-396-3145 (or 2111).

990. SoyaScan Notes. 1980. Chronology of soybeans,
soyfoods and natural foods in the United States 1980
(Overview). Dec. 31. Compiled by William Shurtleff of
Soyfoods Center.
• Summary: Jan. 4. An embargo on the sale of grain to the
USSR is announced by President Carter in retaliation for
the Soviet invasion of Afghanistan. Though the embargo
was lifted in 1981, it led to a subsequent reduction on Soviet
purchases of U.S. soybeans and products.
Feb. Second issue of Soycraft magazine published by
Leviton. 5,000 copies. On Shurtleff’s suggestion, Leviton
decides to change the magazine’s name to Soyfoods in future
issues.
Feb. New England Soy Dairy holds a big press
conference and soyfoods luncheon in Boston.
Feb. First statistics on the size of the U.S. soyfoods
industry and market published by SANA (Soyfoods
Association of North America) and The Soyfoods Center.
Feb. Plenty, a Third World development and relief
organization run by The Farm in Tennessee, works with the
people of Solola, Guatemala to open a solar-heated soy dairy.
They make tofu and soy ice cream. Partial funding comes
from Canadian International Development Agency (CIDA).
A promising, original concept and model for taking soybeans
and soyfoods to Third World countries.
March 10. Tempeh Production by Shurtleff and Aoyagi
published by The Soyfoods Center.
March. Trader Vic (Bergeron), internationally famous
San Francisco restaurateur, publishes a poster titled “Put a
Little Tofu in Your Life,” containing a lovely Polynesian girl
and names of tofu recipes served at his restaurants. Three
major newspaper stories on his tofu cuisine follow.
March. Soja Soyfoods Cafe opens in Toronto, Canada.
March. Hip Pocket Tofu Deli and Rainstar, a distributor
of soyfoods, open at the same location in Columbus, Ohio.
March. A second commercial source of tempeh starter
culture is now available from Ann Arbor Biological Supply
[Michigan] and GEM Cultures, run by Gordon McBride and
Betty Stechmeyer.
April. “Climbing Curd,” an article on tofu, published in
Time magazine, as a result of the New England Soy Dairy
Press Conference in February.
May. New England Soy Dairy puts Numu brand soymilk
on the market after 2 years of product development. It is
quickly withdrawn and dropped, due to short shelf life.
May 5 -June 9. Shurtleff and Aoyagi do Soyfoods
America Tour: 20 public programs, 30 media interviews, and
5,800 miles of driving to promote and teach about tempeh

989. Miller, Frank. 1980. Madison Foods (Interview).
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and tofu. Ends in Champaign / Urbana, Illinois where
Shurtleff attends the INTSOY Short Course on Soybean
Processing for 2 months.
May. Gary and Chandri Barat start selling soyfoods
(Whipped Tofu Mousse Pie, Tofu Muffins, Tofu Spinach
Quiche) at street fairs in New York City under the name
Legume. During 1980 both Legume and Quong Hop & Co.
in South San Francisco introduce tofu quiches (both sold
frozen); these are America’s first tofu entrees to be sold
frozen.
June. “Tofu” by Nancy DeRoin published as a cover
story by Cuisine magazine.
June. U.S. Supreme Court rules that man-made
organisms created by genetic manipulation can be granted
copyright protection. This ushers in a new era of research
on and commercialization of soybean varieties by private
companies.
June. INTSOY and Land of Lincoln Soybean Farmers
establish International Soybean Institute, headed by Russ
Odell, to expand soybean utilization overseas.
June. American Soybean Association’s Soya Bluebook
publishes its first information on the new wave of U.S.
soyfoods producers.
July. Das Miso Buch (The Book of Miso), by Shurtleff
and Aoyagi published in German by Ahorn Verlag.
July 9-13. Third Annual Soycrafters Conference at the
University of Illinois. Organized and financed by Richard
Leviton. 270-285 attendees from 10 foreign countries. Very
successful, with a profit of $7,000. Third issue of Soyfoods
magazine published by Leviton. A new Board of Directors is
elected with Luke Lukoskie as chairman.
July. Mark Brawerman starts Jolly Licks (later renamed
Pacific Trading Co.), a soyfoods marketer-distributor, in
San Francisco. First product is soymilk ice cream. Quickly
expands to tofu cheesecakes, tofu tamales, etc. Best existing
model of this new concept.
Aug. 15. Archer Daniels Midland Co. enters the soy
protein isolate market with its purchase of Central Soya’s
isolate plant.
Aug. Wildwood Natural Foods, Inc. formed in Fairfax,
California. Original owners are Paul Duchesne, Paul Orbuch,
Bill Bramblett, and Frank Rosenmayr. They do very creative
work with prepared, convenience tofu products, such as
sandwiches and salads.
Aug. Tofu: Everybody’s Guide, by Stephen Cherniske
published by Mother’s Inn Center for Creative Living.
Aug. The Soy of Cooking, by Norton and Wagner selfpublished.
Aug. 20. “Tofu Gaining Popularity as a Cheap Protein
Source,” by Sylvia Porter published in the Washington Post.
This is the earliest known publication to mention David
Mintz’s work with tofu. It describes the numerous deli
products he makes from tofu. Ice cream is not mentioned.
Sept. 3. “Tofu: Trader Vic’s Creativity Americanizes

an Asian Staple” by Harvey Steiman published in San
Francisco Examiner. Trader Vic is one of America’s foremost
restaurateurs.
Sept. Richard Leviton (Soyfoods Association) and
Thelma Dalman (food service director for Santa Cruz city
school system) lobby for tofu in Washington, D.C. USDA
grants 1-time approval for a test program using tofu in Santa
Cruz County School Lunches. But this failed to set a national
precedent.
Sept. Soyfoods Association board holds first meeting
in Colrain, Massachusetts. Plans fund raising program that
fizzles.
Sept. 17. New-Age Foods Study Center (run by Shurtleff
& Aoyagi) changes its name to The Soyfoods Center. Creates
new logo and letterhead.
Sept. 24. “A Couple on a Tofu Mission in the West”
(about William Shurtleff and Akiko Aoyagi) by Lorna Sass,
published in The New York Times.
Oct. First issue of The Beanfield (named after a chapter
in Walden by Henry David Thoreau) a monthly soyfoods
newsletter, published by Leviton. Name changed to Soyfoods
Monthly in March 1982.
Oct. Tofu and The Bountiful Bean Plant in Madison,
Wisconsin are on the Today Show for 2 minutes. This TV
segment is aired 2-3 times.
Oct. 13. “With his Book on Tofu William Shurtleff
Hopes to Bring Soy to the World” by Dianna Waggoner
published in People magazine (circulation 3.4 million). The
same issue noted: “Model Cheryl Tiegs” has been eating
tofu for several years and gives it some of the credit for
helping her to lose 35 pounds in 1972. Her favorite recipe
for Oriental Pudding (with “1 block tofu (4 ounces)”) is
published.
Oct. Severe nationwide shortages of peanuts and peanut
butter. Soyfoods producers miss a golden opportunity to
make and sell soynut butter.
Nov. 9-14. World Conference on Soya Processing and
Utilization held in Acapulco, Mexico, organized primarily
by the American Soybean Assoc. 1,100 participants from
35 nations; of these approximately 300 registrants and 250
student attendees were from Latin America. Proceedings
published in March 1981 issue of Journal of the American
Oil Chemists’ Society. Leviton attends and mans a SANA
booth, but is not invited to speak.
Nov. Soyfoods Center publishes three pamphlets on
soyfoods in Spanish: Que es el Tofu? Que es el Tempeh? Que
es el Miso?
Nov. East West Journal and Michio Kushi stop misusing
the term “tamari” and start using the proper term, shoyu or
“natural shoyu.”
Dec. The Soyfoods Center and Soyfoods magazine
merge and computerize their mailing lists of people and
organizations world wide actively interested in soyfoods.
5,000 names now on list. Soyfoods Center pays all costs of
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computerization. By mid-1981 there were 10,600 names in
50 categories. List is available for rent.
Dec. Farm Foods starts national ad campaign for Soy Ice
Bean with full-page color ads in national magazines: New
Age, Whole Foods, East West Journal, and Vegetarian Times.
Dec. First branch of the International Soyfoods
Center Network starts in Sweden, run by Ted Nordquist.
Headquarters are in Lafayette, California.
Dec. The Tofu Primer by Juel Andersen published by
Creative Arts.
Dec. Soymilk viili is first made (on a home scale) by
Gordon McBride and Betty Stechmeyer of GEM Cultures in
Fort Bragg, northern California. This cultured milk product,
similar to the traditional Finnish dairy product, has a thick
consistency almost like honey.
Dec. New England Soy Dairy becomes the first of the
new generation of Caucasian-run tofu companies to top $1
million in annual sales (they hit $1.2 million). With only
6 workers in the plant, they are making $4,000 profit per
month during the last quarter.
* In Diamond v. Chakrabarty, the U.S. Supreme
Court upholds by 5 to 4 the patentability of genetically
altered microorganisms, opening the door to greater patent
protection for any modified life forms.
991. Gerratt, David. 1980. The selling of soyfoods
[Interviews with Tom Timmins of New England Soy dairy,
Michael Cohen of Tempeh Works, and Martin Strasman of
Nature’s Table]. Sprouts: The Newsletter of Western Mass
Co-ops (Hatfield, Massachusetts) 2(7):4-5. Dec.
• Summary: Tom Timmins started his career in natural foods
as a manager of the Yellow Sun Food Co-op in Amherst,
in 1973. He was introduced to tofu through his work at the
Equinox, Amherst’s first natural foods restaurant. In 1974 the
Equinox started serving tofu, which was purchased through
a local Chinese restaurant, which was in turn supplied
from Boston’s Chinatown. “In 1976, while working for a
local natural foods distributor [Llama, Toucan & Crow],
Tom was turned on to The Book of Tofu. It excited him to
such a degree that by the next year he began to work on the
Laughing Grasshopper Tofu Shop, together with Richard
(Ira) Leviton... The New England Soy Dairy now employs 40
people and sells over 100,000 lb/month of tofu (25,000 lb/
week by Jan. 1980).
Michael Cohen, a vegetarian since 1971, stopped
eating foods containing any animal products in 1975. He
too was involved with the Equinox restaurant when it first
opened and was introduced to tofu there and at The Farm in
Tennessee. In 1978, after 6 months at The Farm, he returned
to what had become the New England Soy Dairy. But he
decided to leave for personal reasons to start his own tempeh
business.
992. Madison Survey & Alumni News (Madison, Tennessee).

1980. Obituaries: Ella Mae Webber. Dec.
• Summary: Ella (Verney) Webber was born 17 June 1886
in southern Michigan, and died 22 Oct. 1980, at age 94, at
Dunlap, Tennessee. In 1912 she was married to Perry A.
Webber. In 1913 they were appointed by the General Council
(G.C.) Foreign Missions Board to go to Japan, where they
pioneered Seventh-day Adventist educational work in
that country. From a very small beginning in the crowded
compound in Ogikubo, a suburb, the school has grown into
Japan Missionary College with hundreds of students.
Their two sons, Alfred B. Webber and Harry V. Webber,
were born in 1919 and 1923 respectively. After a year in
Hawaii, the Webbers were sent back to Japan in 1925 to
move the college into the country. The buildings were
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erected by the teachers and students. Industries were started
and farm work carried on. The Food Factory, small in its
beginnings, grew into a major industry.
Feeling the need for more education, in 1928 the
Webbers enrolled in Michigan State University. After 3 years
of training, several years were spent at Madison College,
where they taught and Ella earned her B.S. degree in 1935.
Also in 1935 the G.C. Mission Board again asked the
Webbers to return to Japan to carry on the school program of
the Japan Missionary College.
In 1953 the Webbers started a self-supporting work
at Mount Akagi, Japan. This pioneering program included
educational, industrial, and medical work.
Before retiring, Ella again taught at Madison college.
Before Perry’s passing in January, 1973, much of Ella’s
time was spent in his care. Her later years were spent in
Lodi, California, with her son, Alfred, until he received his
appointment to return to Japan, then she moved to Wildwood
[Wildwood Sanitarium, a self-supporting Seventh-day
Adventist convalescent home and health care facility in
Wildwood, northern Georgia].
They returned again to Madison in 1959, and worked
there for about ten years until Perry’s health failed. He died
at Wildwood Sanitarium and was buried in their cemetery.
The last 5 months of her life were spent at Stone Cave
Institute, Dunlap, Tennessee. She died in a hospital in Dunlap
and was buried in Wildwood Cemetery Hill. She is survived
by her two sons–Dr. Alfred B. Webber, missionary in Tokyo,
Japan; Dr. Harry V. Webber of Modesto, California; and 5
grandchildren.
993. Product Name: Soy Ice Bean (Named Soy Ice Bean
from mid-1979 to early 1982. Honey Sweetened) [Honey
Vanilla, Carob, Strawberry, Orange, Banana, Chocolate,
Wildberry, Mocha, or Peanut Butter Carob Chip].
Manufacturer’s Name: Farm Foods.
Manufacturer’s Address: 156 Drakes Lane, Summertown,
TN 38483.
Date of Introduction: 1980.
Ingredients: Almond Espresso: Water, soy powder
[powdered soymilk], honey, soy oil, almonds, pure coffee
concentrate, soy lecithin, locust bean gum, guar gum, Irish
moss.
Wt/Vol., Packaging, Price: 16 fluid oz (1 pint) carton.
How Stored: Frozen.
New Product–Documentation: Labels. Brown and white
on orange wood motif. “Serve soft for full flavor. Non dairy
frozen dessert.”
Ad in Whole Foods. About 1980-81. p. 69. “Farm Foods
Soy Ice Bean. The completely vegetarian frozen dessert.”
Note: The powdered soymilk in this product was made by
Loma Linda Foods in Mt. Vernon, Ohio.
Talk with Robert Dolgin of Farm Foods. 1981. Dec.
26. In San Rafael, The Farm made soy ice cream with a

batch Emery Thompson ice cream machine. Most of it was
sold as [soft serve] cones over the counter or in pints in the
freezer, but a little was distributed locally. Strawberry was
the favorite flavor. Farm Foods expanded operations after
moving into their soyfoods manufacturing plant on King
Street in San Francisco. At least a year passed between the
time that the San Rafael soy deli closed and the King Street
plant opened. Robert is now working with David Burns; they
have capital and a warehouse. They plan to do secondary
soyfoods manufacturing and distribution.
Shurtleff and Aoyagi. 1985. Tofutti and Other Soy Ice
Creams. p. 46-47.
994. Product Name: Sovex Chili (Meatless Dry Mix).
Manufacturer’s Name: Sovex Natural Foods, Inc.
Manufacturer’s Address: Collegedale, TN 37315.
Date of Introduction: 1980.
Ingredients: Soy flour, coconut oil, tomato powder, minced
onions, tamari soy sauce (made from water, soybeans, wheat,
sea salt), chili powder (made from oregano, chili peppers,
salt, cumin, garlic).
Wt/Vol., Packaging, Price: 17 oz In a 1 quart Pure-Pak
carton.
How Stored: Shelf stable.
New Product–Documentation: Label. 1980. Label reads:
“Sovex. The Granola People. Contains No Animal Products.
No Preservatives. No Artificial Colors or Flavors. No MSG.
No Sugar.” Two recipes and serving suggestions.
995. Product Name: Sovex Vege-Pat (Vegetable Burger
Dry Mix).
Manufacturer’s Name: Sovex Natural Foods, Inc.
Manufacturer’s Address: Collegedale, TN 37315.
Date of Introduction: 1980.
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Ingredients: Rolled oats, soy flour [textured soy flour],
sesame seeds, oat flour, miller’s wheat bran, soy grits, potato
flour, sunflower seeds, minced onion, tamari soy sauce, food
yeast, sage, garlic, onion.
Wt/Vol., Packaging, Price: 15 oz 1 quart Pure-Pak carton.
How Stored: Shelf stable.
New Product–Documentation: Label. Undated. Label
reads: “Sovex. The Granola People. Hamburger Flavor–
Without Meat. Makes 16–3.5 inch patties. Contains No
Animal Products. No Imitation Ingredients. No Artificial
Colors or Flavors. No MSG. No Sugar.” Two recipes.

Products. No Imitation Ingredients. No Artificial Colors or
Flavors. No MSG. No Sugar.” Two recipes.
997. Product Name: Sovex Chili (Dry Mix; Meatless
Chili).
Manufacturer’s Name: Sovex Natural Foods, Inc.
Manufacturer’s Address: Collegedale, TN 37315.
Date of Introduction: 1980.
Ingredients: Soy flour [textured soy flour], coconut oil,

996. Product Name: Sovex Vege-Pat (Vegetable Sausage
Dry Mix).
Manufacturer’s Name: Sovex Natural Foods, Inc.
Manufacturer’s Address: Collegedale, TN 37315.
Date of Introduction: 1980.
Ingredients: Soy flour [textured soy flour], unhulled
[dehulled] sesame seeds, miller’s wheat bran, oat flour, rolled
oats, tamari soy sauce, potato flour, food yeast sage, crushed
red pepper.
Wt/Vol., Packaging, Price: 15 oz In 1 quart Pure-Pak
carton.
How Stored: Shelf stable.
New Product–Documentation: Label. Undated. Label
reads: “Sovex. The Granola People. Sausage Flavor–Without
Meat. Makes 18–2.5 inch patties. Contains No Animal
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tomato powder, minced onions, tamari soy sauce (made from
water, soybeans, wheat, sea salt), chili powder (made from
oregano, chili peppers, salt, cumin garlic).
Wt/Vol., Packaging, Price: 15 oz 1 quart Pure-Pak carton.
How Stored: Shelf stable.
New Product–Documentation: Label. Undated. The front
panel reads: “Sovex. The Granola People. Meatless Chili
Mix. Contains no animal products.” Other panels read: “No
Preservatives. No Artificial Colors or Flavors. No MSG. No
Sugar. Contains protein granules made from soy flour and
tamari soy sauce.” Recipes are given for Hay Stacks and
Chili Casserole.
998. Collins, J.L.; Sanchez, J.F. 1980. Use of whole soybeans
to improve protein level and quality of corn-based products
for developing societies (Abstract). In: F.T. Corbin, ed. 1980.
World Soybean Research Conference II: Abstracts. Boulder,
Colorado: Westview Press. 124 p. See p. 36.
• Summary: “This study was conducted to: determine
the effect of soy meal (soy) on the quality of tortillas [in
Bolivia]; evaluate the proteins in mixtures of corn, soy,
and cheese for protein efficiency ratio (PER); and establish
chemical scores for limiting essential amino acids (EAA) in
the samples.” Firmness of tortillas decreased with increase
of soy and cheese. Soy produced dough and tortillas were
slightly lighter in color than the control. Addition of only
10% soy would be a step in the right direction. This low
level of soy should cause no serious organoleptic problem
since the taste panel of Latin American students showed
no preference among tortillas containing up to 20% soy.
Address: Dep. of Food Technology and Science, Univ. of
Tennessee, Knoxville, TN 37916.
999. Jordan, Darryl; Jenkins, Suzy. 1980. Plenty Agricultural
Program: Guatemala. Summertown, Tennessee: Plenty. 46 p.
Illust. 28 cm. Presented to UNICEF Guatemala.
• Summary: This is the single best report on the innovative
1978 Plenty-UNICEF project in the San Andres Itzapa
area (Chimaltenango) of the Guatemala highlands. Most of
the report focuses on trials with soybeans and other crops
(written by Darryl Jordan), but there is also an excellent
supplement, with 15 magnificent, lively photos showing the
local people involved in the soy dairy project. Many of these
photos were taken by Jenny Banks Bryant and others.
Contents: Preface, by Edward Sierra, executive director
of Plenty. Soybean variety trials. Photoperiod response
experiment. Soybean insects and diseases. Continuation of
the soybean project. Grain amaranth. Quinoa. Winged bean.
Cover crops and crop rotations. Nematodes. Fertilizer use.
Seed collection. Plenty report for UNICEF, by Suzy Jenkins
(Plenty soy technician). Supplement: Soy utilization and
nutrition. List of figures: Field data for soy variety trials.
Graphs of soybean yield data. Three graphs of soybean
yield data. Yield equivalents for soybeans. Oil and protein

analyses. Relative yields of protein for various crops. Crop
rotation.
A table (p. 12) shows field data on INTSOY variety
trials in 1978. The highest yields came from the soybean
varieties Davis (40.1 bushels/acre = 4,161 lb/manzana;
1.7 manzanas = 1 hectare), Cobb (34.6 bu/acre = 3,590 lb/
manz.), Bossier (32.8 bu/acre = 3,400 lb/manz.), Forrest
(31.4 bu/acre = 3,251 lb/manz.).
Photos in the Plenty report for UNICEF show: (1-3)
Severely malnourished babies lying on their backs. (4)
Suzy Jenkins holding Baby Cruz, now age 8 months, after 4
months of soymilk. “She is one of several children who were
able to regain good health.”
(5) Suzy Jenkins (5’ 4”), a Plenty volunteer (on left)
walking with her friend Juana (4’ 10”), each carrying water
in a pot on their heads for a soy demonstration in Solola.
“Juana stands about the average height for the ladies of
Guatemala. She eats a protein-deficient diet.
(6) A Mayan lady grinding soaked soybeans on a metate,
traditionally used for grinding corn / maize. (7) Add the
ground soybeans and, stirring regularly, cook for 20 minutes
over a wood fire. Suzy stirs.
(8) Ladle the cooked soybean slurry into a colander
lined with several layers of cheesecloth and set over a pot to
catch the soymilk. Soy pulp [okara] remains behind in the
cheesecloth.
(9) “Soymilk, slightly sweetened, contains 9.1 grams
of protein per cup. One pint of soymilk or 1 cup of tofu will
provide nearly one-half of a child’s total protein requirement
for a day. Children love it.” (10). To make soy cheese [tofu]:
Add vinegar (or other coagulant) to hot soymilk, causing
it to separate into curds and whey. Ladle or gently pour
the mixture into a colander lined with several layers of
cheesecloth and placed over a pot. The cheesecloth catches
the curds, while the whey drains through into the pot. The
whey can be used as a soup stock; it contains some vitamins
and other nutrients.
(11) A happy group enjoying their soymilk. (12) Press
the curds to make tofu, which can be sliced and fried, eaten
plain with salt, or scrambled and fried with onions and
tomatoes. A boy, standing, is enjoying a tofu sandwich.
(13-15). People eating tofu, which is a complete protein;
when served with grain foods like tortillas or bread, its
protein quality is increased. Address: 1. Plenty Agricultural
Technician; 2. Plenty Soy Utilization Technician. Both: The
Farm, Summertown, Tennessee.
1000. Myers, Steve. 1980. Re: The move of Ice Bean
production from San Francisco to Summerton, Tennessee, is
completed. Letter to “Dear People” (sellers and consumers of
Ice Bean). 1 p. Typed, on letterhead.
• Summary: See next page. “Dear People, Our plant moves
are complete and Farm Foods’ original soy ‘Ice Bean’ is
back. It is now available in these flavors: carob, vanilla, and
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strawberry, and comes in pints, 5 oz. cups, and 3 gallon tubs.
“The original soy ‘Ice Bean’ is similar in flavor and
texture to ice cream, but contains no milk products and no
cholesterol. ‘Ice Bean’ is completely vegetarian and contains
all natural ingredients: soy powder, pure honey, soy oil,
natural fruit and flavors, lecithin, guar gum, and salt. But best
of all it tastes great and it’s good for you!
“Sincerely, Steve Myers, President.
“Ask for it from your local natural food store or
distributor.” Address: President, Farm Foods, 156 Drakes
Lane, Summertown, Tennessee 38483.
1001. Farm Foods. 1980? The Original: Soy Ice Bean (Ad).
Natural Foods Merchandiser. p. 64.
• Summary: See page after next. This full-page color ad
shows an ice cream cone surrounded by a rainbow, against
the backdrop of a blue sky with white clouds below it. On
the cone, in raised letters, is written “Soy Ice Bean.” The
text below reads: “Is similar in flavor and texture to ice
cream. Contains no dairy products, its made from soybeans.
Is made from all natural ingredients. Is sweetened with pure
honey. Comes in strawberry, carob, and vanilla. Contains
no artificial colors, flavors, or preservatives. Contains no
cholesterol. But best of all it tastes great and it’s good for
you.” Address: 156 Drakes Lane, Summertown, Tennessee
38483. Phone: (615) 964-3584.
1002. Soybean News (NSCIC). 1981. Public soybean
breeders and geneticists [directory]. 32(2):4. Jan.
• Summary: “By states geographically NE to West Coast as
reported to Dr. Leffel by state coordinators
“New York: Dr. Richard Zobel, USDA, Cornell U. at
Ithaca.
“Pennsylvania: Dr. Elwood Hatley, Pa. State U. at
University Park.
“Mr. J.O. Yocum, Pa. State U. at Landisville.
“New Jersey: Dr. J.R. Justin, Rutgers State U. at New
Brunswick.
“Delaware: Mr. E.L. Wisk, Del. Agr. Exp. Sta. at
Georgetown.
“Maryland: Dr. Perry Cregan, USDA at Beltsville.
“Dr. T.E. Devine, USDA at Beltsville.
“Dr. J.M. Joshi, U. of Md., Eastern Shore at Princess
Ann.
“Dr. W.J. Kenworthy, U. of Md. at College Park.
“Dr. R. C. Leffel, USDA at Beltsville.
“Virginia: Dr. G.R. Buss, VPI at Blacksburg.
“Dr. P.S. Benepal, Va. State C. at Petersburg.
“North Carolina: Dr. P.J. Buescher, NC State U. at
Raleigh.
“Dr. J.W. Burton, USDA, NC State U. at Raleigh.
“Dr. W.D. Hanson, NC State U. at Raleigh.
“South Carolina: Dr. H.L. Musen, Clemson U. at
Blackville.

“Dr. E.R. Shipe, Clemson U. at Clemson.
“Georgia: Mr. S.H. Baker, Coastal Plain Exp. Sta. at
Tifton.
“Dr. H.R. Boerma, U. of Ga. at Athens.
“Florida: Dr. Kuell Hinson, USDA, Fla. State U. at
Gainesville.
“Puerto Rico: Dr. L.H. Camacho, INTSOY, U. of P.R. at
Mayaguez.
“Alabama: Dr. V.T. Sapra, Ala. A&M U. at Normal.
“Dr. D.L. Thurlow, Auburn U. at Auburn.
“Mississippi: Mr. C.J. Edwards, Jr., USDA at Stoneville.
“Dr. E.E. Hartwig, USDA at Stoneville. Dr. T.C. Kilen,
USDA at Stoneville.
“Louisiana: Dr. D.F. Gilman, La. State U. at Baton
Rouge.
“Texas: Dr. R.D. Brigham, Texas Agr. Exp. Sta. at
Lubbock. and Tex. A&M U. at Beaumont.
“Oklahoma: Dr. Lewis Edwards, Okla. State U. at
Stillwater.
“Arkansas: Dr. K.D. Beatty, U. of Ark. at Keiser.
“Dr. C.E. Caviness, U. of Ark. at Fayetteville.
“Dr. L.A. Duclos, Ark. State U. at Jonesboro.
“Tennessee: Dr. F.L. Allen, U. of Tenn. at Knoxville.
“Kentucky: Dr. J.H. Orf, U. of Ky. at Lexington.
“Ohio: Dr. R.L. Cooper, USDA, Ohio State U. at
Wooster.
“Dr. S.K. St. Martin, Ohio State U. at Columbus.
“Dr. A.K. Walker, Ohio State U. at Wooster.
“Indiana: Dr. N.C. Nielsen, USDA, Purdue U. at W.
Lafayette
“Dr. J.R. Wilcox, USDA, Purdue U. at W. Lafayette.
“Illinois: Dr. R.L. Bernard, USDA, U. of Ill. at Urbana.
“Dr. H.H. Hadley, U. of Ill. at Urbana.
“Dr. T. Hymowitz, U. of Ill. at Urbana.
“Dr. R.L. Nelson, USDA, U. of Ill. at Urbana.
“Dr. C.A. Newell, U. of Ill. at Urbana.
“Dr. C.D. Nickell, U. of Ill. at Urbana.
“Dr. Oval Myers, Jr., So. Ill. U. at Carbondale.
“Missouri: Dr. Sam Anand, U. of Mo. at Portageville.
“Dr. V. D. Luedders, USDA, U. of Mo. at Columbia.
“Kansas: Dr. W.T. Schapaugh, Kans. State U. at
Manhattan.
“Nebraska: Dr. J.E. Specht, U. of Nebr. at Lincoln.
“Dr. J.H. Williams, U. of Nebr. at Lincoln.
“Iowa: Dr. S.R. Cianzio, Ia. State U. at Ames.
“Dr. W.R. Fehr, Ia. State U. at Ames.
“Dr. D.E. Green, Ia. State U. at Ames.
“Dr. R.G. Palmer, USDA, Ia. State U. at Ames.
“Dr. K. Sadanaga, USDA, Ia. State U. at Ames.
“Michigan: Dr. T.J. Johnston, Mich. State U. at E.
Lansing.
“Dr. D. A. Reicosky, Mich. State U. at E. Lansing.
“Wisconsin: Dr. E.T. Gritton, U. of Wis. at Madison.
“Minnesota: Dr. J.W. Lambert, U. of Minn. at St. Paul.
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“North Dakota: Dr. D.A. Whited, ND State U. at Fargo.
“South Dakota: Dr. J.J. Bonnemann, SD State U. at
Brookings.
“Arizona: Dr. D.L. Johnson, U. of Ariz. at Tucson.
“California: Dr. B.H. Beard, USDA, U. of Calif. at
Davis.
“Canada: Dr. W.D. Beversdorf, U. of Guelph at Guelph,
Ont.
“Dr. R.I. Buzzell, Agr. Canada Res. Sta. at Harrow, Ont.
“Dr. H.H. Mindel, Agr. Canada Res. Sta. at Lethbridge,
Alb.
“Dr. H.D. Voldeng, Agr. Canada Res. Sta. at Ottawa,
Ont.”
1003. Webber, Harry. 1981. Perry Webber, Madison College,
and Madison Foods (Interview). Conducted by William
Shurtleff of Soyfoods Center, Feb. 8. 2 p. transcript.
• Summary: Harry Webber, the son of Perry A. Webber,
attended Madison College from 1930 to 1935, then 19391943. He left in 1943 to go to medical school. Harry
remembers the foods served at Madison. Vigorost was a
gluten meat invented by Perry. There was also Nutmete or
Notmete, and several others. They were served to students
and widely retailed at health food stores. Ed Bisalski, the
sales manager, traveled around the USA selling these foods.
Perry Webber first went to Madison in about 1931. He
earned his doctoral degree at Michigan State, graduating in
about 1930-31, then went to Madison. Years before that he
had been a missionary in Japan.
Harry went to Japan with his father, Perry, for 3 years.
Harry’s mother has written a biography of Perry; he will
send Soyfoods Center a copy. Emmanuel Missionary
College asked that she write the book. His interest was in
food chemistry. He was head of the chemistry department at
Madison. In the early 1930s he got interested in soy.
P.A. Webber and his family went to Japan from 1935 to
1939, then came back to the USA just before World War II,
and went to Madison College–where Perry did lots of work
with soyfoods.
Perry Webber was good friends with Dr. Harry Miller

and he got interested in soymilk through Dr. Miller, probably
first in Japan. He visited with Dr. Miller in Japan and saw his
program, but Perry was interested in soymilk before 1935.
His brother was in Tokyo at the Adventist hospital.
Sam Yoshiwara knew Perry Webber well and was one
of his students in Japan. Perry sponsored him to come to the
USA. Sam worked in the food factory at Madison College.
There is a small book about Sutherland and Madison by
a man who taught Spanish at Madison. Address: M.D., 913
Meadowwood Dr., Modesto, California 95355. Phone: 209521-1410 OF. 209-529-4291 HM.
1004. Goodbrad, John. 1981. History of various small
Adventist food companies (Interview). Conducted by
William Shurtleff of Soyfoods Center, Feb. 15. 1 p.
transcript.
• Summary: Discusses: Butler Foods and Vesper Sias,
Sunnyvale Academy (Missouri), Lange Foods, Cedar
Lake, New England Sanitarium, Boulder Sanitarium
(Colorado), Jethro Kloss, Mrs. Fuller of Collegedale,
Tennessee. Address: Owner, Sovex Natural Foods, Box 310,
Collegedale, Tennessee 37315. Phone: 615-396-3145 (or
2111).
1005. Yoshimura, Sam. 1981. Re: Chronology of work
at Madison Foods and reminiscences. Letter to William
Shurtleff at Soyfoods Center, Feb. 20. 2 p. Typed, with
signature.
• Summary: 1937-1943. Sam attended Madison College
and received a B.S. degree in nutrition in 1941. “At that
time extensive study on soy beans and human nutrition
was conducted at the college under the direction of Francis
Dittes, (Ph.D. in nutrition) Phillip Chen, (Ph.D. in chemistry)
and Perry Webber (Ph.D. in nutrition). Madison Foods
(owned by the college) was manufacturing various canned
and dried vegetable protein products including Kre-O-Soy
(soy milk) and Cheze-O-Soy (seasoned tofu) and marketed
them nationally. I received valuable experience working in
the food plant.”
1943-1946. Sam went to Emmanuel Missionary College
located in Berrien Springs, Michigan (now renamed
Andrews University), and received a B.S. degree in
agriculture in 1945.
1945-1956. Sam returned to Japan and re-established
San-iku Foods (owned by the Japan Missionary College).
The college was closed during World War II. The company
made canned and baked products based on wheat and
soy proteins and marketed them extensively, including at
Mitsukoshi, Seibu and other department stores. A series
of pilot scale tests of soy milk production was conducted
under the direction of Dr. Harry Miller. However, they did
not start commercial production due to the somewhat weak
public response to the product.
1956-1963. He worked for Madison Foods in Tennessee,
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where he was responsible for managing the production,
research, and development program. Various canned
vegetable protein products were produced. Madison Burger
based on wheat and soy protein and improved Cheze-O-Soy
were well accepted by the market. At the beginning of 1962,
production of Infa Soy using Dr. Harry Miller’s formula,
was started under the direction of his son, Willis Miller; J.B.
Craw was general manager at that time.
1963-1964. Sam left Madison Foods and went to work
for Madison Hospital (owned by the organization). He was
assigned to develop economical vegetable protein products
suitable for hospitals, schools and other institutions. A series
of frozen products including the so-called “Sam’s Chicken,”
made with wheat protein [gluten] and tofu, were formulated.
The product was well accepted by institutions as it had a
torn chicken-like texture. “It was a least expensive product.
I understand a dish prepared with Sam’s Chicken (supplied
by Southern Missionary College) received recognition at the
International Restaurant Show in Chicago several years ago.”
1965 to present. He joined Worthington Foods after
Worthington acquired Madison Foods. Worthington sent
him to Africa Basic Foods Inc. in Uganda, East Africa,
to assist development of soy protein products. During his
6-month stay the company produced soy milk, tofu, CSM
(combination of corn, soy and powdered skim milk) and
other high protein products for hospitals and the school
lunch program. It was a missionary project for the company
to take part in solving kwashiorkor problems. It was an
unforgettable and rewarding experience for Sam. He is a
staff member of the R&D department, especially assigned to
develop new products. He is also a professional member of
the Institute of Food Technologists.
For information regarding Krem-O-Soy and other
products from the early days of Madison Foods, contact Dr.
Register (Chairman, Dep. of Nutrition, Loma Linda Univ.)
or Dr. Shirou Kunihara at the same university. They were
students at Madison College and did R&D work for the food
plant. The son of Dr. Philip Chen (deceased) is at the Weimar
Institute, Box A, Weimar, California 95736. Address: 8200
Colonial Meadows, Westerville, Ohio 43081. Phone: 614882-0625.
1006. Leviton, Richard. 1981. With spoon in hand: A survey
of soymilk ice creams. Soyfoods 1(4):62-64. Winter.
• Summary: Soymilk ice creams are on the rise in America.
Discusses: Ice Bean (made by Farm Foods in San Francisco,
but removed from the San Francisco Bay market area in early
1980). Mark Braverman [sic, Brawerman] hustled through
a laborious but streamlined research and development phase
for three months to launch his Jolly Licks line of Ice-C-Bean
soymilk ice creams in July. The marketplace was more than
primed; it only required a product of comparable quality
and price, which Mr. Brawerman evidently supplied, if his
reports of strong sales and customer satisfaction are any

indication”.
Jolly Licks Ice-C-Bean (developed and marketed by
Mark Brawerman’s Jolly Licks of San Francisco. “His
current flavors include carob, coffee, chocolate, vanilla,
strawberry, and toasted almond; they retail for about $1.30
for pints”).
Soy Freeze (made by Island Spring of Vashon,
Washington). Soy Dream (formerly named Ice Dream Frozen
Dessert, made by Quong Hop & Co. in South San Francisco).
Soy Dream (developed and marketed by Al Jacobsen’s
Garden of Eatin’ in Los Angeles). Polar Bean (made by
White Wave Soyfoods of Boulder, Colorado). Soy Dream
(made by Joy of Soy in Minneapolis, Minnesota). Sunflower
Frozen Desserts (made by Susan Gershuny and Kirk Meyer
of Tivoli, New York). Soy Softee (made by Cindy and Steve
Hassell of The Granary in Northampton, Massachusetts, and
sold from a soft serve machine in their retail store).
For most products, the flavors and ingredients are given.
Photos show: Cindy Hassell of the Granary in Massachusetts
holding up a cone filled with her Soy Softee. Many pints
of Ice Dream. Mark Brawerman of Jolly Licks. Address:
Colrain, Massachusetts.
1007. Shurtleff, William. 1981. Early history of soymilk.
Soyfoods 1(4):31. Winter.
• Summary: Note: This was published as a sidebar to the
article “Dr. Harry Miller: Taking soymilk around the world.”
“It is important to understand Dr. Miller’s soymilk
research, writing, and product development in their proper
historical perspective.
“Soymilk is thought to have been developed in China by
Liu An, King of Huai-nan in about 164 B.C. In most parts of
China, soymilk has long been used as a spicy hot breakfast
soup (sien tou-chiang) or as a warm, sweetened beverage
(t’ien tou-chiang). Yet it had not traditionally been used as a
substitute for mothers milk or cow’s milk in infant feeding.
and its nutritive value for infant feeding was virtually
unknown. By 1923, as described with photographs by Piper
and Morse in their classic, The Soybean, a soymilk factory
in Changsha, China (p. 231) was selling soymilk in bottles,
each sealed with paper, and carried in baskets suspended
from shoulder poles. This was 13 years before Dr. Miller’s
soy dairy opened in Shanghai.
“The first known mention of soymilk in a Western
publication was in 1895 by H.C. Prinsen Geerligs, a Dutch
scientist who lived and traveled in Southeast Asia, and
wrote an article entitled ‘Einige Chinese Voedingsmiddelen
Mit Soyabonen Bereid’ [Some Chinese Foods Made
with Soybeans]. The first English-language article on
soymilk, entitled ‘Soybeans and Soybean Products,’ was
published by H. Trimble in 1896 in the American Journal of
Pharmacology. In 1906 Katayama in Tokyo, Japan, wrote
‘Condensed Vegetable Milk,’ and in 1907 J. Rurah published
the first article on infant formulas entitled ‘The Soybean
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in infant Feeding’ in Archives of Pediatrics, followed in
1910 by ‘The Soybean as an Article of Diet for infants.’
Some 30 journal articles had been published by 1928 and
at least 66 by 1936. In 1926 Dr. Ernest Tso of the Peking
Union Medical College published his first of many studies in
English on feeding infants water-extracted soymilk. Entitled
‘Soybean Milk–Infant Feeding,’ it appeared in the American
Journal of Physiology. He published five more similar
studies prior to 1931.
“The first patent for soymilk was issued to Li Yu Ying
in Britain in 1910. A German patent was issued to Goessel in
1911. The first U.S. patents were issued to Goessel (1913),
Li Yu Ying (1913) and Monahan and Pope (1915); the latter
was the first issued to American citizens. By the time Dr.
Miller started his soymilk research in 1925, some 30 patents
had been granted; there were 66 patents by the time Dr.
Miller received his in 1936.
“Soymilk was being produced in the West as early
as 1911, when a Chinese plant near Paris was reported
to produce soymilk, fermented soymilk, tofu, soy sauce,
soy flour, soy bread, soy preserves, etc. (Beltzer 1911).
Allergy to cow’s milk and lactose intolerance stimulated the
development of the first soy-based infant formulas in the
U.S. Most of these were made from soy flour and contained
the fiber in the soymilk. In 1929 Mead Johnson Co. produced
the first soy-based infant formula in America. Called Sobee,
it was made from a mixture of full-fat soy and barley flours
homogenized with olive oil, had a dark tan color and beany
flavor, and contained many complex carbohydrates that led to
intestinal gas (flatus) and poor-smelling stools, but in 1929 it
was a godsend to infants allergic to cow’s milk (Sarett 1976).
Also in 1929 Dr. Ernest Tso in Peking published a nutritional
study of Sobee, entitled ‘A Vegetable Milk Substitute in
North China,’ in the American Journal of Physiology. (At
this time Dr. Miller knew both Dr. Tso and Sobee well).
The second commercial soymilk in America was developed
by Dr. Julius F. Muller. In 1934, while director of allergy
research for the Borden Company, he developed a soymilk
product for his own child, who was highly allergic to dairy
milk. in 1936-37 this liquid milk, made from homogenized
soy flour, was introduced by Borden as Mull-Soy. In 1934
Dr. J.H. Kellogg received the first U.S. patent on a method
for making acidophilus soymilk; Miller had produced a
similar product in China in 1936.
“By 1935 Henry Ford was running a soymilk pilot
plant near his main automobile factory in Michigan. By
1936 Loma Linda Foods was making soymilk in southern
California. By 1938 Dr. Miller’s son, Willis, was making
canned soymilk in New York and Washington, DC, and in
early 1939 Jethro Kloss had written Back to Eden containing
many creative soymilk recipes and he may have been
producing soymilk at his health food factory near Nashville,
Tennessee... all this prior to Dr. Miller’s introduction of
Soyalac to America in the fall of 1939.

“Although it is clear that Dr. Miller was not the first
to do research on soymilk, receive a patent, or produce
a commercial product, he still deserves great credit for
almost single-handedly popularizing the use of soymilk on
a large scale around the world, especially for feeding infants
suffering from allergies or malnutrition, for starting the first
large scale commercial soy dairy in East Asia and assisting in
the foundation of many subsequent ones, and for producing
the first major commercial fiber-free soymilk in America,
a product that was generally considered to be better tasting
and less prone to clog nipples than the various flour-based
products, although at least one set of tests showed it to have
a significantly lower protein quality as measured by PER
(Gyorgy 1962).
“Although Dr. Miller originally intended soymilk for
general consumption, it has come to be most widely used in
America for feeding babies. Today, the U.S. infant formula
market is comprised of 75 percent dairy milk based products
and 25 percent soymilk; Soyalac has only five to six percent
of the latter market (all competing products are made from
soy protein isolates). A full 75 to 80 percent of all Loma
Linda’s soymilk goes to feed babies.” Address: P.O. Box
234, Lafayette, California.
1008. Stepanske, Kenneth. 1981. Madison Foods,
Worthington Foods, and Loma Linda Foods (Two
interviews). Conducted by William Shurtleff of Soyfoods
Center, Feb. 12 and Feb. 15. 4 p. typescript.
• Summary: Kenneth started work at Madison in 1964, the
year the college closed. He had been working at Worthington
before that. Discusses of how Sam’s Chicken was made,
using tofu.
1009. Miller, Harry Willis, Jr. (“Willis”). 1981. Work
with soymilk in the United States and China (Interview).
Conducted by William Shurtleff of Soyfoods Center, March
8. 2 p. transcript.
• Summary: Discusses his work with soymilk around the
world. Address: 450 Neeleys Bend Rd., Madison, Tennessee
37115. Phone: 615-868-2483.
1010. Yoshimura, Sam. 1981. Re: Reminiscences of work
at Madison Foods. Letter to William Shurtleff at Soyfoods
Center, March 19–in reply to inquiry. 3 p. Handwritten.
• Summary: Sam attended Madison College from 19371943, then worked for Madison Foods 1956-63. As far as he
knows, no graduate of Madison College owns or presently
operates a viable soy food plant.
Mr. H.J. Miller was supervisor for canned and cereal
sections of the Madison plant when Sam was there. He was
not related to Dr. Harry W. Miller.
Okara was used in the Madison Zoyburger exclusively.
The product consisted of wheat gluten, okara, tomato paste
and seasonings. It was a canned, meat loaf type of product.

© Copyright Soyinfo Center 2017

HISTORY OF SOY IN TENNESSEE (1854-2017) 503

© Copyright Soyinfo Center 2017

HISTORY OF SOY IN TENNESSEE (1854-2017) 504
Compro was a canned product made of wheat gluten,
soy cheese [tofu] and seasonings. It was first distributed
commercially in 1957.
Sam’s Chicken was modified and called Chickettes. The
product contained wheat gluten, soy protein, and seasonings.
Address: 8200 Colonial Meadows, Westerville, Ohio 43081.
Phone: 614-882-0625.
1011. Chen, Philip S., Jr. 1981. Re: The life and work of
his father, Philip S. Chen. Letter to William Shurtleff at
Soyfoods Center, March 20–in reply to letter of March 10. 2
p. Handwritten.
• Summary: “1. Dr. Philip Stanley Chen was born on Aug.
17, 1903 near Shanghai, China. He died July 29, 1978 in
Camarillo, California.
“2. Dr. Philip Chen received his early education in
Seventh-day Adventist mission schools in China. He came
to the United States in 1925, attending college at Emmanuel
Missionary College (now Andrews University) in Berrien
Springs, Michigan where he majored in chemistry. From
1929 to 1933 he attended graduate school at Michigan State
College (now Michigan State University) and received the
Ph.D. degree in organic chemistry from that institution.
“His first teaching and research position was at Madison
College near Nashville, Tennessee. It was there that he first
began his extensive studies on the beneficial nutritive value
of soybeans.
“3. Dr. Chen’s first book about soybeans was entitled:
Soybeans for Health, Longevity, and Economy. It was
published in 1956 by The Chemical Elements, Publishers,
South Lancaster, Massachusetts. It went through several
printings, copyright 1956, 1962, 1968, 1973.
“4. The above hardcover book was republished as a
paperback book entitled: Soybeans for Health and a Longer
Life by Pivot Books, Keats Publishing Inc., New Canaan,
Connecticut, in 1973.” Address: 10093 Dudley Drive,
Ijamsville, Maryland 21754. Phone: 301-831-6471.
1012. Jacobson, Al. 1981. Pioneering soyfoods in Los
Angeles (Two interviews). Conducted by William Shurtleff
of Soyfoods Center, March 30 and April 13. 2 p. transcript.
• Summary: His work with soyfoods started in early 1979.
He was introduced to Farm Foods at the New Earth Expo on
15-18 March 1979, then started to distribute Farm Foods’
products on a small scale 2-3 months later–in their packaging
under their label. He sold a lot of Farm Foods’ tofu salad
(he couldn’t keep up with the demand), but they didn’t want
him to distribute their Ice Bean (soy ice cream) because he
didn’t have any freezer trucks. Then about 2 months later
Farm Foods dropped Al to go with Nature’s Finest (NF),
a bigger distributor–but that new arrangement didn’t work
out since NF didn’t have a any freezer trucks either. That
fall, Al considered coming out with his own tofu salad.
Then Robert Tepper of Farm Foods called Al and asked if

he wanted to distribute the salad again. He replied “No, but
I’d like to have you make my product for for me under my
label.” Farm Foods said okay. This product under Al’s label
sold even better than before. It was his second soy product,
after Cottage Tofu, which was also made by Farm Foods
in San Francisco. By late 1979 he was marketing a Cottage
Tofu, Tofu no-Egg Salad, and Super Tofu (curried spread).
Address: Garden of Eatin’, Los Angeles, California.
1013. Madison Survey & Alumni News (Madison,
Tennessee). 1981. We moved to Heritage House on Jan. 29,
1981. 63(1):1. Jan.
• Summary: See next page. “On January 29, 1981, the move
from Parkview Building at the hospital was completed.”
“Dorothy Mathews deserves the lion’s share of the credit for
her unflagging interest in heading up the project...” “We hope
you can come and see Heritage House and its collection of
Madison mementos.”
1014. Webber, Alfred B. 1981. Perry Webber, Madison
College, and Madison Foods (Interview). Conducted by
William Shurtleff of Soyfoods Center, April 3. 2 p. transcript.
• Summary: Alfred is a son of Perry Webber. Perry’s first
interest in soyfoods started in Japan, during his first stay
there in 1912. He loved Japanese food, and he ate lots of it,
but he especially liked Inari-zushi, which contained aburage
[deep-fried tofu pouches]. He used to go to the Shinoda
sushi-ya, a sushi shop in Kanda (now Awajicho)–stopping
in on his way to language school. At one time they named a
type of sushi type after him, calling it the “Webber Sushi.”
He was used in some of their promotional material. Perry
was also very fond of tofu and of miso soup, but he got
interested in soyfoods via aburage. He thought is was a
delicious form of protein, not known or used in U.S.
2. Perry met Dr. Harry Miller in about 1936 when Miller
was a missionary in China; a number of meetings were held
in Shanghai. Alfred was attending the SDA Far Eastern
Academy in Shanghai, when his dad came from Japan to
China. The main reason for Perry’s trip was for him to set up
a research lab for analyzing soymilk products in Dr. Miller’s
soymilk plant in Shanghai. Perry was a biochemist and had
graduated with a PhD.
Not much soy used in the early days of Saniku Foods.
In 1935 Saniku started using soy, he thinks. But mostly they
used puffed rice and wheat, and nutmeat.
Madison Foods had difficulty processing soy flour to
make into milk, before it was made into tofu. They ordered
a mill from Japan for this and began grinding whole soaked
soybeans to make tofu. Perry liked plain tofu and wanted
to sell it like this in the U.S., but at Madison they wanted
to season it to make “Soy Cheese” [seasoned tofu]. Perry
helped to develop Vigorost (which Alfred loved) and Yum.
Alfred thinks production of soymilk at Madison was
started in 1935-37, when Perry had returned to Japan. During
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those years it really became a commercial product. When
Perry returned to Madison in 1939-40, Madison was already
well into production. So Alfred does not know to what extent
Perry helped to develop it.
Another person who knows details is Sam Yoshimura,
a student of Perry’s in Japan. He is the best man to talk to
about production of soyfoods in the U.S. He was a great
friend of Perry’s, and he developed new food products.
Perry was treasurer of the American Soybean
Association (ASA) in about 1933 or 34. He may have been
secretary too. Alfred went with Perry to the ASA convention
at Baton Rouge, Louisiana, where Perry gave a slide show
and lecture on soybeans and soyfoods in the Orient. Alfred
also went with Perry to the research labs at Ford Motor Co.
and talked with Edsel Ruddiman; they did not meet Henry
Ford, however Perry gave a talk to leading Ford research
scientists.
Perry was a great friend of Dr. John Harvey Kellogg.
He did research work for the Kellogg Food Co. He visited
Dr. Kellogg and talked about soyfoods. He also developed
preservatives for crackers for the Sanitarium Food Co.
Alfred suggests I talk with Ed Bisalski, who is now in
Arkansas. Address: M.D., 24424 Univ. Ave., No. 122, Loma
Linda, California 92354.
1015. Huang, Timothy. 1981. Early work with soyfoods
distribution and the Yellow Bean deli in Detroit (Interview).
Conducted by William Shurtleff of Soyfoods Center, April 9.
1 p. transcript.
• Summary: Timothy started a soyfoods marketing and
distribution company called Yellow Bean Trading Co. in
Detroit in about Sept. 1978. His first products were Soy Plant
products from Ann Arbor, sprouts, TVP and soy flour (from
Farm Foods), and soyfoods books. In March 1979 he and
Carol Ann, his wife, started a soyfoods deli named Yellow
Bean Vegetarian Foods at 15309 Mack Ave. in Detroit. They
made 3 types of tofu pies (carob, cocoa, peanut butter) and
a bulk tofu salad [like an eggless egg salad]. He was selling
these 2 products to 25 accounts by summer 1979. Address:
Detroit, Michigan.
1016. Towery, Mable. 1981. Re: Basic information on people
involved with soy at Madison College. Questions answered
on Soyfoods Center letterhead (dated 25 April 1981) and
returned to SC on 2 May 1981. 1 p. Handwritten.
• Summary: Basic information about Miss Frances Dittes
and Ed Bisalski. Francis was born in 1891. She first came
to Madison in Oct. 1910 as a student. Then she attended
Peabody College, where she earned MA (1929) and a PhD
(1935) degrees. In 1935 Madison started offering a major in
nutrition. Frances is no longer living.
Ed Bisalski is still living, at 3123 East Miller Road,
Bancroft, Michigan 48414. Phone: 517-634-5203. He first
came to Madison in Sept. 1933 as a student. He started

working for Madison Foods in about 1940.
Not all of Madison’s students were Seventh-day
Adventists (SDAs). About 26% were SDAs after the article
about Madison College was published in Reader’s Digest in
1938, but only 10% or less during the 1950s. Willis Miller,
the son of Dr. Harry Miller, guesses that Dr. Miller first
visited Madison College in 1924 or 1925.
Note: Dorothy Mathews dug out extensive information
about soybeans and soyfoods from early, unindexed issues
of the Madison Survey and sent it to Shurtleff at Soyfoods
Center. Address: Editor, Madison Survey, Box 1303, M.C.
Station, Madison, Tennessee 37115. Phone: 615-865-1615.
1017. Sias, Vep C. 1981. Re: Brief history of Cedar Lake
Foods. Letter to William Shurtleff at Soyfoods Center,
May 19. Following interview of Feb. 18. 1 p. Typed, with
signature.
• Summary: “Cedar Lake Foods started in 1949 by Vesper
Sias, former employee of Butler Food Products and Cedar
Lake Academy. This company began in rooms in the back
of the Sias home on a kitchen scale making a similar line
of foods as Butler Food Products. The line started with
vegetarian chops, vegeburger, soynut cheese, soynut loaf
and meatlike. In 1968, Cedar Lake bought the production
of Sunnydale Foods of Centralia, Missouri. At the same
time, Lang Foods canning division was also purchased and
the products called Turketts, Hostess Cuts, Vegebits, Lentil
Roast and Breakfast Links were added to the Cedar Lake
Line. In 1975, after several months of illness Sias sold
Cedar Lake Foods to a corporation of five stockholders who
operated business under the name Cedar Lake Foods Inc.
of Tennessee. In the spring of 1981 the business was sold
to Country Life Natural Foods, a non-profit corporation. At
this time, Cedar Lake Foods are produced as a department of
Country Life Foods.”
Note: Country Life is a self-supporting Adventist group
with other health food items such as juices and nut butters.
In 1975 Cedar Lake employed 26 people and had sales of
$500,000. Address: 740 N.E. 42nd Terrace, Ocala, Florida
32671. Phone: 904-236-3766.
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1018. Bisalski, Ed. 1981. Madison Foods (Interview).
Conducted by William Shurtleff of Soyfoods Center, May
30. 2 p. transcript.
• Summary: Edwin M. Bisalski, along with Perry A. Webber
and Frances L. Dittes, was one of Madison’s soyfoods
pioneers. Ed was born in 1903 in Pennsylvania. He arrived
at Madison in 1931 as a college student, then in Sept. 1933
he went to work with Madison Foods, eventually being made
General Manager and Chairman of the Board, a post he held
until March 1945. During this time he did an outstanding job
building up the small food company, introducing soyfoods to
America and to other Adventist Groups, getting endowments,
enlarging the plant, and directing soyfoods research and
development efforts. In 1935, Bisalski spoke about soyfoods
and Madison at the American Soybean Association’s annual
convention / meeting at Evansville, Indiana. In 1939 U.D.
Register and Shiro Kunihara joined Madison Foods’ R&D
staff and made key contributions at this critical stage.
In 1941, under his direction, a major expansion of
Madison Foods took place. A practically new plant, with
one section five stories high, was constructed. The work
was completed in Oct. 1942 at a cost of $35,000. By late
1942 Madison was distributing its foods to the 48 states
and to some countries overseas. In 1945 Bisalski left the
food company to finish his education. Shortly thereafter,
also because of the end of World War II, sales began to fall,
so it was never necessary to use the new plant to capacity.
During the 1950s sales continued to drop sharply; during that
decade, Madison foods just managed to break even.
In 1946 Ed received his BS degree in nutrition from
Madison then did graduate study in nutrition and education
at Peabody College and Michigan State University. In 1948
he returned to Madison Foods this time as sales manager,
a position he held until leaving in 1951 to continue private
work in the area of healthful foods. He later became a
science teacher, retired in 1971, and in 1981 (at age 78) was
writing a book on nutrition. Address: 3123 E. Miller Rd.,
Bancroft, Michigan 48414. Phone: 517-634-5203.
1019. Vegetarian Times. 1981. Citing politics, “The Farm”
leaves Guatemala. No. 46. May. p. 83.
• Summary: “Plenty” has vacated Guatemala due to political
conditions. “It was too dangerous for us to stay down there,”
said Margaret Nofziger, a Farm spokesperson.
1020. Mother Earth News. 1981. Stephen Gaskin and Plenty.
No. 69. p. 50. May/June.
• Summary: The good work done by Plenty–a volunteer aid
agency founded in 1974 and operated by Stephen Gaskin and
other members of The Farm (see ‘A Good Look at The Farm’
in Mother No. 62, page 138)–was recognized late last year,
when the group received the first annual Right Livelihood
Award, an “alternative Nobel prize’ given out on the eve of
the regular Nobel presentations.

“The new award was established by Swedish stamp
dealer Jacob von Uexkull, because–as he explains–the
traditional Nobels ‘reward the wrong kind of knowledge.
Solutions to world problems are not found in dehumanizing
technology and blind progress. The traditional practical skills
that are being forgotten should be encouraged.’ According
to von Uexkull, his award ‘recognizes that the materially
poor hold the key to much of the ancient human wisdom,
and so it is intended to support those who have invented and
developed the practical means whereby traditional societies
can maintain their dignity and cooperative values.’
“In presenting the accolade to Gaskin (who traveled
to Stockholm to accept the prize for Plenty), von Uexkull
noted that Plenty volunteers, handpicked members of The
Farm who live in the villages with the people they help,
‘have come to be accepted and trusted, and have been able to
bridge the gap between good intentions and practical help.’
He also praised The Farm or creating and sharing–through
the activities of Plenty–a lifestyle that ‘treads lightly on the
earth.’
“The dedicated workers have set up relief projects in
several developing countries and in American cities: Some
of their recent undertakings include establishing a free
ambulance service in the South Bronx, setting up a rural
reforestation effort in Lesotho, promoting soybeans as a
viable crop in Guatemala, and operating solar-powered radio
networks in Bangladesh. By working directly with Third
World peoples, Plenty aims to teach and transfer the backto-the-land knowledge that Farm dwellers have gained from
their own experience at the 1,400-member commune.
“The $50,000 cash prize which accompanies the Right
Livelihood Award was shared with Hassan Fathy, an 80-yearold Egyptian architect who established the International
Institute of Appropriate Technology in Tunisia.” JM [Jim
Moran].
1021. Nofziger, Margaret. 1981. Tempeh & soy yogurt.
Vegetarian Times No. 47. June. p. 60-63.
• Summary: Contents: Tempeh: Introduction, vitamin B-12
and tempeh, tempeh recipes (five recipes). Soymilk yogurt:
Introduction, making the soymilk for soy yogurt, to make
your mother culture, to make yogurt from mother culture,
flavoring your yogurt, yogurt recipes. A photo shows Suzy
Jenkins, smiling and holding a large container of tempeh.
Note: This is the earliest published English-language
document seen (Sept. 2012) with the term “soy yogurt” in
the title. Address: The Farm, Summertown, Tennessee.
1022. Shurtleff, William; Aoyagi, Akiko. 1981. Survey of
tofu production in the United States. Lafayette, California. 1
p. June. Unpublished manuscript.
• Summary: This is a handwritten (in pencil) table with
8 columns: (1) Shop name. (2) Type of shop. (3) Date
interviewed. (4) Lbs of [whole] dry soybeans per week. (5)
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Lbs of tofu per week. (6) Size of building (square feet). (7)
Sales ($). (8) Notes.
The survey began in April 1977 and continued to Jan.
1981. Only key information in each row will be included
below.
The Soy Plant [Ann Arbor, Michigan]. March 1979.
2,000 lb/week of tofu. Jan. 1981. 5,600 lb/week of tofu.
Rochester Tofu [New York]. Jan. 1978. 1,000 lb/week of
tofu.
Surata Soyfoods [Eugene, Oregon]. June 1978. 900 lb/
week of tofu.
Island Spring [Vashon, Washington state]. June 1978.
5,500 lb/week of tofu. Jan. 1981. 2,300 lb/week of tofu.
Lecanto Tofu [Lecanto, Florida]. April 1978. 600 lb/
week of tofu.
The Farm [Soy Dairy, Summertown, Tennessee]. June
1977. 1,125 lb/week of tofu.
New England Soy Dairy [Greenfield, Massachusetts].
March 1979. 4,050 lb/week of dry soybeans and 22,500 lb/
week of tofu. Nov. 1978. 8,250 lb/week of tofu.
Swan Foods [Swan Gardens; Montana or Florida].
Confidential.
Ota Tofu Co. [Portland, Oregon]. April 1977. 4,165 lb/
week of tofu.
Quong Hop & Co. [South San Francisco, California].
10,000 lb/week of dry soybeans and 32,000 lb/week of tofu.
Azumaya [South San Francisco, California]. March
1979. 18,000 lb/week of dry soybeans. Building is 40,000
square feet. They are building a new, larger tofu factory.
Matsuda-Hinode [Los Angeles, California]. 27,000 lb/
week of dry soybeans.
Northern Soy [Rochester, New York]. Aug. 1980. 2,000
lb/week of dry soybeans.
White Wave [Boulder, Colorado]. $450,000 sales in
1980. Jan. 1981. 5,833 lb/week of tofu.
Joy of Soy [Minneapolis, Minnesota]. June 1981. 4,000
lb/week of tofu. Traditional Tofu [Oakland, California]. June
1981. 15,000 lb/week of tofu.
Sunshine Soy Co. [Danny Paolucci, Coral Gables,
Florida]. June 1981. 3,750 lb/week of tofu.
Panda Food Products [Woodhaven, New York]. June
1981. 14,000 lb/week of tofu (sold in bulk).
Nasoya Foods [Leominster, Massachusetts]. Jan. 1981.
11,700 lb/week of tofu.
Note: In 1979 the U.S. tofu industry used about 7,000
tons/year of dry soybeans. Address: Soyfoods Center, P.O.
Box 234, Lafayette, California 94549.
1023. Sealund, Jerry. 1981. Early recollections of Stephen
Gaskin and soybeans (Interview). SoyaScan Notes. July 29.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Probably the first group representing the new
consciousness of the 1960s to get involved with soyfoods
was The Farm, a large spiritual community in Summertown,

Tennessee, whose teacher was Stephen Gaskin. Stephen’s
interest in soya can be traced back to the mid-1960s. Jerry
Sealund, a close friend of Stephen’s, started and ran one of
the first natural foods stores of the West Coast of the USA.
Named Far Fetched Foods, it began in San Francisco in
about 1963.
One day in about 1964 or 1965, Jerry recalls that
Stephen, while sitting on the lawn, told him that he had had
a great and powerful psychedelic vision of the soybean,
in which he saw it as a great provider for all humankind,
playing an increasingly important role of feeding people
worldwide in the years ahead. He saw that his mission in
life would somehow be deeply connected to working with
soybeans. Jerry thinks that may have been the beginning
of Stephen’s interest in soy. Apparently a deep and strong
connection was created between Stephen and the soybean.
In early 1966 Stephen, then a teacher at San Francisco
State University, began to hold Monday Night Class as part
of the Experimental College. Jerry had a back room in his
natural foods store where Stephen held a few of his Monday
Night Classes when they were still pretty small. Address:
Santa Rosa, California.
1024. Cloud, Jon. 1981. The Soysage papers: Using the
honorable hull. The ecological side dish [Soysage]. Soyfoods
No. 5. p. 40. Summer.
• Summary: “Soysage was born out of a no-waste
consciousness... The okara (soybean pulp or fiber), usually
viewed as a nuisance, is now viewed as a potential resource.”
Describes the basic process for making soysage with okara.
“During the World War II years, a product called
Soysage was developed and trademarked by W.H. and Alice
Braun, owners of Imperial Brands of Chicago, Illinois. Their
Soysage was made from soyflour, peanut flour, cottonseed
flour, wheat middlings, wheat germ, yeast, vegetable protein,
seasoning. Very little is known about that venture, however,
since the trademark was renewed for only a short time...”
The Farm in Summertown, Tennessee, rediscovered the
term “soysage” in the early 1970s and developed their own
version, which was used mostly as a side dish.
Photos show: Soysage labels. A large stainless steel tray
filled with 3 rows of soysage patties.
1025. Stunkard, Jamie. 1981. Making soysage. Soyfoods No.
5. p. 41. Summer.
• Summary: Contains a detailed description, with a bulk
recipe, of how Joy of Soy in Minneapolis, Minnesota,
makes soysage in 65-70 pound batches. The soysage recipe
developed by The Farm in Summertown, Tennessee, was
adopted as a starting point. “Our decision not to use okara
was tough. We wanted to use our tofu by-product, yet when
we compared its taste and texture with soysage that uses the
whole soybeans, okara just didn’t make it to the finals.
The major ingredients in the recipe are 5 gallons cooked
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soybeans (okara is not used), 11 lb 14 oz whole wheat flour,
5 lb rolled barley, 2 lb nutritional yeast, 2¼ lb herb & spice
mix, 7 cups shoyu, 6 cups sesame oil, 1 cup vinegar, and 27
cups water.
Joy of Soy has been making soysage for two years. It
sells for $1.18/lb at the rate of about 150 lb/week. It enjoys
steady sales, but is not a big seller. Address: Joy of Soy,
Minneapolis, Minnesota.
1026. Wilson, Lillie. 1981. The Plenty Project. Inside
the Hippie Peace Corps. New Age Journal (Boston,
Massachusetts). July. p. 18-27.
• Summary: An excellent article about The Farm and
its founding, and the work of Plenty (from the Farm,
Summertown, Tennessee) worldwide.
Concerning Plenty, Stephen Gaskin says: “We deliver
more cents on the dollar than almost any charity in the world,
because none of our people are paid anything. We have no
executive salaries and no personnel salaries, so we can get a
very high percentage of our resources straight to the people
on the other end who need it.” In fact, Plenty’s overhead
costs have never exceeded 5% of its entire budget.
Photos show: (1) Stephen Gaskin. (2) Ina May Gaskin.
(3) A team of horses pulling a wheeled rig on a farm.
“Most of the Farm’s vegetarian diet is grown at home,
on the commune’s 1,800 acres in Tennessee. (4) Farm
seedlings get TCL [tender loving care]. (5) Guatemalan men
standing around a water pipe–the first water piped to their
village. “Plenty International, with help from a hundred
villagers, brought clean running water to four Guatemalan
communities.” (6) Three young Farm girls in a running race;
“over half the people on the Farm are children.” (7) One of
Mother Teresa’s sisters distributes food in Haiti. (8) A Plenty
soy technician [Suzy Jenkins] and Guatemalan; each women
carries a jug of water on her head. (9) Building a traditional
Lesotho hut (with passive solar improvements). (10) Plenty
volunteers in Lesotho.
Note: This is the earliest document seen (April 2017)
that contains the term “Plenty International.”
1027. Newsweek. 1981. The farm that keeps flowering. Aug.
10. p. 14.
• Summary: About The Farm in Summertown, Tennessee,
which now resembles a small town. “It boasts 1,500
members as well as its own school, health clinic, recording
studio and telephone company (known locally as Beatnik
Bell). As the tenth anniversary approaches this fall, 46-yearold Farm leader Stephen Gaskin says: ‘I don’t see any reason
for us not to continue onward.’
“The Farm started with 300 West Coast hippies who
traveled to Tennessee in a caravan of brightly painted school
buses... Members, who preach a blend of Christian and Zen
philosophy, consider the Farm a ‘spiritual community;’
the Internal Revenue Service apparently concurs, having

granted it tax-exempt status as a monastery... The Farm,
which advocates marriage and childbearing, is largely selfsufficient: residents live in cottages in groups of two or
three families and grow the food for their strict vegetarian
diet. After the crops are processed in the Farm’s flour mill
or canning-and-pickling factory, they go to the Farm Free
Market–where members help themselves to whatever they
need. Operating expenses, which total $10,000 a week, are
paid for with contributions from new members and income
from the Farm’s many businesses...
“According to Gaskin, Farm members are now
concerned with ‘reaching outside ourselves.’ They have
established their own relief organization, Plenty, which has
helped teach people in Guatemala and Africa [Lesotho] to
grow soybeans and improve water-management techniques.”
1028. Country Life Natural Foods. 1981. Wholesale price
list. April 15. Place orders to: CLNF, P.O. Box 487, Edmore,
MI 48829. National Sales Office: P.O. Box 838, Collegedale,
TN 37315.
• Summary: The 1-page green sheet lists the following
product lines: Cedar Lake Foods, incl. Chops, Vegeburger,
Terkettes, Sloppy Joe, Soynut Loaf, Chili Burger, Chipetts,
Tender Tips, Breakfast Links, and Hostess Cuts. Terkettes
and Tender Tips (and perhaps some others) contain no soy.
Address: Edmore, Michigan; or Collegedale, Tennessee.
Phone: 517-427-5143 or 615-396-2192.
1029. Shurtleff, William; Aoyagi, Akiko. 1981. History
of Butler Food Products (Document part). In: William
Shurtleff and A. Aoyagi. 1981. History of Small Seventhday Adventist Food Companies and Sanitariums. 8 p. See
p. 4-6. Unpublished manuscript. Available online at www.
soyinfocenter.com. [1 ref]
• Summary: In operation from 1939 to 1946, this was a
private company in Cedar Lake, Michigan. “This creative
company was founded in 1939 by Howard O. Butler and
run primarily as a family enterprise. Butler got interested
in soyfoods from people he knew at Madison Foods in
Tennessee. He hired people with prior experience in
soyfoods production; Howard Hoover (who made soymilk
with Dr. Miller in East Asia) and a Mr. Roose. An initial
aim of the business was to offer jobs for Adventist youth to
pay their tuition at nearby Cedar Lake Academy, although
the business was not formally connected with the Academy.
The company’s primary product, first produced in 1942,
was ‘Soya Butter,’ actually what we would now call soy
margarine; it contained 79% lightly hydrogenated soy oil,
soymilk (18% by weight), salt, vitamin A carotene (as
a natural coloring), and butter flavor. The melting point
was 110ºF (43ºC). Butler advertised the product as being
nonfattening.
“He soon ran into problems with the government
concerning his soya butter. In August 1944 the Soybean
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Digest reported that ‘H.L. Hoover, manager of the firm,
claims that he is the victim of conflicting federal and state
regulations, and that he cannot comply with one set of
regulations without violating others. Hoover points out
that while the Food & Drug Administration prohibits his
company from labeling the product oleomargarine without
the addition of dairy products to it, the Bureau of Internal
Revenue classifies it as oleomargarine for taxing purposes.’
Margarine was then defined as vegetable oils churned with
dairy milk; Butler used soymilk in place of dairy milk to
give a completely vegetarian product. Furthermore, it was
claimed by the Bureau of Dairying in Lansing, Michigan,
that the product had been illegally colored in imitation of
butter, and in several instances had been sold as butter. In
August 1944 cases were pending in circuit and U.S. courts,
awaiting trial. In May 1945 a federal judge in Cleveland,
Ohio ruled that Butler’s Soya Butter was not taxable as
margarine and should not be labeled as margarine, but
shortly thereafter the Ohio Department of Agriculture, in
variance with the federal ruling, classified soya butter as
colored margarine, which could not be sold legally in Ohio.
In June 1945 the American Soybean Association came
out in favor of a congressional bill to define soya butter as
being distinct from margarine. Finally in December 1945, at
which time the company was manufacturing 100,000 units
of soya butter a month, a federal judge in Detroit ruled that
the product was oleomargarine as defined by the internal
revenue code, and therefore subject to back taxes of 10 cents
a pound on every pound made to date. The three-year battle
and the ruling assessing an estimated $150,000 in back taxes
drove the company out of business in 1946. In about 1950,
while typing out an appeal to the government to reconsider
his case, Butler suffered a fatal heart attack. Shortly after his
death, the margarine law was changed and the tax (on other
companies) removed.
“During the early 1940s, Butler Foods was a thriving
operation. In early 1942 they were making a nice line of
nine soyfoods including ready to eat Soy-Fruit & Nut
Cereal (with figs, dates, and bran), ViM-eat Soy-Nut-Loaf,
ViM Soy-Nut Cheese, Soy-Kawfee, Entire Soybean Flour
(i.e. full-fat), Entire Soybean Wheat Flour Mix (70:30),
Soybeans with Tomato Sauce, ViM-ilk (soymilk) and SoyNuts. An attractive brochure, which described the company’s
products and gave recipes, noted that some of the soybeans
were ‘grown on Butler’s own mineralized farm.’ In mid1942 Soya Butter was added to the line. The company also
made bulk soymilk for use in its Soya Butter. In September
1943 Butler Foods ran a full-page ad in the Soybean Digest
headlined ‘New Foods from the Wonder Bean’ showing
pictures of cans of Butler’s Soynut Cheese, Vegeburger, Soya
Nut-Loaf, Soya Butter, and Vegetarian Chops. The chops, his
most popular meat analog, were a blend of wheat gluten and
soy flour, sliced, pre-cooked, then canned in a broth made of
soy sauce and other savory seasonings. A September 1945 ad

showed that Butler’s Meatlike had been added to the line.
“After the government tax ruling of 1946, Cedar Lake
Academy leased Butler’s property and tried to operate the
food business for 2 years, but the plant was too big and
the company had now lost its vital income from sales of
soya butter. The Academy food business ceased operation
in 1949. The supervisor at that time, Vesper Sias, who had
worked at Butler Foods since 1942, then left and started his
own company, Cedar Lake, in November 1949.” Address:
Soyfoods Center, P.O. Box 234, Lafayette, California 94549.
1030. Shurtleff, William; Aoyagi, Akiko. 1981. History of
Cedar Lake Foods (Document part). In: William Shurtleff
and A. Aoyagi. 1981. History of Small Seventh-day
Adventist Food Companies and Sanitariums. 8 p. See p.
6-7. Unpublished manuscript. Available online at www.
soyinfocenter.com. [1 ref]
• Summary: In operation from 1949 to the present, this was
a private company in Cedar Lake, Michigan. “In 1949 when
the Cedar Lake Academy ceased operating the former Butler
Foods, Vesper Sias, a former employee of both companies,
purchased the name Cedar Lake Foods and the food
manufacturing rights from the Academy. He then started a
business in rooms in the back of his home, working on a
kitchen scale with his wife, making meatless products similar
to those developed by Butler Food Products. The line started
with Vegetarian Chops (like a veal cutlet with a savory soy
sauce), Vegeburger, Soynut Cheese (whole soaked soybeans
and nuts milled together, slurried, then cooked down to form
a spreadable or sliceable loaf), Soynut Loaf, and Meatlike.
They also made tofu. In 1959 the business expanded into a
newly constructed plant, and four workers were kept busy
meeting a growing demand and adding new products such
as meatless frankfurters. Sias soon opened a storefront in his
plant where all of his products were retailed (Grand Rapids
Press 1962). In 1968 Cedar Lake bought the production of
Sunnydale Foods of Centralia, Missouri. At the same time,
Sias purchased the canning division of Lange Foods. The
product Turkettes, Hostess Cuts, Vegebits, Lentil Roast,
and Breakfast Links were added to the Cedar Lake line. In
1975, after several months of illness, Sias sold Cedar Lake
Foods (which employed 26 people and had $500,000 yearly
sales) to a corporation of five stockholders, who operated
the business as Cedar Lake Foods Inc. of Tennessee. In
the spring of 1981 the business, after being closed for 6
months, was sold to Country Life Natural Foods, a nonprofit corporation and self-supporting Adventist group that
made other vegetarian health food items such as nut butters,
pastas, and juices, and ran several natural food restaurants.
Many of the new company’s foods contained soy products.
TSF (textured soy flour) and soy sauce were used in the
Vegeburger. Defatted soy flour was used in the Soynut Loaf.
And soy sauce was the only soyfood used in the Hostess
Cuts, Sloppy Joe, Vege-bits, Chops, and Chipettes. Wheat
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gluten served as the primary ingredient in most of the
products. In March 1981 a typical 19-ounce can retailed
for $1.75-$1.95. The plant continued to be located in Cedar
Lake, Michigan, near the original Cedar Lake Academy,
founded in 1898.” Address: Soyfoods Center, P.O. Box 234,
Lafayette, California 94549.
1031. Shurtleff, William; Aoyagi, Akiko. 1981. History of
Madison College and Madison Foods. Soyfoods Center, P.O.
Box 234, Lafayette, CA 94549. 21 p. Sept. 30. Unpublished
typescript. Available online at www.soyinfocenter.com.
• Summary: A comprehensive history of the subject.
Contents: Introduction. Founding the school: E.A.
Sutherland, his life, moving south, locating the school, Ellen
White’s love of it. Principles and activities of the school:
Dr. David Paulson’s original idea, early hard years, type
of school, rural units, sanitarium, Sutherland’s receipt of
M.D. degree, printing business. Madison Foods and early
soyfoods: Founding the food factory, growing soybeans
(1917-1919), soyfoods in the 1920’s, America’s first soybased meat analog, the lacto-ovo vegetarian diet, vegetarian
cafeterias (1917). Madison soyfoods pioneers: Webber,
Dittes, Bisalski. Soyfoods during the 1930’s: The “Golden
Age.” The 1940’s and 1950’s: soyfoods, “Fateful Forties,”
Sutherland’s death. From 1960-1972: Shutting down the
school (1964), Sam Yoshimura, Infa-Soy, shutting down
Madison Foods, conclusion.
See: http://www.soyinfocenter.com/HSS/madison_
college_and_foods.php Address: Lafayette, California.
Phone: 415-283-2991.
1032. Shurtleff, William; Aoyagi, Akiko. 1981. Jethro
Kloss and Back to Eden: History of work with soyfoods.
Soyfoods Center, P.O. Box 234, Lafayette, CA 94549. 4 p.
Sept. 30. Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: A comprehensive history of the subject.
Contents: Early years (1863-1923). Birth and work to late
1800’s, Rose Lawn, Wisconsin, sanitarium (early 1900’s),
takeover of Nashville Sanitarium Food Factory (1915),
closing of plant (1917), purchase by Madison Foods and
move to Madison campus, Kloss’s move to Virginia. Early
work with soyfoods (1924-1938): First work with soyfoods
(in home kitchen, 1924), move to Washington, DC, in early
1930’s, exhibits at American Soybean Association exhibit
in DC (1932). Back to Eden (1939): Contents, his later life,
death at age 83 in 1946.
See: http://www.soyinfocenter.com/HSS/jethro_kloss_
and_back_to_eden.php Address: Lafayette, California.
Phone: 415-283-2991.
1033. Shurtleff, William; Aoyagi, Akiko. 1981. History
of Seventh-day Adventist soyfoods cookbook authors.
Soyfoods Center, P.O. Box 234, Lafayette, CA 94549. 6 p.

Oct. 1. Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: A comprehensive history of the subject.
Contents: Introduction: First recipes by Kellogg in 1919.
Dittes, Food for Life, 1935: see chapter on Madison Foods.
Dorothea Van Gundy: La Sierra Recipes (1936), The
Soybean Cookbook (1963), birth, education (1924-28), work
with father at La Sierra Industries (1927-35), start of work
with Loma Linda Foods (LLF), 1960 marriage to Ed Jones,
revision of Mildred Lager’s books to create The Soybean
Cookbook, sales to date, lectures for International Nutrition
Research Foundation, disposition, character, editor of
Today’s Food at Loma Linda Foods, trip to Japan (fall 1964),
death at age 76 (1979). Jethro Kloss, Back to Eden, 1939.
Philip Chen, Soybeans for Health, Longevity, and Economy,
1956. Frank and Rosalie Hurd, Ten Talents, 1968. Edyth
Cottrell, The Oats, Peas, Beans, and Barley Cookbook, 1974.
Address: Lafayette, California. Phone: 415-283-2991.
1034. Miller, Harry Willis, Jr. 1981. Work with soymilk
in the United States and China (Interview). Conducted
by William Shurtleff of Soyfoods Center, Oct. 25. 2 p.
transcript.
• Summary: “Willis” Miller was born in 1912. In 1921 he
did the first tests with soymilk at the Washington Sanitarium
in Maryland. Discusses the work in Shanghai, with soymilk
of T.A. Van Gundy, at the Van Gundy plant after T.A. died,
with Loma Linda Foods, and with Madison Foods. Address:
450 Neeleys Bend Rd., Madison, Tennessee 37115. Phone:
615-868-2483.
1035. National Soybean Processors Association. 1981.
Yearbook and trading rules 1981-1982. Washington, DC:
National Soybean Processors Association. ii + 106 + A1-12.
23 cm. Spiral bound.
• Summary: On the cover (but not the title page) is written:
Effective October 1, 1981. Issued annually to all members
of the association. Contents: Constitution and by-laws.
Officers and directors. Executive office. Members. Associate
members. Standing committees. Trading rules on soybean
meal (first adopted 18 Oct. 1933). Sales contract. Appendix
to trading rules on soybean meal: Official methods of
analysis (moisture, protein, crude fiber, oil {only method
numbers listed}), sampling of soybean meal {at origin}
(automatic mechanic sampler, pneumatic probe sampler,
probe sampler), sampling of soybean meal (at barge loading
transfer facilities), official weighmaster application, semiannual scale report, manufacturers’ certification–Installation
of automatic sampler (at barge loading transfer facility),
semi-automatic sampler certification (at barge loading
transfer facility), official referee chemists (meal). Soybean
meal export trading rules: Minimum blending procedures
for export meal blended at ports, sampling of soybean meal
(at vessel loading facilities), manufacturers certification–
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Installation of automatic sampler (at vessel loading facility),
semi-automatic sampler certification (at vessel loading
facility). Trading rules on soybean oil (first adopted 21 May
1930). Sales contract. Definitions of grade and quality of
export oils. Soybean lecithin specifications. Appendix to
trading rules on soybean oil: Inspection, grading soybean
oil for color (NSPA tentative method), methods of analysis
(A.O.C.S. official methods): Soybean oil, crude; soybean oil,
refined; soybean oil, refined and bleached; soybean oil for
technical uses; soap stock, acidulated soap stock and tank
bottoms (only method numbers listed), official weighmaster
application, semi-annual scale report, official referee
chemists (oil). Soybean oil export trading rules. Uniform
soybean oil export contract. Foreign trade definitions.
The page titled National Soybean Processors Association
(p. ii) states: “During the past crop year about 1,000,000,000
bushels of soybeans moved through processing plants of
NSPA’s 24 member firms. Approximately 50 percent of
America’s 1.8 billion-bushel soybean crop was bought and
processed by NSPA members. Exporters account for another
36 percent of the crop, and the remainder [14%] is returned
to farms for seed, feed, and residuals.” Also discusses
industry programs, soybean research, and international
market development.”
The section on officers, executive committee, and board
of directors (p. 7-8) gives the name, company affiliation, and
phone number of each person. Officers–Chairman: Gaylord
O Coan, Gold Kist, Inc. Vice Chairman: Edward J. Cordes,
Ralston Purina Co., President: Sheldon J. Hauck. Secretary:
Donald H. Levinworth, Cargill, Inc. Treasurer: Lowell
K. Rasmussen, Honeymead Products Co. Immediate past
chairman: C. Lockwood Marine, Central Soya Co., Inc.
Executive committee: Richard G. Rypkema (‘83), Agri
Industries. Charles Bayless (‘83), Archer Daniels Midland
Co. David C. Thompson (‘82), Bunge Corporation. Harold
H. Leavenworth, Cargill, Inc. C. Lockwood Marine, Central
Soya Co., Inc. Gaylord O. Coan, Gold Kist, Inc. Lowell K.
Rasmussen, Honeymead Products Co. Kermit F. Head (‘82),
Missouri Farmers Assn.–Grain Div. Sewell L. Spedden (‘82),
Perdue, Incorporated. Edward J. Cordes, Ralston Purina Co.
Board of directors (alphabetically by company; each
member company has one representative on the board):
Richard G. Rypkema, Agri Industries. Thomas H. Wolfe,
Anderson, Clayton & Co. Charles Bayless, Archer Daniels
Midland Co. Keith Voigt, Boone Valley Coop. Proc.
Assn. David C. Thompson, Bunge Corporation. Harold H.
Leavenworth, Cargill, Inc. C. Lockwood Marine, Central
Soya Co., Inc. Ronald L. Anderson, Continental Grain Co.
Donald M. Chartier, Farmland Industries, Inc. Gaylord O.
Coan, Gold Kist, Inc. Lowell K. Rasmussen, Honeymead
Products Co. Kenneth J. McQueen, Land O’Lakes, Inc.
Kermit F. Head, Missouri Farmers Assn.–Grain Div. Robert
E. Hicks, Owensboro Grain Co., Inc. Sewell L. Spedden,
Perdue, Incorporated. Wilton L. Adcock, Planters Oil Mill,

Inc. Thomas L. Shade, Quincy Soybean Co. Edward J.
Cordes, Ralston Purina Co. William P. Hudson, Riceland
Foods, Inc. J.D. Morton, Sherman Oil Mill. Styles M.
Harper, Southern Soya Corp. Kenneth A. Robinson, A.E.
Staley Mfg. Corp. Preston C. Townsend, Townsends, Inc.
Tyler Terrett, West Tennessee Soya Mill, Inc.
Executive office, Washington, DC: Executive Director,
Sheldon J. Hauck. Director, Public Affairs: Murray C.
Keene. Director, Regulatory Affairs: Rhond R. Roth.
Administrative Asst.: Alicia B. Rickman. National Soybean
Crop Improvement Council: Robert W. Judd, Managing
Director. General counsel: Elroy H. Wolff, Sidley & Austin.
Special counsel: Julian B. Heron, Jr., Heron, Haggart, Ford,
Burchette & Ruckert.
Members (listed alphabetically by company; within
each company, first the name of the official Association
representative {who is on the Board}, followed by the
other personal members listed alphabetically by surname.
For example, Archer Daniels Midland Co., the company
with the most personal members, has 23. After the name
of each personal member is given with his address and
phone number. In the listing below, the number of personal
members is shown in parentheses after the name of
each company, followed by city and state of the various
locations): Agri Industries–Soybean processing division (2);
Des Moines, Iowa. Anderson, Clayton & Co. (4): Phoenix,
Arizona, Jackson, Mississippi, Houston, Texas. Archer
Daniels Midland Co. (23); Archer Daniels Midland Co. (26);
Little Rock, Arkansas; Augusta, Georgia; Decatur, Illinois;
Galesburg, Illinois; Granite City, Illinois; Fredonia, Kansas;
Mankato, Minnesota; Red Wing, Minnesota; Kansas City,
Missouri; Clarksdale, Mississippi; Fremont, Nebraska;
Lincoln, Nebraska; Kershaw, South Carolina; Memphis,
Tennessee. Boone Valley Coop. Processing Assn. (3);
Eagle Grove, Iowa. Bunge Corporation (9); Cairo, Illinois;
Danville, Illinois; Logansport, Indiana; Emporia, Kansas;
Marks, Mississippi; New York City, New York. Cargill, Inc.
(20); Osceola, Arkansas; Gainesville, Georgia; Cedar Rapids,
Iowa; Des Moines, Iowa; Sioux City, Iowa; Washington,
Iowa; Chicago, Illinois; Wichita, Kansas; Burnsville,
Minnesota; Minneapolis, Minnesota; Fayetteville, North
Carolina; Sidney, Ohio; Memphis, Tennessee; Chesapeake,
Virginia. Central Soya Co., Inc. (11); Gibson City, Illinois;
Decatur, Indiana; Fort Wayne, Indiana; Indianapolis,
Indiana; Belmond, Iowa; Bellevue, Ohio; Marion, Ohio;
Delphos, Ohio; Chattanooga, Tennessee. Continental
Grain Co. (11); Guntersville, Alabama; Chicago, Illinois;
Taylorville, Illinois; New York City, New York; Cameron,
South Carolina. Farmland Industries / Far Mar Co (4);
Van Buren, Arkansas; Sergeant Bluff, Iowa; Hutchinson,
Kansas; St. Joseph, Missouri. Gold Kist Inc. (6); Decatur,
Alabama; Atlanta, Georgia; Valdosta, Georgia. Honeymead
Products Co. (3); Mankato, Minnesota. Land O’Lakes,
Inc. (5); Fort Dodge, Iowa; Sheldon, Iowa; Dawson,
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Minnesota; Minneapolis, Minnesota. Missouri Farmers
Assn.–Grain Div. (6); Mexico, Missouri. Owensboro Grain
Co., Inc. (2); Owensboro, Kentucky. Perdue Incorporated
(2); Salisbury, Maryland. Planters Oil Mill, Inc. (2); Rocky
Mount, North Carolina. Quincy Soybean Co. (4); Quincy,
Illinois. Ralston Purina Co. (8); Bloomington, Illinois;
Lafayette, Indiana; Iowa Falls, Iowa; Louisville, Kentucky;
Kansas City, Missouri; St. Louis, Missouri; Raleigh, North
Carolina; Memphis, Tennessee. Riceland Foods, Inc. (9);
Helena, Arkansas; Stuttgart, Arkansas. Sherman Oil Mill
(1); Fort Worth, Texas. Southern Soya Corp. (1); Estill,
South Carolina. A.E. Staley Manufacturing Co. (7); Decatur,
Illinois. Townsend’s Inc. (2); Millsboro, Delaware. West
Tennessee Soya Mill, Inc. (1); Tiptonville, Tennessee.
Associate Members: ACLI Soya Co, White Plains,
New York. Anderson Clayton Foods, Dallas, Texas. Balfour
MacClaine International, Ltd., New York City, New York.
Best Foods, a Unit of CPC International Inc., Englewood
Cliffs, New Jersey. Canadian Vegetable Oil Processing–
Div. of Canada Packers Inc., Hamilton, Ontario, Canada.
Cobec Brazilian Trading & Warehousing Corp. of the U.S.,
New York City. Delta Cotton Oil & Fertilizer Co., Jackson,
Mississippi. Durkee Foods, Div. of SCM Corporation,
Chicago, Illinois (Millark M. Evak). Hunt-Wesson Foods,
Inc., Fullerton, California. Kraft, Inc.; Glenview, Illinois;
Memphis, Tennessee. Lever Bros Co., New York City, New
York. Louis Dreyfus, Stamford, Connecticut. Maple Leaf
Monarch Co., Toronto, Ontario, Canada (W.G. Milliken).
Marwood Company, San Francisco, California. Overseas
Commodities Corp., Minneapolis, Minnesota. Pillsbury Co.,
Minneapolis, Minnesota. Procter & Gamble Co., Cincinnati,
Ohio. Schouten International, Inc., Minneapolis, Minnesota.
Spencer Kellogg, Div. of Textron, Inc., Buffalo, New York.
Alfred C. Toepfer, Inc., New York City, New York (Dierk
Overheu).
Standing committees: For each committee, the function
of the committee, the names of all members (with the
chairman designated), with the company and company
address of each are given–Export development committee,
Crop Improvement Council. Meal trading rules. Oil trading
rules. Safety, health, and loss prevention. Technical. Address:
1800 M. St., N.W., Washington, DC 20036. Phone: 202/4528040.
1036. Shurtleff, William; Aoyagi, Akiko. 1981. History
of small Seventh-day Adventist food companies and
sanitariums in the USA. Soyfoods Center, P.O. Box 234,
Lafayette, CA 94549. 8 p. Oct. Unpublished typescript.
Available online at www.soyinfocenter.com.
• Summary: A comprehensive history of the subject.
Contents: Boulder Sanitarium Food Co. (1897-1945?,
Boulder, Colorado). St. Helena Sanitarium Food Co. (18981918, St. Helena, California). New England Sanitarium
(1899-1957?, Stoneham, Massachusetts). Washington

Sanitarium (1907-19?, Takoma Park, Maryland). Nebraska
Sanitarium (1930?-1955?, Lincoln, Nebraska). Hilkrest /
Hillcrest Health Products co. (1932?-1955?, Takoma Park,
Maryland). Butler Food Products (1939-1946, Cedar Lake,
Michigan): Address and start, Soya Butter started 1942, meat
analogs and Vegetarian Chops, 1943 products from ads and
listings, 1945 ad, lease to Cedar Lake Academy in 1946, end
of business in 1949. Sunnydale Academy Foods (1946-1968,
Centralia, Missouri). Cedar Lake Foods (1949-, Cedar Lake,
MI). Lange Foods (1950-1968, Portland, Oregon). Texas
Protein Sales (1972-, Keene, TX). Millstone Foods (1977-,
Penryn, CA).
See: http://www.soyinfocenter.com/HSS/small_
adventist_food_companies.php Address: Lafayette,
California. Phone: 415-283-2991.
1037. Melton, S.L.; Moyers, R.E.; Jaynes, J.T. 1981. Storage
effect on selected characteristics and lipids of defatted soy
flours. J. of the American Oil Chemists’ Society 58(11):95966. Nov. [20 ref]
• Summary: Products were stored at 23ºC for 0, 60, 120,
and 180 days and lipoxygenase activity, thiobarbituric
acid number (TBA), Nitrogen Solubility Index (NSI),
and total lipid were determined in 5 replications of each
flour. Lipid was separated into 3 fractions by silicic acid
column chromatography and the fatty acid composition
of each fraction determined by gas liquid chromatography
(GLC). Lipids in each fraction were identified by thin layer
chromatography (TLC) procedures. Toasted flour had the
greatest amount of total lipid and lowest TBA of the flours,
and no lipoxygenase activity. Enzyme active soy flour had
the highest NSI and the greatest lipoxygenase activity.
During storage, lipoxygenase activity of enzyme active flour,
and TBA and total lipid of each flour decreased. Percentages
of lipids in fractions I, II or III were different among the
soy flours, and the percentage of lipids in fractions I and
II changed during storage. In each lipid fraction during
storage, linoleic acid decreased in toasted and white flours
but remained constant in enzyme active flour. Linoleic acid
in any lipid fraction of enzyme active flour was lowest of
the soy flours. Address: Univ. of Tennessee, Dep. of Food
Technology and Science, Knoxville, TN 37901.
1038. Plenty Canada News (Lanark, Ontario, Canada).
1981. Soy Dairy: Integrated soy project–Guatemala. Fall. p.
3.
• Summary: “The Integrated Soy Project which Plenty
Canada introduced into the Guatemala Highlands is
continuing without the presence of Plenty volunteers. The
Indigenos of San Bartolo, trained by Plenty Volunteers in soy
technology, now operate their Soy Dairy on a daily basis.
Two hundred local farmers have grown enough soybeans to
supply the dairy for the rest of this year.
“The dairy is currently sustaining itself by selling soy
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ice bean and tofu at an affordable price in the local market.
Every week it sells about 75 gallons of ice bean and 50 lbs.
of tofu, and is making just enough money to cover weekly
operating expenses.”
“Just about everybody seems to love ice cream. The
soy ice bean is rich and creamy and is made with all natural
native fruits and flavors such as: banana, pineapple, orange,
raspberry, zapote, papaya, melon and chocolate.”
An illustration shows an ice cream cone with “Soy Ice
Bean” written on it in large letters. A photo shows many
Guatemalan children happily holding up cones of soy ice
bean. Below this article is a form requesting donations to
Plenty Canada. Address: R.R. 3, Lanark, Ontario K0G 1K0,
Canada.
1039. Lyon, Alexander. 1981. Early history of tempeh, soy
ice cream, and other soyfoods at The Farm in Tennessee
(Interview). Conducted by William Shurtleff of Soyfoods
Center, Dec. 26. 1 p. transcript. Includes follow-up interview
of 18 Feb. 1985.
• Summary: The first cake of tempeh (just one cake) was
made from whole soybeans, then the rest were all made with
okara. They did not make whole soy tempeh since they had
no way to dehull the soybeans. They only started making
tempeh from whole soybeans after the splits were available
for use in tempeh kits. Now most of the tempeh is made from
whole soybeans rather than okara. Cynthia Bates was one of
the first to work with tempeh and to stay with it. They used a
food dehydrator as an incubator.
Members of The Farm Soy Dairy crew (Alexander,
Marlene Pantos, Joanne Elfe, Myra Traugot) first started
making soymilk ice cream during the summer of 1972 or
1973, using homemade soymilk, a hand-crank machine
provided by Melvin Stiriss, and fresh blackberries gathered
at a patch behind the soy dairy. Needless to say, the product
was a hit, since no dairy products were consumed in the
community and soymilk was still rationed among community
members. The crew made this non-dairy ice cream 6-12
times during the first summer. A year or two later The
Farm invested $100 in four tiny table-top Glacier ice cream
machines that made 1-2 quarts at a time. Production grew,
but it was all consumed within the community. Address:
Summertown, Tennessee.
1040. Product Name: Soy Ice Bean (3 fl. oz. single serving
size) [Vanilla, or Carob].
Manufacturer’s Name: Farm Foods.
Manufacturer’s Address: 156 Drakes Lane, Summertown,
TN 38483.
Date of Introduction: 1981 December.
Ingredients: Vanilla: Water, soy powder [powdered
soymilk], honey, soy oil, vanilla extract, soy lecithin, locust
bean gum, guar gum, Irish moss.
Wt/Vol., Packaging, Price: 3 fl. oz. cup.

How Stored: Frozen.
New Product–Documentation: Spot in Whole Foods.
1981. Dec. p. 47. “Soy Ice Bean.” Soy Ice Bean from Farm
Foods is now available in a new 3 ounce single serving size.
A photo shows the product and label.
1041. Shurtleff, William. 1981. Tofu: Eating healthy
in community [How to make tofu and/or soymilk on a
community scale]. Communities–A Journal of Cooperative
Living (Oroville, California) p. 17-23.
• Summary: Gives details of and illustrations show:
Processes and equipment used for making tofu and/or
soymilk on a community scale at the Farallones Institute
(Dillon Beach, California), Ramagiri–Blue Mountain
Center of Meditation (Petaluma, California), Sunbow
Farm (Corvallis, Oregon), and The Farm (Summertown,
Tennessee). Address: Soyfoods Center, P.O. Box 234,
Lafayette, California.
1042. Guggenheim, Karl Y.; Wolinsky, Ira. 1981. Nutrition
and nutritional diseases: The evolution of concepts.
Lexington, Massachusetts: Collamore Press, D.C. Heath and
Co. xii + 378 p. Illust. Name index. Subject index. [897* ref]
• Summary: This outstanding book focuses on selected basic
nutritional concepts. In 1873 Wilbur Olin Atwater embarked
on a comprehensive research program on the chemical
composition of American foods. He was the first in the U.S.
to perform extensive studies on the chemical composition of
foods. In 1875 he established the first agricultural experiment
station in the United States. Muscular work failed to increase
protein catabolism [destructive metabolism, involving the
release of energy and resulting in the breakdown of complex
materials within the organism; opposite of anabolism].
In Chapter 5, on “Conversion of food to body substance:
From Lavoisier to Liebig,” on pages 100-107, and 145-53
is an excellent section on the discovery of basic concepts
related to the role of protein in nutrition.
Note: “Wilbur Olin Atwater (May 3, 1844, Johnsburg,
New York–September 22, 1907, Middletown, Connecticut)
was an American chemist known for his studies of human
nutrition and metabolism.
“Atwater grew up in the New England area. He opted
not to fight in the American Civil War and instead to
pursue an undergraduate degree at Wesleyan University in
Connecticut. In 1868, Atwater’s interest in civil engineering
and agricultural chemistry led him to enroll in Yale
University’s Sheffield Scientific School, where he analyzed
agricultural fertilizers for specific mineral content. Atwater
received his doctorate in 1869 in agricultural chemistry, his
thesis being entitled ‘The Proximate Composition of Several
Types of American Maize.’ Afterwards, he spent two years in
Leipzig and Berlin, where he visited agricultural experiment
stations. Atwater also spent time traveling throughout
Scotland, Rome, and Naples, where he reported his findings
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in local newspapers distributed where he lived back in the
United States. Atwater later returned to the United States to
teach at East Tennessee University and later Wesleyan as its
first Professor of Chemistry” (Source: Wikipedia, at Wilbur
Olin Atwater, Oct. 2011).
The discovery of the four elemental substances of living
matter (carbon, hydrogen, oxygen, and nitrogen) in the mid1700s initiated a revolution in chemical thinking. Lavoisier,
who did his main work at this time, found that respiration
was a form of combustion.
The main contribution of William Prout (1785-1850) to
nutrition was the classification of foodstuffs into four kinds
of compounds, saccharine, oleaginous, and albuminous,
corresponding to our current classes of carbohydrates, fats,
and proteins. An English chemist and physician, he was the
first to distinguish between nutrients in foods.
Liebig made calculations rather than experiments.
By the 1840s animal experiments were recognized as
a suitable means for studying specific questions in nutrition
and metabolism.
By 1906 much evidence had accumulated pointing
to the existence of dietary components other than protein,
carbohydrates, fats, and mineral salts. By 1912 F.G.
Hopkins and others had shown clearly that natural foods
contain minute amounts of organic substances essential for
animal growth. In 1912 Casimir Funk (1884-1967; born
in Warsaw, Poland) propounded the theory of the need for
certain organic nutrients which he called “vital amines”
or “vitamines” which were essential for the preservation
of health and the prevention of certain diseases [such as
scurvy]. He was the first to isolate and characterize these
substances.
In 1605 Lancaster had been the first to deliberately use
lemon juice to prevent scurvy. In 1753 James Lind wrote
his treatise on scurvy; yet his work was forgotten and his
views ignored, while thousands of sailors died from scurvy.
Doctors and nutritionists dragged their feet.
The Native American diet was based on corn, beans, and
squash.
In 1918 Robert McCarrison started the famous Nutrition
Research Labs. at Coonoor, southern India; in 1927 they
became part of the Pasteur Institute.
Von Noorden was famous for his studies of diabetes in
Germany.
Presently iron-deficiency anemia is the most common
nutritional deficiency worldwide. Iron kitchen utensils are
a major source of iron. There are two types of anemia;
pernicious and iron-deficiency (or chlorosis).
In 1948 vitamin B-12 was identified, later called
cobalamin. Address: 1. M.D., Emeritus Prof. of Nutrition,
Hebrew Univ.–Hadassah Medical School, Jerusalem, Israel;
2, Assoc. Prof. of Nutrition, Univ. of Houston, Houston,
Texas.

1043. Kloss, Jethro. 1981. Back to Eden: A human interest
story of health and restoration to be found in herb, root, and
bark. Loma Linda, California: Back to Eden Books. xxxii +
684 p. Illust. Index. 18 cm. Kloss Family Heirloom Edition.
• Summary: One of the most creative and original sources
of early soyfoods recipes, which include “Soybean Cream”
and “Soybean Ice Cream.” This revised edition contains
the complete original text of this classic work on healing
herbs, home remedies, diet, and health–plus 16 pages of
new family recollections by Jethro Kloss’ daughter, son, and
granddaughter at the beginning of the book, and 16 pages
of previously unpublished photographs in the middle of the
book. This edition was first copyrighted in 1972. The book
has been published continuously by the Kloss family since
1946. A blurb on the cover of the 1981 printing (which retails
for $2.95) states: “Two million copy bestseller. The complete
original text [with the same page numbers]. New family
additions!” A color illustration by Harry Anderson shows a
man and woman seated by an idyllic river, surrounded by
birds and animals, in the Garden of Eden. The rear cover
states that this is “The heirloom authorized Kloss family
edition.”
The contents of the book, except for the new sections
mentioned above, are identical to the original 1939 edition.
But the recollections of Jethro Kloss by his children and
granddaughter contain a wealth of new and interesting
information. The recollections by his daughter Promise
Kloss Moffett note: “My father was born on a large farm
near Manitowac, Wisconsin, on April 27, 1863. The ninth of
eleven children born to his pioneering parents lived a healthy
and happy life in that primitive Indian country...
“When he was about twenty, he went to Florida and
worked in the orange groves, finally owning a large grove
at Deland. Later he attended school in Nebraska and then in
Battle Creek, Michigan. While in Battle Creek he worked
closely with the then revolutionary medical leadership of the
world-renowned Battle Creek Sanitarium. He saw clearly
the disastrous results of the use of dangerous drugs then
prevalent in caring for the sick. He developed further his
own philosophy and understanding of the laws of nature...
“He was married March 5, 1900 to Miss Carrie
Stilson, who had trained as a Bible worker and teacher
and had labored in a mission in Madison, Wisconsin and
taught several terms of grade school. At that time he was
a licensed minister in Wisconsin and they established their
home at Rose Lawn. Two children were born to this union,
Promise Joy and Paul, who died when only four weeks old
of whooping cough. During these years, besides my father’s
ministerial work, my parent’s operated a branch of the Battle
Creek Sanitarium and also sold Battle Creek Sanitarium
health foods. My mother died in July of 1905.
“In March, 1907, my father married Mrs. Amy Ponwith,
a widow with a small daughter, Mabel. My father and stepmother owned and operated an attractive sanitarium in
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pleasant surroundings in St. Peter, Minnesota, which they
named The Home Sanitarium... Their daughter Lucile was
born here in St. Peter in 1908 and their son, Eden, in 1910.
“Next the Kloss’s became interested in the selfsupporting work being conducted in the south and visited
some of the schools in North Carolina and Tennessee. About
1911 they sold the sanitarium in Minnesota and moved to
Fountain Head, Tennessee, where their youngest daughter,
Naomi, was born in 1913. Here they bought a 250 acre farm,
built a large house and barn, and raised many kinds of fruits
and vegetables...
“A later development in good health was his creation of
a significant health food manufacturing operation in Amqui,
Tennessee after receiving a call from them to take charge of
their food factory...
“Before this factory was sold to the Nashville
Agricultural Normal Institute he was shipping health foods
all over the United States and Canada. It was during this time
at this place that he originated many new health food recipes.
This establishment later became a part of what has since
become the well-known Madison College near Nashville,
Tennessee.
“Our next move was to Brooke, Virginia where [in
1921] papa established a health food factory and retail
market. Each of us children was pressed into service in one
way or another with this family enterprise. At times we
would be helping with some food experiment, or perhaps in
typing and retyping the material that later became Back to
Eden, which was many years in preparation. Jethro Kloss’s
son Eden was for many years his right hand helper. Whatever
my father did in spreading the gospel of health and natural
living, he did with all his might and trained his children in
that same pattern of living...
“One of my favorite memories as a family is the daily
worship hour when Father would gather his family of seven
about him and we would sing hymns, read Bible verses
around the circle, and pray together. He was a gentle but firm
family leader.
“Although a strict disciplinarian, my father was warmhearted and affectionate–devoted to his family. When he was
away from home, we invariably received a letter from ‘papa’
every day...
“Eventually this health food factory at Brooke, Virginia
was taken over by my step-sister, Mabel and her husband.
“The Kloss’s then moved to Washington, D.C. and
carried on his work of treating the sick, lecturing on health
and a more intensive study of herbs and preparation of
his book, Back to Eden. I still have in my possession an
attractive menu... for a Demonstration Dinner he gave March
27, 1933, at the Dodge Hotel in Washington, D.C. The menu
was completely vegetarian and included ‘Sweetbreads a la
Kloss.’ The pumpkin pie and strawberry sundae were made
with soy milk...
“Back to Eden was at last published in 1939, the fruition

of much toil and sacrifice for many years by the entire Kloss
family... [Jethro’s] wife Amy [Pettis] Kloss died in 1944 at
Fredericksburg, Virginia...
“In 1945 papa became acquainted with Mr. and Mrs.
Deloe Robert Hiatt on a trip to Madison, Tennessee. Together
they found a property at Coalmont, Tennessee, where the
Hiatts took over the promotion and publication of Back to
Eden... [Jethro] peacefully went to sleep in June of 1946, his
eighty-fourth year [but he was age 83], and today rests in a
little cemetery in Tennessee.”
The recollections by his son, Eden, note: “I was
born in St. Peter, Minnesota, on February 10, 1910, to
Jethro and Amy Kloss... After the move to Tennessee, my
parents developed a plant for the manufacture of a line of
vegetarian meat substitutes, cereals, crackers, and other
items, at Amqui, near Nashville. (Our business was called
the Nashville Sanitarium Food Factory.) Many of my early
memories center on that large two-story factory, where raw
materials were transformed into good-tasting, healthful food
products...
“My father was an untiring worker. He would be up
hours before the rest of the family–building fires, starting
cracker dough, and making everything ready so that the work
could go full speed ahead when the workers arrived in the
morning... One day when Eden was burned while canning
tomatoes, Jethro rushed him to the Madison Sanitarium for
treatment. Kloss also made gluten there.
“When I was nine or ten years old, the factory was
sold to the private school at Madison and transferred to
that campus, and our family traveled in our pickup truck,
camping en route, from Tennessee to Virginia. Here, at a
town named Brooke, we found an ideal location–a plot of
ground with a building in which we could make and sell
health foods and teach people about healthful living...
“It was here at Brooke, Virginia, that Papa started to put
in uncounted hours working on the beginnings of his book,
Back to Eden.
“After some years, my oldest sister and her husband
took over the food factory, and my parents moved to Takoma
Park (on the outskirts of Washington, D.C.)...
“Papa’s travels to give lectures and food demonstrations
took him to places like Miami, Florida, and Houston, Texas.”
There are also recollections by his granddaughter,
Doris Joyce Kloss Gardiner. In about 1939-40 she used
to be with her grandparents when they visited relatives in
Falmouth, Virginia, just north of Fredericksburg. There
she helped make soymilk: “Nor was I happy to stand at the
stove stirring and stirring large kettles of soybean milk (so
the milk wouldn’t stick and be scorched)–a laborious and
time-consuming process. But Grandpa’s soybean milk was
delicious, and so were the twenty or so other soy products
that he originated and produced–including meat substitutes
and soybean bread, butter, cheese, and ice cream...
“Often Grandpa would prepare soybean ice cream to
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serve at the close of his lectures or cooking demonstrations.
One of my favorite treats was to lick the paddle from the icecream freezer before we left home to go to the lecture...
“Grandpa and Grandma Kloss died when I was in my
mid-teens.” The frontispiece (facing the title page) is a
portrait photo of Jethro Kloss. An original of this photo was
sent to Soyfoods Center in 1985 by Doris Kloss Gardiner
of Loma Linda, California. On the 4th page of photos in
the center section is an ad by “Jethro Kloss Health Food
Company, Brooke, Virginia.” Photos show two hand
grinders, a large-scale gas-fired pressure cooker, a large
stove-top pressure cooker, and a hand scaler. The text begins:
“We manufacture a large line of health foods.” In 1921 Kloss
opened this health food factory in Brooke, VA, and it as on
this site that he began writing Back to Eden. Address: P.O.
Box 1439, Loma Linda, California 92354.
1044. Schisgall, Oscar. 1981. Eyes on tomorrow: The
evolution of Procter & Gamble. Chicago, Illinois: J.G.
Ferguson Publishing Co. New York: Distributed by
Doubleday. xii + 295 + [13] p. Illust. (photos). Index. 25 cm.
[ soy ref]
• Summary: This book is intended to serve a dual purpose:
(1) To provide an account of Procter and Gamble’s evolution
from local candle maker to global multinational, a topic
that, the authors rightly claim, has received relatively little
attention from academic business historians. (2) To “explain
the company’s success in its core business of building
consumer brands.” The authors are most successful at
achieving this second goal. The launches of Ivory (1879),
Tide (1946), Crest (1955), Pampers (1961) and Pantene
Pro-V (1990) constitute the central case studies, and each is
examined in impressive detail. Note: Pantene is a brand of
hair-care products owned by Procter & Gamble. The product
line was first introduced in Europe in 1947 by HoffmanLaRoche of Switzerland, which branded the name based on
panthenol as a shampoo ingredient. P&G purchased the line
and brand in 1985.
This is the story of one of America’s largest, oldest, and
most successful companies, one whose annual world-wide
sales exceeded $10 billion in 1980 and whose products are
found in more than 98% of American homes. The author
of this history had the cooperation of Procter & Gamble
(P&G) but the history was not commissioned or funded
by the company. P&G was founded as a partnership on
31 Oct. 1837 in Cincinnati, Ohio, by William Procter and
James Gamble (photo, p. 3). The initial capitalization was
$7,192. In 1837 many individual banks were printing their
own bank notes and many of these “greenbacks” had no
tangible support in reserves of gold or silver. The panic of
1837, which started in May, based on lack of U.S. Treasury
confidence in greenbacks, caused more than 600 banks to
fail that year amid economic hysteria. The company was
incorporated in 1890. For most of its early history P&G

focused on making soaps and candles from animal fats. Its
most famous early product was Ivory Soap–which floated.
P&G has been called the “General Motors of the light
industry field.” P&G has a distinctive corporate culture. It
has long been known as a company which does not hire its
executives from outside; it promotes people from within the
company.
Chapter 6, titled “From soap to food” (p. 63-72) is about
P&G’s first food product, Crisco. A photo shows barrels
of Crisco for institutional use being packed at Ivorydale
circa 1915. On the barrel head is written: “Crisco. Purely
vegetable. For frying–For shortening–For cake making.” In
the early 1900s the prices of lard and tallow had increased
so much that it was no longer possible to market refined
kitchen lard to consumers at a reasonable price. The meat
packing houses which controlled lard supplies and prices
took control of the lard market. These meat packers now
became major competitors for the country’s limited supply
of cottonseed oil used in lard compounds. It was estimated
that the two largest makers of lard compounds, Armour
& Co. and the N.K. Fairbank Co., purchased nearly half
the cottonseed oil crushed in the United States. So P&G
responded by organizing a new subsidiary, the Buckeye
Cotton Oil Company. Its first act was to lease and operate a
mill in Greenwood, Mississippi. Rapid expansion followed.
By 1905 Buckeye owned and operated eight cottonseed
crushing mills; it had built five of them and purchased three
(p. 66). Also in 1905 P&G began secret laboratory research
at Ivorydale on removing paraffin from petroleum oil. Soon
the researchers had developed what they called “winter oil,”
so named because it remained clear and did not cloud at very
cold winter temperatures. Cottonseed oil, which contained
stearine, started to crystallize when the thermometer dropped
to 65ºF. The main market for the new product seemed to
be hotels, restaurants, hospitals, and other bulk buyers.
But should P&G attempt to sell a salad oil directly to
consumers? Officers decided to get more experience selling
to institutions, and soon this became a profitable business.
In 1907 P&G received a letter from a German chemical
engineer, E.C. Kayser, dated October 18. It described
research he had been conducting on hydrogenation of
unsaturated fats in the liquid state. He asked if P&G was
interested in learning about his findings. “During the
development of winter oil P&G researchers had become
absorbed in the possibility of converting cottonseed oil
into a solid form for shortening. They hoped this could
compete in quality and price with lard, butter, and the many
compounds already on the market.” Kayser was invited
to visit Cincinnati with samples of the hydrogenated or
“hardened” vegetable oils mentioned in his letter. He arrived
within a month, Cooper Procter was astonished and excited
by what he saw, and P&G quickly entered into an agreement
with Kayser to purchase the U.S. rights to his method.
It also employed him as a consultant while the company
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experimented with his process. The initial product was so
hard it could not be used as a shortening, so it had to be
blended with cottonseed oil to make it softer. Construction
of a hydrogenation plant began at Ivorydale in 1908; it
was ready by Feb. 1909. Its purpose was to enable P&G
to launch a new shortening, made mainly from cottonseed
oil, that could compete with the lard compounds sold by
the meat packing companies–mainly to institutions. On
2 Jan. 1909 P&G purchased for $1.4 million the McCaw
Manufacturing Co. of Macon, Georgia, whose main product
was a shortening named White Flake. P&G’s research
on hydrogenation now accelerated, as it used the new
factory as a pilot plant. The breakthrough came with the
discovery of partial hydrogenation, which yield a good
quality product which did not require refrigeration and held
up well for long periods of time. On 10 Nov. 1910 P&G
applied for a U.S. patent on the new vegetable shortening
“consisting of a vegetable oil, preferably cottonseed oil,
partially hydrogenized [hydrogenated], and hardened to
a homogeneous white or yellowish semi-solid closely
resembling lard. The special object of the invention is to
provide a new food product for a shortening in cooking...”
It was bland in flavor, creamy in consistency, and easy for
homemakers to blend. The product was originally sold as
White Flake, and the ingredients were listed as cottonseed
oil, stearine from cottonseed oil, and oleo-stearine. Not a
word suggested hydrogenation. Now the new product need
a new name–Crisco. By 1912 it was being widely advertised
as “An absolutely new product–a scientific discovery which
will affect every kitchen in America.”
On page 73 is a large, very interesting full-page patriotic
ad for Crisco run during World War I. The slogan: “Food
will win the war. Don’t waste it.” An illustration shows a can
of Crisco. The text on the front panel is the same as on the
barrel head quoted above. It invites readers to send for a free
copy of a Crisco cookbook titled “Balanced Daily Diet” by
Janet McKenzie Hill.
Note: By 1916 P&G was making a soap (brand name
unknown) that contained soybean oil, and by the spring of
1931 the Buckeye Cotton Oil Co. in Louisville, Kentucky,
had started to crush soybeans.
By 1930 P&G’s Buckeye subsidiary was operating 14
cottonseed crushing mills, scattered throughout the Cotton
Belt. In 1931 Buckeye acquired the Cotton Oil Refining
Company in Portsmouth, Virginia. It crushed soybeans as
well as cottonseed. It produced shortenings and cooking- and
salad oils for bulk sales. Here P&G gained sound experience
in refining soybean oil.
In 1933 P&G launched Sweetex shortening. Sold in bulk
to commercial bakeries, it contained monoglyceride which
made cakes lighter and more moist. In Jan. 1936 Lever Bros.
introduced Spry, a major competitor to Crisco. So P&G
developed new Sure-Mix Crisco, launched in 1940.
In 1945 P&G purchased a Saginaw, Michigan, company

which sold Spic and Span, a wall-cleaning powder. P&G
set out to make this product the nation’s top seller as an allpurpose cleaner–which it eventually became (p. 154).
By the 1960s Buckeye was in the dissolving cellulose
pulp business, headquartered in Memphis, Tennessee.
Demand for rayon, the main use for cellulose, was growing
very rapidly. Buckeye researchers found that a dissolving
pulp of similar quality could be made from southern pine
trees.
Famous P&G brands include: Ajax cleanser, Camay
soap, Cashmere bouquet soap, Charmin bathroom tissue,
Cheer detergent, Comet cleanser, Crest toothpaste, Crisco
shortening, Dial soap, Duz soap, Folger’s coffee, Gleem
toothpaste, Halo shampoo, Head & Shoulders shampoo,
Ivory soap, Jif peanut butter, Lava soap, Luvs diapers, P&G
White Naphtha soap, Pampers diapers, Prell shampoo,
Pringle’s potato chips, Rinso, Spic & Span cleaner, Sweetex
shortening, Tide detergent, Zest soap.
A portrait photo of the author and a brief biography
(this is his 40th book) appear on the inside rear dust jacket.
Address: Author and writer.
1045. Windish, Leo G. 1981. Dr. E.E. Hartwig, Research
Agronomist, Crops Division, Agricultural Research Service,
U.S. Department of Agriculture, Delta Branch Experiment
Station, Stoneville, Mississippi (Document part). In:
Leo Windish. 1981. The Soybean Pioneers: Trailblazers,
Crusaders, Missionaries. Galva, Illinois: Published by the
author. viii + 239 p. See p. 223-25. Chap. 43.
• Summary: A good, detailed biography of this pioneering
USDA soybean breeder and germplasm collection curator.
“No history of soybean pioneering would be complete
without acclaiming the research work of Dr. E.E. Hartwig
and his colleagues. Great credit is due all of the research
personnel at the agricultural experimental stations in each
of those states in the south. The use of soybeans throughout
the south in a relatively short period of time spread like a
‘prairie fire.’ In fact, we might borrow a word from a popular
TV show and term the growth of soybeans in the south as
‘incredible.’
“Perhaps one the key factors in the rapid increase
can be attributed to the introduction of new varieties,
increased yields, phytophthora resistance, and Bedford, a
new soybean resistant to cyst nematodes. Bedford is the
result of the cooperative efforts of two ARS USDA research
workers, E.E. Hartwig located at the MAPES Delta Branch,
Stoneville, Mississippi, and James Epps, located at the West
Tennessee Experiment Station at Jackson.
“Dr. E.E. Hartwig’s reply to our letter seeking
information on the early use of soybeans in the south, is
reprinted. Here is Dr. Hartwig’s most interesting reply:
“Dear Mr. Windish: I have your letter of January 21
in which you state that you are working on a history of
the soybean in the U.S. and would be interested in having
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additional background information on the soybeans in the
south. I began my work with North Carolina in March,
1943. The major varieties being grown in North Carolina at
that time were Haberlandt, Tokyo, and Woods Yellow. All
shattered very readily as soon as they had reached maturity.
We had a small increase of the variety Ogden which was
developed in Tennessee. Ogden was a better producer than
the older varieties, but also shattered very soon after reaching
maturity and had green seed coats which were objected to
by the Japanese buyers when they had indicated they were
buying yellow soybeans.
“In 1943, there were still some one-row harvesters in
operation in North Carolina. These harvesters were pulled
by a pair of mules and had a beater which rotated and hit the
plants and knocked out the seed. From this standpoint the
shattering characteristic of the varieties made this method
of harvest workable. However, seed flew in all directions
and only a portion of the seed went into the container on the
harvester.
“A moderate size acreage of soybeans to be harvested
for hay was grown in many of the southern states. Many of
these were black seeded and had a rather viney plant type. As
growers later shifted to growing types of seed for harvest, the
nodulating bacteria had already been established in the soil
through the growing of hay varieties.
“Many of the varieties introduced from northwestern
China, where soybeans were being grown for grain
production, were well suited for production in the north
central states. Consequently, production was started in that
area through the growing of direct introductions from China.
However, there was no comparable grain producing region
in China or Korea having a latitude similar to the southern
U.S. and, consequently, it was necessary to develop varieties
for production in the south before the crop could gain
acceptance.
“As I view the situation, shattering of seed at maturity
was not a problem to the Asiatic farmer since he would
usually have less than one acre as his total crop, which could
be cut slightly green and, with the shattering characteristic,
it was easier to tramp out the seed. For our mechanized
harvesting it was essential to have seed holding.
“I transferred to Mississippi in 1949. At that time there
was a small acreage of soybeans planted for harvest in
the State of Mississippi. The Ogden variety was the best
producer. However, growers regularly reported that harvested
yield went down each day of harvest because of shattering.
When we released the Lee variety in 1954, we stated it
would hold its seed six weeks after it was ready for combine
harvesting. Farmers were very skeptical and some left a few
rows standing the first time they grew them just to see how
long it might hold its seed.
“At the time we started our breeding program to
develop improved types in 1943, we also initiated studies on
cultural practices. By the time interest began to develop in

soybean production in the mid-1950’s, we had information
showing that planting should not be made before day length
reached 14½ hours in early May and also information on
rate of planting, and so forth. Many of our growers had
been interested in planting in early April in order to get
the planting out of the way before they were to start cotton
planting. These early plantings gave very poor results
because of early flowering being initiated by the shorter days
of early April.
“We have attempted to develop a series of varieties
covering a range of maturity so that larger growers could
plant a sequence of varieties covering a range of maturity of
nearly one month. We have also developed varieties giving
proper maturity for the different production regions. We
have also had to give considerable attention to building in
resistance to diseases and nematodes and now, also giving
attention to building a resistance to leaf feeding insects.
“I am enclosing descriptive material of several of the
varieties that we have released over the years. Should you
have additional questions, I would be glad to attempt to
answer them for you.
“Sincerely, Edgar E. Hartwig, Research Agronomist.”
Address: 101 Exchange St., Galva, Illinois 61434.
1046. Hamlin, Suzanne. 1982. Tempeh: “New” food for the
80s. Daily News (New York). Jan. 6. Good Living section. p.
1, 3, 7. Wednesday.
• Summary: The article begins: “A super soy food from
Indonesia is what tempeh has been dubbed, although
Westerners tend to look at it askance, bewildered by its
homely looks and uncompromisingly firm shape. In truth,
it is not a pretty thing... It might be said to resemble a piece
of moldy stucco wall or a remnant of an old sponge. Or it
might be likened to a flattened piece of overripe brie cheese.”
Includes photos of Farm Foods Tempeh Kit, plus many
recipes including: Tempeh dip and dressing. Seasoned crisp
tempeh. Tempeh fries. Crispy tempeh bits. Broiled tempeh.
Winter tempeh salad. Sesame and tempeh salad. Tempeh
lasagne. Stir-fried tempeh and cabbage. Tempeh slices in hot
sauce.
1047. Product Name: [Soymilk].
Foreign Name: Leche de Soya.
Manufacturer’s Name: Centro de Soya, Soy Dairy.
Manufacturer’s Address: Barrio San Bartolo, Molino
Belen, Solola, Guatemala; Apartado Postal 118, 07091
Solola.
Date of Introduction: 1982 February.
Ingredients: Water, soybeans.
Wt/Vol., Packaging, Price: Sold in 1 gallon plastic
containers brought by the people who buy the soymilk.
Retails for Q. 1.25 per gallon.
How Stored: Refrigerated.
New Product–Documentation: Jenkins, Praskin, and
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Praskin. 1982. Plenty Integrated Soy Program, Guatemala.
p. 21, 33. Letter from Amado del Valle. 1987. July 22. From
January-July 1987 the soy dairy produced 3,777 gallons of
soymilk. Interview with Laurie Praskin. 1987. Nov. 30. This
soymilk was only sold, as such, to people in the community
who brought a container to the soy dairy. It was not packaged
for sale elsewhere. Letter from Amado del Valle. 1988.
March 16.
1048. Lauser, Greg C. 1982. History of Cargill’s involvement
in the soybean processing industry. Minneapolis, Minnesota.
5 p. March 15. Unpublished manuscript.
• Summary: Soybean processing: 1942–Cargill entered the
soybean processing business with the acquisition of expeller
plants in Springfield, Illinois (sold in 1950), and Cedar
Rapids (east), Iowa. Note: These two plants were purchased
from Ike Sinaiko and Joe Sinaiko respectively, but probably
in 1943.
1943–Cargill acquired Plymouth Processing Company’s
plant and grain elevator at Ft. Dodge, Iowa (sold in 1971 [to
Land O’Lakes]).
1945–The company acquired from Honeymead solvent
extraction plants in Spencer and Cedar Rapids (west), Iowa.
The solvent-extraction process is used in modern plants
today.
1946–Cargill acquired the Washington, Iowa, soybean
crushing plant and began crushing flax seed at a plant it
built at Port Cargill in Savage, Minnesota. The same year,
the company acquired from the Falk Corporation a flax
processing plant in Minneapolis. Since 1967, that plant also
has been crushing sunflower seeds.
1947–The company opened a soybean crushing plant at
Savage, Minnesota.
1950–Cargill built its first plant specifically designed
to crush soybeans in Chicago to serve domestic oil and
meal markets. In 1956, a refinery was built adjacent to the
crushing plant that produces industrial refined non-edible
oil used in paints and other protective coatings and in vinyl
products. Cargill also acquired a flax crushing plant in
Philadelphia that was closed as a crushing plant in 1953.
1957–Cargill opened a soybean processing plant in
Memphis, Tennessee. A second plant was added adjacent to
the first in 1970.
1959–Cargill expanded the scope of its soybean
crushing activities to the Southeast by opening a facility in
Norfolk, Virginia, and acquired a plant in Sioux City, Iowa,
from Sioux Industries.
1960–The Wichita, Kansas soybean crushing plant was
acquired from the Soy Rich Company.
1961–The company acquired the Des Moines, Iowa
soybean crushing plant from Spencer-Kellogg Co. In 1967,
Cargill opened its first domestic salad oil refinery adjacent to
this crushing plant.
1965–Cargill began crushing soybeans overseas at

its new plant in Tarragona, Spain. The company opened
a second crushing plant in 1968 in Amsterdam, the
Netherlands. A third seed crushing plant [named Soja-France,
with Dominique de Clerq as chairman of the board and
general manager] was opened at St. Nazaire, France, in 1970.
A crushing plant at Reus, Spain, also was added in 1970 and
Australian cottonseed crushing operations were acquired in
1972.
1967–The company opened the Gainesville, Georgia,
soybean processing plant. A refinery, Cargill’s first to
produce hydrogenated or “hardened” oil for the Southeastern
food manufacturing industry, was built adjacent in 1979.
1970–Cargill built the Fayetteville, North Carolina,
crushing plant and a refinery was added in 1976.
[1971–Soybean crushing plant at Fort Dodge, Iowa, sold
to Land O’Lakes.]
1973–Soybean processing complex began operations at
Ponta Grossa, Brazil.
1975–Acquired plant in Osceola, Arkansas.
1976–Soybean plant was built at Barcelona, Spain.
1977–Soybean plant constructed and operations began at
Brest, France.
1978–The company opened a soybean processing plant
in Sidney, Ohio, to serve domestic meal and oil markets. This
facility was the company’s first soybean processing plant
designed to burn coal as its source of power.
1980–Construction began on vegetable oil refinery
adjacent to Wichita soybean crushing plant and operations
started in late 1981. A crushing plant also was acquired in
Antwerp, Belgium.
1981–Company acquired a soybean crushing and
vegetable oil refinery complex in Hartsville, South Carolina.
1982–Cargill acquired a soybean crushing plant in
Monte Alto, Brazil.
Summary. Soybean Crushing: The company now
operates soybean processing plants in the United States,
the Netherlands, Belgium, France, Spain, Brazil. The
plants range in capacity from 20,000 to nearly 120,000
bushels a day. In the U.S., the company operates 15 plants
in Iowa, Illinois, Minnesota, Kansas, Virginia, North
Carolina, South Carolina, Tennessee, Georgia, Arkansas and
Ohio. It operates 6 U.S. refineries located in Gainesville,
Georgia; Fayetteville, North Carolina; Des Moines, Iowa;
Hartsville, South Carolina; Chicago, Illinois and Wichita,
Kansas. Address: Public relations, Cargill, P.O. Box 5625,
Minneapolis, Minnesota 55440.
1049. Purviance, David. 1982. Re: Upcoming work in
Central America and the Caribbean. The sailing ship Fri.
Letter sent to Plenty News subscribers, March 24. 2 p. Typed,
with signature on letterhead.
• Summary: “Dear Friends: Since we sent this newsletter to
the printers, our office has been buzzing with some exciting
new developments... Plenty has been working in Central
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America and the Caribbean for six years. Our work with
soybeans in Guatemala has brought a number of requests for
similar help in other parts of the Caribbean. We have been
asked to help set up soybean programs in Jamaica, Haiti,
the Dominican Republic, Grenada, and Costa Rica. The
Carib Nation on Dominica has asked Plenty for assistance in
getting outboard motors for their fishing fleet. They are the
last remaining indigenous people in the area who still have
their own land. We will said through the Caribbean to look
into each of these projects and see where we can help.
“The tour will take place on board the Fri, a 105’,
two-masted sailing ship. Plenty has known the Fri people
for several years, and we’re pleased to be in partnership
with them on this Caribbean project. For the past ten years,
the Fri has campaigned on five continents for a balanced
environment. You may have heard of their efforts to stop
French nuclear testing in the South Pacific a few years ago.
More than 200 people have crewed the ship, which is run as
an international collective with unpaid volunteers. She can
carry a crew of sixteen and has enough cargo space to allow
us to carry food, agricultural tools, a soy demonstration kit,
and other supplies for the people of the islands.
“Plans now call for the trip to start in late fall, after
hurricane season. The first step for us is to prepare the Fri
for the cruise. We’re sending two carpenters to Amsterdam
[Netherlands] where the ship is docked for repairs.
Reconstruction will begin in early April and continue
through the summer.”
An illustration shows the ship Fri sailing in the ocean.
Note: This is the earliest document seen that mentions the
ship Fri. Address: Director, Plenty, Summertown, Tennessee.
1050. Shurtleff, William; Aoyagi, Akiko. 1982. History
of the soyfoods movement in North America. Soyfoods
Center, P.O. Box 234, Lafayette, CA 94549. 50 p. March.
Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: A comprehensive history of the subject.
Contents: New image of soyfoods and causes of interest:
Good health, nutrition and fatness, weight loss diets, lowcost protein, meatless and vegetarian diets, world hunger,
appropriate technology and right livelihood, voluntary
simplicity, ecology and conservation, interest in East Asian
cultures, spiritual practices, and cuisines.
Allied movements: Macrobiotics, natural foods, Rodale
Press, vegetarianism.
Characteristics of the soyfoods movement: Major foods
and types of products, comparison of soy protein industry
(high tech) and soyfoods industry (low tech), appropriate
technology, relevance to the Third World, conclusion.
The Farm in Tennessee. The Book of Tofu and Soyfoods
Center. Early soyfoods manufacturers. Soyfoods delis and
restaurants. Second-generation soyfoods manufacturers
and distributors (e.g. Swan Foods in Florida). Tofu kits

and equipment. Soyfoods terminology. Founding of the
Soycrafters/Soyfoods Association of North America:
Richard Leviton. Growth of the Soyfoods Association: First
conference, Soyfoods magazine, subsequent conferences,
SANA problems, The New Soyfoods Association–Gary
Barat and Michael Austin of New York City.
Soyfoods books and booklets. Media coverage.
Growth of the soyfoods industry, including the Soycrafters
Apprenticeship Program. Soyfoods Marketer/Distributors:
Yellow Bean Trading Co., Garden of Eatin’, Jolly Licks.
Soyfoods in foodservice institutions. Influence and activities
abroad. The future.
Note: This is the earliest document seen (Oct. 2016)
that uses the term “Second-generation” in connection with
soyfoods to refer to a soyfood product which uses a basic
soyfood as its major ingredient. Thus, Tofu Cheesecake,
Tempeh Lasagna, and Instant Miso Soup are all commercial
“second-generation soyfood products.” If made at home for
home use, they would be “second-generation soyfoods.” For
some products, the line between basic and second-generation
soyfood products is blurred, since some second-generation
products that have a long history have come to be thought of
as basic. For example: Deep-fried tofu burgers (ganmodoki),
teriyaki sauce, etc. Address: Lafayette, California. Phone:
415-283-2991.
1051. Hamlin, Suzanne. 1982. Indonesian tempeh is winning
converts. Orange County Register (California). April 14. p.
15. [3 ref]
• Summary: “Petits Propos Culinaires, the esoteric English
food journal, recently reported that when an American
research department offered free tempeh starter kits, they had
3,000 requests.
“Tempeh is sold in many–perhaps most–health food
stores in the refrigerated section. It is packaged in 8-ounce
packages, averaging $1.25 each. One package will amply
serve two as a main course.”
The Book of Tempeh. by William Shurtleff and Akiko
Aoyagi (published by Harper & Row), is a thorough treatise
on this subject, containing 130 recipes.
“Several starter kits, which include soybeans, the culture
and complete instructions, are also sold in health food
stores. The one made by Farm Foods can be ordered directly
by mail: Farm Foods, 156 Drakes Lane, Summertown,
Tennessee 38483. Phone: 615-964-3584 or 3754.”
Madhur Jaffrey, in her new book World of the East
Vegetarian Cookbook, includes several tempeh recipes.
Address: New York Daily News.
1052. Shurtleff, William; Aoyagi, Akiko. 1982. History of
okara (soy pulp) and soy bran. Soyfoods Center, P.O. Box
234, Lafayette, CA 94549. 11 p. April 22. Unpublished
typescript. Available online at www.soyinfocenter.com.
• Summary: A comprehensive history of the subject.
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Contents: Introduction. Part I: History of okara (soy pulp).
Etymology of okara. Part II: History of okara in East Asia.
General. China. Japan. Other East Asia. Part III: History of
okara in the West. Europe. United States. Part IV: History
of okara in the Third World. Part V: History of soy bran.
Address: Lafayette, California. Phone: 415-283-2991.
1053. Certificate of death for Marion Bowen. 1982. Los
Angeles, California. 1 p.
• Summary: Marion Bowen died on 2 April 1982, at age 87,
in Los Angeles, California. She was a descendant of Samuel
Bowen, who introduced the soybean to North America in
1765. She was born on 27 Feb. 1895 in Illinois. Her father
was Menard Bowen, born in Missouri. Her mother was
Sue Ellen De Berry, born in Tennessee. Marion had never
married. She had been a newspaper reporter for 23 years.
Her usual residence was 1431 Ocean Avenue, Santa Monica,
Los Angeles Co., California. She died at the UCLA Medical
Center is Los Angeles of cardiorespiratory arrest, as a
consequence of pneumonia (2 days), and congestive heart
failure (6 years).
Marion apparently donated her body to science because
(1) The informant is given as the UCLA School of Medicine
Department of Anatomy records (Los Angeles, California
90024), and (2) The disposition of the body is given as
“Specimen.” April 16, 1982 at the same Department of
Anatomy. The body was not embalmed. Name of funeral
director or person acting as such: Bennie D. Dudley.
Talk with Prof. Ted Hymowitz of the University of
Illinois. 1995. March 13. Several members of the Bowen
family were very wealthy, including Annie Beauregard
Bowen, Menard Kennerly Bowen, and John Sidney Bowen.
In Annie’s obituary there is no mention of Allen or Marion
Bowen. Ted very carefully searched every big and small
newspaper in the Los Angeles area (including local Santa
Monica newspapers) for an obituary for either Marion
or Allen Bowen. He cannot find anything. Address: Los
Angeles, California.
1054. Everybody’s Vegetarian Restaurant. 1982. Menu.
Nashville, Tennessee. 1 p.
• Summary: Contains many recipes using tofu, tempeh,
cooked whole soybeans, plus soymilk ice cream (“The
original soy milk Ice Bean” in cones, cups, milk shakes, or
sundaes), soy sour cream or mayo, soy milk shakes, tofu
cheesecake, and apple crisp a la mode. Address: 120 21st
Ave. North, Nashville, Tennessee. Phone: 329-2000.
1055. Leviton, Richard. 1982. On the road for the fast food
burger: A soy deli odyssey. Vegetarian Times No. 56. April.
p. 62-65.
• Summary: Includes visits to and detailed descriptions of
the ambience and menu at: The Well Bean Deli in Santa
Cruz, California (Kevin Van Slooten), Real Food Tofu

Cafe in Redwood Valley, California (Dik & Sharon Rose),
The Tofu Shop in Arcata, California (Matthew & Susanne
Schmit), South Fork Tofu Cafe in Helena, Montana (Bruce
Anfinson, Vicki Keller, and Richard Saravalli), The Good
Nature Deli in Oak Park, Illinois (Kevin O’Brien and Mary
Ellen Sackett), The Soy Plant Deli in Ann Arbor, Michigan (a
co-op), Hip Pocket Tofu Deli in Columbus, Ohio (Bill Lutz),
Nature’s Grace in Honesdale, Pennsylvania (Jamie and
Nancy Stunkard), Lotos Cafe in Rochester, New York (Greg
Weaver), Soyateria in Toronto, Ontario (owned by Soy City
Foods), Mintz’s Buffet in New York City (David Mintz), and
Everybody’s Vegetarian Restaurant in Nashville, Tennessee
(run by The Farm).
At Mintz’s Buffet (1040 Third Ave., 10021) “David
Mintz would like to stuff the Big Apple with savory tofu,
judging by the enthusiasm with which he embraced tofu a
year ago in his traditional Jewish kosher deli and catering
company. Mintz added tofu to his line of ‘soup to nuts, old
time foods like Grandma used to make, a big menu,’ and
placed tofu vegetable pies and tofu ice cream proudly next
to the gefilte fish, chopped livers and matzoh balls. Located
on New York’s upper east side near Bloomingdale’s, Mintz’s
(which seats 15) receives celebrities and ordinary folk
alike, people who are drawn to its special ‘Mintz’s Tofu
Buffet of Vegetable Quiches,’ Tofu Vegetable Pies, Tofu
Vegetable Salads (for instance, steamed broccoli with tofu
mustard sauce), Tofu Egg Rolls, Tofu Blintzes, Tofu Bran
Muffins (strawberry-rhubarb, apple-walnut, blueberry-bran,
carrot-apple, pecan, lemon-granola, pineapple-coconut and
cherry-granola), Soy Burgers and Soy Pizza. Before we
glide out of Mintz’s soy emporium on a cloud of soybeans,
we must sample his renowned Tofu Ice Kream (also called
Tofutti) made from tofu, soymilk, fresh fruit, essences of
apples, figs and raisins, honey, egg whites, soy oil–’creamy
and delicious, it’s beyond cream.’” Address: 100 Heath Rd.,
Colrain, Massachusetts 01340. Phone: 413-624-5591.
1056. Simmons, Diane. 1982. Some hippies find that hightech industry can keep them happy down on The Farm.
People. May 31. p. 95-98.
• Summary: About The Farm in Summertown, Tennessee,
where some “1,300 free souls live on the Farm’s 1,700
acres trying to prove that the ideas of the ‘60s can survive
in the ‘80s.” “The Farm itself is governed by 50 elders, not
including Gaskin, who is the Farm’s spiritual leader and
emissary to political demonstrations across the country.”
“Another project, Farm Foods, sells vegetarian products,
including an ice-cream substitute called Ice Bean” [a soy ice
cream].
“The vibes are good down on the Farm, although the
life is not for everyone. While there is a waiting list of
700 people who want to join, 50 to 100 leave every year.
The Farm grows its staples–wheat, soybeans and green
vegetables. Liquor, meat, cigarettes, and hard drugs are off
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limits.” A quarter of the population is Jewish.
1057. Edkins, Don; Edkins, Meg. 1982. Lesotho. Plenty
News (Summertown, Tennessee). Spring.
• Summary: This is an update on Plenty’s Lesotho project.
“This year has been a happy time as we have been living
with the Basotho people and establishing the Village
Technology Center (VTC) at Motsemocha. Our crew has
expanded to eighteen folks including four young Basotho
trainees. By sharing the Basotho community life, singing,
dancing, visiting as well as working, we are getting to know
each other.”
“At Motsemocha, a village garden committee was
elected by the people and an area is being cleared and
fenced. We have started soybean variety trials to determine
which varieties will grow best here.”
Photos show: A battery of solar panels outside of
round, thatched Lesotho huts. Five Lesotho young men in
traditional dress with walking sticks. Two vehicles with the
Plenty world-flower emblem and name on the side. Address:
1. Plenty Lesotho Project Director; 2. Sister of Don Edkins.
1058. Farm Foods. 1982. American Booksellers Association
tastes tofu and Ice Bean at annual convention (News release).
156 Drakes Lane, Summertown, TN 39483. 1 p. June 11.
• Summary: “Anaheim, California: Farm Foods and sister
company The Book Publishing Company sampled recipes
from their new book, Tofu Cookery at the annual Booksellers
Convention and Exposition May 28-June 3. Seventeen
thousand people filed through one of the largest trade shows
in this country, sampling tofu onion dip, tofu cheesecake
and soy Ice Bean (a nationally distributed soymilk ice cream
similar to a recipe for tofu-ice cream in the new cookbook).
“’For many people it was the first time they ever tasted
soy foods. The response was great. So many people thanked
us for showing them how tasty tofu and soymilk ice cream
can be... We kept the serving bowl filled for four days,
using well over 150 pounds of tofu,’ says Robert Tepper,
Marketing Director for Farm Foods and collaborator on Tofu
Cookery.” Address: Summertown, Tennessee.
1059. Durnford, Nancy. 1982. There’s no cream in Ice Bean.
Gazette (The) (Montreal, Quebec, Canada). July 28.
• Summary: “With the arrival of Ice Bean, virtually every
Montrealer can lick or spoon a frozen confection. Ice Bean,
an ice cream-like dessert, contains no cream or milk solids
and is suitable for anyone on a cholesterol-restricted diet or
for those allergic to cow’s milk. It is also low in calories. A
three-ounce serving of the soybean based dessert contains
66 calories compared to more than 200 calories for a similar
portion of ice cream.
“Salt-free and sweetened with honey, the creamysmooth Ice Bean is packaged in two sizes and five flavors.
The one-pound containers are available in three flavors:

Carob, vanilla and mocha. Individual portions or three-ounce
sizes come in those flavors plus Orange Sunshine, containing
orange juice concentrate, and Dutch Chocolate, made with
cocoa.”
1060. Product Name: Ice Bean [Pineapple Orange
Sunshine, Almond Espresso, or Toasted Almond Fudge].
Manufacturer’s Name: Farm Foods.
Manufacturer’s Address: 156 Drakes Lane, Summertown,
TN 38483.
Date of Introduction: 1982 July.
Ingredients: Almond Espresso: Water, soy powder, honey,
soy oil, almonds, pure coffee concentrate, soy lecithin, locust
bean gum, guar gum, Irish moss.
Wt/Vol., Packaging, Price: 16 fluid oz (1 pint) carton.
How Stored: Frozen.
New Product–Documentation: Spot in Whole Foods.
1982. July. “Farm Foods introductory offer.” Three new
flavors of Ice Bean are now available in pints from Farm
Foods: Pineapple Orange Sunshine, Almond Espresso, and
Toasted Almond Fudge.
Labels. Brown and white on orange wood motif. “Serve
soft for full flavor. Non dairy frozen dessert.” Food Report
(Lehmann). 1982. July.
1061. Leviton, Richard. 1982. Touring for soyfoods.
Soyfoods. Summer. p. 32-37, 41.
• Summary: At The Farm in Tennessee, the soy dairy,
managed by Chuck Haren, “operates 3 days a week, turning
out 7,500 lb/week of calcium sulfate tofu for immediate
consumption by the Farm’s 1,300 soyfood lovers.” They use
a Sweco-Brown filtration system. The okara is composted.
They make 600 gallons per week of fresh soymilk. Their
tempeh shop makes 700 lb/week of fresh tempeh–the 7th
largest in the UA. Both the tofu and tempeh plants have
been used as training grounds for apprentices from Europe,
South America, and Africa, who come to The Farm to
stay for 6 month sessions. A ice cream manufacturer in
Memphis makes their Ice Bean. Plenty is active in Haiti,
where they are providing soymilk for malnourished children,
and in Lesotho, South Africa, where they are aiding in the
construction of a village soy dairy and demo site as part of
the Motsemocha Village Technology Center. They recently
conducted a Caribbean cruise with 8 soy technicians.
Legume: “Gary and Chandri Barat and Robert Shapiro
have a booming company on their hands after 1 year of
business with an impressive line of prepared frozen tofu
entrees and desserts. Jan. 1981 rented facility in Verona,
New Jersey. May 1981 Celantano started co-packing. Photos
show: Chandri Barat, Gary Barat, and Robert Shapiro of
Legume (see also photo on p. 3).
The following people and their companies are also
discussed, with photos: Tim Nusser of Rising Sun Soy Farms
(Columbus, Ohio). Jim Saunders of Real Foods (tofu shop in
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a supermarket in Allentown, Pennsylvania). Renate and Karl
Krummenoehl of Cricklewood Soyfoods. Jamie and Nancy
Stunkard of Nature’s Grace. Joel Dee of Edward & Sons
in Saluda, North Carolina (marketers of Miso-Cup). Henry
Salazar of Sam Sung Tofu Co. Eileen Foote and Eileen Judge
of Kingdom Foods. Bob Hunt of Blue Ridge Soyfoods.
Soya Food Products in Cincinnati (Ben & Nina Yamaguchi).
Rising Sun Soy Farms. Bill Lutz of Hip Pocket Tofu Deli
(Columbus, Ohio). Robert Marrochessi and Bill Spear of
The Bridge (Middletown, Connecticut, macrobiotic, run by
Roberto Marrocchesi and Bill Spear. Began tofu production
in March 1981). Suzy Jenkins and Laurie Praskin of Plenty
(Summertown, Tennessee). Address: 100 Heath Rd., Colrain,
Massachusetts 01340. Phone: 413-624-5591.
1062. Leviton, Richard. 1982. Everybody’s Restaurant: The
Farm brings soyfoods to Nashville. Soyfoods. Summer. p.
38-39.
• Summary: Everybody’s Vegetarian Restaurant, founded
and owned by Judd and Diane Hoffman, opened in July 1980
in the university district of Nashville, Tennessee, and now
seats 45. Many of the items on the meatless and dairyless
[vegan] menu feature soyfoods–especially tofu, soymilk, and
tempeh. The facility has 2,700 square feet, with 1,500 for
retail and 1,200 for kitchen. The 12 restaurant workers, who
are all members of The Farm (Summertown, Tennessee), live
together communally in a large house outside Nashville.
“The menu is a dizzying recitation of the numerous
delightful dishes tofu, tempeh, and soymilk can work their
way into.”
“For the exceedingly hungry, Everybody’s offers sideorders of baked tofu, homemade French Fries, tempeh sticks,
barbecued tofu, tofu salads, and soymilk shakes.”
Photos show: (1) Judd and Diane Hoffman seated at a
table filled with prepared soyfoods dishes. (2) A view of the
front of the restaurant from outside. (3) Inside the kitchen.
Address: Colrain, Massachusetts.
1063. Soyfoods. 1982. Soyfoods at Natural Foods Expo in
Anaheim, California. Summer. p. 7.
• Summary: “Juel Andersen, with her tofu kit and various
tofu cookbooks, and Robert Tepper of Farm Foods with
samples of Ice Bean, were among the 15 soy exhibitors at the
Natural Foods Expo, March 1982, in Anaheim, California.”
Photos show Juel Andersen and Robert Tepper.
1064. Gardiner, Doris Kloss. 1982. Re: Jethro Kloss’ work
with soyfoods. Letter to William Shurtleff at Soyfoods
Center, Aug. 3. 1 p. Answers handwritten after typewritten
questions on Soyfoods Center stationery.
• Summary: Doris is Jethro Kloss’ only grandchild. She
was born on 28 Feb. 1929 in Miami, Florida. Concerning
her grandfather’s work with soy ice cream she recalls: “My
mother and I, my uncle Eden, and my grandfather spent

the winter of 1935-36 in Miami, Florida. I know he was
preparing soy ice cream to serve at the close of his lectures
and food demonstrations at that time. I used to get to lick the
freezer paddles before he left for the lectures.
“I have no idea where and when and why Jethro
Kloss became interested in soybeans. The soy foods that I
remember that he made and that I ate as a child were the soy
ice cream (of course!), delicious soy bean bread, soy bean
butter, soy milk, soy cheese, pie crust, soy coffee, broth, soy
mayonnaise, and soy bean roast.
“I just talked with my aunt (Promise Kloss Moffett),
who lives in Hagerstown, Maryland, and who turned 79
today, and she does not recall if Jethro used any soy in
the commercial health foods he made at the Nashville
Sanitarium Food Company (which was sold in 1919-1920).
She said that she does recall his experimenting with soy
beans when they lived in Brooke, Virginia (in about 1924).”
Address: Back to Eden Books, P.O. Box 1439, Loma Linda,
California 92354. Phone: (714) 796-9615.
1065. Spanel, Amy. 1982. Soybean ice cream arrives in
Brooklyn. Prospect Press (Brooklyn, New York). Aug. 5-18.
No. 14. p. 17-18.
• Summary: About Ice Bean, which is made and sold by
Farm Foods. Eileen and Michael Moorman are selling it in
the streets. Michael estimates that Ice Bean has gross sales of
$600,000. Marketing the product is a “collective enterprise–
the profits will go back to The Farm.” The average price of
Ice Bean is $1.69 a pint.
1066. Di Gregorio, Deb. 1982. I scream, you scream, we all
scream for... [Ice Bean]. American Health. July/Aug. p. 26.
• Summary: “Move over Haagen-Dazs, here comes Ice
Bean, your soybean cousin.” This non-dairy frozen dessert is
also kosher. “The Union of Orthodox Jewish Congregations
of America just delivered its seal of approval as the first
natural ice cream-type product to be both kosher and
pareve...” Robert Tepper of Farm Foods reports that 28,500
gallons of Ice Bean were sold in 1981.
Note 1. In Prospect Press, a Brooklyn newspaper,
Michael Moorman stated that sales of Ice Bean are about
$600,000 annually. Note 2. Haagen-Dazs, maker of high-fat
superpremium ice creams, was founded by Reuben Mattus
(Mattis).
1067. Moorman, Michael. 1982. Ice cream: Another soy
surprise. Bestways. Aug. p. 78, 81. [2 ref]
• Summary: Describes The Farm’s work with soy ice cream
in the USA, Guatemala, and Haiti, and their soy dairy
in Lesotho. “Plenty, the relief organization of the Farm
community based in Summertown, Tennessee, built a village
soy dairy and tofu shop in Solola, Guatemala, with the help
of local Indians and funding from the Canadian International
Development Agency, UNICEF, and Plenty donations. In
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February, 1980, the Solola soy dairy began production and
started selling soy ice cream and tofu from the dairy and in
the local market place. The soy dairy is currently operated
by local people trained by Plenty technicians. Free soy ice
cream is distributed to poor and undernourished children
through the nearby schools...
“Plenty technicians also went to Haiti and worked with
Mother Teresa’s Sisters of Charity. They made soy milk ice
cream there for malnourished children. After training some
of the people in how to use soybeans, they left equipment
for them–including an ice cream machine–so they could
continue on their own...
“Another arm of Plenty is reaching out to Lesotho,
South Africa, where technicians are building a Village
Technology Center. One of the stone huts of the Center will
be used as a soy demonstration kitchen, where local villagers
will be taught how to process soybeans at home. Plenty’s
projects are just one example of how soyfoods can be
introduced into a foreign culture.”
Four recipes are given for homemade soy ice cream,
each based on soymilk. Note: This is an early document
concerning soybean products (soy ice cream) in Lesotho.
Address: Production Manager, Farm Foods, Summertown,
Tennessee.
1068. Hagler, Louise. 1982. Tofu cookery. Summertown,
Tennessee: The Book Publishing Co. 160 p. Oct. Illust.
(color). Index. 29 cm.
• Summary: Contents. Introduction. Recipes–1. Dips and
spreads. 2. Soups. 3. Salads. 4. Salad dressings and sauces. 5.
Main dishes. 6. Side dishes. 7. Breads. 8. Cookies and bars.
9. Desserts. 10. Making tofu at home.
This vegan cookbook contains no recipes calling for
eggs or dairy products. Note: Robert Holzapfel of The Book
Publishing Co. says (Jan. 1991) that this book has sold
about 205,000 copies. Sales during the last few years have
averaged about 18,000 copies/year. Sales rose substantially
in 1989 and 1990, largely because of the rapid increase
of interest in vegetarianism in America, especially among
young people. A new edition will be out in Feb. 1991.
Address: Summertown, Tennessee.
1069. Soy-Cot Sales, Inc. 1982. Schedule of events, men
and women. October 27-29. Peabody Hotel, Memphis,
Tennessee. 20 p. Unpublished typescript. 28 cm.
• Summary: Contents: 1. Schedule of events. 2. Annual
stockholders’ meeting–Agenda, Oct. 28, 8:30–11:15
AM. 3. Annual stockholders’ meeting–Agenda, Oct. 29,
8:30–11:30 AM. 4. 1981-82. Soy-Cot Sales, Inc. Officers,
executive committee, board of directors [all from agricultural
cooperatives]. 5-7. Formative history of Soy-Cot Sales, Inc.
1961-62 (by Glenn Pogeler, acting secretary). 8. Board of
directors meeting, March 13, 1962, Little Rock, Arkansas
(by Glenn Pogeler, Secy-Treasurer). 9-10. Minutes of

meeting of Soy-Cot Sales, Inc., Memphis, Tennessee, May
17, 1962 (by Glenn Pogeler, Secy-Treasurer). 11. Balance
sheets, 31 Aug. 1982 and 1981. 12. Statements of income
and surplus, 31 Aug. 1982 and 1981 (Surplus of $308,615
in 1982 and $229,261 in 1981). 13. Statements of changes
in financial position for the years ended 31 Aug. 1982 and
1981. 14. Schedule of operating expenses for the years ended
31 Aug. 1982 and 1981. 15. Remaining equity allocations
outstanding, 1980, 1981, 1982. Recap of earnings, 19631982 (total earnings $2,728,763). 16. Trend statement.
17. World production of oilseeds–protein meals–fats / oils
(Sept. 1982, FAS [USDA’s Foreign Agricultural Service]).
18. Supply-demand for soybeans 1962/63 vs. 1982/83, for
soybean oil, and soybean meal. Board of trade price ranges.
19. U.S. cotton production, yield, and cottonseed production
1962 vs. 1982. By state and total (Note: Total U.S.
production of cotton has decreased by 23.6% since 1962;
cottonseed production has decreased by 25.9%). 20. U.S.
soybean production and yield 1962 vs. 1982. By state and
total. (Soybean production has 3.43 fold from 669 million
bushels to 2,300 million bushels).
1070. Leviton, Richard. 1982. Soyfoods come of age.
Vegetarian Times. Nov. p. 28-29, 31. [1 ref]
• Summary: “Soybean based foods made with simple
technology are gradually replacing meat in America diets.
Originally developed in the Far East, foods like miso, tofu,
and tempeh are becoming Westernized as manufacturers add
convenient packaging, modern marketing and pizzazz to
their soyfoods. Discusses: New tofu marketing techniques,
the impact of The Book of Tofu by Shurtleff & Aoyagi and
other tofu cookbooks, secondary soy products (prepared,
convenient soyfoods), Legume, Quong Hop, Garden of
Eatin’, Edward & Sons, the soy deli, interest in tofu by large
American food companies (Del Monte and Kraft).
Includes “A Guide to Soyfoods” the briefly defines miso,
soy sauce, texturized soy protein, tofu, and tempeh. Address:
100 Heath Rd., Colrain, Massachusetts 01340. Phone: 413624-5591.
1071. Plenty News (Summertown, Tennessee). 1982. Central
America. Fall. p. 3.
• Summary: Refugees continue to pour out of Guatemala
and El Salvador. “Recent reports have an estimated 100,000
Guatemalans seeking sanctuary in southern Mexico. These
are poor rural people, mostly Indians. Many of them have
seen their homes destroyed, crops burned...”
“In a country where 81% of the children under the age
of five suffer some degree of malnutrition, soy ice bean is
a tasty way to bolster protein and calorie intake in the diet.
Thanks to Food Fund donations, we’ll be giving away free
ice bean to a thousand kids at the town’s annual fair this
summer.”
“Two years since we departed, and through continuing
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civil war, our intrepid soy dairy near Solola is still operating–
producing tofu and ice bean for sale in the market.”
Photos show: (1) Many happy Guatemalan boys eating
soymilk ice cream from cones as they sit on the grass. (2) A
Guatemalan child in a cowboy hat hold two soy ice cream
cones.
1072. Plenty News (Summertown, Tennessee). 1982. Setting
sail for the Caribbean [the ship Fri]. Fall. p. 1-2.
• Summary: “Plenty’s biggest endeavor of all is soon to
begin: our own Caribbean Plan. The Fri is being rebuilt in
Amsterdam with the help of two Plenty volunteers, and it
is expected to sail across the Atlantic in October. We’ve
been invited to the island nations of Dominica, St. Lucia,
St. Vincent, Antigua, and Haiti. These are among the
poorest countries in our hemisphere, yet all, except Haiti,
are small enough (average size: 15 miles by 30 miles,
population: 80,000-100,000) that we can make a difference.
In January, we’ll send technicians and equipment on the Fri
for demonstrations and projects in appropriate technology,
agriculture, health care, and nutrition.”
Photos show: (1) The tall-masted sailing ship Fri
(Free) under full sail. (2) Two carpenters from Plenty, Andy
Boatwright and Duane Jackson, working on the outside of
the Fri to prepare the ship for its voyage.
1073. SoyaScan Notes. 1982. Chronology of soybeans,
soyfoods and natural foods in the United States 1982
(Overview). Dec. 31. Compiled by William Shurtleff of
Soyfoods Center.
• Summary: Jan. White Wave in Colorado is the first
company to get its tofu placed in the yogurt / dairy case in
supermarkets.
Jan. Legume, Inc. launches Tofu Lasagna, frozen in a
box. It is soon followed by Tofu Ravioli.
Jan. The Incredible Tofu Cookbook, California Style, by
Immegart and Dansby self published.
Jan. New England Soy Dairy launches “Year of the
Dog” Chinese New Year tofu promotion and nets 47%
immediate sales increase.
Jan. Island Spring survives industry’s first publicized
tofu recall and the discovery of new tofu spoilage
microorganism, Yersinia enterolitica.
Jan. ADM becomes sponsor of “This Week with David
Brinkley” on Sunday ABC TV, with 4.4 million viewers.
Jan. Soyfoods Unlimited in California introduces
tempeh burgers and ships them air freight to East Coast
markets; Pacific Tempeh in California follows suit.
Feb. Yuba is first produced and sold commercially in
the Western world by Ken Lee of Soyfoods of America, in
Duarte, southern California. Trial production had begun in
Nov. 1981.
Feb. Soyfoods magazine No. 6 (yellow cover) published.
Feb. Many large ads run by San-J (tamari), New

England Soy Dairy, and Legume in major national trade
journals.
Feb. Unicorn Restaurant in Miami, Florida, has $15,000
gourmet, soy / natural foods banquet to welcome chef Ron
Pikarski, who makes elegant tofu dishes and carves a swan
from soy butter.
Feb. Nasoya buys $50,000 Kutter vacuum-packaging
machine, which helps to popularize this packaging style for
tofu.
March. Tofu Fantasies, by Juel Andersen published by
Creative Arts.
March. USDA issues new school lunch regulations, fails
to approve tofu for use.
March. Inaccurate, damaging article on iron binding by
soy proteins appears in San Francisco Chronicle and Los
Angeles Times.
March. Fifteen soyfoods companies exhibit at Natural
Foods Expo, Anaheim, CA. Richard Leviton gives key
speech. 5,000 visitors see expo. Pacific Tempeh unveils new
full-color tempeh burger poster.
March. Big increase in European soyfoods companies;
there are now 11.
March. Name of The Beanfield newsletter changed to
Soyfoods Monthly.
March. Great Eastern Sun trading company founded in
North Carolina by Barry Evans.
April. At New York’s International Food Show, Quong
Hop, Yeo’s, and President brand soymilks, and Veda’s Bayou
Delights (tofu / tempeh pot pies) exhibit. ADM serves soy
isolate ice cream and soymilk.
April. Quong Hop unveils its new Soy Deli marketing
concept for retail using posters and tofu entrees sold frozen.
April. Jack’s Beanstalk in Utah does creative work at
introducing tofu to institutions. Develops 30 bulk recipe
cards scaled to 100 servings.
April. ADM unveils work with glucono delta-lactone
(GDL) and soy isolates in making tofu.
April. Toyo Shimpo, Japan’s tofu newspaper, gives
extensive coverage to upcoming Soyfoods Come West
conference in Seattle, Washington.
May. Island Spring releases two 5-minute color
video tapes demonstrating tofu cooking for showing in
supermarkets.
May. Public schools in Hawaii are granted permission to
use tofu in meals.
May. Soyfoods Directory and Databook. by Shurtleff
and Aoyagi published by Soyfoods Center, the first book
of its type listing all soyfoods companies and industry and
market statistics, 21 pages. Second edition published in June
as Soyfoods Industry: Directory and Databook, 52 p.
May. William Shurtleff and Mark Fruin receive a grant
from Kikkoman to write a book on soy sauce.
May. Cook with Tofu, by Christina Clarke is 2nd runnerup in R.T. French’s Tastemaker awards for cookbooks.
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May. Clearway Tofu sponsors the first Mother’s
Day Tofu Fair in Santa Cruz, California, with tofu recipe
competition, music, and prizes.
June. Vitasoy USA runs color display ads for soymilk on
San Francisco buses.
June. Kibun of Japan exhibits four flavors of soymilk in
Tetra Pak cartons at National Restaurant Show in Chicago,
Illinois.
June 16. The New York Times runs an article on Dieter
Hannig, Director of Food Research for Hilton Hotels. His
many tofu recipes on microfiche are sent to 86 Hiltons
worldwide.
June. Bestways magazine begins 3-part series on
soyfoods by Bonnie Mandoe.
June. The Soy Dairy: A Way to Save the Small Farm, by
MacCormack published by Sunbow Farm.
June. The Book of Nigari Technique (in English)
published by Yoshikawa Kagaku in Japan.
June. Metta Tofu Products in Denman Island, B.C.,
Canada, introduces Frozen Buddha soymilk ice cream.
June. Haarmann & Reimer debuts flavors for tofu and
okara at IFT convention in Las Vegas.
June. Royal American Foods is launched in Kansas City,
Missouri, with $1 million startup capital to sell TVP entrees,
tofu-like products via multi-level marketing system.
June. Granny Goose Potato Chips does extensive radio
advertising in California for a new potato chip. Ad makes
frequent, positive reference to tofu. First national radio ads
mentioning tofu.
June. Farm Foods presents Ice Bean at American
Booksellers Convention at Anaheim, California, along with
previews of their new tofu cookbook.
July. “Discover Tofu” published by Cosmopolitan
magazine.
July. Farm Foods receives a U.S. trademark for “Ice
Bean” as a soy ice cream.
July. Light Foods excites NNFA convention in New
Orleans, Louisiana, with debut of Light Links, the world’s
first tofu hot dogs.
July. Eden’s Orchard tofu / soymilk ice cream
introduced in New York by Heller Enterprises.
July. Richard Jennings announces a new formula for
okara / barley tempeh; later purchases Southwest Soyfoods,
relocates company in Santa Fe, New Mexico. Continued.
1074. SoyaScan Notes. 1982. Chronology of soybeans,
soyfoods and natural foods in the United States 1982
(Continued) (Overview). Dec. 31. Compiled by William
Shurtleff of Soyfoods Center.
• Summary: Continued. July. Turtle Island releases liquid
tempeh starter to industry.
July. Soyfoods magazine No. 7 published by Richard
Leviton, with 4-color cover (brown border) and glossy paper.
July. Bean Machines introduces its new Continuous

Pressurized Slurry Cooker. July. Tofu: Einladung ins
Schlaraffenland (Tofu: Introduction to the Land of Milk and
Honey), by Walter Daenzer published by Verlag Bewusstes
Dasein in Zurich, Switzerland (in German). Europe’s third
tofu book.
July. Using Tofu, Tempeh & Other Soyfoods in
Restaurants, Delis & Cafeterias, by Shurtleff and Aoyagi
published by The Soyfoods Center.
July. Soyfoods Come West, the Fifth Annual Soyfoods
Convention and Expo, in Seattle, Washington, draws
250 people from 12 nations and makes a profit. Plans are
made for a new tofu trade group to represent the larger
manufacturers. Gary Barat of Legume and Steve Snyder lead
this effort to break away from SANA.
July. Diet for a Small Planet, by Frances Moore Lappe,
a completely revised edition, published by Ballantine Books.
Over 2 million copies of the book have been sold since
1971. The new edition contains many new soyfoods recipes,
including 8 tofu and tempeh recipes submitted by Shurtleff
and Aoyagi as part of a recipe contest.
Aug. The BBC of London, England, runs a 30-minute
program on the U.S. tofu industry and market.
Aug. “Why Are Soyfoods Catching On?” by Judy
Brown published in Whole Life Times.
Aug. Soy Protein Council in Washington, D.C. releases
filmstrip on soy proteins.
Aug. Tofu, Tempeh, Miso & Other Soyfoods, by Richard
Leviton published by Keats. 32 p., 15,000 copies printed.
Aug. Mexico announces that it can no longer meet its
foreign debt repayment obligations. The first major debtor
nation to do so.
Sept. New England Soy Dairy launches herb and spice
preflavored tofu in colorful boxes. This is an important
innovation in tofu packaging.
Sept. Miyako / Cold Mountain Miso in Los Angeles
moves into new plant, has $15,000 reopening party.
Sept. Dr. C.W. Hesseltine, at USDA Northern Regional
Research Lab., receives $50,000 research grant to study shelf
life of tofu, tempeh, miso.
Sept. Soyfoods Labels, Posters, and Other Graphics,
compiled and edited by Shurtleff and Aoyagi, published by
Soyfoods Center. 185 p.
Sept. Soyfoods Unlimited runs full-page color ads for
tempeh burgers in national magazines: Vegetarian Times and
New Age.
Sept. Richard Leviton plans to move to Ann Arbor
[Michigan]. Steve Fiering offers to recapitalize Soyfoods
magazine and buy typesetting equipment. Plan dropped by
Fiering in October.
Oct. Legume Inc. has its first of many public stock
offerings; raises $100,000 from sale of stock plus $100,000
from a loan. Legume thus becomes the first of the new wave
of soyfoods companies to be publicly owned. In Nov. 1983
Legume raised $600,000 more, two-thirds from sale of stock
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and one-third from debt.
Oct. Richard Leviton does “Soyfoods in the Heartland”
nationwide tour with 13 programs, 11,000 miles. Net loss of
$300 but lots of fun.
Oct. Tofu Cookery, by Louise Hagler published by The
Farm’s Book Publishing Co.
Oct. Tofu Cookery by Fusako Holthaus published by
Kodansha, New York. Japan’s first tofu book aimed at the
American market. Both this and the Farm’s tofu book are
America’s first tofu books with color plates.
Oct. Beatrice Wittels’ CSC sponsors World Food Day in
Philadelphia, with speech by Richard Leviton and soyfoods
banquet. 200 people, including a Pennsylvania senator,
attend.
Oct. South River Farm Miso Co. opens in Massachusetts
as the nation’s second Caucasian-run miso manufacturer. It
was formerly Ohio Miso Co.
Oct. “The Hilton Hotel’s Gourmet Tofu Dishes” by
Clare Barrett published by Vegetarian Times. Dishes made
from Dieter Hannig’s tofu recipes are shown in full color.
Nov. Unicorn Restaurant in Miami, Florida, prepares
three tofu turkeys for Thanksgiving Day.
Nov. Restaurant Business magazine praises Legume
products as “tasty, superb.”
Nov. Whole Life Expo held in New York. Farm Foods
gives speech on soyfoods.
Nov. “Mainstreaming Soyfoods” by Richard Leviton
published by Vegetarian Times.
Nov. Campbell Soup makes offer to buy Legume
stock. Quaker Oats is reported to make tender to buy any of

America’s largest tofu makers. But nothing happens.
Nov. Pacific Tempeh introduces nitrogen-flush vacuum
packaging for tempeh.
Nov. Well Bean Soy Deli in Santa Cruz changes its
image to “Fast Natural Foods” after soy deli sales sag.
Nov. East West Journal publishes article on The Bridge
tofu company in Connecticut.
Nov. Lane County Natural Foods Assoc. sponsors large,
Natural Horizons Expo in Eugene, Oregon. Richard Leviton
gives speech. Surata Soyfoods and Devi’s Country Soy
Sausages (both of Oregon) have exhibits.
Nov. Quick & Easy Tofu Cookbook, by Yukiko
Moriyama published by Joie in Japan. Aimed at American
market; over 400 full-color photos but poor English
translation.
Nov. La Magie du Tofu (The Magic of Tofu), by
Tremblay and Boyte published by Stanke in Montreal.
Canada’s first original tofu cookbook. It becomes a bestseller.
Nov. Le Plaisir de la Cuisine au Tofu by Marie Poirier
published by Unisoya in Quebec, Canada.
Nov. Cooking with Tempeh, by Claire Seguin published
by Higher Ground Press. America’s second tempeh
cookbook.
Dec. Robert Davis of Light Foods helps establish a soup
kitchen in St. Louis [Missouri]; will provide okara and tofu
scraps free of charge to the city’s indigent.
Dec. Nasoya restyles their tofu dips as “Vegi-Dips” in
new containers.
Dec. Soyfoods of America runs $2,800 large
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published each year.
Dec. There are seven brands of tempeh
burgers on the market; four brands of frozen
tofu ravioli; 8 brands of soy ice creams.
1075. Soyfoods company business cards.
1982. 1 p.
• Summary: See next page.
1. Sonoma Specialty Foods (Santa Rosa,
California).
2. New Leaf / Quong Hop & Co. (South
San Francisco, California).
3. BrightSong Light Foods (Petaluma,
California).
4. Farm Foods (Summertown, Tennessee).
5. Soy Power (Santa Monica, California)
6. Farm Foods (Summertown, Tennessee)
(Different design).
7. Laughing Moon Food Co. (Venice,
California).
8. Auenland Tofu und Soya Produkte
(Wildenwart, Frasdorf, Germany).
1076. Soyfoods company logos. 1982. 1 p.
• Summary: See page after next.
1. Farm Foods (Summertown, Tennessee).
2. Cleveland Tofu Company (Cleveland
Heights, Ohio).
3. Wildwood Natural Foods (Fairfax,
California).
4. Tofu Banzai! Hurray For Tofu!
(Menomonie, Wisconsin).

display ad in Los Angeles Times (circ. 1 million) with tofu
recipes.
Dec. Washington Post, in the Style section, says frozen
yogurt is “Out” and frozen tofu desserts are “In.”
Dec. Swan Gardens, Miami, after 3 years of R&D,
announces informally that it has three flavors of “meltable”
cheeselike tofu. It is introduced as Soya Kaas in Feb. 1986.
Dec. Le Tofu dans le Cuisine Macrobiotique, by Eddie
H. Hara published in France by Editions de la Maisnie.
Dec. Since 1974, 25 books on tofu have been published
in the U.S. In 1981 and 1982 publication of books on tofu
in North America and Europe reaches its peak, with 12

1077. Hagler, Louise. 1982. Soja Total: Das
vegetarische Kochbuch der Tennessee-Farm
[Total soya: The vegetarian cookbook of the
Tennessee-Farm]. Hamburg, West Germany:
Papyrus Verlag. 200 p. Translation by
Elizabeth Leihs of The Farm Vegetarian
Cookbook (1978, English). Illust. 21 cm.
[Ger]
• Summary: See page after next two pages.
This interesting vegan cookbook book is
loaded with creative recipes, illustrations (line drawings),
and black-and-white photos. Contents: Beans. Soyameat
(TVP). Italian dishes. Chili rellenos, nixatamal and masa.
Nutritional yeast. Knishes. Soups. Uncle Bill’s recipes.
Gluten. Tempeh. Miso. Soymilk. Ice Bean (Soymilk ice
cream, p. 4, 96-98). Soy yogurt. Tofu. Pureed tofu. Yuba. Soy
coffee. Soynuts. Soya pulp (okara). Soy flour. Vegetables.
Bread. Cereal grain recipes. Breakfast breads and pancakes.
Desserts. Nutritional advice.
Note: This is the earliest German-language document
seen (Sept. 2013) that mentions soy ice cream, which it calls
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Soja-Eiskrem, Eis-Bohnen, or Schokoladen-Bohnen-Eiskrem.
Address: Summertown, Tennessee.
1078. Henderson, Bruce R. 1982. Oakland organic: A vegan
primer. Albany, New York: Caboose Press. 200 p. Illust. 23
cm. [24 ref]
• Summary: This is a book about veganism which contains
a few vegan recipes near the back. It focuses on the San
Francisco Bay Area and urban areas, and contains extensive
information about soybeans and soyfoods, much of it
inspired by Yay Soybeans, from The Farm in Summertown,
Tennessee. As follows: Miso, and Soya-Mineral Bouillon
(Dr. Bronner’s) (p. 19). Soy as an alternative protein source
(p. 37-43). Soymilk (p. 53-56; Jethro Kloss). More soy (p.
57-61; soy pulp [okara] pudding, soysage, Garden of Eatin’
Soy Jerky (illustration of package), Brightsong Missing
Egg Tofu Salad (illustration), soy yogurt (fermented),
soy tofu–hard, baked, or fried). Sprouting (p. 67-70; incl.
soybeans). Fermented foods (p. 71-74; incl. tempeh, raw
tofu). Snacks & quick foods (p. 88-96; incl. Ice Bean–soy ice
cream, Ice-C-Bean). Miso and soy sauce (p. 120-21). Soy-

related recipes: Baked apples with miso (p. 185-86). Tofu
cheesecake (p. 188-89). Soysage (p. 193). Soy ice bean (p.
195). Note: Bruce Henderson was born in 1946. Address:
Oakland, California.
1079. Jenkins, Suzy; Praskin, Laurie; Praskin, Alan. 1982.
Plenty integrated soy program, Guatemala. Summertown,
Tennessee: The Book Publishing Co. 48 p. Illust. 28 cm.
• Summary: This remarkable, inspirational, creative booklet
contains the best summary of Plenty’s Solola Soy Program,
with 71 excellent black-and-white photos, many of them
taken by Jenny Banks Bryant and others. “Plenty Canada”
(founded in 1976 by a group of Canadians) provided the
funding for this project and Plenty International provided the
volunteers. It was a very successful and innovative project,
that unfortunately was suspended in 1980 when the political
situation became too dangerous for Americans to stay in the
area. Happily, it was restarted by Plenty Canada in mid-1985
and as of early 1988 is active and growing.
Contents: Plenty. Preface. Soy agricultural program.
Soy demonstration program. Soy extension program. Step-
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by-step demonstration process (how to make soymilk and
tofu in a Guatemalan village). Plenty Solola soy dairy. Soy
dairy floor plan and flow sheet. Step-by-step production
procedures. Marketing soy products. Poor people and
nutrition. Training apprentices. Appendix.
On page 2 we read: “This book is dedicated to the
children of Guatemala.”
“The following organizations supplied funding for
The Integrated Soy Program: Plenty Canada, Canadian
International Development Agency, UNICEF and Plenty
International.”
The Preface, by Plenty director David Purviance,
notes that Plenty went to Guatemala in 1976 to help with
reconstruction following a severe earthquake. Plenty set up
a primary health care program and an orphanage. “In these
programs, we fed soymilk to the children who were brought
to us for care. The beneficial effects on these malnourished
kids were unmistakable. Many of the Indian mothers
observed that our own children remained healthy on a soybased diet. Living in the village and learning the language
and lifestyle of the people, Plenty volunteers remained

accessible to our Indian neighbors.
“In 1978, agronomist Daryl Jordan began testing the
feasibility of growing soybeans in the highland area. The
results were good, and Suzy Jenkins started demonstrating
how to make soymilk and tofu in some of the local homes.
As interest and support for the soybeans grew, they were
joined by Laurie and Alan Praskin to help expand the project.
During the next two years, their efforts produced a threephase program of soy introduction that improved the lives
of several thousand Guatemalan Indians. What follows is
their account of a program that included the cultivation of
soybeans by village farmers, home demonstration of soy
preparation techniques and the creation of a village-scale soy
dairy which produces soy ice cream and tofu for sale in the
local market and for free distribution to hungry kids.”
Page 15 states: “The Extension Program was
implemented by one soy technician and the 18 trained
cooperative extensionists. In six months over 1,000 men and
women were taught how to make soymilk and tofu through
this program. One hundred ten classes were held in 74
different areas.” Photos show tofu and soymilk being made.
Thirteen photos (p. 12-17) show the step-by-step process for
making tofu in a Guatemalan village, including:
(1) San Martin soy extensionists preparing tofu at a
nutrition class.
Twenty-four photos (p. 18-32) show the Solola Soy
Dairy, including its construction, inside, outside, floor plan,
and the step-by-step process for making tofu and soy ice
cream. Page 21 states: “The soy dairy started operation
in February of 1980. It produces approximately 90 to 100
gallons of soy ice cream and 60 to 75 pounds of tofu a week.
Its maximum production capacity with the present equipment
is 200 gallons of ice cream and 450 pounds of tofu a week.
It was stocked with a year and a half supply of soybeans and
has since been supporting itself by selling soy ice cream and
tofu from the dairy in the local marketplace.”
(2) “The soy dairy is open for selling tofu and soy ice
cream seven days a week. Suzy Jenkins hands soft-serve soy
ice cream in cones from a soy dairy window (p. 32).
(3) Little Mayan girl eating seasoned tofu from a bowl.
“A one-half pound serving of tofu sells for 25 cents [U.S.]
and contains: 163 calories (10% of the Recommended
Dietary Allowance for a child age 4-6 years), and 17.7 grams
of protein (59% of RDA) (p. 37).
(4) Little Mayan girl licking a big soy ice cream cone as
she runs. “Our soy ice cream contains soymilk, tofu, sugar
and oil, which make it abundant in calories and protein. A
half-cup serving of our soy ice cream sells for 10 cents and
contains 183.4 calories” (11% of the Recommended Dietary
Allowance for a child age 4-6 years) and 3.1 grams of
protein (10% of RDA) (p. 38).
In the chapter titled “Marketing soy products,” a photo
(p. 33) shows the Soy dairy booth in the Solola market.
The sign over the window reads: “Helados y Queso–
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Hecho de frijoles de soya” [“Ice cream and cheese–Made
from soybeans”]. Photos on the next two pages show:
Mayan women preparing tofu to be sold on tortillas at the
Solola State Annual Fair. The booth at the fair with a sign
advertising soy ice cream and tofu. Guatemalan soldiers
enjoying soy ice cream cones. Many happy kids holding up
soy ice cream cones. A Plenty volunteer “giving away soy
ice cream to 180 children at a school in a rural village.”
Note: This is the earliest document seen (Jan. 2003) that
mentions “Plenty Canada” (see p. 4). Address: The Farm,
Summertown, Tennessee.
1080. Plenty International. 1982. Soy Demonstration
Program: Introducing soyfoods to the Third World. A step by
step guide for demonstrating soymilk and tofu preparation.
Summertown, Tennessee. 16 p. Undated. Illust. 21 cm.
• Summary: Actually written by Suzy Jenkins and Laurie
Praskin, this booklet is a summary of two larger works
published in 1980 (written by Darryl Jordan and Suzie
Jenkins) and earlier in 1982 (by Suzy, Laurie and Alan
Praskin).
As interesting as it is innovative, this summary focuses
on Plenty International’s Soy Demonstration Project in
Guatemala, showing how soybeans are being grown in
local villages and women are making soymilk and tofu
using traditional equipment. All Guatemalans are shown in
traditional Mayan clothing (traje).
Contents: Introduction. Soy extension program. A soy
demonstration in photographs: Soaking the beans, grinding,
cooking, straining, soymilk, curding tofu, straining the curds,
storing the products. Helpful hints. Recipes. A nutritional
comparison. Soybean agricultural impact statement.
Black and white photos show soyfoods and people
in Guatemala. These include: (1) A little Guatemalan girl,
kneeling, licking her fingers as she eats seasoned tofu from
a bowl. (2) Women smiling and laughing as they grind
soybeans on traditional stone metate. (3) Women’s nutrition
group (with children) from San Jose Poaquil standing behind
their soybean patch. (4) Simple tools needed for making tofu.
(5) Close-up of a woman grinding soybeans on a metate.
(6-8) Cooking ground soy slurry and filtering the soymilk
from the pulp. (9) A little girl drinking a big cup of soymilk.
(10-14) Curding the tofu, straining the curds, and pressing
the tofu. (15) Girl eating tofu on a bun. (16) A happy group
of Guatemalans and Americans standing around a stove,
enjoying soymilk and tofu. (17) Soybean variety trials in
Solola, Guatemala. Elevation: 7,200 feet (2,195 meters). (18)
A little girl bustling along as she licks a big cone of soymilk
ice cream.
On the rear cover: “The Soy Demonstration Project
was funded by Plenty International, UNICEF (United
National International Children’s Educational Fund) and
CIDA (Canadian International Development Agency), and
donations from supporters.” For further information write:

“Suzy Jenkins or Laurie Praskin, Plenty Soy Technicians,
156 Drakes Lane, Summertown, Tennessee 38483 USA.”
Address: Summertown, Tennessee.
1081. Shurtleff, William; Aoyagi, Akiko. 1982. Report
on soyfoods in delis, cafés, and restaurants. Lafayette,
California: Soyfoods Center. 127 p. 28 cm. [21 ref]
• Summary: Contents: 1. Introduction and overview: A.
Names and addresses: Soyfoods delis, cafes, restaurants;
Secondary soyfoods manufacturer-distributors; Soyfoods
marketer-distributors. B. Chronology of soy delis starting
in business (Farm Food Company in San Rafael, California,
was first in Aug. 1976). C. North America’s largest soy delis,
cafes, and restaurants, with startup cost and average and
maximum weekly sales.
2. Names of recipes served at each soy deli and ranking
of the best-selling of these recipes: Data for 18 soy delis,
cafes, and restaurants. 3. Names of recipes produced by
secondary soyfoods manufacturer-distributors: Data for 4
soyfoods manufacturer-distributors. 4. Names of recipes
produced by soyfoods marketer-distributors: Data for 4
soyfoods marketer-distributors. 5. Individual bulk recipes for
tofu and tempeh dishes: 21 bulk tofu recipes and 21 tempeh
recipes. 6. Alphabetical listing of recipes given above: 250
recipe names listed alphabetically. 7. Articles published
about soyfoods delis, cafes, and restaurants: 19 articles.
8. Menus, posters, and promotional materials: 15 menus,
posters, and flyers. 9. Conclusion and summary. Address:
Soyfoods Center, P.O. Box 234, Lafayette, California 94549.
1082. Tibin, Ibrahim Musa. 1982. Effects of hydrogenated
soybean oil on sensory, physical, chemical and
microbiological properties of ground beef and semi-dry
sausage. PhD thesis, University of Tennessee. 123 p. Page
101 in volume 44/01-B Dissertation Abstracts International.
*
Address: Univ. of Tennessee.
1083. Kraft Industrial Foods Div., Kraft Inc. 1982? About
imitation cheese (Leaflet). P.O. Box 398, Memphis, TN
38101. 1 p. Front and back. Undated.
• Summary: This glossy color leaflet contains a brief
description of Kraft’s 12 different kinds of imitation cheese.
“The name says imitation. But the taste, the appearance and
the functionality all say ‘cheese.’ And you’ll smile at the
great plus you get with Kraft imitation cheese: lower cost.”
Address: Memphis, Tennessee.
1084. Soybean Update. 1983. 1982 soybeans under loan. Jan.
24. p. 6.
• Summary: Gives the number of bushels “under loan”
in all major soybean producing states (23 states, listed
alphabetically) on three dates: 12 Jan. 1983, 5 Jan. 1982, and
13 Jan. 1982 [1981?].
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In Jan. 1983 the number ranges from a high of 51.6
million bushels in Iowa to 1.9 million bushels in North
Dakota.
The states are: Alabama, Arkansas, Georgia, Illinois,
Indiana, Iowa, Kansas, Kentucky, Louisiana, Michigan,
Minnesota, Mississippi, Missouri, Nebraska, North Carolina,
North Dakota, Ohio, South Carolina, South Dakota,
Tennessee, Texas, Wisconsin, and total USA.
The US. total number of soybean bushels under loan
increased from 156 million in 1981, to 307 million in 1982,
to 324 million in 1983.
Note: For more on this subject see USDA FSA (Farm
Service Agency) price support–commodity loans. At www.
fsa.usda.gov/ FSA we read (Aug. 2011): “Marketing
assistance loans provide producers interim financing at
harvest time to meet cash flow needs without having to
sell their commodities when market prices are typically at
harvest-time lows. Allowing producers to store production
at harvest facilitates more orderly marketing of commodities
throughout the year.”
1085. Whole Foods (Berkeley, California). 1983. Getting to
know your tofu. Jan. p. 13. [2 ref]
• Summary: A one-page introduction to tofu based on
Tofu Cookery by Louise Hagler and The Book of Tofu
by Shurtleff and Aoyagi. Contents: What is tofu? Taste.
Texture. Freshness. Cooking methods. Blending. Freezing.
Marinating. Measuring. Draining. Variations: Frozen tofu,
dried-frozen tofu, fermented tofu, deep-fried tofu.
1086. Plenty News (Summertown, Tennessee). 1983. Lesotho
project. 3(1):6. Winter.
• Summary: “Motsemocha, Plenty’s Village Technology
Centre in Lesotho, is nearing completion. Seven huts have
been built and are presently lit with energy from their new
photovoltaic panels. Water from a nearby spring is tapped at
the kitchen hut, the pit latrine, the garden, and the soydairy,
which now has its walls up. Work has begun in serious on the
garden and greenhouse.
“The crew recently used our new tractor to plow 20
acres (7 will go in soybeans). Fourteen families are sharing
the harvests on this plot and any extra soybeans can be sold
to the soy dairy. Also, a windmill, solar hot water heaters,
and other alternative technology projects are scheduled for
the coming year.”
1087. Purviance, David. 1983. Caribbean report. Plenty
News (Summertown, Tennessee) 3(1):1-3. Winter.
• Summary: “In preparation for our venture with the sailing
ship Fri, Plenty recently visited six of the poorer islands in
the Caribbean.” They are: Dominica, St. Lucia, St. Vincent,
Antigua, Jamaica, and Haiti. A descriptive profile of each
island is given. The population was surprisingly youthful,
agriculture dominated the economies, and the low-priced

banana was often king. “In the short term, we’ll use the Fri to
bring tools and supplies to farmers’ organizations, women’s
groups, schools, and individuals. In the long run, we’ll send
soybean farmers, soy dairy technicians, and alternative
technology specialists to begin soy variety trials, offer advice
to local farmers, and construct soy dairies on the islands.
Currently all dairy products are imported and costly. A soy
dairy will be a new business, providing a market for soybean
farmers, and a local outlet for high-protein products. Soy ice
cream (“ice bean”), flavored with local fruit, will be made in
the dairy and sold by vendors throughout the island.”
At the Iona school in Jamaica, Plenty would like to
start a soy dairy as a training program. “Wherever we went,
Plenty’s experience with soybeans was openly welcomed.”
A map shows the proposed route of the Fri, which will leave
the USA from northwestern Florida (St. Augustine). Address:
Director, Plenty, Summertown, Tennessee.
1088. Bisalski, Ed. 1983. More on Madison Foods
(Interview). Conducted by William Shurtleff of Soyfoods
Center, March 1. 1 p. transcript.
• Summary: Miller [was it Dr. Miller or his son, Willis?]
invited Bisalski to he manager of his soymilk factory. Miller
is a fine man but he always wants to be in control. Ed went
there in about 1948. Before that he was at Madison. After
studying at Madison he went to Peabody for graduate work
in nutrition. He worked with Dr. Miller for 6 weeks, then he
realized he couldn’t work with him any longer. Dr. Miller
was always changing schedules. Miller couldn’t develop an
organisation, didn’t stick with budgets, bought equipment he
couldn’t pay for.
Note: My observation: few good saints are good
businessmen.
Neither Kellogg nor Sutherland were good businessmen.
Kellogg was a tyrant, always in control. Sutherland was
more amenable. No one could work with Kellogg; it was
either obey or be fired. That was with the food businesses.
In medicine he commanded the respect of everyone. One of
the greatest surgeons in the world. Bisalski is now age 80,
a vegetarian. Vegetarian diet really shows up as one ages.
He does 40 push ups every morning, plus lots of exercises.
Ed was born on 1 Feb. 1903. “The Lord bless you as you
prepare this book”–he says. He is now writing a book on
nutrition and lifestyle. Doctors were the last to find out about
nutrition, diet, and health. Address: 3123 E. Miller Rd.,
Bancroft, Michigan 48414. Phone: 517-634-5203.
1089. Madison Survey (Madison, Tennessee). 1983. News
regarding Worthington Foods. 65(1):7. March.
• Summary: “Soon after Madison College closed in 1964,
Madison Foods was sold to Worthington Foods. Equipment
and supplies were moved to Worthington, Ohio, in 1965.
In 1970 Worthington sold to Miles Laboratories, and on
Oct. 15, 1982, became the owner again. Application is
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being made for membership in the ASI again, of which
the company was a charter member. Worthington Foods
is dedicated to the philosophy and policies under which it
operated for 30 years, from 1940 to 1970.”
Note: ASI, which stands for Adventist-Laymen’s
Services and Industries, is a group of businessmen who have
joined to advance Adventist work such as schools, hospitals,
etc. in all parts of the world. They are headquartered at
12501 Old Columbia Pike, Silver Spring, Maryland 20904,
USA. Phone: (301) 680-6450.
1090. Soyfoods Monthly (Colrain, Massachusetts). 1983.
Soyfoods Association rejuvenated at first meeting of new
board, new goals. 3(4):1. April.
• Summary: “Thirty two industry members attended a 2
hour planning session of the new Soyfoods Association in
Anaheim, February 7 and appointed board of directors and
officers. Michael Austin was selected the new Executive

Director following Richard Leviton’s resignation. Board
members include: Gary Barat, Legume (President), Yvonne
Lo, Vitasoy USA (Vice President), Tom Timmins, New
England Soy Dairy (Vice President), Dan Burke, Pacific
Soybean (Treasurer), Richard Leviton, Soyfoods Magazine
(Secretary), Travis Burgeson, Pacific Tempeh; Michael
Fountain, SanJi [San-J] Int’l.; Jim Miller, Quong Hop; Jack
Mizono, Azumaya; Morris Shriftman, Tree of Life; Robert
Tepper, Farm Foods; Shoan Yamauchi, Hinode Tofu Co. An
initial pledge of $12,000 from 14 companies was received at
this organizational meeting.”
1091. Vegetarian Times. 1983. Tofu in a starring role. April.
p. 42-44, 52.

• Summary: Contains 13 recipes, with color photos, from
Tofu Cookery by Louise Hagler.
1092. Hooten, Dan. 1983. Dawson Mills
closing down their flour and grit operations.
Estimate of soy protein isolate production
capacities (Interview). SoyaScan Notes. May
24. Conducted by Walter J. Wolf of NRRC,
Peoria, Illinois.
• Summary: Dawson Mills [as of June 1]
will discontinue production of soy flour,
soy grits, and textured soy flour, because
the products are not selling well; the factory
is located too far from the markets. They
formerly shipped soy flour to the West Coast
for PL-480 programs, but that market has
dried up.
His estimate of total U.S. isolate
production capacity (not including Kraft) is
104 to 110 million lb/year, as follows: ADM
20-25. Grain Processing Corp. (GPC) 1415. Ralston Purina 70 as follows: Memphis,
Tennessee 20; Pryor, Oklahoma 30;
Louisville, Kentucky 20.
Wayne Pruitt of Griffith Laboratories (5 April 1983)
does not know whether Land O’Lakes will continue
production of their calf starter material (intermediate in
properties between a flour and a concentrate). Address:
Industrial Sales, Land O’Lakes, Eau Clair, Wisconsin.
1093. Hooten, Dan. 1983. Estimate of soy protein isolate
capacities in the USA (Interview). SoyaScan Notes. May 24.
Conducted by Walter J. Wolf of NRRC, Peoria, Illinois.
• Summary: He estimates the total capacity to be 100-110
million lb/year, with individual company capacities as
follows (in million pounds per year): Ralston Purina 70 at
three plants (Pryor, Oklahoma 30; Memphis, Tennessee 20;
Louisville, Kentucky 20). ADM 20-25. Grain Processing
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Corp. 14-15. Address: Industrial Sales, Land O’Lakes, Eau
Clair, Wisconsin.
1094. Bermudes, Fernando. 1983. Building a soy dairy [in
Lesotho]. Soyanews (Sri Lanka) 5(9):4-5, 8. May.
• Summary: Plenty has “successfully introduced soya as a
garden crop and a useful addition to local diets.”
“Under the Soyabean Agricultural Project and
the Village Soya Dairy Project, soyabean cooking
demonstrations are being carried on in some of the villages
of the project area. The women grind soaked soyabeans
using a traditional “leloala” grinding stone. Then they make
soya milk and tofu, using the leftover soya pulp [okara] to
make “makoenya.”
A pilot village soya dairy is now being built, at
Motsemocha, designed to produce about 100 litres of
soyamilk per day. Plenty’s first experiment in planting
soyabeans in Lesotho was in 1979/80 in the Sabapala area
of Quthing district. This initial crop was badly damaged
by frost and drought. This past season, Plenty planted 35
different soyabean varieties. Five varieties were from the
Republic of South Africa; sixteen were from the INTSOY’s
ISVEX program, and 12 came from AVRDC (Taiwan).
Photos show: (1) Lesotho women preparing soya milk–
but not at the soy dairy. (2) Soya ice cream being sold at the
Solola Soya Dairy, Guatemala. Address: Soy Technician,
Plenty International, Lesotho.
1095. Plenty News (Summertown, Tennessee). 1983. Weigh
anchor! Spring. p. 1. Special edition.
• Summary: “The Fri was off on the morning tide of May
15th, bound for the West Indies from her last U.S. port, St.
Augustine. She was loaded with goods until her wood hull
creaked, her ballast tanks were empty, and her hold could
hold no more.”
“Your generous support has helped launch Plenty’s
Caribbean Projects. Grassroots donations and foundation
grants generated about $26,000 of seed money and the
momentum to attract more than $150,000 in grants. At every
U.S. port, the Fri was greeted with well wishers bringing
food, clothing, sports equipment for the schools in St. Lucia
and Dominica.”
1096. Product Name: Ice Bean Sandwich (Ice Bean
Between Carob Coated Honey Wafers) [Honey Vanilla,

Carob, or Peanut Butter].
Manufacturer’s Name: Farm Foods.
Manufacturer’s Address:
Summertown, Tennessee.
Date of Introduction: 1983 June.
Ingredients: Vanilla: Ice Bean
Ingredients: Water, soybeans, honey,
corn oil, pure vanilla extract, soy
lecithin, guar and carob bean gum.
Carob wafer ingredients: Whole wheat flour, wheat flour,
honey, corn oil, carob, molasses, salt, baking soda, soy
lecithin, pure vanilla extract.
Wt/Vol., Packaging, Price: 6 sandwiches, 3 fluid oz each,
in paperboard box.
How Stored: Frozen.
New Product–Documentation: Soyfoods. 1983. Summer.
p. 48-50, 52. “Ice Bean Sandwich: In May Farm Foods
released a newly redesigned Ice Bean container, a new
vanilla flavor (sweetened with fructose), and an exciting Ice
Bean Sandwich (vanilla Ice Bean layered between carobcoated wafers). The new products were unveiled at the May
ECHO show in Atlantic City and the NNFA show in Denver
[Colorado] in July.” They also introduced a honey vanilla
soy ice cream and a new package; Spot in Natural Foods
Merchandiser. 1987. July. p. 84. Two new flavors: Peanut
Butter Ice Bean with Carob Wafer and Carob Ice Bean with
Vanilla Wafer. Label reads: “No cholesterol. Lactose free.
Low sodium. Honey sweetened. 6 sandwiches.” Six black
and white photos of different Ice Bean products sent by
Robert Tepper. 1983, April.
1097. Product Name: Ice Bean (Non-Dairy Frozen Dessert)
[Soft Serve: Vanilla, or Chocolate].
Manufacturer’s Name: Farm Foods.
Manufacturer’s Address: 156 Drakes Lane, Summertown,
TN 38483.
Date of Introduction: 1983 June.
How Stored: Frozen.
New Product–Documentation: News Release. 1983. June.
1098. Farm Foods. 1983. Some like it fresh–Ice Bean comes
in mix (News release). 156 Drakes Lane, Summertown, TN
39483. 1 p. June.
• Summary: See letterhead next page. “Due to popular
demand, Ice Bean is now available in a soft mix–to be run
through in-store ice cream and yogurt machines. Packed
in one-gallon containers, Vanilla and Chocolate Ice Bean
soft serve is available coast to coast through Farm Foods’
complete line of frozen food distributors.
“This all natural, non-dairy, cholesterol-free, low-calorie
soymilk ice cream... is already available in 8 pint flavors, five
3-ounce cup flavors and an Ice Bean Sandwich.” Address:
Summertown, Tennessee. Phone: (615) 964-3484.

© Copyright Soyinfo Center 2017

HISTORY OF SOY IN TENNESSEE (1854-2017) 541
1099. Harrison, M.A.; Draughon, F.A.; Melton, C.C. 1983.
Inhibition of spoilage bacteria by acidification of soy
extended ground beef. J. of Food Science 48(3):825-28.
May/June. [16 ref]
• Summary: Meat products were extended with textured
soy protein (TSP; Bontrae, made by Central Soya Co.). The
addition of a relatively small amount of 5% acetic acid to
ground been extended with 20% TSP suppressed the growth
of psychrotrophic bacteria–those that thrive at relatively low
temperatures. Address: 1. Affiliated with the Food Science
Dep., Univ. of Georgia, Athens GA 30602; 2-3. Affiliated
with the Dep. of Food Technology & Science, Univ. of
Tennessee, 37901.
1100. Product Name: Tofu.
Manufacturer’s Name: Mid-South Soyfoods.
Manufacturer’s Address: P.O. Box 17254, Memphis, TN
38117. Phone: 901-365-7003.
Date of Introduction: 1983 June.
New Product–Documentation: Soyfoods Center
Computerized Mailing List. 1983. June 20. Owner: G.
Barzizza.
1101. Product Name: Tofu.
Manufacturer’s Name: Miller’s Soy Inc.
Manufacturer’s Address: Route 2, Box 2088, Greenbriar,
TN 37073. Phone: 615-643-7506.
Date of Introduction: 1983 June.
New Product–Documentation: Soyfoods Center
Computerized Mailing List. 1983. June 20. Owners: Harry
Miller Jr. (Willis), and Mike Bishop. On the same printout,
the company is listed at 206 Amherst Dr., Nashville,
Tennessee 37214. Phone: 615-643-7506. Owner: Wayne
Miller. Note: It is not clear whether or not either of these
companies every produced tofu commercially. Willis later
made a successful with R. Fischer called Miller Farms Food
Co. in Cedar Falls, Iowa.
1102. Shurtleff, William. 1983. Yuba: The creamy film on
soymilk (Continued–Document part II). Soyfoods. Summer
p. 73-76.
• Summary: (Continued): “There has been considerable
speculation about when and how yuba was introduced
to Japan. Some have said that it was brought by Chinese
Buddhist monks as early as the 10th century, others that
it was brought back by Japanese monks visiting China in
the 13th century. It is also said that Masashige Kusunoki,
a famous samurai, used it as provisions during the siege
of Chihaya castle during the 14th century. Japan’s oldest
existing yuba shop started in 1716, so it is quite likely that
yuba existed on a commercial scale by the late 1600s, if not
earlier. It may well have been used from time to time as a
food in Buddhist temples centuries earlier.
“The earliest center of yuba production and utilization

in Japan was in Kyoto, the ancient capital, which remains
yuba’s center to this day. Yuba has always had the strongest
gourmet image of all Japanese soyfoods, and Kyoto yuba
soon developed strong associations with both the vegetarian
cuisine of the Buddhists and with the elegant cuisine of
the nobility and aristocracy. Yuba soon became one of the
indispensable delicacies in both Zen Temple Cookery (Shojin
Ryori) and in the exquisite Tea Ceremony Cuisine (Kaiseki
Ryori).
“A children’s song (whose date of origin is probably in
the early 1800s) sung in Kyoto near the base of Mt. Hie, the
home of a famous complex of Buddhist temples, asks ‘What
do the monks eat on Mt. Hie?’ The response is ‘Yuba no
tsukeyaki,’ the name of a yuba preparation. Today in Kyoto,
in restaurants serving Shojin or Kaiseki cuisine, yuba might
well appear in more than half the dishes in a typical sixcourse meal. Gradually the Japanese developed many unique
ways of folding yuba, plus a number of ready-to-eat yuba
delicacies (deep-fried chips, pouches, and rolls) that were
unknown in China and which today are popular tourist items
in Kyoto.
“The Kyoto yuba industry traces its origins to at least
the early 1700s’. The four oldest existing yuba shops started
in 1716, 1791, 1804, and 1833. The owner of the oldest
shop, Yuba Han, is now the ninth generation. Kyoto’s yuba
shops have always been small, family-run operations, often
connected with the family home. Of the 20 shops existing in
1981, 4 started during the Edo period (1600-1868), 5 during
the Meiji period (1868-1912), 4 during the Taisho period
(1912-1926), and only 6 started after 1926. Thus the industry
is old and well established.
“The number of yuba shops in Kyoto has gradually
decreased from the peak of 67 in 1911. It fell to 35 in 1919,
then climbed to 55 in 1929, and finally decreased slowly
to 20 in the late 1970s. A typical shop used only 50 to 150
pounds of dry soybeans a day to make 400 to 1,200 sheets of
yuba. (One pound of dry soybeans yields about 0.5 pounds of
yuba on a dry weight basis.)
“Gross net sales of the yuba produced in Kyoto was
about $2.3 million, estimated to be 80% of the total sales and
production of all yuba in Japan.
“The earliest known reference to yuba by an American
was by Langworthy in 1897; he published a nutritional
analysis, which was reprinted by Abel of the USDA in 1900.
In 1905 Oshima published the results of Japanese nutritional
research in English. In 1914 Loomis noted that Chinesestyle yuba (toufu-p’i) was being imported to the U.S. ‘in the
form of vitreous, brittle, yellowish sticks.’ In 1923 Piper and
Morse published 1½ pages of by far the best information to
date in English, (plus a photograph of sheets of yuba hanging
to dry on sticks over steaming pans of soymilk) and two
nutritional analyses of yuba. In 1926 Horvath wrote that
in China up to 30 yuba films were removed from soymilk
and sold separately at a high price before selling the low-fat
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milk. In 1927 Horvath gave a nutritional analysis of 5 types
of Chinese and Japanese yuba, using data from Embrey,
Adolph, and the Tokyo Hygienic Laboratory.
“In the U.S. yuba has long been served in a variety of
dishes at most Chinese restaurants, where it is called ‘bean
curd skin,’ the literal translation of the Chinese name toufup’i. The first company in America to make ready-to-eat yuba
delicacies was The Soy Plant in Ann Arbor, Michigan. In
the spring of 1980 Jura McDowell developed Yuba Rolls
using yuba made on a kitchen scale. It was cut into 3½-by5-inch rectangles, filled with seeds, sauteed vegetables, and
seasonings, then rolled tightly. The next year a Tempeh Dog
was developed by wrapping soybeans, in inoculated to make
tempeh, in a sheet of yuba then incubating the roll. It came
out looking like a hot dog.
“In 1981 the first yuba manufacturing company in
the Western world, Soyfoods of America, began operation
in Duarte, California, near Los Angeles (see Soyfoods,
No. 6, 1982). The owner, Mr. Ken Lee and his technical
director Lawrence Wu, both Chinese Americans, built a
modern, semi-mechanized plant, drawing on Wu’s research
in modernizing yuba production. While their main market
initially was to be stores which imported yuba from East
Asia (especially Hong Kong), they also hoped to reach the
Caucasian market.
“The first known scientific study of yuba (in any
country) was done in 1970 by Mr. L.C. Wu at the University
of Florida who wrote his MS thesis (‘Lipid-Protein Films for
Human Consumption’) on yuba. Wu and his colleague, R.P.
Bates, published subsequent detailed studies in 1972, 1973,
and 1975 of methods for increasing the yield and quality of
yuba, and of the basic endothermic polymerization involved
in yuba formation. In 1975 they discussed texturization,
noting that ‘these films, when properly laminated, make
good meatlike structures.’ Also, they reported, without
using binders, desired flavors can be incorporated into the
films. Their method of alkali extraction, while giving a high
yield of yuba, gave a very low PER (1.26). Also in 1975
H.O. Jaynes and W.N. Chou at the University of Tennessee
developed a method for making yuba from soy protein
isolates using oven drying in Teflon-coated pans.
“Does yuba have a future in the West? I think so.
Because it is expensive, only small amounts can be used
as wrappers and delectable fillings to make exciting new
foods, such as tasty hors d’oeuvres, crisp yuba chips (more
delicious than potato chips), and meat analogs, but the
development of less labor-intensive, more mechanized
methods for making yuba would do wonders in aiding
its increased use.” Address: Soyfoods Center, Lafayette,
California.
1103. Soyfoods. 1983. Soy marketing: Promotions [Hinode
tofu, New England Soy Dairy, Ice Bean sandwich, Bread &
Circus, Tree of Life]. Summer. p. 48-51.

• Summary: Soy Dairy discontinued selling its Herb Garden
and Spice Garden Tofu in boxes, switched to redesigned, less
expensive, standard tofu tubs.
“Ice Bean Sandwich: In May Farm Foods released
a newly redesigned Ice Bean container, a new vanilla
flavor (sweetened with fructose), and an exciting Ice Bean
Sandwich (vanilla Ice Bean layered between carob-coated
wafers). The new products were unveiled at the May ECHO
show in Atlantic City and the NNFA show in Denver
[Colorado] in July.
“Farm Foods also operates a monthly press release
service, adds marketing co-director Beth Lloyd, in which
product information releases are mailed to 125 trade journals
and distributors, and, every couple of months, publishable
short articles, with recipes (Southern Soy Breakfasts, Low
Calorie Coolers for Hot Summer Days) are sent to 100
newspaper food editors. In terms of the article publications
and favorable notices, this twofold program has been ‘very
effective,’ states Beth Lloyd.
Farm Foods predicts that sales of Ice Bean will jump
50% in 1982, and will top $1 million by the year’s end.
Farm Foods recently established a Los Angeles warehouse
to handle its 14 West Coast distributors. Farm Foods also
recently landed the Alpha Beta supermarket account; Ice
Bean is now sold in 15 of the chain’s leading Northern
California outlets in their natural foods centers. In February
1983, Ice Bean moved into 40 Raley’s Supermarkets in
the Sacramento area. And Ice Bean is sold at 500 General
Nutrition Centers (about half of all outlets) nationwide.
1104. Soyfoods. 1983. The soyfoods industry on display [at
Natural Foods Merchandiser Expo in Anaheim, California
and Whole Life Times Expo in San Francisco]. Summer. p.
7.
• Summary: Sixteen soyfoods companies exhibited at
Anaheim to 7,600 paying visitors. “Six soyfoods companies
shared an official Soyfoods Association booth, where they
retailed their own products and provided liberal tasting
samples as well. Participants included Legume Inc. (tofu
pizza, tofu lasagna), Farm Foods (Ice Bean, in cones), Quong
Hop (tofu burgers, tofu canolli, soymilk), Sonoma Specialty
Foods (tofu salads, tofu cheesecakes), Laughing Moon
(vegetable tofu turnovers), and San-Jirushi International
(samples of San-J Real Tamari). The Association booth,
one of 10 food catering booths at the Expo, was ‘packed
solid through the whole show,’ reports Farm Foods’ Robert
Tepper.”
“William Shurtleff gave a one hour speech and slide
presentation on soyfoods to an enthusiastic audience.”
Other interesting companies include: Pacific Tempeh,
Light Foods, Essential Foods, Garden of Eatin’, Living
Lightly, Kibun, Westbrae Natural Foods, Edward & Sons,
Cedarlane Foods, Morinaga, Worthington Foods.
Interesting products: Light Links tofu “hotdogs,”

© Copyright Soyinfo Center 2017

HISTORY OF SOY IN TENNESSEE (1854-2017) 543
Ravioli, Tofumale Tamale, Tempehroni Pizza, Chili Con
Tempeh, Tempeh Enchilada.
Photos (without captions) show: (1) Danielle Lin of
Laughing Moon. (2) Steve Snyder of Hinode. (3) The
Morinaga booth, with Mr. Seishiro Ikegami.
1105. Howell, Robert W. 1983. Historical development of
the United States soybean industry (Continued–Document
part II). INTSOY Series No. 25. p. 11-15. B.J. Irwin, J.B.
Sinclair, and Wang Jin-ling, eds. Soybean Research in China
and the United States (College of Agric., Univ. of Illinois at
Urbana-Champaign). [8 ref]
• Summary: (Continued): Prompt response, notably by
pathologist A.F. Schmithenner of Ohio State University,
breeder R.L. Bernard (USDA), and pathologist M.J.
Kaufmann at Illinois, led to discovery of genetic resistance
which was incorporated by backcrossing to produce resistant
cultivars of good agronomic quality. The first such cultivars
were released in 1963. Additional races of Phytophthora
megasperma f. sp. glycinea have appeared but the disease
has been adequately controlled.
“A more dramatic case involved the soybean cyst
nematode. First identified in North Carolina in 1954, the cyst
nematode soon was discovered in the Mississippi Delta. It
is now known to be distributed in soybean production areas
from the Gulf of Mexico almost to the Canadian border.
Resistance to races 1 and 3 of the nematode was discovered
in the cultivar Peking, which was introduced into the U.S. in
1906. Resistance involved a complex of several genes, one
of which was linked closely to the gene for black seed coat,
a trait unacceptable in the U.S. soybean market. However,
intensive research by C.A. Brim and J.P. Ross (North
Carolina), A.L. Matson and L.F. Williams (Missouri), J.M.
Epps (Tennessee), E.E. Hartwig (Mississippi), and others
resulted in the first commercially acceptable resistant cultivar
in 1967, and others followed. However, additional races of
the nematode were identified. Cultivars with resistance or
tolerance are available in maturity groups for which the cyst
nematode is a problem.
“Research on weed and insect control in soybeans was
slower to develop. In the early 1960’s, there was a significant
increase in weed research. During the following decade,
improved weed control methods probably contributed more
than any other single factor to improvement in soybean
yields. Increased emphasis on insect control research is very
recent, reflecting awareness of the seriousness of insect and
disease losses, especially in the southern states, and the
opportunities for effective and safer insect control through
integrated pest management. Integrated pest management
is a coordinated system of chemical, physical, and cultural
pest control measures that will ensure favorable economic,
sociological, and environmental consequences.
“Plant physiologists have worked with soybeans for
many decades. The pioneering work of H.A. Allard and

W.W. Garner on photoperiodism in the second decade of
this century included soybeans as one of the three crops
studied. Their work and later studies on photoperiodism
by H.A. Borthwick, S.B. Hendricks, and M.W. Parker
led to identification of phytochrome and were the basis
for the maturity group system. Soybean physiology did
not become a subject of widespread interest until about
1960. Since that time, the number of physiologists and the
scope of physiological research have expanded rapidly.
W.L. Ogren (USDA/UIUC) and his associates have made
major contributions to the understanding of photosynthesis,
especially photorespiration, a process occurring in noncereals
and some cereals that drains the plant of some of the product
of photosynthesis. The existence of photorespiration is
a major biochemical difference between soybeans and
maize, effectively limiting soybean production potential to
something less than that of maize.
“Some proposed uses of soybeans have not succeeded.
Use as a raw material for production of plastics has been
mentioned frequently. About 1940, Henry Ford used plastics
made from soybeans to build auto bodies. The bodies were
highly resistant to damage, but other raw materials such as
petro-chemicals were more economical than soybeans at the
time.
“Meanwhile, research expanded on uses of soybeans
at the USDA laboratory in Peoria, in universities, and in
industrial laboratories. At Peoria, a strong utilization research
group developed under the leadership of J.C. Cowan. Others
who have made significant contributions included H.J.
Dutton, J.J. Rackis, A.K. Smith, and W.J. Wolf. Research
on food uses at UIUC began in 1930. Similar studies were
undertaken elsewhere. The great development of soybeans
in the U.S. has been based on oil extraction, followed by
uses of oil and oilmeal. Soybean oil is used mostly in food
products, 95% of domestic use being salad oils, shortenings,
and foods prepared with them. The oilmeal, high in wellbalanced protein, is used in poultry and livestock feeds.
Only 3% is used to manufacture industrial or human food
products. In recent years, soy protein has been used to create
products which simulate other foods in texture, appearance,
and other qualities.
“For many years there has been interest in soyfoods
such as tofu, whey, cheese, and meat analogues, especially
in international programs and for vegetarians. Recently,
a number of soy beverage products were developed by a
team including A.I. Nelson, M.P. Steinberg, and L.S. Wei of
UIUC. Interest in soyfoods seems to be increasing. A number
of small companies and individuals who are interested in
soybean food use have formed the Soycrafters Association,
Colrain, Massachusetts. They are active in disseminating
information on use of soybeans as a human food, including
traditional oriental food and western dishes.
“A key to the continued expansion of soybeans has been
the parallel development of uses, markets, and products. In
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the beginning, U.S. soybeans were grown as a hay crop. The
first production of soybean oil and meal in the U.S. occurred
in 1911 in Seattle, Washington, with the soybeans imported
from northeast China. The earliest record of processing
of American-grown soybeans for oil and meal was at
Elizabeth City, North Carolina, in 1915. Since 1941 soybean
production primarily has been for processing and export, and
hay use now is less than 1% of total production.
“Farmers need assurance of a market if they are to
become interested in a new crop. In the early days of
commercial soybean production, this assurance was given by
a few pioneering processors. In 1922, A.E. Staley, founder
of the company which today has oil and meal extraction
facilities in Champaign and Decatur, Illinois, and elsewhere,
announced that he would begin processing soybeans that
year. He guaranteed that he would buy all the soybeans that
farmers would grow. Not long after, E.D. Funk, of Funk’s
Seeds in Bloomington, Illinois, offered a guaranteed price.
Another pioneer was D.W. McMillen of Fort Wayne, Indiana,
founder of Central Soya, a major processor of soybeans.
“The decision of these and other business leaders to
commit themselves and their organizations to soybeans,
and especially their assurances to farmers, started soybeans
on the tremendous expansion of the last 60 years. These
steps could not have succeeded if the processors had not
had markets for their products. One such early market was
in New York, where the Grange League Federation needed
meal for dairy cows. In subsequent years, swine and poultry
feed has used a major fraction of soybean meal production.
It is unlikely that the expansion of the U.S. poultry industry
would have occurred without feeds based on soybeans.
“From the small beginnings of soybean processing in
Seattle and Elizabeth City, a strong and extensive system
of soybean mills developed. The mills have become larger
and somewhat fewer. There are now about 115 mills listed
in Soya Bluebook, a publication of the American Soybean
Association. A modern mill can process 2,700 metric tons
of soybeans per day, requiring the production from nearly
90,000 hectares annually. Median capacity is 1,257 metric
tons per day. Although soybean processing still is referred
to as “crushing,” the transition from extraction by hydraulic
presses to solvent extraction was completed by 1970. Parallel
to development of the milling industry was development of
facilities for transportation, storage, and futures markets.
“Establishment of the American Soybean Association in
1921 has been mentioned. The secretary of the association
from 1940 until 1967 and the founder of the Soybean
Digest in 1940 was G.M. Strayer of Hudson, Iowa. He
was instrumental in guiding the soybean industry into
foreign markets. In 1949 he and J.L. Cartter were the first
people to be sent to Europe to explore possible markets
for U.S. soybeans. After a trip to Japan in 1955, the
Japanese-American Soybean Institute was formed in 1956”
(Continued). Address: Prof. Emeritus and former head, Dep.

of Agronomy, Univ. of Illinois, and former leader, soybean
investigations, USDA.
1106. Robertson, Valerie. 1983. Soyfoods Unlimited is now
making its own tempeh starter (Interview). SoyaScan Notes.
Aug. 2. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Soyfoods Unlimited used to spend $250/
week on tempeh starter from GEM Cultures. Hananya J.
Kronenberg helped them to set up their own lab at a cost
of about $5,000 including his consulting fee of $1,700.
Now it takes two people 6-8 hours each, once a month, to
makes a month’s supply of tempeh starter. They have had no
problems with the starter and it was not difficult to set up the
lab. Kronenberg set up Panda Foods in New York with a lab
before he set up that of Soyfoods Unlimited.
Travis Burgeson of Pacific Tempeh has long made
his own tempeh starter inside a glass box. Valerie thinks
that GEM Cultures’ tempeh starter is better than that made
by The Tempeh Lab / Farm Foods in Tennessee. Address:
Soyfoods Unlimited, San Leandro, California.
1107. Soybean Digest. 1983. ASA Expo: July 31 to August 3.
July/Aug. p. 25.
• Summary: This expo will be held at the Opryland Hotel in
Nashville, Tennessee. Trade show exhibitors include: Asgrow
Seed Company, Cargill Investor Services, Ciba-Geigy
Corp., Coker’s Pedigreed Seed Co., Computerized Farm
Info, Systems Inc., ContiCommodity Services Inc., DeKalbPfizer Genetics, DuPont, Elanco Products Co., Funk Seeds
International, Monsanto Agri. Products Co., North American
Plant Breeders, Northrup King Co., On-Farm Computing
Inc., Pioneer Hi-Bred International Inc., Riceland Foods,
Rohm and Haas Company, Sandoz, Inc., Soybean Research
Foundation, Inc., Chicago Board of Trade, and many others.
Note: This is the earliest document seen (Dec. 2004) that
mentions DeKalb-Pfizer Genetics.
1108. Farm Foods. 1983. American Soybean Association
samples soy milk and Ice Bean (News release). 156 Drakes
Lane, Summertown, TN 39483. 1 p. Sept.
• Summary: 2,800 people attended the annual ASA meeting
in Nashville, Tennessee. They sampled soymilk and Ice
Bean. “The products we tasted were excellent,” said Ed
Quinones, division Manager from Asia and Latin America.
Address: Summertown, Tennessee. Phone: (615) 964-3484.
1109. Leviton, Richard. 1983. Report on soyfoods
research trip across America, September 1983. Colrain,
Massachusetts. 8 p. Unpublished typescript.
• Summary: Visited or discusses: Grainaissance (makes
amazake and mochi), Brightsong (Dik / Richard Rose),
Sonoma Specialty Foods (California), Northern Soy
(Rochester, New York), Southwest Soyfoods (Richard
Jennings), White Wave (Steve Demos, Boulder, Colorado),
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Quong Hop & Co. (South San Francisco, California),
Modern Fare (Loveland, Ohio), Soyfoods Unlimited
(Valerie, Gary and John Robertson, San Leandro, California).
Soyfoods Center (Lafayette, California), Soyfoods of
America (Doug Fiske and Ken Lee, Los Angeles), Real
Foods (Polk St., San Francisco), Tumaros (Los Angeles),
Unicorn (Terry Dalton, Florida), Japantown and Rainbow
Grocery (San Francisco), Berkeley Natural Grocer and
Berkeley Co-op (Bob Gerner, California), Hinode Tofu Co.,
Edensoy, Farm Foods, New England Soy Dairy, and Nasoya
(Leominster, Massachusetts). Legume (Gary & Chandri
Barat, New York City), Lotos / Lotus Cafe (Greg Weaver,
Rochester, New York).
NRRL (Hesseltine and Wang, Peoria, Illinois): Their
work is in mixed starter culture fermentation, vitamin B-12
work. Japanese man from Tokyo to work one year on natto
at NRRL, paid by Japanese government. B-12 can withstand
some heat during cooking and the percentage of B-12 lost
depends on the initial percentage present. Natto research:
examine all Japanese publications for review article.
Experiment using U.S. soybeans to make natto since the

Japanese buy Chinese beans for their thinner seed coat. See
what happens to the oil to protein ratio during fermentation.
Natto as such has no possibilities in the U.S. as it is a slimy
food with a rotten smell; hard to tolerate. There might be
vitamin B-12 in natto produced by Bacillus subtilis. Koreans

have done lots of B-12 research with kimchee and other
pickled vegetables. Earl Swain died this summer of a heart
attack at age 36. Natto research will help U.S. soybean
exports. USDA bureaucrats are making it difficult for Dr.
Hesseltine to do natto research. They have 65 objectives,
but Dr. Wang’s projects don’t fit any of them clearly, so
they won’t mention “food” in their research outlines, just
fermentation methods. Secretary of Agriculture John Block
[served 1981-86 under President Ronald Regan] says the
U.S. needs more ag exports and more basic information
about crops uses, so he is in support of this natto research.
Out of business: Michiana Soyfoods, St. Ignatius shop,
Sunshine Soy, Heartsong, probably Joy of Soy and a Korean
shop in Salt Lake City, Utah.
Concerning soymilk: 10. In Oak Park, Illinois, a natural
foods retailer says Edensoy outsells San-J by two to one.
(Note: San-J imports “To-Neu Natural Soy Beverage” made
in Japan by Kibun). Teenagers buy the carob Edensoy along
with popcorn in the store, and use it as a soft drink. But most
retailers say the Eden package [stand-up foil retort pouch]
is a disaster; it is impossible to open without scissors, then
if you squeeze, it sometimes spills out. San-J [in a Tetra
Brik carton] is convenient but the taste is poor and the
front graphics are confusing–too many words and images.
According to Shurtleff, both are inferior products compared
to Japan’s best.
22. Concerning Edensoy at the NNFA show in Denver,
Colorado: Mike Potter says “it went over great.” He sold two
container loads right away. People liked the package and the
taste. About 4,000 people sampled it and were “generally
amazed.” The results were as good as they could want; it
generated interest and excitement. Now they are setting up
the distribution system. Address: 100 Heath Rd., Colrain,
Massachusetts 01340. Phone: 413-624-5591.
1110. Plenty USA. 1983. If we share there is more than
enough to go around... Plenty (Brochure). Summertown,
Tennessee: Plenty. 12 panels. Sept. 28 cm.
• Summary: This brochure, containing many photos,
describes the activities of Plenty USA and Plenty Canada
(R.R. 3, Lanark, Ontario, Canada K0G 1K0) worldwide,
including Guatemala and the Caribbean. It is accompanied
by a cover letter from David Purviance, Director, dated 10
September 1983.
Photos show: (1) Plenty volunteers in Solola,
Guatemala, working on a water project. (2) A Mayan woman,
in traditional Mayan dress, grinding soybeans on an ancient
tool, the metaté. (3) Two young girls in Solola enjoying
soy ice cream from Plenty’s soy dairy. “A one-cup serving
provides 20% of a child’s recommended protein allowance.”
The Village Technology Training Center in Lesotho, with
solar panels.
Note 1: This is the earliest document seen (July 2004)
concerning Plenty International (called Plenty USA in the
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early days).
Note 2: This is the earliest document seen (April 2017)
that uses the term “Plenty USA.” Address: 156 Drakes Lane,
Summerton, Tennessee 38483.
1111. Shurtleff, William. 1983. Notes from a phone talk
with Richard Leviton concerning his trip across the USA in
Sept. 1983 visiting soyfoods companies and giving talks.
Lafayette, California. 3 p. Sept. Unpublished manuscript.
• Summary: Discusses: Nasoya, New England Soy Dairy
(doing radio ads and videos in supers; making 45,000
lb/week of tofu), Hinode tofu, Lotus Cafe, Penguino’s
(chocolate is their favorite soy ice cream favorite), Northern
Soy and Wegman’s, Vegetarian Times, Emperor of Japan
to give Dr. Clifford Hesseltine a high medal at the end
of November, Bob Davis plans to move to Nevada City
(California), Kraft bought 15 Okita packaging machines.
Richard Jennings, his marriage, Southwest Soyfoods,
and chilled water as an alternative to pasteurization; his
shop in Ecuador is now closed. Nasoya makes 22,000 lb/
week of tofu with no outside money. David Mintz was on
Good Morning America talking about Tofutti. The Farm
(Summertown, Tennessee) now makes only liquid soymilk,
no powder. Tom Leonard and Jim Hemminger are selling
tofu to Community Mercantile. Leonard was in Arkansas in
1977, first batch of miso in Dec. 1978. Now makes 500 lb/
week. Well Spring is a new miso maker in Colorado. White
Wave (Boulder, Colorado) is making 12,000 lb/week of tofu
and doing well financially, has new frozen entrees & nut
butters, tofu lasagne. Edensoy is outselling SanJ soymilk
by 2 to 1. Time magazine Sept. 19 insert. American Dietetic
Assoc. will list tofu as a good protein source. Jim Cooley of
Lawrence, Kansas. He started making tofu in 1977. Legume
Inc.’s new product line out Oct. 5; lists names of each
product. Address: P.O. Box 234, Lafayette, California 94549.
Phone: 415-283-2991.
1112. Product Name: Farm Soy Dairy Tofu (Water Pack).
Manufacturer’s Name: Farm Soy Dairy.
Manufacturer’s Address: 156 Drakes Lane (P.O. Box 96),
Summertown, TN 38483. Phone: 615-964-2529.
Date of Introduction: 1983 October.
Ingredients: Pure well water, soybeans, calcium sulfate.
Wt/Vol., Packaging, Price: 16 oz.
How Stored: Refrigerated.
New Product–Documentation: Label obtained in 1984. 4
inches diameter. Plastic lid. Green on clear plastic lid. The
text below the ingredients reads: “Quality Tofu Since 1973.”
Talk with Michael Lee, owner. 1988. Oct. 12. This company,
formerly a Farm co-operative, became a partnership
(Michael Lee and Ron Maxen) in Oct. 1983. This is their
main product, and they now make 10,000 to 12,000 lb/
month in both vacuum and water pack. Gross sales in 1987
were $110,000. Before that, about $65,000. Packaging is in

Airlite high density polyurethane water-pack tubs. Talk with
Robert Holzapfel. 1988. Oct. 22. “Farm Tofu” is now sold at
Krogers in Tennessee and Alabama.
Two Labels for Farm Soy Dairy Tofu sent Dec. 1988 by
M. Lee, Box 96, Summertown, TN 38483. However this tofu
is vacuum packed.
Letter (in reply to questions) from Barbara Elliott. 2013.
April 10. She and her husband Thomas Elliott presently own
the business; they bought it from Michael Lee. (1) “Tom
decided to quit using the vacuum packaging when the outer
box price went sky high. Tom & I have been water packing
the tofu for as long as I can remember. It would require
further search of check stubs to determine the exact date.
(2) “I would say that we took over the operation on July
1, 1991. Present owners are Barbara and Thomas Elliott
(although the business is for sale and if we don’t complete
a sale this year, we will probably use up our beans and go
out of business). On July 1, 1991, we made the soy milk
and tofu. I’m not positive if we made the soy yogurt at that
time or later. Again, would require further research and/
or ask Tom. We made our first purchase of certified organic
soybeans in November of 1991, having used conventional
beans before that.
(3) “We make soymilk only for on the Farm use as
it has a short shelf life. More research needed to find out
when we started making extra firm date and Soygurt. The
Soygurt is a name we coined when designing a preprinted
container for commercial sale of our plain, unsweetened
soy yogurt. Soygurt is currently sold at the Whole Foods
Market in Franklin, TN and Nashville. We just use a plain
deli container and simple label for the soy yogurt here on the
Farm. We had an account with the Fresh Market stores for
several years. They requested and we developed a Soft Tofu
at that time. We could still make it, but have not had much
demand for it so haven’t made it in awhile. We no longer
supply the Fresh Market stores.
(4) “Yes, we are at the same location, which is now
formally 116 Second Rd, Summertown, Tennessee. Yes it
was originally a canning and freezing tent, which became
a building over time. The building was in terrible disrepair
when we took over. In addition to redoing much of the
production equipment, we remodeled the building starting in
November of 1992.
“For obvious reasons, Tom & I decided to drop the
word ‘dairy’ from the company’s name. The company name
changed to FarmSoy Company in 1994. (FarmSoy is one
word with both the F and S capitalized. Elliott has two LL’s
and two TT’s).
“We bought the company from just Michael Lee. Ron
left the company in 1986. As far as a water-pack back when
Michael Lee had the company, if they water packed it was
for such a short time that no one has a memory of it.”
1113. Product Name: Farm Soy Dairy Soy Yogurt.

© Copyright Soyinfo Center 2017

HISTORY OF SOY IN TENNESSEE (1854-2017) 547
Manufacturer’s Name: Farm Soy Dairy.
Manufacturer’s Address: 156 Drakes Lane (P.O. Box 96),
Summertown, TN 38483. Phone: 615-964-2529.
Date of Introduction: 1983 October.
New Product–Documentation: Talk with Michael Lee,
owner. 1988. Oct. 12. They make about 10 gallons a week.
Most is sold on The Farm, but some is also sold to private
co-ops.

promotions in their 60-page monthly newsletter sent to their
2,000 accounts. Soyfoods were presented as that month’s
‘Super Specials’ with ‘deep pocket discount’ for retailers,
reports Morris Shriftman, vice president.” Address: Colrain,
Massachusetts.

1114. Product Name: Farm Soy Dairy Tempeh.
Manufacturer’s Name: Farm Soy Dairy.
Manufacturer’s Address: 156 Drakes Lane (P.O. Box 96),
Summertown, TN 38483. Phone: 615-964-2529.
Date of Introduction: 1983 October.
Wt/Vol., Packaging, Price: 8 oz bags (each 7 by 9 inches).
New Product–Documentation: Talk with Michael Lee,
owner. 1988. Oct. 12. They make about 400 lb/month of
tempeh.

1117. Fairfax Journal (Virginia). 1983. Yet another tofu
delight. Nov. 21.
• Summary: “Down in Summertown, Tennessee, where
it’s made, they call it Ice Bean. ‘It tastes great and is good
for you,’ say the tofu folks who produce the ‘all natural,
non-dairy, cholesterol-free, low-sodium [frozen] dessert.’
The stuff comes in pint containers and 3-ounce cups in the
following flavors–vanilla, honey vanilla, carob, strawberry,
toasted almond fudge, almond espresso, mocha, pineapple
orange, Royal Dutch cocoa and coffee. And that’s not all.
How about an Ice Bean sandwich–all natural carob wafers
with vanilla ice bean filling.”

1115. Product Name: Farm Soy Dairy Soymilk.
Manufacturer’s Name: Farm Soy Dairy.
Manufacturer’s Address: 156 Drakes Lane (P.O. Box 96),
Summertown, TN 38483. Phone: 615-964-2529.
Date of Introduction: 1983 October.
Wt/Vol., Packaging, Price: ½ gallon plastic jugs.
How Stored: Refrigerated.
New Product–Documentation: Talk with Michael Lee,
owner. 1988. Oct. 12. They make about 75 gallons a week.

1118. Bates, Cynthia. 1983. Re: Thanks for new editions of
The Book of Tofu and The Book of Miso. Letter to William
Shurtleff at Soyfoods Center, Nov. 25. 2 p. Handwritten, with
signature on letterhead.
• Summary: Cynthia would like to make some miso this
winter in some big wooden barrels, but they are moving the
tempeh shop, so they’ll have to wait and see. Address: 156
Drakes Lane, Summertown, Tennessee 38483. Phone: (615)
964-3584.

1116. Leviton, Richard. 1983. The soy deli case. Whole
Foods (Berkeley, California). Oct. p. 27-28.
• Summary: “The Hinode Tofu Company of Los Angeles
recently propelled the industry years by running a series of
full page, full color ads for their branded tofu in regional
editions of Good Housekeeping, Weight Watchers, Runner’s
World, Bon Appetit, and the Los Angeles Times (circulation:
one million). Their ad included a 15¢ discount coupon (eight
million were printed in total). Edward & Sons has been
advertising its Miso-Cup instant soups and Miso+Plus Chive
and Jalapeno dry miso dips in national trade and consumer
publications. And Farm Foods, with their expanding line
of Ice Bean soy ice creams (hard packed and soft-serve)
recently launched a cooperative advertising and discount
program in cooperation with retailers...”
The Real Food Store on Polk Street in San Francisco has
introduced what is probably the first distinctly labeled soy
case. It consists of a self-standing reach-in cooler filled with
about 34 different soyfood products, from bulk and packaged
tofu to soymilk and tempeh burgers.
“At press time, Bread & Circus, a leading natural foods
retailer in Boston, was planning a week-long soy promotion
in cooperation with a half dozen Bay State producers...
Elsewhere, Tree of Life, Florida’s $35 million distributor and
manufacturer, designated August as Soyfoods Month and ran

1119. SoyaScan Notes. 1983. Recent changes on The Farm in
Tennessee: The Changeover (Overview). Nov. 29. Compiled
by William Shurtleff of Soyfoods Center.
• Summary: This overview was compiled after talks with
several long-time members of The Farm in Tennessee. Many
people have left The Farm. The population has dropped to
about 700 from a peak of about 1,300 several years ago.
Some feel that “the boat is sinking.” The farm is now in a
period of transition called “the Changeover.” The reasons
for this change in basic economic structure are quite
complicated, but a major reason is the large population of
people who did not have a paying job. Formerly everything
on The Farm was collectively owned (there was no private
property), and all income went into a common pool to pay
the community’s expenses. At the end of the changeover,
each community member will be required to pay their own
way, including monthly dues voted by the members for debt
reduction plus ongoing community services: roads, water,
fuel, taxes, bookkeeping, etc. However, the land and all other
non-business community assets will continue to be held in
common.
There are two types of work on The Farm: (1) “Service
jobs” such as working on the Farm as a teacher, in the Soy
Dairy, as a mechanic, etc. at a job which provides valuable
services to Farm members but does not generate any income.
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(2) Money-making jobs, mostly off The Farm, and especially
in construction–a construction crew of 40-50 skilled men
brought in the majority of The Farm’s income. The basic
problem is that although everyone works every day, not
enough people are making money. Summertown, in Lewis
County, is in one of the poorer, rural parts of Tennessee, and
there are not many paying jobs available in Summertown or
the surrounding area.
The Farm worked very hard to create its own companies
(such as Farm Foods and The Book Publishing Co.) that
would employ members and earn money to support the
community, but it took time for these companies to become
profitable and, since they were collectively owned, they
could not attract investors. When the changeover started,
people working in community-owned businesses were
given those businesses. For example, those working in
the soy dairy when the changeover started, now owned it.
They could sell the soyfoods they made both to community
members and off The Farm; they shared the profits from their
enterprise, and each used that income to buy whatever they
needed.
Many Farm members agree that a basic part of the
problem was The Farm’s great generosity. They generously
allowed almost everybody who came to the gate to join the
Farm. Stephen went on tours in buses to talk about vital
issues of the day; The Band went with him and neither ever
charged people to hear them. The community generously
helped those in need around the world, in part through Plenty
a relief organization created on The Farm in 1974, and with
much volunteer labor.
Over the years The Farm had to borrow money to pay its
bills–just like most American families and businesses. The
amount borrowed was not unreasonable given the size of the
community, however these loans and the interest on them
eventually became so large that they were the main catalyst
for the changeover. A large percentage of the early dues went
toward debt reduction, enabling The Farm to pay off its total
debt of $1.2 million in a little more than three years.
Many of those who left were the ones making money;
some of them got tired of supporting the others.
The big change from a collective to a cooperative took
place in mid-October 1983. Many people who had given
all their money and personal possessions to The Farm and
imagined living their entire lives there felt considerable
bitterness and anguish; they often left with nothing but
good memories and had begin to hunt for a job. People are
now employed at and paid by The Book Publishing Co.,
Farm Foods, Solar Electronics, and Satellite Dishes. Things
that used to be given away for free on The Farm (such as
soyfoods made at the Soy Dairy) are now bought and sold.
People can start their own business on The Farm. Its the “real
world” now. The Farm still has big debts and could even
dissolve. Big medical bills hurt The Farm. Plenty is totally
independent of The Farm financially, and has grown much

bigger. The Farm Soy Dairy has trained several hundred
people from Third World countries over the years.
Plenty Canada is in Lanark, Ontario. They have a little
basement tofu and tempeh shop, and want to make it a
soyfoods training center.
Note: By the early 1990s, The Farm was debt-free and
back on its feet. But huge changes had taken place.
1120. Praskin, Laurie Sythe. 1983. Re: New developments
at The Farm and with Plenty. Letter to William and Akiko
Shurtleff of Soyfoods Center, Dec. 7. 3 p. Handwritten, with
signature.
• Summary: Laurie wrote this letter while she was still on
The Farm, but in packing and moving it was misplaced.
Discusses problems involving past communications between
Laurie and Soyfoods Center, including Farm soy history.
Now she and her family are in California. “Alan loved
Tsukuba, Japan. Thought it was one of the most beautiful
countries he’s seen.”
“I hear the farm is going good now. They’re keeping
up with all the payments and I think everyone likes the new
system” [related to money].
Note: Laurie’s first child, Elena, was born on The
Farm on 6 June 1982. She and her family left when “the
Changeover” started, but they expected to return. Address:
17969 Oak Dr., Los Gatos, California 95030.
1121. Breuls, René F. 1983. Re: Tempeh production by a
natto manufacturer in Japan. Letter to Cynthia Bates at Farm
Foods, Summertown, Tennessee, Dec. 19. 1 p. Typed, with
signature on letterhead.
• Summary: “The natto producer which we have been
supporting and provided with samples so far has produced
the best Tempeh in Japan. They have interested the Natto
Association to backup their efforts. Dr. Ohta, the advisor to
the Natto Association, is receiving small [tempeh] samples
from the U.S.A. which he gives to our people to continue
their experiments. We do not know from where in the U.S.A.
he receives them.
“Our natto producer is now getting a number of natto
producers together to start a joint venture tempeh factory.
Because of contamination hazards the producers cannot use
their own natto factories although the equipment is not so
much different.
“In Southern Japan some marketing trials are made
to see consumer reactions to this new soy product. It is
expected that next year the Tempeh will be launched in Japan
with all the necessary advertising and promotion.
“We will supply the spore powder when it will be
required in commercial quantities. Please find enclosed our
cheque for US$70. Please send us 100 gram spore powder
so our people can familiarize themselves with it.” Address:
Asiatic Company Ltd., C.P.O. Box 1942, Tokyo 100-91,
Japan. Phone: (03) 273-0773.
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1122. SoyaScan Notes. 1983. Chronology of soybeans,
soyfoods and natural foods in the United States 1983
(Overview). Dec. 31. Compiled by William Shurtleff of
Soyfoods Center.
• Summary: Jan. 16. Larry Needleman decides to sell Bean
Machines. Looking for a buyer. Jan. 24. “Legume, Company
Finds Niche Selling Frozen Foods Made with Tofu,
published by The Wall Street Journal.
Feb. Soyfoods magazine No. 8 published by Richard
Leviton. Blue cover, 5,000 copies
Feb. 6-8. Sixteen soyfoods companies exhibit at the
Natural Foods Expo. in Anaheim, California. A new trade
association named Soyfoods Association of America (SAA)
is formed; it is basically a restructured version of the original
Soyfoods Association of North America, which was founded
in July 1978 and which now ceases to be active. SAA elects
a new board of directors; Michael Austin is chosen new
Executive Director and Gary Barat of Legume becomes new
President. Fourteen companies pledge $12,000. Headquarters
established in New York City.
Feb. 7. The First Great Tofu Burger, a dry mix, made in
Oakland, introduced at Anaheim Natural Foods Expo.
Feb. 18. Wm. Shurtleff has idea for forming a Soy Sauce
Council to help encourage soy sauce companies to join
Soyfoods Association, develop soy sauce terminology and
standards, and eliminate mislabeling.
Feb. Jack’s Beanstalk, innovative tofu company in Salt
Lake City, Utah, goes out of business.
March 10. Soyfoods Industry and Market: Directory and
Databook 1983 published by Soyfoods Center, accompanied
by glossy flyer and catalog of professional publications and
services.
March 10. Tempeh Primer, by Juel Andersen and Robin
Clute, published.
March 14. Connecticut Agricultural Experiment Station,
in Bulletin 810 “Quality of Tofu and Other Soy Products,”
reports high bacterial and coliform counts. A virtual expose,
revealing the tofu industry’s erratic quality control, it gets
wide media coverage and hurts sales of New England and
New York tofu companies.
March. Hinode Tofu Co. starts major tofu ad and coupon
campaign, with full-page ads in four national magazines.
Most extensive national publicity ever done for tofu.
Triggers lawsuit from a rice company over the Hinode brand,
with which Hinode Tofu Co. is subsequently forced to part.
April 27-30. Six soyfoods companies exhibit at
Whole Life Expo in San Francisco, as part of Soyfoods
Association’s booth. Shurtleff presents a speech and color
slide show.
April. Hartz Seed Co. is purchased by Monsanto.
May. The Au Naturel Tofu Manual, by Chloe & Abraham
Fox self-published in Canada. Vol. 1 is Tofu Recipes for
Families. Vol. 2 is Modern Jewish Tofu Cooking.

May 3. Michael Austin mails out Soyfoods Association
Charter Member letter. By year’s end $18,000 in membership
fees had been raised.
May 4. Richard Leviton decides to move to California.
May 8-11. Hinode Tofu Co. exhibits five flavors
of Tofu Parfait at the prestigious and influential Food
Marketing Institute convention in Chicago, a major national
supermarket convention, attended by 20,000.
May 9. Dr. Hwa L. Wang of USDA NRRC speaks
on “Tofu and Tempeh as Potential Protein Sources in the
Western Diet” at the American Oil Chemists’ Society
symposium on “Potential New Protein Sources” in Chicago.
May 16. Quong Hop & Co. introduces the first Soy
Deli cooler display case to Raley’s supermarkets in Reno
(Nevada) and Sacramento (California). In July they introduce
the idea to Safeway supermarkets in California. By August
there are Soy Delis in ten Safeway supermarkets in the San
Francisco Bay Area.
May 18. The New York Times article on “Bacteria
in Soy Products” as a follow-up on the Connecticut tofu
contamination report.
May 24. Wm. Shurtleff leaves for China for three
weeks to study soyfoods, sponsored by Danish Turnkey
Dairies; the first trip for this purpose since Dr. A.K. Smith
of the USDA went there in 1949. Shurtleff writes 75-page
report on Soybeans and Soyfoods in China: 1949-83. After
China, Wm. and Akiko Shurtleff spend 3 weeks studying the
soymilk industry and market in Japan.
May 31. Leviton and Wang speak on the soyfoods
industry at Iowa State University conference on grains and
legumes.
June. Worthington Foods introduces Tofu Garden
Patties, developed for the health food market as part of a
larger new line of natural food products, all sold under the
Natural Touch brand. This is a new trend for the company
and they commit money to promoting it. In 1984 they launch
Okara Patties (which contain okara as the 4th ingredient).
June. Quantity Tofu Recipes for Institutions &
Restaurants, by Gary Landgrebe published by Soyfoods
magazine and Fresh Press.
June. The Magic of Tofu, by Jane O’Brien of Ireland
published by Thorsons in the UK.
June. Tofu: Not Just for the Health of It, by Jana H.
Crutchfield self-published.
June. Handbook of Indigenous Fermented Foods,
edited by Keith H. Steinkraus, published by Marcel Dekker.
Extensive original material on traditional soyfoods. It soon
becomes a classic.
June. Soyfoods magazine No. 9 published, 7,000 copies.
Soyfoods Newsletter published in new typeset, 4-page format
with new design.
June. Torigoe Seifun, Japan’s fifth-largest flour miller,
starts production of tempeh. This is the earliest known
commercial tempeh ever made in Japan.
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July 1. Quong Hop & Co. purchases Pacific Tempeh Co.
July. INTSOY publishes Proceedings of the First China/
USA Soybean Symposium, held July 1982 at the University
of Illinois.
July 3-Aug. 22. Richard Leviton in England, lectures on
soyfoods in London and Leicester, and does some soyfoods
research.
July 25. Soyfoods Association meeting in Denver,
Colorado. Tom Timmins, president of Tomsun Foods
Inc. (one of the companies seriously affected by negative
publicity on tofu quality) is asked to be head of the Soyfoods
Association’s Standards Committee, and to appoint people to
work with him on the development of standards, especially
tofu standards. In October he sends a 4-page survey letter
concerning soyfoods standards to the 18-person Soyfoods
Association Standards Committee that he has appointed.
July 28-Aug. 2. Second US/China Soybean Research
Symposium, held in Jilin, China
July. NNFA show in Denver. Eden Foods surprises the
natural foods industry by launching designed-for-America
Edensoy in plain and carob flavors. Made in Japan by
Marusan-Ai and exported by Muso, it is packed in a 6-ounce
retort pouch. San-J’s To-Neu brand soymilk is also debuted
in Tetra Brik cartons.
Eden Foods is the first Caucasian-American company
to import soymilk, and their gamble soon pays off; sales
skyrocket, sparked by an extensive magazine advertising
campaign. Between Sept. and Dec. 1983 over 1 million
packs are sold. A host of competitors rush to follow Eden’s
lead... and many of them go to Muso. Eden objects.
July 31. Fifth Anniversary of the founding of the
Soyfoods Association of North America.
Late July. Hot, dry summer weather heats up the price
of soybeans from $6/bu to over $9.50/bu in August and
September, falling back to $8 in December.
Aug. 15. Time magazine article on stylish ice creams has
a paragraph on Tofutti soy ice cream.
Aug. 15. Delegation of four soyfoods experts from
People’s Republic of China spends 5 hours at The Soyfoods
Center. First stop of the first Chinese soyfoods team to visit
the USA.
Aug. 15. Soyfoods Center makes the first photocopy of
the entire Log of the Dorsett-Morse Expedition to East Asia,
1929-31. 6,170 pages. The only original is owned by the
American Soybean Assoc. in St. Louis, Missouri.
Aug. Farm Foods serves Ice Bean soymilk ice cream at
the American Soybean Association convention in Nashville,
Tennessee.
Sept. Legume in New Jersey, in their second public
stock offering in 15 months, raises an additional $400,000
($300,000 net).
Sept. Continental Soyfoods, run by Pat Aylward in
Minneapolis, Minnesota, goes out of business.
Sept. 9. Richard Leviton leaves Massachusetts, moves

Soyfoods magazine to Encinitas, California. But he decides
to leave there a week later.
Sept. 21. New Ten Speed Press edition of The Book
of Miso, by Shurtleff and Aoyagi published. Extensively
revised. Shows miso consumption in U.S. has increased
300% since 1975.
Sept. 25. Open House at new headquarters of Soyfoods
Center for 30 people, including Nancy Dailey, who is
writing a major story on soybeans for National Geographic
magazine, and for Richard Leviton, newly arrived in
California. Shurtleff shows color slides of soyfoods in China.
Sept. 26–Oct. 1. Symposium on “Soybean in Tropical
and Subtropical Cropping Systems” held at Tsukuba, Japan.
About 200 people attended. Proceedings were published in
1985.
Sept. 28. Soyfoods Center buys its first computer and
begins computerization, which soon leads to development
of the world’s three largest computerized databases focusing
on soyfoods and the soybean industry–from which this
chronology is compiled.
1123. SoyaScan Notes. 1983. Chronology of soybeans,
soyfoods and natural foods in the United States 1983
(Continued) (Overview). Dec. 31. Compiled by William
Shurtleff of Soyfoods Center.
• Summary: Continued. Oct. 9 to Nov. 14. Richard Leviton
travels to Europe as a consultant for the American Soybean
Association. Gives six speeches on soyfoods in Italy,
Belgium, Denmark, France, Netherlands, and Hungary. The
50-minute speech in Italy is about the soyfoods industry
in the USA, presented to 150 members of EUVEPRO, the
European Vegetable Protein Association. Leviton studies
soyfoods throughout Europe, the first representative of the
American soyfoods movement to do so. He reports that
virtually all tofu in Europe is vacuum packaged. On Oct.
28, ASA Belgium Office expresses interest in sponsoring a
European Soyfoods Conference and a European Soyfoods
Newsletter. Leviton writes a 56-page report on the trip.
Oct. New England Soy Dairy starts to sell its tofu under
the Tomsun brand.
Oct. The world’s first spray-dried tofu is introduced by
Clofine Dairy & Food Products of Linwood, New Jersey. St.
Peter Creamery first began spray-drying soymilk powder in
late 1984, and tofu in the summer of 1985, under the Oberg
patent.
Oct. Kikkoman: Company, Clan, and Community, by W.
Mark Fruin (358 p.) published by Harvard University Press
as part of their series Studies in Business History.
Oct. Major reorganization of The Farm in Tennessee. It
is no longer a cooperative. Every participant must pay his/
her own way. All workers earn wages. The soy dairy sells its
tofu and soymilk to Farm residents. Farm Foods becomes an
independent, for-profit corporation.
Nov. Hymowitz and Harlan’s “The Introduction of
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the Soybean to North America by Samuel Bowen in 1765”
published in Economic Botany. This brilliant piece of
historical research pushes the introduction date back 39
years, and shows that by the late 1760s Bowen, in Georgia,
was making soy sauce and exporting it to England. It also
credits Benjamin Franklin with the earliest known reference
by an American to tofu, in 1770.
Nov. 11. Wm. Shurtleff and Gordon Bennett (Westbrae
Natural Foods) mail out a packet including proposed U.S.
soy sauce standards, English translation of Japanese Shoyu
Standards, and proposal for formation of a Soy Sauce
Council to 60 companies connected with soy sauce in the
USA.
Nov. Soyfoods Assoc. officers meet with David Mintz
of Tofu Time (maker of Tofutti) asking him to either use tofu
as an ingredient in Tofutti or drop the term “tofu” from his
product name and stop stating or insinuating that his product
contains tofu.
Nov. 11. William Shurtleff writes a strongly worded
letter to Mintz threatening to report the
matter to the Securities and Exchange
Commission and the FDA if Mintz fails
to stop deceptive practices. Mintz quickly
re-adds tofu to Tofutti.
Nov. 19. House Shokuhin Kogyo, a
major Japanese food company, invests
$2.5 million in Hinode Tofu Co. in Los
Angeles as part of a joint venture to expand tofu production.
Nov. 25. Dr. Clifford W. Hesseltine of the USDA NRRC
receives the award of the Third Class of the Order of the
Rising Sun from the Emperor of Japan in recognition of
the meritorious services he has rendered: proving the safety
of Japan’s traditional fermented foods, training Japanese
scientists, and promoting technical cooperation in the field of
food fermentation between the United States and Japan.
Dec. New England Soy Dairy, in a half-page article in
Inc. magazine, is named as one of America’s 500 fastest
growing small private companies.
Dec. Inari Trading Co. in Michigan develops a delicious
Christmas Soynut Sampler with seven flavors of Super Soys,
including yogurt-coated, carob-coated, and butter-toffee.
Runs full page color ad in Soybean Digest.
Dec. International Bibliography of Soybeans (3
volumes, 2,500 pages) published in Brazil. 19,571 references
total, under 75 subject headings, all published during 19701982. Volume III contains author and subject indexes. Mostly
soybean agronomy, but 1,584 references on soyfoods.
Dec. 1. The title of Soyfoods Monthly is changed to
Soyfoods Newsletter.
Dec. 5-7. Symposium on Soybean Utilization held at
Ibadan, Nigeria, Sponsored by IITA. First event of this type
in Africa.
Dec. 8. Tofu Time Inc. in New York raises $3.2 million
($2.4 million net) in their first public stock offering, to

finance national marketing of Tofutti soy-based ice cream.
Dec. 10. Doug Fiske becomes majority owner (55%)
of Soyfoods magazine, Leviton owns 45%. Fiske will take
over most publishing responsibilities. Leviton moves to San
Francisco Bay Area.
Dec. Soyastern starts to make tofu in West Germany.
By 1987 they are the country’s largest tofu manufacturer,
making 4,000 kg/week.
* Eurosoya, the annual publication of the European
Cooperative Network on Soybean, begins.
* Soymilk production peaks in Japan at 116,724 kl. By
1986 it has fallen to 43,392 kl, which is only 37% of the
peak.
1983 New Trends:
New Capital and Expertise are Flowing into the
Soyfoods Industry, leading to many exciting new ideas
and products and marketing programs. A dozen or so large
companies with nationwide marketing are emerging.
New Emphasis on Soyfoods Marketing, now that

production techniques have been fairly well mastered, is seen
throughout the industry, and is reflected in new editorial and
advertising policies of Soyfoods magazine.
Brand-Name Promotion by larger companies is
surpassing generic or commodity promotion.
Stylish Second-Generation Products, prepared
convenience soyfoods, are appearing with better product
quality, better marketing and promotional programs, and
better packaging and graphics. These are the fastest growing
component of the soyfoods industry.
Extensive Professional Advertising of Soyfoods in
natural and health food consumer magazines, as by Legume,
Eden Foods, San-J, Hinode, Edward & Sons, and Pure
& Simple. Each of these companies run very attractive,
professional ads. Brightsong Light Foods has top graphics
for a small company.
Exhibits at National Trade Shows are now a matter of
course: The Natural Food Merchandiser show, followed by
the National Nutritional Foods Association (NNFA) show are
most popular.
Tofu Market Control is Increasingly Concentrated in the
hands of large manufacturers, who distribute nationally and
have professional marketing. Most companies are getting
much more professional, but many small tofu companies
are going out of business. The total number of companies is
stabilizing.
Soymilk Makes its First Big Splash in the American
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Caucasian Market, led by Eden Foods’ Edensoy. Vitasoy has
big plans for early 1984. Vitasoy had the largest total imports
in 1983, but mostly sold to the Asian-American market.
Large new soymilk plants are planned to open in 1985.
East Asian Soymilk Sales are Skyrocketing, leading
to a general soyfoods Renaissance, and reevaluation of
traditional soyfoods staples. Production of soymilk in Japan
tops 100,000 metric tons (tones) for the first time, reaching
116,724 tonnes, up 71% over last year. The per capita
consumption of soybeans in Japan is 5.8 kg/year, up 3.6%
from last year.
Soy Ice Cream is becoming fashionable. Made with
tofu, soymilk, and/or isolated soy protein, it is emerging as a
major way that Americans are discovering soyfoods.
Tofu industry is vulnerable to sanitation and credibility
problems as vividly demonstrated by the Connecticut quality
/ contamination report in March and subsequent adverse
publicity, and by a Tofutti mislabeling incident in November.
The industry urgently needs standards and better sanitation.
Tofu souring and spoilage is the tofu industry’s number one
problem.
The Soy Deli Concept: Defunct or Ready for Takeoff?
No new openings and some closings. But more and more
natural food and vegetarian restaurants are starting to
use soyfoods, and Chinese and Japanese restaurants are
increasing their traditional use. In Soyfoods No. 9, Leviton
calculated that as much as 16% of all tofu made in the U.S. is

being served in restaurants, but this figure is probably far too
high. Most promising, plans by Tofu Time/Tofutti to open a
chain of natural, fast food restaurants featuring tofu, soymilk
and other soyfoods could bring the Soy Deli concept new
life and widespread publicity as a healthful alternative to
McDonald’s, Burger King, and the like.
European Soyfoods Industry is Flourishing, with lots of
innovation. Large producers of tofu and tempeh are emerging
in the Netherlands.
Tempeh is Starting to Take Off in Japan and interest is
rising rapidly: 13 articles were published on tempeh in Japan
this year, followed by 20 in both 1984 and 1986.
1124. Plenty. 1983. Plenty Caribbean Project report
(Brochure). Summertown, Tennessee: Plenty. 12 p. Dec. 28
cm.
• Summary: “Plenty USA began to research the Caribbean
island nations to our south in early 1982. Plenty Canada
agreed to a joint project, and the wheels began to turn. We
contacted some friends in Europe who owned a 105’ sailing
ship, the ‘Fri.”
“In October 1983, directors from Plenty followed up
their research with a three-week visit to six of the poorest
Caribbean islands... Choosing from among projects that
Plenty has undertaken in other parts of the globe, the
Integrated Soy Project was by far the one most often
requested by the islanders.” On 15 May 1983 a sailing ship
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named Fri was dispatched from St. Augustine, Florida, to
visit the islands with 96 crates of tools, equipment, and
food. It stopped in ports at Barbados, St. Vincent, St. Lucia,
Dominica, Antigua, and Haiti, before finally returning to
Florida on August 19. There is now a soy project in St.
Vincent.
Photos show: (1) Six black members of the Tirocher
Society standing outside their building. “Using seed
provided by Plenty, members of a co-op in St. Lucia are
trying to break the monocrop mold by growing soybeans
and vegetables.” (2) The Plenty office crew in Tennessee,
including Albert Bates, David Purviance, Patrick Thomas,
and Stephen Gaskin. A form invites donations for several
projects including “Soyfoods development in the Caribbean
islands.” Plenty is a non-profit international development
corporation. (3) Plenty’s Village Technology Center in
Lesotho. Its electricity is provided by a panel of solar cells.
Address: 156 Drakes Lane, Summerton, Tennessee 38483.
1125. Tepper, Robert. 1983. Re: Enclosing a book, labels,
and photos. Letter to William Shurtleff at Soyfoods Center,
Dec. 2 p. Handwritten, with signature on letterhead.
• Summary: “I’ve found some old labels which I’m sending
along, plus a batch of pictures. I hope this will be of some
use to you.” Address: 156 Drakes Lane, Summertown,
Tennessee 38483. Phone: (615) 964-3584.
1126. Product Name: Soymilk.
Manufacturer’s Name: Miller-Soy.
Manufacturer’s Address: Route 2, 208-B. Greenbrier, TN
37073.
Date of Introduction: 1983.
New Product–Documentation: Soya Bluebook. 1983. p.
62.
1127. Plenty International. 1983. Caribbean islands: Another
rotten day in Paradise (Leaflet). Summertown, Tennessee. 1
p. Front and back. 3 panels each side. Undated. Illust. 28 cm.
• Summary: A map shows the proposed voyage of the
ship Fri (rhymes with “Free”), a 105-foot sailing ship,
from northern Florida, through the Caribbean, then back
to home port. They plan to visit St. Vincent, St. Lucia,
Dominica, Antigua, and Haiti. “And in the long run: Food
self-sufficiency can happen on these islands. Plenty soy
technicians will stay to help local farmers grow and process
soybeans into protein-rich foods such as soy milk, tofu and
soy ice cream. This will help fill the need for protein in their
diet.”
A postcard, printed with blue ink on white, requests
donations for: Caribbean project. Guatemalan refugee fund.
Wherever needed. “$5 included to mail me–Guatemala: A
Commentary on Human Rights.”
Note: This cruise stirred up considerable controversy
concerning appropriate use of limited funds. Address:

Summertown, Tennessee.
1128. Product Name: Unique Loaf, Unique Slices, NewAge Imitation Cheese Food Product (With Casein).
Manufacturer’s Name: Anderson Clayton Foods.
Manufacturer’s Address: Humboldt, Tennessee.
Date of Introduction: 1983?
Ingredients: Incl. casein, lactose, vegetable oil, and soy
protein isolates.
New Product–Documentation: Talk with Dick Johnson,
formerly of Anderson Clayton Foods. 1990. June 30. This
product was introduced in about 1982-83 and made at the
company’s plant in Humboldt, Tennessee. It was a mixture
of casein, lactose, and soy protein isolates. The only flavor
was American, like Kraft American, not Mozzarella. It was
targeted at restaurants that would use it in grilled cheese
sandwiches and hamburgers. Initially the company made
20,000 lb/week. It may still be made.
Talk with Ralph Sand, formerly of Anderson Clayton.
1990. June 30. He thinks this product was named New-Age,
not Unique Loaf. The company also made and sold Unique
Slices; he will send the plastic wrap.
Note: This is the earliest document seen (Oct. 2013) that
contains soy cheese industry or market statistics or trends–by
company.
1129. Hartwig, Edgar E. 1984. Some thoughts after thirty
years of soybean research in the South. Soybean News
(NSCIC) 35(1):5, 4. Jan.
• Summary: “As one travels across the South today and
observes field after field of soybeans, one must respect the
foresight and judgment of some of our research leaders who
in the early 1940’s initiated a program within the United
States Department of Agriculture for developing soybeans
for grain production in the South. I reported for duty March
1, 1943 to begin a cooperative program between USDA
and the North Carolina Agricultural Experiment Station
at Raleigh, North Carolina, with the responsibilities of
developing soybean varieties suitable for grain production.
At that time, there were probably no more than two or
three hundred thousand acres of soybeans being planted for
seed production in the South. Along with other production
problems, severe shattering was a strong possibility if
harvesting was not completed within a few days after the
soybeans were mature. A staff member at North Carolina
State University working with fertility and management
problems with small grains informed me that he thought
the decision of USDA officials who decided to place a
man in the area to work with soybeans was about as stupid
a decision as was possible to make. He recognized that
soybeans had limited possibilities as a hay crop but saw no
potential for them as a seed crop.
“Local workers who had some experience with soybeans
advised me that I must get my plantings made by mid-
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April in order to obtain a stand. The general opinion also
existed that soybeans needed no fertilizer. The soybean as
a legume produced its own nitrogen. Nitrogen was more
or less considered synonymous with fertilizer since the big
response with corn or cotton was from nitrogen. About 50%
of my plantings failed because of the early planting and lack
of adequate nutrition for the plants. I decided that mid-April
was too early to plant soybeans, and later research showed
that we should delay planting until a 14½-hour day had been
reached and for much of the South this day length was not
reached until after early May.
“Dr. Ralph Cummings was then head of the Agronomy
Department at North Carolina State University. I indicated
to him that I did not believe that a breeding program with
soybeans could succeed without additional fertility research.
He was receptive to the idea and arranged for initiating
a soybean fertility research program. In 1945, Dr. W.L.
Nelson, now senior vice president with the PhosphatePotash Institute, began work on the fertility program with
soybeans. He also had responsibilities for two or three other
crops. During the next several years we developed what I
considered an excellent team research program to investigate
the interaction of varieties with fertility. The importance
of an adequate supply of potash was clearly demonstrated.
Results demonstrated that varieties differed in their response
to higher fertility levels, and also that with adequate levels
of fertility and high-yielding varieties, the most efficient use
of the fertilizer was obtained. It is somewhat amazing to me
how frequently low pH or lack of phosphate or potash are
still limiting factors in the production of soybeans, especially
when we realize how simple it is to take soil samples
and obtain quite precise information as to the nutrient
requirements of a particular soil. I like to think of the plant
as a miniature factory that utilizes water and nutrients to
produce the end product seed.
“In the fall of 1948, I began working at Stoneville,
Mississippi, in a program cooperative with the Delta Branch
of the Mississippi Agricultural and Forestry Experiment
Station. In addition to the research program at Stoneville,
I coordinated a program with state workers in the southern
states to evaluate breeding lines that were being developed.
At this time, cotton acreage had been reduced appreciably in
the Delta area. Cotton was best suited to the better-drained
sandy loam soils. A large acreage of low-lying, slowlydrained, heavy clays was available for other uses. Much
of our soybean breeding work was therefore concentrated
on types that would produce well on the clay. The variety
`Ogden,’ which had been developed at the Tennessee
Agricultural Experiment Station, was available and produced
better than some of the varieties that had been available.
However, seed-holding qualities of Ogden were poor, and
growers reported that harvested yield decreased with each
day of harvest. Ogden had another disadvantage in that seed
coats were green. Actually, there was nothing wrong with

green seed coats except that market standards were set up for

yellow soybeans, and buyers seriously objected to receiving
green soybeans when they thought they were buying yellow
soybeans. Although cotton acreage had been reduced
appreciably, growers were primarily interested in cotton,
and many considered it to be somewhat of a waste to have a
research program for a crop for which there was no interest.
I would like to again emphasize the importance of foresight
by research leaders. Research does not give instant results.
Having a period with no outside pressure permitted us to
develop improved production practices, and by the time we
had improved varieties available, we could make suggestions
as to how the crop should be grown.
“A major impact upon soybean production in the South
was the release of the variety ‘Lee’ in 1954. Lee had been
evaluated in the cooperative regional tests and had shown
adaptation over much of the South. A simultaneous release
was made in each of the 12 southeastern states. At the
time of its release, we stated that Lee would hold its seed
satisfactorily for 6 weeks after it was ready for harvest. Thus,
it was possible to ensure that the crop could be harvested
if a crop was grown. Several growers were skeptical, and
at the time they grew their first crop, they left a few rows
unharvested to see for themselves whether or not it would
hold its seed. In addition to having a good seed-holding
quality, Lee was resistant to several foliar diseases that
were causing severe losses. These included bacterial pustule
and target spot. Resistance to these two diseases has been
maintained in nearly all subsequent variety releases in the.
South. Lee was well-suited for production on the low-lying,
slowly-drained clays. At the time, we thought it was because
of an ability to develop a root system in these soils. Later
we learned that a major problem in the slowly-drained clays
was the disease phytophthora rot. Lee-had what we described
as a moderate level of resistance to the disease. Major
genes giving higher levels of resistance have now been
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incorporated into other varieties. By 1957, a considerable
acreage of Lee was being planted. A prolonged rainy period
began in November and many fields were not harvested until
in February. Growers were impressed with the fact that they
still had marketable seed to be harvested.
“The variety ‘Bragg’ was released in 1963. Bragg
had many of the same qualities as Lee, but was later in
maturity and made more growth. It was particularly suited
for the coastal plains soils of the Southeast. Bragg had a
high level of resistance to root-knot nematodes which are
common in many of the coastal plains soils. Because of its
greater growth, Bragg competed better than Lee with the
johnsongrass and cockelbur which were not being controlled
in the soybean fields of the Delta. Bragg became a major
variety in the Delta as well as in the Southeast.
“Herbicides to control johnsongrass and cocklebur
have simplified soybean production in much of the South,
but especially in the Delta area where these weeds grew so
luxuriously. As cotton acreage was reduced, many of the
fields had lain idle for several years before soybean were
planted. Thus, there had been excellent opportunity for good
development of johnsongrass and cocklebur. As soybeans
were planted in these fields, it was sometimes difficult to
recognize that soybeans were there. If one could see that the
johnsongrass was in rows, one could then assume that there
were also soybeans there.” Continued. Address: Research
Agronomist, USDA, ARS, Stoneville, Mississippi.
1130. Hartwig, Edgar E. 1984. Some thoughts after thirty
years of soybean research in the South (Continued–
Document part II). Soybean News (NSCIC) 35(1):5, 4. Jan.
• Summary: Continued: Research usually does not remain
static. In 1954, the soybean cyst nematode was identified
in southeastern North Carolina. At that time, it was thought
to be a pest recently introduced into the U.S. The soybean
cyst nematode had previously been identified in parts of
China and Japan. The area in southeastern North Carolina
grew flower bulbs, and it was first thought that the nematode
had been introduced with bulbs from Japan. Later, as it was
recognized that the nematode was quite widely distributed in
the U.S., it was assumed that it had been in the country much
longer. This nematode also reproduces well on the annual
lespedezas and the areas where it was most prevalent were
areas that had been growing the annual lespedezas. Little
attention was given to the lespedeza, so it could easily have
been present in these fields for many years without being
noticed, and thus was available to attack soybeans when
they were grown. A search to identify sources of resistance
to the soybean cyst nematode was begun in 1956 with some
plantings of germplasm lines in the field in North Carolina
where the nematode was first identified.
“At that time, we had a collection of about 3,00 soybean
strains from eastern Asia maintained at Urbana Illinois, and
at Stoneville. All of these lines were planted in the field in

North Carolina in 1957. A few lines which were resistant to
the nematode were identified, and crosses were made that
year to initiate a breeding program to develop productive
varieties with resistance. All of the lines identified as
resistant were low in productivity and had black seed coats,
another undesired quality. Breeding work was conducted
cooperatively among workers at Raleigh, North Carolina,
Stoneville, Jackson, Tennessee, and Portageville, Missouri.
The first resistant variety developed from this program was
‘Pickett’ released in, 1967. Pickett had good resistance to
the more common forms of the soybean cyst nematode, but
yielded approximately 10% less than adapted material in
the absence of the nematode. The next step was to develop
material having the resistance and higher productivity. The
variety ‘Forrest,’ released in 1973, had the cyst nematode
resistance level of Pickett, a high level of resistance to
several types of root-knot nematode, and was a top yielder
on well-drained soils in the absence of nematodes.
“As the variety Pickett was being developed, breeding
lines were screened against cyst nematodes from North
Carolina, Tennessee, and Missouri. However, as Pickett
was planted on farmers’ fields, areas within these fields
were identified as having cyst nematode injury. It was then
recognized that there were variants of the nematode, and
another search was necessary to find sources of resistance
to what was later identified as race 4 which was present
in many fields in west Tennessee, northeast Arkansas, and
southeastern Missouri. A screening program to evaluate
available germplasm was initiated at Jackson, Tennessee, and
resistant material was identified in 1969. Resistant material
was used immediately to initiate a breeding program. A
resistant variety `Bedford’ was released in the fall of 1977.
“The soybean research program in the ‘South has been
flexible, and has been modified to respond to problems as
they were recognized. A close working relationship among
state and Agricultural Research Service employees has made
possible rapid evaluation and dissemination of improved
material as it was developed. New problems continue to be
recognized. To date, we have been able to identify sources
of resistance from within the soybean germplasm collection
to all the disease, nematode and insect problems we have
identified. We now have approximately 10,000 germplasm
lines being maintained at Urbana, Illinois, and at Stoneville.
This collection will continue to provide genes for improving
the soybeans we grow commercially. As soybean acreage
and economic value have increased, the number of people,
both public and private, conducting research with soybeans
has increased markedly. It is now relatively easy to justify
spending either public or private funds on soybean research.
However, we must admire the courage and foresight of W.J.
Morris [sic, Morse] for his leadership activity in getting a
small soybean research program organized for the South in
1942.”
A portrait photo shows Edgar E. Hartwig. Address:
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Research Agronomist, USDA, ARS, Stoneville, Mississippi.
1131. Soyfoods Assoc. of America. 1984. Soyfoods Pavilion
‘84. Marketing soyfoods in America (Ad). Natural Foods
Merchandiser. Jan. 12-page color advertising insert.
• Summary: Contains large color ads by Legume Inc. (6
frozen tofu entrees), Erewhon, Inc. (shoyu tamari), Vitasoy
(USA), Inc. (natural and coconut soy drink, sweetened with
maple syrup), San-J International, Inc. (tamari, teriyaki
sauce, tamari crackers, teriyaki crackers), Tofu-Time, Inc.
(Tofutti “nondairy tofu frozen dessert”), Eden Foods, Inc.
(Edensoy soy beverage in plain and carob flavors, retort
pouch), and Westbrae Natural Foods (natural ramen in 100%
whole-wheat, buckwheat, brown rice, mushroom, seaweed,
miso, 5-spice, and curry flavors).
Contains black-and-white ads by Westbrae Natural
Foods (shoyu, tamari, and soy sauce), Chico-San, Inc.
(imported miso and soysauce), Fantastic Foods, Inc. (tofu
burger mix), Penguino’s, Inc. (dairy-free frozen dessert),
Nasoya Foods (Firm Style Tofu, Soft Style Tofu, Marinated
& Broiled Tofu, Tofu Burgers, Tempeh, Tempeh Burgers,
Tofu Vegi-Dip [Creamy Dill, Soyannaise, Bleu Cheese,
Onion, Creamy Garlic], Corn Cakes [Plain with Bran,
Blueberry, Cranberry]; Non-soy products in the “Oriental
Cuisine” line include Fresh Noodles, Wonton Skins, Egg
Roll Wrappers), Hinode Tofu Co. and Azumaya, Inc. (“The
#1 and #2 tofu producers in America”).
The only article, whose author is not given, is titled
“Soyfoods Pavilion debuts at Natural Foods Expo ‘84.”
On the front cover of the insert is a list of members of the
Soyfoods Association of America (formed in Feb. 1983)
that participated in Natural Foods Expo ‘84. In addition to
the advertisers mentioned above, they include: Farm Foods,
Laughing Moon Food Co., Paradise Distributors, Inc.,
Soyfoods Magazine, Tempeh Works, Inc., and White Wave,
Inc. Address: 526 East 20th St., New York, NY 10009.
1132. Ralston Purina Company. 1984. First quarter report
to shareholders. Annual meeting highlights. Checkerboard
Square, St. Louis, MO 63164. 12 p. 22 cm.
• Summary: For the three months ended Dec. 31, 1984.
Six of the company’s soybean crushing plants were sold
to Cargill, Inc. The seventh, at Memphis, Tennessee,
was closed. “This action removes the company from a
commodity business and frees up cash for other investment”
(p. 7). Address: St. Louis, Missouri.
1133. Farm Foods. 1984. Farm Foods expands Ice Bean
(News release). 156 Drakes Lane, Summertown, TN 39483.
1 p. March 1.
• Summary: Farm Foods announces the addition of a new
Chocolate pint to its line of nationally-distributed non-dairy
frozen desserts. It is made from fresh soymilk and sweetened
with honey. There are now nine flavors in all. Robert

Tepper is marketing director for Farm Foods. Address:
Summertown, Tennessee. Phone: (615) 964-3484.
1134. Wolf, Walter J. 1984. The soy protein isolate industry
in America in 1983 (Interview). SoyaScan Notes. March 2.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Dr. Wolf talked with Dan Hooten who is now
with Land O’Lakes, but who used to be with Dawson Mills.
Land O’Lakes bought Dawson Mills several years ago.
The following are Hooten’s estimates of the capacities of
America’s largest isolate manufacturers in 1983:
Ralston Purina, 70 million lb/year. The company has
3 plants: Prior, Oklahoma, 30 million lb/year. Louisville,
Kentucky, 20 million lb/year. And Memphis, Tennessee, 20
million lb/year.
ADM (Archer Daniels Midland), 20-25 million lb/year.
Grain Processing Corp., 14-15 million lb/year.
Thus the total capacity of the top 3 U.S. companies is
104-110 million lb/year (47,200 to 49,800 metric tons/year).
Some of these isolate products are exported. A.E. Staley
Mfg. Co. began to make isolates about 1 year ago. Hooten
does not know their capacity. Address: Northern Regional
Research Center, Peoria, Illinois.
1135. Farm Foods. 1984. Ice Bean. Everything you love
about ice cream... without the dairy (Leaflet). 156 Drakes
Lane, Summertown, TN 39483. 1 p. 8½ x 11 inches. Front
and back.
• Summary: See next page. A full-page, full color ad. A half
page photo shows a mother and daughter enjoying Ice Bean.
On the back is a description of Ice Bean’s features, sizes, and
flavors. Address: Summertown, Tennessee.
1136. Pride, Colleen. ed. 1984. Tempeh cookery.
Summertown, Tennessee: The Book Publishing Co. 127 p.
Illust. by Jeanne Purviance and Greg Lowry. Color plates
and photography by Michael Bonickson. Index. March. 26
cm. [10 ref]
• Summary: See page aftert next. A very important tempeh
cookbook. Contents. 90 recipes–1. Dips and appetizers. 2.
Salads. 3. Main dishes. 4. Side dishes. 5. Making tempeh at
home.
This vegan cookbook contains no recipes calling for
eggs or dairy products. Address: Summertown, Tennessee.
1137. Bates, Cynthia. 1984. Re: History of The Farm’s work
with tempeh. Letter to William Shurtleff at Soyfoods Center,
undated. 3 p. Typed, with signature on letterhead.
• Summary: Alexander [Lyon] and Dianne Darling began
experimenting with tempeh in about 1972. Dr. Hesseltine
had sent some literature and starter culture on the hunch we
would be interested. I did not work at the [Soy] Dairy at this
time, but I have been told about this time space by others
who did work there then. Alexander was the Dairy straw boss
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and overview person; he set up the [soy] milk operation and
ran it. Dianne mostly worked with the cultures and got into
miso for the most part, I was told, but didn’t get into tempeh
so much because she thought large scale production was not
practical. Occasionally she and Alexander would make a
small batch of tempeh, enough for the people who worked
there to get a taste. Deborah Flowers started working at the
Dairy and liked tempeh, and wanted to turn the Farm onto it.
She made a couple of large batches, incubated in the boiler
room at the Canning and Freezing plant, that were served for
breakfast two different times at our community kitchen; that
was the first time I tasted it. Deborah was trying to figure out
ways to produce enough spores, a limiting factor along with
the lack of an incubator...
“In 1974 I was researching algae for alternative protein
sources in human foods and wanted to start an algae farm.
I joined the [Soy] Dairy because soy systems looked like
a good intermediate step that would accomplish the same
ends (i.e. feed more people with less waste). One day we
(the Dairy [soy] milk crew, Mary Hubbard, Marsha Ellis,
JoAnne Else, and I) made some soy pulp [okara] sausages.
Soon after I adopted the project and built an incubator out
of an old refrigerator. JoAnne showed me the way the Dairy
was currently making spores–inoculating petri dishes of
chopped sweet potatoes (sterilized) with cultures in test
tubes. Alexander taught me basis lab procedure: transferring
cultures with a needle, making agar slants, doing serial
dilutions.
“November 1974 is the first recorded batch of tempeh in
the Tempeh Shop, but I was not keeping very good records at
the time. I made 20-30 pound batches out of soy pulp [okara]
for the rest of the year. Alexander [Lyon] scored us the Flour
Mill’s old bean dryer for an incubator which we used into
1975. At that time Alexander was still the overall manager of
the [Soy] Dairy and, although he didn’t actually work at the
tempeh shop, he would come in and do a project sometimes,
be encouraging, give advice. He was the Dairy expediter and
teacher. Deborah Heavens and Valerie Epstein both worked
at the Tempeh Shop at different times in its first year.”
“So far I haven’t been able to come up with a
documented date on the first printed instructions [for making
tempeh]. They were most likely written in 1975 after The
Farm Vegetarian Cookbook came out, but they may have
been published in late 1975 or early 1976.”
For a history of The Farm’s pioneering work with
tempeh to about 1984 see: History of Tempeh, a Fermented
Soyfood from Indonesia, by William Shurtleff and Akiko
Aoyagi (1985). Available on Google Books in full view.
Address: The Tempeh Lab., P.O. Box 208, Summertown,
Tennessee 38483. Phone: 615/964-2286.
1138. Farm Foods. 1984. Farm Foods drops fructose (News
release). 156 Drakes Lane, Summertown, TN 39483. 1 p.
May 1.

• Summary: Farm Foods Ice Bean Sandwich now has pure
honey as its sweetener, not fructose. The company has also
dropped the fructose vanilla pint, but has kept the popular
Honey Vanilla flavor. Ice Bean now comes in 8 pint flavors,
two 3-ounce cup flavors, etc. Address: Summertown,
Tennessee. Phone: (615) 964-3484.
1139. Tepper, Robert. 1984. Development of commercial
tempeh starter and the Tempeh Lab at The Farm in Tennessee
(Interview). SoyaScan Notes. May 4. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: Robert and Cynthia Bates sat down yesterday
and tried to work out this history.
Note 1. In about 1974 Alexander Lyon of The Farm sent
out 3 pages of “Tempeh instructions.” This is the earliest
document seen that lists The Farm as a source of tempeh
starter.
In 1975 Cynthia Bates set up a little laboratory and
began to make powdered, pure-culture tempeh starter for
use on the Farm. By 1976 it was being sent out or sold
commercially to interested people.
Note 2. By late September 1976 Don Wilson of The
San Rafael Farm was making his own tempeh starter,
and using to make tempeh which that Farm Soy Deli sold
commercially.
In June 1977 H.L. Wang and co-workers of the
USDA’s Northern Regional Research Center (NRRC) wrote
articles for Organic Gardening and Farming magazine and
listed NRRC as a source of starter. The NRRC was soon
overwhelmed with requests for free starter; when she got
to where she couldn’t handle all the requests, she passed
the people’s requests to The Farm. By 1978 Cynthia thinks
Dr. Wang sent most of the orders she received to The Farm,
where Cynthia handled them. In Sept. 1977 another major
article on tempeh in Mother Earth News said that both split
dehulled soybeans and tempeh starter were available from
The Farm; orders poured in. Also in 1977 Farm Foods started
selling tempeh starter and promoting tempeh to the natural
foods industry.
By 1978 Robert was serving tempeh and selling tempeh
starter at trade shows.
The question of how Cynthia Bates learned to make
tempeh starter that was pure, potent, and reliable remains an
unanswered question; she probably learned from Alexander
Lyon, from published articles on the subject, and from trial
and error. Address: Summertown, Tennessee.
1140. Tepper, Robert. 1984. Ice Bean and soy ice cream at
Farm Foods in Tennessee (Interview). SoyaScan Notes. May
4. Conducted by William Shurtleff of Soyfoods Center.
• Summary: The success of Tofutti is creating more sales for
Farm Foods’ Ice Bean. Address: Summertown, Tennessee.
1141. Anand, S.C.; Shumway, C.R. 1984. Resistance to
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soybean cyst nematodes in Glycine max. L. In: S. Wong,
et al., eds. 1984. Proceedings of the Second U.S.-China
Soybean Symposium. Washington, DC: USDA OICD. xix +
464 p. See p. 378-80. [9 ref]
• Summary: In the United States, the soybean cyst nematode
(SCN), Heterodera glycines Ichinohe, was first isolated in
North Carolina in 1954 (Winstead et al. 1955), Missouri and
Tennessee in 1956; and Arkansas, Kentucky, and Mississippi
in 1957. It has now spread in 23 states and has become a
major pest on soybean, Glycine max L., in southeastern,
mid-south, and southern states. Address: Univ. of MissouriColumbia.
1142. Soyfoods Center. 1984. Tempeh (color slide show).
P.O. Box 234, Lafayette, CA 94549. 75 slides. Narration with
each set.
• Summary: Slide show (#4). 1. The Soyfoods Center
Presents... 2. Tempeh is a delicious high-protein fermented
or cultured soyfood. Sold in 3/4-inch thick cakes and usually
deep or shallow-fried until crisp and golden brown, tempeh
has a flavor and texture resembling those of southern-fried
chicken or fish sticks. For centuries a backbone of the
Indonesian diet, tempeh is prepared fresh each morning at
some 41,000 shops on Java alone. 3. Tempeh is increasingly
available at reasonable prices throughout the United States,
especially at natural or health food stores, or at Indonesian
specialty shops. Tempeh is an excellent source of nutrients,
containing 50 percent more protein than hamburger and
completely free of cholesterol; it is also the world’s richest
known source of vegetarian vitamin B-12. Like all soyfoods,
tempeh is rich in lysine, the essential amino acid in shortest
supply in most cereal grains. Serving tempeh and grain at
the same meal boosts the amount of usable protein by up to
40 percent. 4. Tempeh has many virtues. 5. It promises to be
an important part of meatless diets and of the new emerging
American cuisine.
6. A typical package of tempeh. 7. There are various
types of tempeh. 8. Here is a kit for making tempeh at home;
it contains everything you will need. 9. Tempeh at a market
in Bali, Indonesia. 10. Different sized packages of tempeh in
Indonesia; made and sold wrapped in banana leaves.
11. Tempeh sold in a market place in Java. On the left is
tofu simmered in turmeric, a natural preservative. 12. Now
let’s learn how to make tempeh at home. The soybeans can
be dehulled either wet or dry. We prefer wet dehulling. But
this is how it is done dry. For best results with dry dehulling,
preheat the soybeans at 250ºF in an oven for 10 minutes, or
just until the hulls split. 13. Tempeh is easily made at home.
Begin by combining 2½ cups soybeans with 7½ cups water
in a large pot. 14. Bring just to a boil. 15. Then remove from
heat, cover, and allow to stand for 8 to 16 hours.
16. Carefully pour off water from pot then vigorously
rub beans between the palms of both hands for 3 to 4 minutes
to remove hulls. 17. Then pour off hulls into a strainer.

Repeat this process several times until all the beans are
dehulled. 18. To the drained beans in the pot add 10 cups
(hot) water and 1½ tablespoons vinegar. 19. Bring to a boil
and cook, uncovered, for 45 minutes, then pour contents of
pot into a large colander and allow beans to drain well. 20.
Then allow beans to dry for 20 to 30 minutes on a double
layer of absorbent toweling.
21. To make the container for incubation you can use
Ziploc bags, baking pans, pie tins, etc. We prefer Ziploc
bags. Take two 7-by-8-inch polyethylene bags and, using an
ice pick, make holes in a grid pattern every ½ inch. 22. When
the soybeans have cooled to body temperature and are well
dried, transfer them to a separate clean tray for inoculation.
23. Now we are ready to inoculate them. The inoculum,
tempeh starter, is available from The Farm in Tennessee or
from Organic Gardening magazine. Once you buy one small
packet you can make more of your own, using illustrated
instructions in our book of tempeh. To inoculate, simply take
1 teaspoon of starter, sprinkle it over the beans... 24. And
mix well. 25. Then spoon half of the inoculated beans into
each of the two perforated bags.
26. Flatten each bag to a thickness of ½ to 3/4 inch.
27. Then place bags in an incubator. This incubator is made
from a Styrofoam cooler or picnic basket heated by a 20watt electric bulb regulated by an aquarium or chick brooder
thermostat. A water heater room or any other place as warm
as 86ºF (30ºC) can serve as an incubator. 28. Incubate the
tempeh at 86 to 88ºF for 22 to 26 hours. When done, the
beans should be bound together firmly into fragrant white
cakes. 29. A large cake of finished tempeh and tempeh
in burger rounds made in yogurt containers. 30. Here is
an incubator made from two cardboard boxes, the space
between the larger and the smaller being filled with batting
for insulation. Note the perforated rack on which the tempeh
is placed.
31. Good tempeh looks like this when sliced. 32.
Tempeh is as versatile and delicious as it is nutritious and
inexpensive. Most of the tempeh in Indonesia is served deepfried or shallow-fried to give it a crisp texture and savory
flavor. Here tempeh is being shallow fried to make crisp
tempeh chips. 33. Crisp tempeh chips with creamy tofu dip.
34. Tofu burger. 35. Tofu burgers (open faced) made with
round tempeh patties.
36. Some people like to grill their burgers first with a
miso sauce. 37. Label of tempeh patties. 38. TLT; Tempeh,
Lettuce & Tomato Sandwich. 39. Tempeh Sloppy Joe. 40.
Canning Tempeh Sloppy Joe.
41. Tempeh burritos or tacos. 42. Tempeh in pita bread.
43. Tempeh Guacamole and Crisp Tempeh Bits on tortillas.
44. Breaded Tempeh Cutlets or Croquettes. 45. Tempeh
Lumpia, a Filipino dish.
46. Tempeh Gyoza or Egg Rolls. 47. Tempeh Felafels;
Temptations. 48. Tempeh is delicious simmered in coconut
milk with herbs and spices. The milk is easily made at home
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in a blender as described in The Book of Tempeh. 49. Simply
pour the mixture of coconut pulverized with hot water into a
strainer and press out the coconut milk with your fingertips.
50. Tempeh starter can also be made at home. Here is a
method for growing it on soybeans and sifting off the spores.
50A. It can also be grown on pressure cooked white rice,
cooked in a Mason jar.
51. Now to Indonesia. A sketch of a large Indonesian
tempeh shop. 52. In a few areas, tempeh is incubated packed
in bamboo halves. 53. Close-up. 54. Carrying the tempeh to
market. 55. Indonesian tempeh wrapped in banana leaves and
polyethylene bags.
56. Tempeh in small packets wrapped with banana
leaves in the Yogyakarta market, May 1977. 57. Closeup. 58. Here is a wife cooking tempeh in a typical village
kitchen. 59. Thin tempeh slices at the marketplace are dipped
in a batter of spiced coconut milk and rice flour, then deepfried to make tempeh chips. 60. Here are tempeh cutlets,
seasonings, and chips.
61. Other ready-to-eat tempeh items in a West Javanese
market. 62. Tempeh chips in a marketplace in Yogyakarta,
Java. 63. Making grilled tempeh on skewers like shish kebab
over a home barbecue. 64. Making Sate, a similar skewered
delicacy with a wonderful dipping sauce, sold here by a
street vendor. 65. Javanese markets are a festival of colors.
Most tempeh cuisine includes a load of blazing hot chilies...
66... which are ground by hand in stone mortars for use
in sauces. 67. Like most traditional societies, Indonesia has
a grain-centered diet. The colors of natural grains and beans
in the markets are a feast for the eyes. 68. In Indonesia the
remarkable winged bean is also made into tempeh; or it can
be made into tofu or deep-fried tofu. 69. A close relative
of tempeh is onchom, which is usually made from peanut
presscake or okara with a Neurospora mold. It is sold in
cakes in the markets of West Java. 70... and may have a
distinctive orange color from the mycelium.
71. To make onchom, steamed peanut presscake is
packed into molds, 72. Inoculated with onchom from a
previous fermentation, 73. Placed in an incubator where it
generates its own heat from fermentation, 74. And looks like
this when it is finished. Address: Lafayette, California.
1143. Farm Foods. 1984. Farm Foods expands Ice Bean soft
serve line (News release). 156 Drakes Lane, Summertown,
TN 39483. 1 p. June 1.
• Summary: Farm Foods has expanded its new Ice Bean soft
serve mix line of non-dairy frozen desserts to six flavors:
Honey Vanilla, Carob, Strawberry, Mocha, Chocolate, and
Maple Nut. These are packaged in 1 gallon tubs. Address:
Summertown, Tennessee. Phone: (615) 964-3484.
1144. Farm Foods. 1984. Soyfoods a hit at American
Booksellers Assoc. Convention (News release). P.O. Box 37,
Summertown, TN 38483. 1 p. June.

• Summary: Farm foods and its sister company, The Book
Publishing Company, served samples of Tofu Cheesecake,
Tofu Onion Dip, and Deep-Fried Tempeh to nearly 20,000
convention attendees in Washington, DC. This helped to
promote their books Tofu Cookery and Tempeh Cookery.
Address: Summertown, Tennessee. Phone: (615) 964-3484.
1145. Shurtleff, William; Aoyagi, Akiko. 1984. Using tofu
tempeh, & other soyfoods in restaurants, delis & cafeterias.
Lafayette, California: Soyfoods Center. 181 p. June. 28 cm.
Revision of Report on Soy Delis, Cafes, and Restaurants. [21
ref]
• Summary: Contents: 1. Introduction and overview. 2.
Directory of soyfoods delis, cafes and restaurants. Secondary
soyfoods manufacturer-distributors. Soyfoods marketerdistributors. 3. Chronology of opening (Farm Food Company
in San Rafael, California, was first in Aug. 1976). 4. Names
of recipes served at each soy deli and ranking of the bestselling of these recipes. 5. Names of recipes produced by
second generation soyfoods manufacturer-distributors.
6. Names of recipes produced by soyfoods marketerdistributors. 7. Individual bulk recipes for tofu and tempeh
dishes. 8. Alphabetical listing of recipes given above. 9.
Articles published about soyfoods restaurants, delis, and
cafeterias. 10. Menus, posters, and promotional materials. 11.
Conclusion and summary. Address: Soyfoods Center, P.O.
Box 234, Lafayette, California 94549.
1146. Praskin, Laurie. 1984. Work with soyfoods on The
Farm in Tennessee. Luci Morren working with soyfoods in
Mexico (Interview). SoyaScan Notes. July 1. Conducted by
William Shurtleff of Soyfoods Center.
• Summary: The Farm Soy Dairy had a centrifuge for
making soymilk and dewatering soypulp in 1975. Laurie
started working in the soy dairy in late 1974 or early 1975.
Alexander was still there. There was a centrifuge there
before that. All the tempeh at that time was okara tempeh.
She does not recall if they used the centrifuge to dewater
whole soybeans for tempeh.
Suzie and Chris Jenkins. Utah. 801-532-4289. Suzie
made tempeh before she went to Guatemala.
Luci Morren is a woman working in Mexico with
refugees from Guatemala. She went to the World Soy
Conference. To make tortillas, add soybeans with corn to
boiling lime water (cauldron cuts cooking time a lot), soak
over night, then rinse, grind, form and cook tortillas.
Also using soybeans with local black beans, 1:5. Soak
over night to do away with some SBTI [soybean trypsin
inhibitor]. Also cook with rice. People don’t use enough
wood to cook things longer. Suzi utilizes everything when
she does her demos. The whey is drunk with sugar and limes;
refreshing. The pulp [okara] used in masa, and fried. Luci
is a Belgian woman, who got turned onto soy in Mexico.
She went to Nicaragua right after the revolution and started
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a big soy program. Nicaragua has classified soy as one of
its protein sources. For 3 years, she worked closely with
women; she also has a program with 5 farmers growing
soybeans.
Laurie will try to get me Luci’s address. Its sickening to
see the poor kids. Mexicans do not want to help too much.
Foreigners aren’t allowed into camps. Including Luci. She
works out of San Cristobal in her office, training Mexican
promoters, but not all are as dedicated as she. Another
student of hers is making tofu in her house to sell to tourists.
Laurie taught her to make tofu cheesecakes.
Plenty is funding Luci to do this soy project in
Guatemala. Do they buy beans in Tapachala? Are any
Chinese in Guatemala making soyfoods?
1147. Viavant, Suzy Jenkins. 1984. Re: Work with soyfoods
Sri Lanka and Guatemala. Making tempe at The Farm in
Tennessee. Letter to William Shurtleff at Soyfoods Center,
Aug. 13–in reply to inquiry. 1 p. Typed, with signature.
• Summary: Suzy has been “extremely busy getting ready
for a soy development tour in Sri Lanka due to happen on
the 27th of August through the end of September. I am being
sub-contracted by CIDA thru Plenty as a Soy Development
Consultant. We will be investigating opportunities for an indepth soy development project in Sri Lanka. Accompanying
me will be the director of Plenty Canada, his wife and a
member of the Sarvodaya movement.”
“I started making tempe [tempeh, at The Farm in
Summertown, Tennessee] in Sept. of 1976 at which time I
took over production so Cynthia [Bates] could go full time
into making spores [for tempeh]. At this time I was the first
one to try using the centrifuge to dewater the soybeans after
cooking, although I think it was originally Cynthia’s idea. I
made tempe until July 1977 when I went to Guatemala.”
In Guatemala the “escalation of the political violence
made it impossible for our extension workers to hold
classes without being looked upon as subversives by the
government. Because the dairy [soy dairy at Solola] was just
a business it never really threatened the government so it
was able to run for a few years. Now the dairy is closed for
economic as well as political reasons. We hope to return if
it [the political situation] cools down. Our latest report from
Guatemala is that people in Itzapa are still growing soybeans
and their wives are still making tofu and soymilk. I don’t
know if the people in Solola are still growing them because
we never quite isolated the best variety for their altitude.”
Address: Utah.
1148. Leviton, Richard. 1984. Soyfoods market: The top 15
prepared convenience soyfoods. Soyfoods. Summer. p. 4243.
• Summary: “Since 1980 most of the innovation–and
excitement–in the American soyfoods industry has centered
around what are now called prepared convenience soyfoods.”

The top 15 are: (1) Legume Light & Natural Tofu Entrees.
(2) Edward & Sons’ Miso-Plus Jalapeno and Chive miso
dips. (3) Farm Foods’ Ice Bean and Ice Bean Sandwich.
(4) Tofu Time’s Tofutti. (5) Light Foods’ Light Links (tofu
hot dogs). (6) Brightsong Light Foods’ Tofu Desserts and
Dips. (7) Tomsun Foods’ Spice and Herb Tofu. (8) Eden
Foods’ Edensoy. (9) Nasoya’s Vegi Dips. (10) Sonoma
Specialty Foods’ Nutcracker Sweets. (11) Pacific Tempeh
and Soyfoods Unlimited’s Tempeh Burgers. (12) Soyfoods
Unlimited’s Leandro’s Meatless Lasagna. (13) Fantastic
Foods’ Tofu Burger Mix. (14) Quong Hop’s Soy Fresh. (15)
Garden of Eatin’s Nuclear Freeze (soymilk ice cream pops).
A photo shows each product.
1149. Soya Bluebook. 1984. Industrial product
manufacturers, and non-food uses of soy oil in the USA. p.
80-95, 205. Aug.
• Summary: Product categories are: Adhesives/coatings (7
U.S. companies / 6 foreign companies), industrial lecithin
(8/43), industrial soy flour (4/25), industrial soy oil (10/47),
paints & varnishes (5/3), resins (5/3), soaps (0/30), soy
sterols & tocopherols (3/11), soybean fatty acids (6/36).
In 1982, nonfood utilization of soy oil totalled 205
million lb., or 2.1% of total U.S. soy oil usage (97.9% was
for foods). Of this, 96 million lb was used for resins and
plastics, 38 millions lb for paint and varnish, 16 million lb
for fatty acids, and 55 million lb for other nonfood uses.
Manufacturers of soy sterols and tocopherols include–
In the USA: Distillation Products Industries, Kingsport,
Tennessee 37662; Durkee Foods Div. of SCM Corporation,
Cleveland, Ohio 44115 [Formerly The Glidden Co.]; Henkel
Corporation, Minneapolis, Minnesota 55435. In Japan:
Ajinomoto Company Inc., Chuo-ku, Tokyo; The Nisshin
Oil Mills Ltd., Chuo-ku, Tokyo. In Europe: Cargill B.V.,
Amsterdam, Netherlands; Industrie Chimiche Italia Centrale
S.p.A. (ICC), Ancona, Italy; Italiana Olii e Risi S.p.A.,
Ravenna, Italy; S.I.O. S.p.A. (SIO), Modena, Italy. There are
also 3 manufacturers in Brazil and one in India.
1150. Soyfoods. 1984. New products: Ice eight plus six.
Summer. p. 44.
• Summary: A large photo shows a pint of Chocolate
Ice Bean. “Farm Foods of Summertown, Tennessee adds
chocolate to round out their Ice Bean line at 8 flavors.
According to the company, the non-dairy frozen dessert is
made from fresh soymilk and sweetened with honey. The
Farm has expanded its Ice Bean soft-serve mix line to 6
flavors: honey-vanilla, carob, strawberry, mocha, chocolate,
and maplenut–all cholesterol free, low calorie and 100%
natural. The mix is packaged in 1-gallon tubs.”
1151. Soyfoods. 1984. Press releases. Summer. p. 14.
• Summary: Summarizes new releases from Farm Foods
(Ice Bean), Legume, Laughing Moon Foods, Market Sales,
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Worthington Foods, Frieda’s Finest / Produce Specialties,
The Soyplant, NutraBlends, Soy Systems (Ridgefield,
Washington [state]; Hananya Kronenberg).
1152. Douglas, S. 1984. Woman aids refugees with sales
skills. East San Jose Sun. Sept. 5.
• Summary: About the work of Laurie Praskin with Central
American refugees.
1153. Plenty Bulletin (Summertown, Tennessee). 1984.
Serial/periodical. Plenty-USA. Vol. 1, No. 1. Sept. 1984.
Frequency: Six times a year (initially); 3 times a year shortly
thereafter.
• Summary: See next page. In issue No. 1 (Sept. 1984)
the publisher of this Bulletin is given as “Plenty-USA” in
Summertown, Tennessee. The Introduction on page 1 states:
“The Plenty Bulletin is a new publication that will be issued
six times a year for the purpose of keeping our members
updated with fresh information about Plenty projects and
other related news or commentaries.”
The first article is about helping Mayan refugees in
Mexico.
By summer 1986 the name of the publisher was written
as “Plenty USA.” Starting with the spring 1988 issue it
was published at P.O. Box 2306, Davis, California 95617.
Starting with the fall 1991 issue the publisher’s name
changed to “Plenty, Inc.” Starting with the fall 1994 issue the
publisher’s name changed to simply “Plenty” and the address
changed back to P.O. Box 394, Summertown, Tennessee
38483. Address: P.O. Box 90, Summertown, Tennessee
38483.
1154. Plenty Bulletin (Summertown, Tennessee). 1984. Save
the Mayans. 1(1):2-3. Sept.
• Summary: “At the end of June of this year, Plenty sent one
of our Directors and a soy/nutrition technician (Project Coordinator of Plenty’s soy projects in Guatemala 1977-80) to
Chiapas [Mexico] to survey the situation with the refugees.
Edward Sierra and Laurie Praskin visited some of the camps,
spoke with the refugees and aid workers while investigating
existing projects... They spent eighteen days in Mexico and
returned with their minds full and their hearts overflowing.”
There are still more than 100,000 Mayan refugees in
southern Mexico. They cannot to return to their homes in
Guatemala until peace returns to their homeland. Plenty
volunteers have identified five project areas for immediate
support. One of these is “Soy Foods Training ($5,000).”
1155. Yard Roots Reports (Oakland, California). 1984.
Plenty in Jamaica. Sept. p. 6-7.
• Summary: In the summer of 1982 the author (whose name
is not given) went to Jamaica armed with a package of
information on soy beans. “My dream then was to develop
a soy-dairy in St. Ann’s Bay, Jamaica, to produce tofu, soy

milk, and ice bean [soymilk ice cream].” There was little
interest among Jamaican Rastafarians (Rastas).
After returning to California, in March 1984 he met
David and Joan Dixon of Oakland, California. They told
him about Plenty, a relief organization run by The Farm in
Tennessee, and their work with Plenty to introduce soyfoods
to Jamaica. Plenty is now attempting to establish a soy dairy
in the rural town of St. Ann’s Bay. Plenty has tried to grow
soybeans on the old Richmond Landowvery sugar estate
but without much success. Joan has done soybean cookery
demonstrations. Address: Caribbean Media and Community
Resources, Inc., 314 17th Street #188, Oakland, California
94612. Phone: (415) 536-3031.
1156. Langway, Lynn; Gosnell, Mariana; Bailey, Elizabeth.
1984. Here Tofutti, there Tofutti. Newsweek 104:115. Oct.
15.
• Summary: This full-page article represents the biggest print
media coverage for Tofutti to date. Tofu’s most spectacular
new guise is a frozen dessert named Tofutti “that comes
deliciously close to ice cream. Introduced in New York two
years ago, Tofutti has now spread to outlets in 40 states.
Haagen-Dazs, the elite ice-cream manufacturer, will soon
start serving Tofutti in its 300-plus parlors around the United
States, and would-be purveyors from seven countries are
pursuing distribution rights.”
“Mintz’s company, Tofu Time Inc., enjoyed $3 million
in sales during the last fiscal year–10 times the previous
year’s level–and the company’s stock has tripled in value
since it went public last December.”
Tofutti is not low in calories; 4 ounces of soft serve
Tofutti contain 160 calories (versus about 120 for frozen
yogurt) and 4 ounces of hard pack contain 170 to 210
calories (depending on the flavor; versus 300+ for deluxe
ice creams). Free of cholesterol and low in saturated fats,
Tofutti is healthier than ice cream, which contains butterfat.
And because it lacks milk, “Tofutti is safe for the estimated
30 million Americans who suffer from lactose intolerance.”
But Tofutti has competition from an earlier product called
Ice Bean and later challengers such as the Nuclear Freeze
popsicle. But next month Tofutti will face a real challenge
when jeans queen Gloria Vanderbilt launches her Gloria
Vanderbilt Glacée, which will be distributed nationwide by
Frusen Gladje. New products? Mintz is working on a Tofutti
yogurt.
Color photos show: (1) Tofutti vendors at noon in New
York City; a “Tofutti” umbrella shades at the attractive
mobile dipping stand. (2) Creator David Mintz, wearing a
big smile, a while laboratory coat, and a “Tofutti” hat, and
holding a large cup brimming with a swirl of soft-serve
Tofutti.
1157. Wall Street Journal. 1984. Ralston signs to sell 6
soybean facilities to Minnesota firm. Oct. 19. p. 49, col. 1.
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• Summary: The plants were sold to Cargill. The move
is part of Ralston Purina’s attempt to move away from
commodity based businesses. The seventh mill, in Memphis,
Tennessee, is reported to be permanently closed.
1158. Yoshimura, Sam. 1984. Re: Update on work with
soyfoods. Letter to William Shurtleff at Soyfoods Center,
Oct. 21–in reply to inquiry. 1 p.
• Summary: Shurtleff writes: “I just read a little blurb
about you, written by your wife, that was in the Madison
Survey. It indicated that you were now in Canada and again
making soyfoods. Could I ask a few questions for use in the
Adventist chapter of our history book?
1. What is your present address and postal code. Ans:
See above.
2. When did you leave Worthington Foods? Ans: Sept.
30, 1981 (Retired).
3. Could you please tell me a little about your new
business? When did you start selling products? Are you
working alone or with another company? What products
do you make? Can you send me some descriptive or
promotional literature on your products?
Ans: “Name of company: MGM Brans. I am a technical
consultant of the above company. We started selling products
in January 1982.
“Our main product is meat analogs–franks, sausages,
sandwich slices, chicken nuggets & burgers. Currently we
are developing tofu-based meat alternates [alternatives] &
other products.”
Note: Sam does not send any labels or descriptive
literature. Address: Home: 19 Masedale Cres., Willowdale,
ONT M2J 3A3 Canada; Plant: MGM Brans, 59-F Howden
Rd., Scarborough, ONT M1R 3C7. Phone: 416-473-9254 or
416-752-6600.
1159. New Chronicle. The Conscience of the Nation
(Dominica, West Indies). 1984. Soy foods available. Nov. 30.
• Summary: Today Nathalie Andrew is opening “Soy
Kweyol,” a take away health oriented catering service in
the heart of Roseau, Dominica. All of her foods are made
from soybeans, and are homemade. A photo shows Nathalie
serving a beverage from her shop window. “Soy beans, it has
been discovered, can now be grown locally. Farmers in areas
like La Plaine have successfully produced their first crop of
beans and have already begun preparations for planting a
second crop. The seeds which take three months to grow can
be obtained from the ‘Plenty’ Office in Victoria Street, New
Town.” Address: Dominica.
1160. Bates, Cynthia. 1984. Re: History of The Farm’s work
with tempeh. Letter to William Shurtleff at Soyfoods Center,
undated. 3 p.
• Summary: “At long last, here are the last of the changes–
none of them too radical.”

Note: For our complete history of The Farm’s pioneering
work with tempeh please see: History of Tempeh, a
Fermented Soyfood from Indonesia, by Shurtleff and Aoyagi
(1985, p. 42-46). Address: The Tempeh Lab., P.O. Box 208,
Summertown, Tennessee 38483. Phone: 615/964-2286.
1161. Vegetarian Times. 1984. People who have popularized
vegetarianism. Nov. p. 28-29, 58-60.
• Summary: Introduces each person with a brief biography
(those followed by an * also contain a photo of the person):
Paavo Airola*, Mollie Katzen*, Jay* & Freya Dinshah,
Alex Hershaft, Andreas Cahling*, Nellie Shriver, Peter
Singer, Herman & Cornellia Aihara, Michio Kushi*,
Gary Null*, Dick Gregory, the Seventh-day Adventists,
Michael Jacobson, Nikki & David Goldbeck*, The Farm
(Summertown, Tennessee; Margaret Dotzler*, Louise
Hagler*, and Cynthia Bates*), Jim Mason*, Francis Moore
Lappé*, Paul Obis, Laurel Robertson, Carol Flinders &
Bronwyn Godfrey, Bill Shurtleff & Akiko Aoyagi*.
1162. Pratt, Dan. 1984. Farm Foods and Ice Bean
(Interview). Conducted by William Shurtleff of Soyfoods
Center, Dec. 27. 1 p. transcript.
• Summary: In 1984 sales of Ice Bean rose 40% over the
previous year. This is the third year of over 40% growth.
During 1984 the equivalent of 125,000 gallons (1 million
pints) of Ice Bean were sold.
Robert Tepper now lives in Pacific Palisades where he is
Farm Foods’ West Coast sales representative. Steven Meyers
is in charge of Ice Bean manufacturing; it is made at two
ice cream plants in Memphis, Tennessee, both owned by the
same company. The Farm Soy Dairy is now a commercial
company which in June 1984 started to make all of the
soymilk used in Ice Bean. Michael Moorman is in charge of
research and development.
Farm structure: When The Farm was founded, they
set up The Foundation to handle the material affairs of the
spiritual community. It got the nonprofit tax status of a
religious organization. With the reorganization they set up a
Holding Company, Swan Industries. The For-Profit divisions
are Farm Foods, Book Publishing Co., and Solar Electronics.
There is also a partnership, the Farm the Building Company,
which employs lots in the local construction trade. Plenty
is a charitable organization. Farm Foods is a for profit
corporation, incorporated in the state of Tennessee.
Now only 250 people are living on The Farm. Half
are kids. They are in a very poor part of Tennessee and
The Farm had way outgrown its resource base as far as
job opportunities go. Farm Foods Inc. is owned by Swan
Industries. Workers simply draw wages. He hopes it changes.
Address: Farm Foods, P.O. Box 37, Summertown, Tennessee
38483. Phone: (615) 964-3584.
1163. Tepper, Robert. 1984. New developments with soy ice
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creams, Ice Bean, and Farm Foods (Interview). Conducted
by William Shurtleff of Soyfoods Center, Dec. 28. 2 p.
transcript.
• Summary: Sales of Farm Foods’ Ice Bean were about
$500,000 in 1982, almost $700,000 in 1983, and just short
of $1,000,000 in 1984. More than 90% of the sales were in
hard-pack pints.
Robert was in and out of San Rafael. He was the official
president of the company. They definitely distributed Ice
Bean with a van from 820 “B” Street in San Rafael. They
even started getting involved with Rock Island–a natural
foods distributor. One big change at “B” Street was in the
equipment used to make Ice Bean. They went from little
batch ice cream machine with no overrun. At the King Street
plant in San Francisco they bought a $25,000 Mark III
continuous ice cream freezer. So in both locations they made
Ice Bean themselves! They sold the Mark III when Farm
Foods left San Francisco to a frozen yogurt company.
At King Street by 1979 they were shipping to Midwest
Natural Foods, Tree of Life in Florida, etc. The move from
King Street [to The Farm in Summertown, Tennessee]
marked a commitment to getting more involved with ice
cream and less with tofu (which was growing fast but was
more competitive). They had a monopoly on ice cream.
They didn’t think they could do both. Both were growing
so fast. The peak was 500-600 per week. Most was sold in
California.
At King Street rent was a huge problem; also difficulties
of urban communal life. They moved from Richmond
where all had lived together in a hotel in a high-crime black
neighborhood. They tried to move to San Francisco, so rent
and food went way up. Combined with realization that they
had a hot product and monopoly with Ice Bean.
With tofu they were first with tofu salads, and tofu
cheesecakes.
They held Al Jacobson [Garden of Eatin’] at Bay. Didn’t
want to private label.
From their point of view, Tofutti helped them by
expanding the market. They have sold about one million
pints and over one million pints equivalent. More than 90%
is in hard pack pints.
They’ve done lots of experimenting with soy protein
isolates. Farm Foods now has a natural foods line with fresh
soymilk and honey and a line resembling Tofutti’s taste and
ingredients. The first of the latter products were introduced
in Nov. 1984 and are now sold in Southern California in
dipping stores. Their 3-gallon dipping tubs are on the market
now. This Tofutti-like product uses both isolates and fresh
soymilk, with honey and high fructose corn syrup (HFCS).
They are test marketing the products in Southern Calif and
Ohio. There will probably be parallel product lines in all
forms. The Tofutti style product will contain tofu and the
term tofu will precede the flavor term, e.g., Ice Bean Tofu
Vanilla. They make the tofu on The Farm.

Malone and Hyde in Nashville is now distributing Farm
Tofu. One of top 5 distributors in the USA is running test
markets on both ice beans and tofu. They’ve upgraded the
soy dairy; it’s now sanitary and looks nice. It would surprise
me. They can make several thousand gallons a day. List
Farm Soy Dairy as source of milk, tofu, and tempeh.
Big changes on the farm during the almost past 1½
years. Some things are still collective. Land, medical,
the gate, and electricity. But the actual cash flow thru
people’s hands has changed drastically. It’s now a blend of
community and capitalism. Most are happy with the changes.
But making the change was wrenching and difficult. Big
changes in philosophy.
The main reasons for closing B Street: The rent
skyrocketed, difficulties of large urban communities very
expensive. A small business could not support them.
Address: Farm Foods, 632 Radcliffe Ave., Pacific Palisades,
California 90272. Phone: 213-459-9251.
1164. Bisalski, Ed. 1984. Soy ice cream and soymilk at
Madison College (Interview). Conducted by William
Shurtleff of Soyfoods Center, Dec. 30. 1 p. transcript.
• Summary: He never made ice cream himself. Harold
M. “Pop” Mathews (he was a staff worker, not a teacher,
in charge of the cannery where they canned fruits and
vegetables) made the first ice cream. He is quite sure of that.
In the cannery they first made soymilk, introduced by Dr.
P.A. Webber. But a Japanese boy (a student) named Sam
Yoshimura and Dr. Perry A. Webber, then Philip S. Chen, a
teacher and native of China, brought soymilk to Madison–he
thinks, but is not sure. Pop Mathews’ daughter still lives at
Madison; Dorothy Mathews.
They never marketed the ice cream–never sold it off
campus. Ed ate it often. They made 5-10 gallons at a time,
from soymilk. Flavors: No chocolate was used since its a
stimulant; most was vanilla. It was served scooped in the
dining hall and one could also get it from the soy dairy; just
bring own dish and eat it on the spot. It was very popular on
campus. He first went to Madison in June 1931; they were
not making it then. He took over management of the food
factory in Sept. 1933. But a Madison article said (Jan. 1932)
ice cream was made.
Milk was first made in cannery, then about 1934-35,
brought over to the food factory; they homogenized it and
sold it commercially. Address: 3123 E. Miller Rd., Bancroft,
Michigan 48414. Phone: 517-634-5203.
1165. Yoshimura, Sam. 1984. Soy ice cream and soymilk
at Madison College (Interview). SoyaScan Notes. Dec. 30.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Sam arrived at Madison College, Tennessee,
in 1937. In about 1940 Mr. Shiro Kunihara, a student from
Japan like Sam, made soymilk at Madison and Sam thinks he
also made a soy ice cream, working with Harold M. “Pop”
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Mathews. Both the soymilk and the ice cream were served
in the school dining hall when Sam was there. The ice cream
was also served in the cafeteria. Mr. Kunihara is retired from
Loma Linda University. Address: 8200 Colonial Meadows,
Westerville, Ohio 43081. Phone: 614-882-0625.
1166. SoyaScan Notes. 1984. Chronology of soybeans,
soyfoods and natural foods in the United States 1984
(Overview). Dec. 31. Compiled by William Shurtleff of
Soyfoods Center.
• Summary: Jan. A highly influential 10-year, $150 million
study released by the National Heart, Lung, and Blood
Institute in Washington, D.C. proves for the first time a direct
relationship between high blood cholesterol and the risk of
heart attack, the nation’s number one killer.
Jan. Legume, Inc. launches an all-natural line of
cholesterol-free low-calorie Italian and international gourmet
tofu-based frozen entrees in stylish full-color packages:
Tofu Tetrazzini, Cannelloni Florentine, Vegetable Lasagna,
Tofu Bourguignon, Sesame Ginger Stir-fry, Stuffed Shells
Provencale, Tofu Manicotti, and Tofu Lasagna. Jan. Eden
Foods becomes the sole import agent for Muso Shokuhin in
the United States.
Feb. 25. Soymilk Industry and Market: Worldwide and
Country-By-Country Analysis, by Shurtleff and Aoyagi
published by Soyfoods Center. 177 pages, 640 references.
$350.
Feb. Marusan-Ai, Japan’s second largest soymilk
maker and one of the five largest miso makers, starts to
market tempeh. They publish a 27-page tempeh booklet and
by May are producing 30 tonnes (66,000 lb.) of tempeh a
month, making them the largest tempeh manufacturer in the
world. During 1984 at least five Japanese food companies
are making tempeh, leading to a mini-boom of this soyfood
which was first sold commercially in Japan in 1983.
March 2. Based on responses to his Oct. 1983 survey,
Tom Timmins drafts preliminary 3-page tofu standards
(2 pages of which are microbiological standards) that he
circulates to the Soyfoods Standards Committee, inviting
comments. On March 6 Wm. Shurtleff of Soyfoods Center
expands these, keys them into the Center’s word processor,
and returns them to Timmins.
March 2. Problems start between Eden Foods and the
U.S. Food and Drug Administration (FDA). FDA sends
Eden a strongly worded letter citing eleven claims in Eden’s
brochures that the agency considers erroneous, including
the company’s apparent endorsement of Edensoy as an
infant formula. FDA asks Eden to recall the brochure in
which Edensoy is promoted as “Good for Babies.” An infant
became ill due to copper deficiency on an Edensoy diet.
March 8. Soyfoods Association of America members
have 12 pages of impressive color advertisements and
information about soyfoods and the Association in Natural
Foods Merchandiser, in preparation for the NFM Anaheim

Natural Foods Expo in March. Full-page color ads by
Legume, Erewhon shoyu, Vitasoy, San-J, Tofutti, Edensoy,
and Pure & Simple soy sauce.
March 11-13. At the Natural Foods Expo at Anaheim,
the Soyfoods Association organizes the first Soyfoods
Pavilion, a 16-booth cluster of soyfoods companies and
products, which is the hit of the Expo and a show of strength
for the industry. Lots of delicious free food draws throngs
from the 9,000 Expo attendees.
March 11. At Anaheim, Vitasoy launches its first
designed-for-America soymilk, in natural, coconut, and
chocolate flavors, each sweetened with maple syrup, and
imported from Hong Kong. Many subsequent eye-catching,
health-oriented full-page color ads are run in national health
magazines.
March. American Soybean Association’s Belgium Office
publishes the first issue of Soya Foods, a 6-page newsletter
edited by Michael Martin, Protein Market Development
Manager. It will be issued three times a year in English,
French, Dutch, and Italian. This is a completely new
direction for ASA in the Western world... but it doesn’t last
long.
March 29. First draft of the Tofu Standards, 15 pages
double spaced, is compiled by Shurtleff. Timmins allocates
$2,000 to retain two Washington, DC, attorneys who are
specialists in foods and regulations to assist the committee
in developing professional standards. The draft is circulated
to 38 people who are asked to respond to a poll on 14 key
issues.
March 29. The term “second generation” products is
first applied to soyfoods by Wm. Shurtleff in the new tofu
standards. A computer-related term indicating one step more
advanced, it quickly replaces the term “secondary,” which
has a slightly negative connotation.
April 7. Soyfoods Industry and Market: Directory and
Databook 1984 (4th ed.) by Shurtleff and Aoyagi published
by Soyfoods Center. 215 pages, $95.
April 13. Richard Leviton resigns as co-director of
Soyfoods magazine and decides to discontinue his active
involvement in the U.S. soyfoods movement. He plans to go
to England to write a novel about King Arthur; he leaves in
late April.
April 20. Tofu, Tempeh, & Other Soy Delights, by
Camille Cusumano published by Rodale Press. It is widely
and positively reviewed by national media.
April 27. The term “soymilk” is legalized for use in
Canada, after a lengthy and expensive court battle by Victor
Food Products. The court ruled that this is the “common and
ordinary term” for the product, used since about 1918 in
scientific articles and commerce. Thus it cannot be squelched
by dairy interests.
April. New England Soy Dairy, America’s largest
Caucasian-run tofu manufacturer, changes its name to
Tomsun Foods, Inc.
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May. Nutritional Cooking with Tofu, by Christine Liu
published by Graphique Publishing in Michigan.
May. American Natural Foods (formed in Jan. 1984
by John Troy, creator of miso-containing Hot Stuff) has a
private stock offering that raises $150,000. In October ANF
debuts a line mainstream American sauces and seasonings,
each featuring miso, that are delicious and beautifully
marketed.
May. Die Tofu Kueche (The Tofu Kitchen), by Verena
Krieger, Swiss soyfoods pioneer, published by Tanner +
Staehelin Verlag in Zurich. 171 pages with many photos.
June 7. “Tofu” by Barbara Hansen and “Tofu:
Americanization of a Soy Food” by Karen Gillingham
published in the Los Angeles Times.
June. Landstrom Distributing Co. of San Francisco,
files for Chapter XI bankruptcy. Keene Distributors of
Texas, and Collegedale of Tennessee, both profitable, wellrun companies, are also pulled under, innocent victims of
the Landstrom collapse. All three units were owned by
Nutritional Foods, Inc. and all were major natural / health
foods distributors. These bankruptcies seriously hurt the
natural foods industry as well as many individual companies;
sales and confidence plummeted nationwide. In late 1984
Fillmore Foods purchased Landstrom, and Balanced Foods
purchased Collegedale and Keene.
June. Migros, Switzerland’s largest supermarket chain,
launches Tofu Nature, its own brand of tofu, made at
Conserves Estavayer S.A., with widespread publicity and
excellent product information on both tofu and soybeans. It
is sold in the same section as dairy products and eggs. The
launch is considered a great success; supply is not able to
catch up with demand until late December.
June. The Book of Soybeans, by Tokuji Watanabe and
Asako Kishi published by Japan Publications. 191 p.
July. Kikkoman completes its second major shoyu
(Japanese-style soy sauce) plant outside Japan, in Singapore.
The 18,000 square meter factory, with a capacity of 3,000
kl (792,500 gallons) a year and 40 employees, costs $14
million. It will make shoyu and teriyaki sauce. Official
opening ceremony was Nov. 21.
July. The requirement in effect since 1965 that isolated
soy protein used as an ingredient in meat and poultry
products must contain titanium dioxide as a tracer, is
removed from federal meat and poultry products inspection
regulations, following a petition by ADM, Grain Processing
Corp., and Ralston Purina.
July 9. “Its Trendy, Tasty and Tofutti” (2/3 page) by
J.D. Reed published in Time magazine (U.S. circulation 4.3
million). Probably the biggest media coverage for tofu in
U.S. history. Tofutti hits the big time!
July 17. History of Tempeh, by Shurtleff and Aoyagi
published by Soyfoods Center. 102 pages, including 375
references. Continued.

1167. Plenty News (Summertown, Tennessee). 1984. The
view from ten years [History of Plenty, 1974-1984]. 4(2):112. Fall/Winter.
• Summary: See next page. Discusses the history of Plenty’s
work with soyfoods in Guatemala, Lesotho, Jamaica,
Dominica, and St. Lucia. Contains many nice photos.
This issue begins: “Ten years ago Plenty was founded on
a theory and a vision. The theory said there was more than
enough in the world for everybody. The vision held that even
one person could make a difference.”
“Ten years later, the theory has been proven experience
to be true, and the vision has become reality. Of course, to
say there is enough to go around does not make it happen.
Today there is still much to do. As we looked over pictures
from the past while preparing this Tenth Anniversary issue,
we were struck by the simple directness of our early efforts.
In our first year, 1974-75, we gave away food to neighbors,
gradually widening the circle of aid to include cities
throughout the Midwest. We dispatched disaster-relief teams
in schoolbuses after tornadoes or flooding. Then we teamed
up with the Mennonites to ship tons of food to Haiti and
Honduras.
“Our first direct experience in underdeveloped countries
resulted from answering a call for help on the ham radio
after a devastating earthquake hit Guatemala. There we
started our first project, initially sending carpenters to aid
in the reconstruction, and later adding medical personnel,
farmers, plumbers, communication specialists and soy food
technicians.
“In four years more than two hundred volunteers
participated in Plenty projects in Guatemala, and touched the
lives of thousands of highland Indians.”
Note: By the spring of 1982 soybean trials had been
started in Lesotho and a Village Technology Center,
including a soy dairy, was nearing completion.
1168. Product Name: Tofu.
Manufacturer’s Name: Jeon’s Natural Foods.
Manufacturer’s Address: Springfield, Missouri. Phone:
417-NL.
Date of Introduction: 1984.
New Product–Documentation: Talk with John Kaiser.
1989. March 2. John has been making tofu for 7 years,
starting at The Farm in Tennessee, and then in Cleveland.
A company named Jeon’s Natural Foods in Springfield,
Missouri, has made tofu for 5 years and sprouts for 13 years
but stopped 2 months ago. They have a pressure cooker
system. The founder came from Korea and is now running a
restaurant and leasing out the sprout operation. John wants to
lease his tofu business.
1169. Product Name: Tempeh Starter & Instructions
(Vacuum Dried & Powdered).
Manufacturer’s Name: Tempeh Lab.
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Manufacturer’s Address: P.O. Box 208, Summertown, TN
38483. Phone: 615/964-3574.
Date of Introduction: 1984.
Ingredients: Dry Rhizopus oligosporus culture, wheat
starch.
Wt/Vol., Packaging, Price: 7.5 gm.
New Product–Documentation: Label. 1984, dated. 4
by 6.5 inches. Black on white. Makes 6 lb. Reprinted in
Soyfoods Marketing. Lafayette, CA: Soyfoods Center.
Note: This company was reported to be out of business
in Aug. 1992, but they were back in business by Jan. 1993.
Order form sent by Cynthia Bates of The Tempeh Lab.
1993. Jan. 27. The company now carries 4 product lines: 1.
Tempeh starter in 4 weights from 250 gm to 4 kg (250 gm,
which costs $35 + postage, will inoculate 500 lb cooked
beans). 2. Tempeh spore powder in 4 weights from 50 gm to
800 gm (50 gm, which costs $32.50 + postage, will inoculate
500 lb cooked beans). 3. Two types of tempeh kits. A book
titled Tempeh Cookery. With each product one must pay, in
addition to the product price, the shipping plus a COD fee
of $2.20 (USA only). The order form states that “Volunteers
at the Institute world only for necessary subsistence and
inoculum is sold at production cost, without profit. It is
our goal to foster the widespread use of tempeh and other
healthful; soy products in order to help humans live lightly
on the Earth.” The “Institute” referred to above is the
“Global Village Institute of Appropriate Technology,” a nonprofit tax-exempt corporation which was founded in 1984 but
is apparently now defunct since information about it on the
Order form is crossed out. This form is written in a typeface
that is so small it is very difficult to read.
1170. Thomas, Patrick. 1984? Early work with soyfoods on
The Farm in Summertown, Tennessee (Interview). SoyaScan
Notes. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Patrick founded the milling operations on The
Farm in the spring of 1972. He made various types of flour,
including soy flour, which was used to make soymilk and
tofu. His mill was a large, commercial steel-roller corn mill
driven by a 7.5–10 horsepower motor. In about 1977 The
Farm started to sell its soy flour and split soybeans that could
be used for making tempeh. Address: Historian, The Farm,
Summertown, Tennessee.
1171. Farm Foods. 1985. Farm Foods moves sales director to
West Coast (News release). 156 Drakes Lane, Summertown,
TN 39483. 1 p. Jan. 3.
• Summary: “Robert Tepper, Vice President / Sales &
Marketing for Farm Foods, manufacturers of Ice Bean, the
original soymilk non-dairy frozen dessert, has moved to
Southern California and has opened offices there for the
Tennessee based company.
“’Having our own sales office in Southern California
puts us in a better position to meet the tremendous potentials

becoming available to Farm Foods. We will be in closer
contact with a large and growing part of our customer base...
Farm Foods has grown considerably over the last three
years without the advantage of a ‘local’ market to work
directly with, to get involved with, and to be innovative and
experimental with.
“’I am very excited to be here in Southern California.
The move will greatly reduce my traveling time, which will
give me both more time for my family and for a greater
concentrated effort for the business,’ says Tepper.
“Farm Foods’ new offices are at: Farm Foods, 632
Radcliffe Ave., Pacific Palisades, CA 90272. (215) 4599251.” Address: Summertown, Tennessee. Phone: (615) 9643484.
1172. Wall Street Journal. 1985. Ralston Purina says it sold 6
soybean-processing sites. Jan. 3. p. 23, col. 3.
• Summary: The deal leaves Ralston Purina completely
dependent on outside sources for soybean products for its
pet food and other products. “The food and animal-feed
concern said the sale is part of a strategy to move away from
commodity-based enterprises to higher-margin consumer
goods. Ralston stopped operations at its seventh soybeanprocessing facility in Memphis, Tennessee, on Dec. 18 and
the plant will be permanently closed on Feb. 1... Ralston will
buy soymeal from suppliers in the future.”
Cargill, a closely held grain processor and merchant
based in Minneapolis, Minnesota, now owns 20 soybeanmilling plants in the Midwest and Southeast.
1173. Tepper, Robert. 1985. New developments with soy ice
creams, Ice Bean, and Farm Foods (Interview). Conducted
by William Shurtleff of Soyfoods Center, Jan. 5, 16, and 29.
3 p. transcript.
• Summary: The Farm was reorganized [“The Changeover”]
on 14 Oct. 1983. It was both on a definite day and a slow
process. There was a series of meetings, then Oct. 14 was
picked as the date to switch over some internal financial
systems. On that date all companies, instead of turning a
certain amount per employee into the Foundation, turned
that amount over to the employee thru the foundation.
Technically it distributed funds from the Church. That day
they got their first paychecks.
Mocha Mix is probably the most popular non-dairy
frozen dessert in America today. It is sold at most Safeway
supermarkets and even advertised.
The most respected of the 2-3 major kosher certifiers is
the Union of Orthodox Jewish Congregations of America, at
45 West 36th St., New York City 10018. Their symbol is OU.
OU is the main certifier in the country.
“When we applied for kosher certification the rabbi
told us that they had never certified a nondairy ice cream as
kosher and pareve.” But a frozen dessert doesn’t have to be
pareve for a kosher Jew to eat it, unless the meal has meat.
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Haagen-Dazs is kosher. The pareve aspect allows you to eat
it with milk or meat since it contains neither. So products
before Ice Bean had animal products in them.
“In 1989, when we really started to go national, we first
realized we basically had an East Coast product!
Robert was at The Farm in the very early days. Ask
Alexander Lyon who was the first ice cream maker. During
the first year Alexander put the dairy together. Robert’s
earliest memories go back to Laurie Praskin making Ice
Bean. Once she got there she was a real inspiration to keep
the dairy going every day–the key source of energy. But
she didn’t come to The Farm knowing something about
soyfoods. So she apparently learned after she arrived.
Titles: Robert is VP in charge of marketing and sales.
Dan Pratt does not have a title; he is in-house sales manager
and one of two bookkeepers. Steven Meyers is the other
VP in charge of production. Michael Moorman is Secretary.
Daniel Lloyd is president. So list 4 people on the board of
directors.
About 35% of health food dollars are spent on the West
Coast. At the upcoming Natural Foods Expo in Anaheim,
there will probably be at least 6-8 soymilk ice creams. Most
soy ice creams that claim they contain tofu probably have
much less than 6%!
The Farm will have 13 new products at the show; 7 new
flavors of pints in the isolate [soy protein isolate] / tofu
fructose line; 3 new novelties in the soymilk / honey
line; 3 new soft serves in the new line; and a new ½-gallon
printed carton instead of those old tubs. Address: Farm
Foods, 632 Radcliffe Ave., Pacific Palisades, California
90272. Phone: 213-459-9251.
1174. Sierra, Edward. 1985. Re: Plenty’s work with soybeans
in the Caribbean. Letter to William Shurtleff & Akiko
Aoyagi at Soyfoods Center, Jan. 11. 2 p. Typed, without
signature on Plenty letterhead.
• Summary: Thanks for joining Plenty with a kind donation.

Plenty was founded in Oct. 1974. PAS stands for Plenty
Ambulance Service.
On page 8 of the Tenth Anniversary Newsletter [about
Oct. 1984] the top photo shows our soy tech and a rasta
friend looking over The Book of Tofu. We have taken to heart
your suggestion for spelling “soyfoods” as one word–an
appropriate industry standard.
Plenty’s work with soybeans and soyfoods in the
Caribbean is going well. On Jamaica, Plenty Canada is
funding some agricultural work with variety trials of
soybeans and other vegetables.
“On St. Lucia, as a result of our work last year, there
are 135 farmers now growing soybeans and plans call for
setting up a “Soy Shop” [to sell soyfoods] there soon. The
first Soy Shop is on the island of Dominica where Plenty
volunteers Sara [sic, Sarah] & Norman Ayerst have launched
an integrated soy program (agriculture, variety trials, soy
demonstrations, etc.) which, last year, flowered into the Soy
Shop. Sara, who did the soy demonstrations on Dominica,
found that there was a popular and tasty food called “rootis”
(pronounced ‘roadie’), which are sauce & meat wrapped in
dough and fried. She whipped together a tasty tofu recipe
and popped that in, and they’re a great success! I quote to
you from Norman’s most recent letter:
“’The soya shop is still doing quite well. We sell about
800 accras (fritters) per day (25 cents ea.). We’re open Mon.
thru Fri.–can’t handle the weekends yet. Ice cream is also
a big seller and when we get our own machine we have
requests for wholesale lots of the ice cream. We recently put
tempeh on the market and it sells slowly (but steadily), at
this point–along with the tofu and bottled soymilk. We are
planning for some promotion of these last three products–
milkshakes, sandwiches, etc. Once the folks taste some
appetizing dishes they’re much more willing to take the
product home in its raw form. There are a lot of vegetarians
here and people interested in health, and everyone seems to
have a great love of good food.
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“’We’re operating out of a big house in the Newton
district of Roseau... A friend of ours has reopened our old
shop under the name of “Soy Kweyole”. The new shop is its
own entity [self owned by the local folks, which was one of
our original goals for the project... ed.] but we have provided
backup in many ways and we supply the basic raw materials
for the soyfoods they sell. They’re going into baked goods–
high protein breads, cakes, pies, etc. It looks like they are
going to do very well.
“’We are just gearing up to go into soyflour production
and sales–it’s probably going to be a big seller, judging from
our initial marketing survey. Soy fever has definitely hit
these parts...It seems as though people are starting to see the
economic benefits to soy (not to mention nutritional value)
and our project has gotten its feet on the ground. People want
to help move things in a positive direction.’
“One of the heart connections that has come of our work
with soy in the Caribbean, is with the rastas. Many of them
have long ago vowed to “not eat no flesh mon!” stick with
“Ital”–godfood, pure stuff. Many were into soy but had none.
One fellow, Ras Bongo on St. Vincent, had been given four
soybean seeds by one on another island. Ras Bonga planted
them, and carefully saved the seed each year, until he could
afford to try some. Meanwhile, he asked around for soy, how
to use it, recipes, ideas for growing them, but found little.
When we showed up we were able to supply him with more
seeds and show him how to cook soyfoods. This is one of
the intangible rewards that come with the work.” Address:
Plenty USA, P.O. Box 90, Summertown, Tennessee 38483.
Phone: (615) 964-3992.

soyfood products taste rancid.
Suzy knows Hewage Jayasena of The Buddhist SocioEconomics Institute; she has his resume. He worked for
Meals for Millions. General Mills wanted him to help set
up a plant for them to make MPF in Sri Lanka, but he never
could get the government to do it. He was one of the first
people in Sri Lanka to get involved with soy, back in the
1950s. He was formerly a record keeper, Dep. of National
Archives, now retired. Suzy has copies of several articles
he wrote in the 1950s, and MFM pamphlets also from the
1950s–which she will send.
Why did Suzy go to Sri Lanka? The Canadian
International Development Agency (CIDA) has invested over
$100 million and many years’ work in the Mahavela project
which is ducting water inland to the dry zone, where all the
soybeans are being grown. They inaugurated it shortly after
she arrived. That is why the Rajasoya plant was established
there–to open up new territory. It is located in Maha
Illuppallama, Anuradhapura, in the North Central Province.
They want to develop soyfoods. One recommendation
was that Plenty, because of their work with soyfoods in
Guatemala, go to Sri Lanka, Suzy interviewed all the people
working in the area with soy, and all were interested–
Buddhist Congress, women’s groups, etc. She identified
20 communities or groups. They are supposed to design a
program and write up a report. Plenty wants a plant that will
be near Kandy near the Kundasale plant; they want to have a
mill where people can come in and mill their soybeans. They
hope to pick up Soyanews; CARE is pulling out. Address:
Utah.

1175. Sierra, Edward. 1985. Re: Norman and Sara Ayerst
in Dominica, West Indies. Letter to William Shurtleff at
Soyfoods Center, Jan. 24. 1 p. Typed, with signature on
Plenty letterhead.
• Summary: Norman and Sara [sic, Sarah] are in Dominica
working with the Rastas, c/o Plenty, 43 Victoria St., Roseau,
Commonwealth of Dominica, West Indies. Edward requests
more information on soyfoods.
Note: Years ago Edward hosted William Shurtleff and
Akiko Aoyagi when they visited The Farm in Tennessee.
They stayed at “Hoot Owl Hollow.” Address: Plenty USA,
P.O. Box 90, Summertown, Tennessee 38483. Phone: (615)
964-3992.

1177. Product Name: Tofulite (Non-Dairy Soy Ice Cream–
Parevine) [Vanilla, Chocolate, Strawberry, Banana-Pecan,
Heavenly Hash, Peanut Butter Crunch, Cappuccino Almond,
or Wildberry].
Manufacturer’s Name: Barricini Foods Inc. (Marketer).
Made in Tennessee by Farm Foods.
Manufacturer’s Address: 68 West Main St., Oyster Bay,
NY 11771.
Date of Introduction: 1985 February.
Ingredients: Strawberry: Water, sugar, corn syrup,
sunflower and/or coconut oil, strawberries, tofu, soy protein
isolate, strawberry extract with other natural flavors, soy
lecithin, carob bean, guar, salt.
Wt/Vol., Packaging, Price: Pint carton.
How Stored: Frozen.
Nutrition: Per 4 fl oz. strawberry: Calories 130, protein 1
gm, carbohydrates 20 gm, fat 5 gm, sodium 45 mg.
New Product–Documentation: Quick Frozen Foods. 1985.
Feb. p. 56. Shurtleff & Aoyagi. 1985. Tofutti & Other Soy
Ice Creams. p. 85. “During 1984 Barricini selected Farm
Foods, Tennessee-based makers of Ice Bean, to develop with
them, then to make and market for them, an all-natural nondairy soy ice cream.” Food Processing. 1985. April. p. 41-42.

1176. Viavant, Suzy Jenkins. 1985. Trip with Plenty to
Sri Lanka (Interview). Conducted by William Shurtleff of
Soyfoods Center, Feb. 7. 2 p. transcript.
• Summary: She has a photo of a UNICEF soy demo van.
Ellen Jayawardene wants to leave. All the sources of funding
are drying up; this is an interim period. Government of
Sri Lanka (GOSL) money is invested in RajaSoya; Forbes
and Walker also apparently own shares. Two bad soybean
harvests in a row; the soybeans are very old. This makes
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Leaflet, 2 sides, color, 8½ by 11 inches. 1986. June.
Tofulite. “As Rich and Delightful as Ice Cream, only Better
for You.” Made with 15% tofu. Frozen Food Age. 1987.
April. p. 42. Adding three new flavors: Cappuccino Almond,
Heavenly Hash, and Peanut Butter Crunch.
1178. Product Name: Ice Bean Tofu Flavors (Non-Dairy
Frozen Dessert) [Soft Serve: Tofu Vanilla, Strawberry, or
Chocolate].
Manufacturer’s Name: Farm Foods.
Manufacturer’s Address: 156 Drakes Lane, Summertown,
TN 38483.
Date of Introduction: 1985 February.
Ingredients: Incl. soy protein isolates, fresh soymilk, tofu,
high fructose corn syrup, honey.
Wt/Vol., Packaging, Price: Half gallon cartons.
How Stored: Frozen.
New Product–Documentation: Talk with Robert Tepper
of Farm Foods. 1984. March. Soy protein isolates give
an ice cream that tastes better to most Americans and is
considerably less expensive than that made from fresh
soymilk. Farm Foods plans to introduce a product like this
for institutional markets.
Poster (8½ by 14 inches, black and white). 1985,
undated. “Sneak Preview. Opening Soon. Ice Bean’s Tofu
Flavors... with that sweet, creamy taste you’ll love.” Starting
Feb. 15th, soft serve in half gallons, 3 flavors: Tofu vanilla,
tofu strawberry, and tofu chocolate. Showtime March 1st,
pints and 3 gallon tubs in 3 flavors: Tofu vanilla, tofu almond
fudge, and tofu strawberry. Open April 1st, pints and 3 gallon
tubs, in 4 more flavors: Tofu wildberry, tofu banana pecan,
tofu rum raisin, and tofu peanut butter. New novelties by
May 1st: Sandwiches, fudgsicles, creamsicles. “Ice Bean’s
original 8 flavors, made with soymilk and honey, remain
unchanged.” Address: Farm Foods, 632 Radcliffe Ave.,
Pacific Palisades, CA 90272. Phone: 213-459-9251. Note:
This was the residence of Robert Tepper, vice president/sales
for Farm Foods.
Shurtleff and Aoyagi. 1985. Tofutti and Other Soy
Ice Creams. (p. 79-80). “Even good old, honest Ice Bean,
the healthful granddaddy of natural foods ice creams was
affected by Tofutti. First, Tofutti helped Ice Bean sales by
expanding the market. More important, it led to the creation
of a new line of Ice Beans and a new style of promotion.
Since 1982 Farm Foods had been experimenting with the
use of isolated soy proteins to replace soymilk in their Ice
Bean. But the natural/health foods market was suspicious of
isolates. In November 1984 Farm Foods began to test market
a mainstream non-dairy ice cream in 3-gallon tubs to dipping
stores in Southern California and Ohio. It contained isolates,
fresh soymilk and tofu, and was sweetened by mixture of
fructose (high fructose corn syrup) and honey. The line was
billed as ‘Ice Bean’s Tofu Flavors.’ A vanilla flavor, for
example, would be called Tofu Vanilla. Tofu flavors? What

could that possibly mean... unless it was a way of implying
that the new products contained a significant amount of tofu,
without actually saying that they did.”
Spot in Natural Foods Merchandiser. 1985. Sept. p. 76.
Made with a creamy tofu base and sweetened with fructose,
in half gallon cartons. A photo shows the carton.
1179. Farm Foods. 1985. Farm Foods boasts 40% growth in
1984 (News release). 156 Drakes Lane, Summertown, TN
39483. 1 p. Feb.
• Summary: “Farm Foods is proud to announce a sales
growth of 40% in 1984. This is the third year of over 40%
growth rate... Farm Foods has been manufacturing and
distributing soymilk and honey Ice Bean since 1976, and is
the longest running producer of soy-based frozen desserts in
the country.”
The company now has 40 health food and frozen food
distributors nationwide, and it plans to introduce “14 new
tofu products” by June 1, 1985.”
For more information contact Robert Tepper at Farm
Foods’ new southern California office.” His address and
phone number are given. Address: Summertown, Tennessee.
Phone: (615) 964-3584.
1180. 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
these ice creames (ces crèmes glacées), Tofutti, made by the
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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.
1181. Shurtleff, William; Aoyagi, Akiko. 1985. Tofutti &
other soy ice creams: Non-dairy frozen dessert industry and
market. 2 vols. Lafayette, California: Soyfoods Center. Vol.
1, 144 p. Vol. 2, 214 p. Index. Feb. 28 cm. [129 ref]
• Summary: See next 2 pages. The first study of the
rapidly emerging soy ice cream market, based on historical
principles. Contents: Volume I. 1. Introduction. 2. What
are non-dairy frozen desserts? Standards, terminology, and
labeling laws. 3. History of non-dairy frozen desserts. United
States and Canada (1918–present), History of Tofu Time Inc.
and Tofutti, East Asia (1936-), Europe (1946-), Third World
countries (1970-), Australasia and the Middle East.
Pages 75-92, titled “The Tofutti Era and Tofutti Clones,
contain histories and descriptions of four categories of
non-dairy ice cream companies. Within each category, the
companies are listed in the sequence that their products
appeared: (1) Small soyfoods companies: Penguino’s
Inc. (New York), Green World (Idaho), Garden of Eatin’
(California), Soy City Foods (Ontario, Canada), The Soy
Shop (Georgia), Metta Tofu Co. (British Columbia, Canada),
Island Spring (Washington state), Evolutionary Foods
(Arizona), Midwest Tofu & Sprouts Co. (Nebraska), Cream
of the Bean (Illinois). (2) Soyfoods companies that used a
mixture of tofu or soymilk and soy protein isolates to make
Tofutti-type products: Brightsong Light Foods (California),
Farm Foods (Tennessee), White Wave (Colorado). (3)
Dairy companies (or non-soyfoods companies) that
launched Tofutti-style products: Presto Food Products
(California), Colombo, Inc. (Massachusetts), Honey Hill
Farms (California), Continental Yogurt (California), Gloria
Vanderbilt / Frusen Gladje Ltd. (New York), Barricini Foods
Inc. (New York), Parvelle Corp. (New York), Carvel Corp.
(New York), Tuscan Dairy Farm (New Jersey), Golden Seal
Riviera Ice Cream Co. (New York). (4) Innovative makers of
non-dairy frozen desserts that are not soy-based: Olympus
Industries (Washington, Yodolo), and Imagine Foods
(Arkansas, Rice Dream).
4. The soy ice cream industry and market in the U.S.
and worldwide. 5. Nutritional value of soy ice cream.
6. Directory of people, organizations, and publications
connected with non-dairy frozen desserts. 7. Tofu standards
and soy ice cream. 8. Technical information on soy ice cream

production. Ingredients and sample ingredient listings;
Formulas and processing techniques. 9. How to calculate the
amount of tofu in a tofu ice cream. 10. Bibliography (129
entries). 11. Index. About The Soyfoods Center.
Volume II. Documents and Graphics Related to Soy
Ice Cream. This volume contains early historical and
current popular articles, product labels, posters, graphics,
and corporate brochures. A rich source of information for
marketing and product development, these also document the
rapid growth of soy ice creams worldwide. The publication is
not paginated. Contents: 12. Early history (1918-1969). 13.
Farm Foods and Ice Bean (1974-). 14. Tofu Time and Tofutti
(1980-). 15. Other Soy Ice Creams and General (1976-).
16. Technical information on soy ice cream production.
This last section lists ingredients and recipes, and discusses
regulations, labeling, production processes, and quality
of soy-based frozen desserts–largely ice cream, but also
popsicles, sherbets, custards, etc. Fermented or cultured
soymilks are also discussed briefly.
As of Jan. 1998, both volumes are bound as one.
Note 1. This is the earliest document seen (Oct. 2001)
that contains industry or market statistics for soy ice cream
by geographical region.
Note 2. This is the earliest English-language document
seen (Sept. 2013) that discusses the etymology of soy ice
creams and non-dairy frozen desserts.
Note: The story of “The man who introduced David
Mintz to tofu and soy ice cream: Pesach Lazaroff,” does not
appear in this book. The story was not uncovered until Oct.
1986. Address: Soyfoods Center, P.O. Box 234, Lafayette,
California 94549.
1182. Shurtleff, William; Aoyagi, Akiko. 1985. Brief
history of Farm Foods’ work with soy ice cream–Ice Bean
(Document part). In: Shurtleff and Aoyagi. 1985. Tofutti
& Other Soy Ice Creams: The Non-Dairy Frozen Dessert
Industry and Market. Vol. 1. 145 p. See p. 39-41.
• Summary: “In 1974 The Farm’s publications Hey Beatnik
and Yay Soybeans! both mentioned soymilk ice cream;
the latter gave a home-scale recipe for making “Soy Ice
Cream–’Ice Bean’ using ‘soy milk’ sugar, oil, salt, and either
vanilla or chocolate flavorings. In 1975 the Farm Vegetarian
Cookbook gave three recipes for Homemade Ice Bean, made
from soymilk; flavors were double Dutch chocolate, vanilla,
and pineapple sherbet. In the second edition of this book
(Hagler 1978), recipes for two more flavors were added;
carob and honey banana. All but the latter were sweetened
with sugar. In the Vanilla Ice Bean recipe, soymilk comprised
over 90% of the ingredients by weight; a little oil, vanilla,
and a pinch of salt were also added. There were also two
recipes for Frogurt (frozen soymilk yogurt) in strawberry and
vanilla flavors. This was the world’s earliest know reference
to such a frozen soymilk yogurt product.
“In August of 1976 members of The Farm opened
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The Farm Food Company (a natural food store, soyfoods
restaurant, and soy dairy) at 820 ‘B’ Street in San Rafael,
California. There, using a batch Emery Thompson ice cream
freezer and a soft serve machine, they started to make the
first commercial Ice Bean. What a name! Was it a joke? No.
It was the absolutely honest, unpretentious, tongue-in-check
vegetarian all-American counterpart to such highfalutin
pseudo-European names as Haagen-Dazs. Initially, most Ice
Bean was sold in cones over the counter at the Farm Food
Co. soda fountain and in pints in their freezer, but a little was
distributed locally by Farm Foods’ van. Soon five flavors
were available; strawberry was the favorite.
‘Also in 1976, and completely independently of The
Farm, Snow Flower Frozen Desserts (run by Susan Gershuny
and Kirk, and located first in Tivoli, then in Woodstock,
New York) launched its own soymilk ice cream in bananahoney and maple-walnut flavors. It was widely distributed by
Shiloh Farms. These two brands, Ice Bean and Snow Flower,
introduced tens of thousands to soymilk ice creams.
“In early 1978 The Farm Food Co. in San Rafael
was closed. Production of ice cream and other soyfoods
was moved into a big warehouse at 144 King St. in San
Francisco. Farm Foods had purchased a $25,000 Mark
III continuous ice cream freezer, and in July of that year
production resumed. Output of Ice Bean rose rapidly that
summer.
“In March 1979 Farm members sold Ice Bean and
Tofu Cheesecake at the huge New Earth Exposition in San
Francisco; both were very popular. In the following years
Farm Foods sold and sampled Ice Bean at a hundreds of
fairs, expos, conventions, and anti-nuclear rallies across
America. It gradually became a counter-culture favorite.
“By early 1979 Farm Foods Ice Bean (renamed ‘Soy Ice
Bean’ from mid-1979 until early 1982) was available in six
flavors (vanilla, honey-carob, strawberry, orange, banana,
and chocolate), each packaged in pints with a handsome
four-color label. It was being advertised (with large color
posters) and distributed (by Farm Foods and Rock Island)
throughout the San Francisco Bay area, especially to natural
food stores, with a little going to other parts of California.
Farm Foods also began a little national distribution, shipping
some Ice Bean to Midwest Natural Foods in Michigan
and to Tree of Life in Florida. By this time, Ice Bean had
become the most popular soy ice cream in US history, with
production reaching 500 to 600 gallons a week during
the summer (Dolgin 1982, 1985; Tepper 1985, personal
communications).”
Note
On 31 May 1985 Barricini Foods acquired Farm Foods.
Address: Lafayette, California.
1183. Kilgour, Christine. 1985. Re: Work with soyfoods
for Plenty Canada in St. Lucia. Letter to William Shurtleff
at Soyfoods Center, March 6. 2 p. Handwritten on Plenty

letterhead. With envelope from St. Lucia.
• Summary: “Having received my ‘soy training’ [at The
Farm] in Tennessee, I’m out in the field now sharing the
knowledge. My husband John and I are living in St. Lucia...,
where Norman & Sarah Ayerst have been doing a soy
project. I recently saw a couple of letters you exchanged with
Edward Sierra on The Farm and wondered if we could get in
on your offer of a book or two on soyfoods...
“Soy, or ‘soya’ as we say in the Caribbean, is catching
on like wildfire. What would we do without our old copy
of The Book of Tofu or our wonderful new copy of Tofu &
Soymilk Production! Apart from the text, Akiko’s drawings
are great. I’ve always admired her sure, fine hand. I’ve
enclosed my only U.S. dollar to help out with postage on a
return letter–Sincerely, Christine Kilgour.
“P.S. We learned a new (to us) soyfood here from a
Guyanese lady; she calls it tokara [tofu with the okara].
Curding the slurry all at once, then strain it. (No one wants
to throw away the pulp or course.) This uses the whole bean,
one less step than tofu. When seasoned up nicely, it can be
fried, deep-fried, and is a tasty (similar in taste) replacement
for what they call here an ‘accra’–usually done with salt fish.
How long would you say to boil the slurry before curding
the whole thing–for good digestibility–remember it then
gets fried after as well. We usually (boil) do it about 30 min.
Sarah was doing it for an hour in Dominica, just to be sure.
I’m interested in your opinion.” Address: c/o Plenty, General
Post Office, Castries, St. Lucia, West Indies.
1184. Product Name: Ice Bean Tofu Flavors (Non-Dairy
Frozen Dessert) [Hard-pack: Tofu Vanilla, Almond Fudge,
Strawberry, Wildberry, Banana Pecan, Rum Raisin, Peanut
Butter].
Manufacturer’s Name: Farm Foods.
Manufacturer’s Address: 156 Drakes Lane, Summertown,
TN 38483.
Date of Introduction: 1985 March.
Wt/Vol., Packaging, Price: Pints and 3 gallon tubs.
How Stored: Frozen.
New Product–Documentation: Poster (8½ by 14 inches,
black and white). 1985, undated. “Sneak Preview. Opening
Soon. Ice Bean’s Tofu Flavors... with that sweet, creamy
taste you’ll love.” Starting Feb. 15th, soft serve in half
gallons, 3 flavors: Tofu vanilla, tofu strawberry, and tofu
chocolate. Showtime March 1st, pints and 3 gallon tubs in 3
flavors: Tofu vanilla, tofu almond fudge, and tofu strawberry.
Open April 1st, pints and 3 gallon tubs, in 4 more flavors:
Tofu wildberry, tofu banana pecan, tofu rum raisin, and
tofu peanut butter. “Ice Bean’s original 8 flavors, made with
soymilk and honey, remain unchanged.” Address: Farm
Foods, 632 Radcliffe Ave., Pacific Palisades, California
90272. Phone: 213-459-9251.
1185. J. of the American Oil Chemists’ Society. 1985. Soy
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pioneer bows out, others grow bigger. 62(3):474, 476.
March.
• Summary: The soybean crushing industry is undergoing
major restructuring as A.E. Staley Manufacturing Co., a
pioneer in soybean processing, leaves the business. On 2 Jan.
1985 Cargill finalized its purchase of six soybean processing
facilities from Ralston Purina. At that time it probably
passed ADM to become America’s largest soybean crusher.
The plants acquired by Cargill are in Bloomington, Illinois;
Lafayette, Indiana; Iowa Falls, Iowa; Kansas City, Missouri;
Louisville, Kentucky; and Raleigh, North Carolina. A 7th
plant owned by Ralston Purina at Memphis, Tennessee,
was not offered for sale, but was scheduled to be closed in
February.
With this acquisition, Cargill now has 20 soybean
crushing plants in the Midwest and Southeast. The location
of each of Cargill’s 14 other soybean crushing plants, with
daily processing capacities ranging from 20,000 bushels to
120,000 bushels, are given.
Ten days later the A.E. Staley Manufacturing Co.
announced it had sold its soybean crushing business to
Illinois-based independent Soy Processors Co., owned by
a general partnership of individuals associated with Archer
Daniels Midland (ADM) and including ADM as a minority
partner. With this, ADM probably recaptured its lead, but
only by a slight edge.
In October Staley agreed to buy CFC Continental Inc.,
the nation’s second largest supplier to the food service
business. Ralston Purina, meanwhile, in October acquired
ITT’s Continental Baking Co.
Central Soya Co. has 9 soybean crushing plants, 7
of them in the USA at: Gibson City. Illinois; Decatur and
Indianapolis, Indiana; Bellevue, Delphos, and Marion,
Ohio; and Chattanooga, Tennessee. These 7 U.S. plants are
said to have a total capacity of about 10,000 tons/day of
soybeans. The 2 plants outside the U.S. are in Utrecht, The
Netherlands, and Victory Soya Mills in Toronto, Ontario,
Canada.
Ag Processing, a cooperative based in Omaha,
Nebraska, operates 6 soybean crushing plants in the USA
at: Van Buren, Arkansas; Eagle Grove, Sergeant Bluff,
and Sheldon, Iowa; Dawson, Minnesota; and St. Joseph,
Missouri. Total crushing capacity is estimated at 11,000 tons/
day of soybeans. Ag processing is now entering the edible oil
refining business, constructing its first refinery adjacent to its
soybean crushing plant at St. Joseph, Missouri. Expected to
be completed in 1985, it is rated to have a refining capacity
of 12 tank cars (720,000 pounds) of soybean oil per day.
Two poultry-related firms that are building oil refineries
next to their soybean crushing plants are Perdue Inc. of
Salisbury, Maryland, and Townsends of Millsboro, Delaware.
Each refinery will have a capacity of 12 tank cars (720,000
pounds) of soybean oil per day.
According to the Soya Bluebook, the capacities of

Perdue’s two crushing plants are 700 tons/day at Salisbury,
Maryland, and 600 tons/day at Cofield, North Carolina.
Townsend’s single crushing plant has a 1,200 tons/day
capacity.
1186. Plenty Bulletin (Summertown, Tennessee). 1985.
Tragedy in Africa: The root causes. 1(2):1-4. March.
• Summary: Starvation in Ethiopia is now attracting
headlines. This article discusses the roots of hunger in Africa
and Plenty’s work with soyfoods in Africa. “Since 1978
Plenty Canada, assisted by Plenty-USA with primary funding
from Canada, has undertaken a variety of rural development
projects in Lesotho. Last year, the Near East Foundation in
New York City awarded a grant to Plenty-USA to send three
consultants to Lesotho. The three were to study health care,
agriculture, and the potential for soy foods in the region
where our project is located and make recommendations for
expanding development efforts in these fields.”
“The Plenty project village is located in a mountainous
region along the Quthing River in southeastern Lesotho.
The area served by the project encompasses a population
of approximately 11,000 Basotho people residing in 116
villages. All these villages are within a day’s travel from
the project headquarters. The project currently provides
employment for 150 to 200 Basotho people each day in a
variety of activities including... soyfoods processing.”
1187. Praskin, Laurie Sythe. 1985. New developments at The
Farm and with Plenty (Interview). Conducted by William
Shurtleff of Soyfoods Center, April 15. 3 p. transcript.
• Summary: Laurie has just returned from a Plenty Board
of Directors meeting at The Farm in Tennessee. Only
300 people are living there now–it has a deserted feeling.
But the Plenty meeting was good. Plenty is doing some
excellent work with soyfoods in the Caribbean (especially on
Dominica), and in Lesotho. There were color slides shows of
each program. Their soy dairies there are selling soyfoods.
The Farm Soy Dairy in Tennessee is now run by Ron
Maxen and Michael Lee. They sell 100 lb/week of tofu, half
of it off The Farm in 1-gallon plastic bags that hold 5 cakes
each, or in tubs. On The Farm it sells for $0.90/lb. Off The
Farm it sells for $0.75/lb in bulk or $0.85 in tubs. Their yield
averages 2 lb of firm tofu from 1 lb of soybeans. They do all
their own distributing. They also make 150 gallons/week of
soymilk sold as such plus another 4,500 to 5,000 gallons/
month for ice bean (2 runs a month). Twice a month they
load it into a milk truck and ship to an ice cream company
near Memphis. Also 15-20 gallons/week of soy yogurt and
80-90 lb/week of tempeh is sold on The Farm.
The soy dairy in Lesotho is beautiful, housed in a
traditional stone hut with a thatched roof. Inside are white
walls, a concrete floor, and drains. It is making a little
soymilk and soymilk ice cream. It has a nice little Okita
stainless steel mill that runs off a generator and also a
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bicycle-powered mill. They are also growing some soybeans
now. Address: 17969 Oak Dr., Los Gatos, California 95030.
1188. Egli, Dennis. 1985. Report on the Soybean
Physiologists Group Session (Memphis, TN: February 27,
1985). Eurosoya No. 3. p. 85. April. [Eng]
• Summary: “The soybean physiologists met on Wednesday
morning, February 27, and ten papers were presented. Two
papers dealt with transport and partitioning. Dr. Brun’s paper
covered the work at Minnesota dealing with the movement
of abscisic acid in the soybean plant and its possible role in
regulating seed growth.
“Dr. Kasperbauer at Florence, South Carolina, presented
preliminary data suggesting that light quality may influence
the partitioning of assimilate between roots and shoots in
soybeans. The nitrogen papers included a comparison of
techniques for estimating N fixation (Vasilas, University of
Illinois) and a study of the effect of various N sources (amino
acids and ureides) on the growth of soybean seed in in vitro
cultures.
“There were six papers dealing with various aspects of
yield and plant stress. Specht discussed the work at Nebraska
using a line-source sprinkler irrigation system to evaluate
cultivar responses to drought stress. He reported quite large
cultivar differences in the response to stress.
“Brown (University of Arkansas) reported on a
technique he developed to grow plants in a stress free field
environment by isolating the roots from direct contact
with the soil. Koukkari at Minnesota discussed his results
suggesting that the chlorophyll levels in cotyledons or
leaves could be used as an indicator of plant stress. Nooden
(University of Michigan) and Acock (USDA, Mississippi
State University) discussed the relationships between
source and sink in the soybean plant. Acock suggested
that photosynthetic activity of the leaves is related to sink
demand. Nooden’s work illustrated the interactions between
the number of seeds per plant and seed size (weight per
seed). McBlain (Ohio State University) presented a progress
report of a large study designed to determine the effects of
photoperiod on flowering and maturity. He emphasized the
complexity of the system and suggested that the relationships
in the field frequently differ widely from what would be
predicted from the classic growth chamber experiments.”
Address: Univ. of Kentucky, USA.
1189. Leffel, Robert. 1985. Report on the National Soybean
Breeders Workshop and joint session with soybean
physiologists (Memphis, TN: February 25-27, 1985).
Eurosoya No. 3. p. 84. April. [Eng]
• Summary: “Public and Commercial Soybean Breeders
of the United States and Canada and their guests, Soybean
Physiologists, held a National Soybean Research Workshop
with special emphasis on soybean physiology at Memphis,
Tennessee, February 25-27, 1985.

“The Public Breeders Coordination Sessions on Monday
afternoon, February 25 and Wednesday morning, February
27, included summaries of current soybean research in the
areas of cold tolerance, heat tolerance, drought tolerance,
length of seed fill, harvest index, nitrogen fixation, leaf
physiology (leaf and canopy photosynthesis and specific–leaf
weight), plant architecture (morphology), plant development
/ photoperiodic response, protein quantity and quality, oil
quantity and quality, mineral nutrition, isozymic variation,
and Phytophthora rot resistance.
“A copy of a summary report on a topic is available
from European Soybean Cooperative Research Network
Coordinator, Maurice Arnoux, upon request.
“The Joint Session between Soybean Breeders and
Soybean Physiologists on Tuesday, February 26 included the
following topics:
“Photoperiod and temperature effects on seed filling
by Bob Patterson and David Raper, North Carolina State
University
“A plant breeder’s view of seed filling period by Todd
Pfeifer, University of Kentucky
“Harvest index as a tool to study yield development by
Steve Spaeth, Washington State University and Luis SaladoNavarro, University of Florida
“Physiology of flower development by Judy Thomas,
North Carolina State University
“Mechanism of flower abortion by Dean Dybing, ARS/
USDA and South Dakota State University
“Genetic responses to photoperiod by Perry Cregan,
ARS/USDA Beltsville, Maryland
“Drought tolerance–a panel discussion moderated by
Bill Schapaugh, Kansas State University
“Cold tolerance by David Hume, University of Guelph
[Ontario, Canada]
“Genetic variation in nutrient uptake by Rufus Chaney,
ARS/USDA Beltsville, MD
“Water and nitrogen limitations to soybean yield by Tom
Sinclair, ARS/USDA and University of Florida
“Limitation of nitrogen in soybean productivity by Jim
Harper, ARS/USDA and University of Illinois
“Increasing yield by selection for canopy photosynthesis
by Roger Boerma, University of Georgia
“Biotechnology in soybean-cellular systems by Glenn
Collins, University of Kentucky
“A practical look at plant breeding–a panel discussion
moderated by John Schillinger, Asgrow Seed Company
“Summaries of these papers are not available but
the reader is referred to the speakers and their research
publications in the designated areas of research.” Address:
Agricultural Research Service, USDA, Beltsville, Maryland.
1190. Ayerst, Norman. 1985. Re: Work with Plenty in
Dominica and Central America. Letter to William Shurtleff at
Soyfoods Center, May 16. 3 p. Typed, with signature.
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• Summary: “I received your message from Maya Shearer
and am glad to hear of your interest in our Caribbean
projects. Actually my wife [Sarah] and myself worked
mostly on the island of Dominica. We spent 18 months there
and returned to Canada on the 18th of Feb. ‘85.
“We worked on an integrated soybean project similar
to the program that Laurie Praskin was involved in in
Guatemala. My wife and I spent 6 months in Guatemala
during 1980 with Laurie and all. At that time, I was
responsible for the administration of the Solola Soy Dairy
from the Canadian end.
“In Dominica we carried out the INTSOY variety trials
and then went on spacing trails, companion planting trials
and various other trials to test the long-range capacity of
soybean growth in Dominica. Some of these trials were
undertaken with the Government, some with the cooperative
farming groups and some with individual farmers. We were
somewhat overwhelmed with the response of farmers eager
to try out soybeans–Dominica is a very agrarian society,
by the way, and most people grow a portion of their own
food. They are especially eager to find any new crops that
can be sold on the local market–it is, overall, a very poor
society. We have identified a few varieties that seem to be
well suited for Dominica–one is R315. We obtained the
original seed through the Intsoy programme and their seed
originated in Cuba. It’s a very fast growing variety (90 days
to harvest) and seems to dry out well in the field even under
damp conditions. There is definitely more work to do to
identify the exact varieties suited for Dominica but I think
we have made a good start and many Dominicans are now
participating in the program.
“We opened our initial Soya Shop in downtown Roseau
(the Capital pop. 12,000) in May of 1984. Originally, we
produced soymilk and tofu which we incorporated into
popular local recipes. A fritter that was tofu / okara / bean
based became a very big hit in town and surpassed our
expectations of immediate interest in soyfoods. A sandwich
spread based on tofu / okara and 50% local vegetables was
also very popular–and of course the soy based ice cream
(especially peanut flavour) is very popular.
“From the original shop, we moved to the edge of
town–the most densely populated area of Dominica–to
larger premises on the main road south–down the coast.
Here we were able to expand our production facility and go
more into training programs and wholesaling products. (We
do continue with the retail outlet using soyfoods in local
recipes.)
“A second soy shop has opened in Roseau called Soy
Kweyol. This was opened by a woman who had previously
worked with our program. Her name is Natalie Andrews
and she has had a history of experimentation with soybeans/
soyfoods in Dominica. We are currently working with
Natalie to produce flours from local produce (Natalie
initiated this project 5 yrs. ago)–cassava, banana, pumpkin,

breadfruit etc. With these flours we are adding toasted
soyflour to bring up the protein content and experimenting
with tastes and recipes to see what the potential of soyflour is
in Dominica.
“Through the Ministry of Education we have been able
to set up a series of soyfoods preparation courses–for the
home and small business. These courses are part of their
adult education program and summer school program. There
is some talk of the schools incorporating the preparation of
soyfoods into their home economics courses.
“The Soya Shop has been purchasing any soybeans that
farmers are growing, with most being resold or given away
as seed stock. This is the cycle that we are working towards
being self perpetuating in the hands of Dominicans. We are
working towards a number of small-scale farmers growing
enough soybeans to supply the local market.
“I think that I have touched on the basic outline of
the soy aspects of the Dominican project–we also have
been working on community development projects such as
building an addition onto a small rural school, supplying
a school with lighting, building a breakwater with a
fishermen’s group etc. “Plenty Canada has also undertaken an integrated
soybean project in St. Lucia, Jamaica, and Antigua.
“I have enclosed some articles and part of a report on
the Dominican project and hope that this gives you an idea of
what we have been doing. I would appreciate receiving any
comments or further queries from you. I have a high regard
for your tofu books and we have used them often.
“My wife, Sarah, has become somewhat of an expert
on soy cookery and nutrition over the past 15 years. She is
very good at making soyfoods taste extremely delicious.
The initial success of our Soya Shop in Dominica can be
attributed, to a great degree, to Sarah’s soy experience and
the participation of some very enthusiastic Dominican
women.
“As far as the slides go, I am currently working on
duplicating my originals. I am also making prints from
negatives. When I have this completed I will let you know
and then perhaps we could make an arrangement whereby
you can see them.
“Thanks again for your interest, wishing you all the best,
Norman Ayerst.”
The letter ends with two handwritten addresses on
page 3: (1) Noble Bean, c/o Allan & Susan Brown, R.R. 4,
MacDonald’s Corners, Ontario, Canada. Sarah [Ayerst] has
been working with Allan & Susan since we returned from
Dominica. (2) Norman’s home address.
Letter (e-mail) from Norman Ayerst. 2008. Aug. 3. “At
the times we were working in Guatemala and Dominica, we
were working for Plenty Canada–and Plenty Canada was in
pretty close partnership with Plenty International on planning
and executing the programs.” Address: 64 Oxford St.,
Toronto, Ontario M5T 1P1, Canada. Phone: 416-920-2668.
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1191. Shurtleff, William; Aoyagi, Akiko. 1985. The
Americanization of tempeh (1970 to 1980s) (Document
part). In: W. Shurtleff and A. Aoyagi, Akiko. 1985. History
of Tempeh: A Fermented Soyfood from Indonesia. 2nd ed.
Lafayette, California: Soyfoods Center. 91 p. See p. 39-43.
May. [402 ref]
• Summary: “The 1960s, a decade of creative scientific
research on tempeh, laid the foundation for the 1970s,
when tempeh began to enter the American diet. The main
forces spurring increased production and consumption of
tempeh after 1970 were the three closely related movements
working to popularize natural foods, meatless and vegetarian
diets, and soyfoods. From the late 1970s on there was a
rapid growth of interest among many Americans in health,
nutrition, and fitness, in low-cost protein sources, meatless
diets, and world hunger, in ecology, and simpler, more
satisfying lifestyles. Specific factors popularizing tempeh
were the various promotional efforts, books, media coverage,
and increased availability of good fresh tempeh. By the early
1980s the growing mainstream concern with cholesterol and
saturated fats, had also become a significant factor.
“During the 1960s the Cornell University [New
York] group under Dr. Steinkraus and the USDA Peoria
[Illinois] group under Dr. Hesseltine and Dr. Wang had
completed most of their basic research on tempeh. But a
few important discoveries remained to be made during the
1970s. At Cornell, the most important findings concerned the
production of significant amounts of vitamin B-12 during
tempeh fermentation. In 1977 Liem, Steinkraus and Cronk
showed tempeh to be one of the best vegetarian sources of
vitamin B-12. Curtis, Cullen and Steinkraus (1977) showed
that the B-12 was produced by the bacterium Klebsiella.
(Nutritional analyses of commercial tempeh done by
independent scientific laboratories during the late 1970s
and early 1980s showed that typical samples contained an
average of 8.8 micrograms of vitamin B-12 per 100 gram
portion, or 293% of the US Recommended Daily Allowance
of 3 micrograms.)
“The most significant research work on tempeh
done by the Peoria group during the 1970s concerned the
development of improved, larger scale methods for making
tempeh starter cultures. The group showed that rice or a
mixture of rice and wheat bran yield the most viable spores,
and they developed methods whereby individuals or tempeh
manufacturers could make good quality tempeh starter by
themselves.
“But much more important than the research work of
these two groups during the 1970s and early 1980s was their
‘extension’ work. Members of both groups summarized the
results of their research on tempeh in at least 35 articles,
both scientific and popular. They also gave many speeches.
This brought tempeh to the attention of many more scientists
and lay readers. Starting with the Mother Earth News in

May 1976, a number of major magazine articles listed the
USDA NRRC at Peoria as America’s only source of tempeh
starter. Over the next few years the Peoria group sent out
some 25,000 tempeh starter cultures and instructions for
making tempeh, free of charge, to people and organizations
requesting then; by 1981 the number had reached 35,000.
Partly to stem the flood, in June 1977 Wang, Swain and
Hesseltine wrote “Calling All Tempeh Lovers” for Organic
Gardening magazine (circulation 1,350,000) describing an
easy method for making this rice-based tempeh starter at
home. Steinkraus organized a Symposium on Indigenous
Fermented Foods, held in Bangkok, Thailand, in November
1977 in conjunction with the fifth United Nations-sponsored
conference on the Global Impacts of Applied Microbiology
(GIAM V), and attended by over 450 scientists from around
the world. There 17 papers were presented on tempeh, more
than any other single food. In 1983 Steinkraus edited the
monumental Handbook of Indigenous Fermented Foods,
containing 94 pages of information about tempeh, much of it
from the 1977 Symposium. Hesseltine, Wang, and Steinkraus
also did a great deal to help America’s first generation of
Caucasian tempeh manufacturers start their businesses
and deal with their production problems. They patiently
answered hundreds of phone calls and letters from young
entrepreneurs trying to educate themselves in the basics of
applied microbiology–all in the best tradition of using tax
dollars to serve the people and promote American agriculture
and business. For their two decades of pioneering research,
more than 65 publications on tempeh, and highly effective
extension work, the US tempeh industry owes the Peoria and
Cornell groups an immense debt of gratitude.
“Also in America during the 1970s, many other
researchers published on tempeh. Chen, Packet, and coworkers (1969-72) at the University of Kentucky published
three papers on antioxidants in tempeh. In 1970 Noznick
and Luksas of Beatrice Foods were granted a patent on a
powdered tempeh made by liquid submerged fermentation.
Kao (1974) at Kansas State University wrote his PhD
dissertation on tempeh made from chick-peas (garbanzos),
horsebeans (broad beans), and soybeans. James Liggett
of Foundation Foods developed a tempeh meat analog
containing sesame seeds (Soybean Digest 1975). Jurus and
Sundberg (1976) were the first to convincingly demonstrate
that the tempeh mold hyphae penetrated deep into the
soybeans; this helped explain the rapid physical and chemical
changes during tempeh fermentation. Beuchat (1976) in
Georgia, studied peanut presscake tempeh. Charles and
Gavin (1977) from the Biotechnology Research Center at
Lehigh University, Pennsylvania, used a creative engineering
approach to investigate the microbiological, biochemical,
physical, and nutritional changes occurring during tempeh
fermentation. Other studies were done by Souser and Miller
(1977, Rhizopus lipase), Aramaki (1978, acceptability of
tempeh made from bulgur wheat, millet, and azuki beans),
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Zamora and Veum (1979, fermentation improved the quality
of tempeh protein), Gomez and Kothary (1979, tempeh
from red kidney beans), Yueh et al. (1979, patent assigned to
General Mills Inc. for a process for producing a soy & potato
fried tempeh snack food), Rathbun and Shuler (1982, 1983,
heat and gas transfer during tempeh fermentation),
“During the early and mid-1970s, in addition to the
groups at Cornell and Peoria, there were four other main
groups that played leading roles in introducing tempeh to
America: The Farm in Tennessee, The Soyfoods Center in
California, Rodale Press in Pennsylvania, and the food- and
counter-culture media.
“A great deal of the credit for introducing tempeh to
the American public goes to The Farm, a large spiritual and
farming community of ‘long-hairs’ living on 1,700 acres in
Summertown, Tennessee. People at The Farm pronounced
the name of this food as TEM-pi, instead of the standard
TEM-pay. In late 1971 Alexander Lyon, a member of The
Farm with a PhD in biochemistry, learned about tempeh
while doing library research on soy-based weaning foods.
In 1972 he helped The Farm to set up a small ‘soy dairy.’
While serving as its first manager, and using starter culture
and literature supplied by Drs. Hesseltine and Wang at the
USDA in Peoria, Illinois, he worked with Dianne Darling
to make an occasional small batch of tempeh for the soy
dairy crew. In 1972 or 1973 Dianne wrote a ten-step kitchen
method for making tempeh using spore suspension for
inoculum. Soon Deborah Flowers made two large batches
of tempeh, incubated in the boiler room at the Canning and
Freezing plant, and many Farm members had their first taste.
The group developed a method for growing tempeh starter
on chopped, sterilized sweet potatoes with cultures in test
tubes. This was America’s first Caucasian-run tempeh shop,
although it was not a commercial shop. Tempeh was an
immediate hit in The Farm’s vegan or total vegetarian diet–a
diet containing no dairy or other animal foods. In 1974
Stephen, The Farm’s spiritual teacher, visited Amsterdam on
a European trip and came back with a new realization of the
potential of tempeh for The Farm and for a new industry in
America” (Continued). Address: Soyfoods Center, P.O. Box
234, Lafayette, California 94549.
1192. Shurtleff, William; Aoyagi, Akiko. 1985. The
Americanization of tempeh (1970 to 1980s) (Continued–
Document part II). In: W. Shurtleff and A. Aoyagi, Akiko.
1985. History of Tempeh: A Fermented Soyfood from
Indonesia. 2nd ed. Lafayette, California: Soyfoods Center. 91
p. See p. 43-46. May. [402 ref]
• Summary: (Continued): “In 1974 Cynthia Bates joined
the Soy Dairy crew and learned the basic lab techniques for
making tempeh starter from Alexander. She built a tempeh
incubator out of an old refrigerator and by November 1974
was making 20-30 pound batches of okara tempeh, using the
soy pulp (okara) left over after making soymilk. By January

1975 The Farm Tempeh Shop was making 80-200 pounds
of tempeh a week. The incubator was expanded into a used
bean dryer and sporulated okara tempeh (dried and ground)
started to be used as a starter. In 1975, in order to share their
discovery with people across America and around the world,
the community (now having 1,100 members) featured a
section on tempeh (written by Cynthia Bates) in their widely
read Farm Vegetarian Cookbook, including the first tempeh
recipes to be published in any European language (Farm
1975).
“In 1975, after Wang, Swain and Hesseltine at the
NRRC published their paper on mass production of tempeh
spores, Bates set up a little laboratory and began making
tempeh starter for use on The Farm. The starter was grown
on rice, using the syringe inoculation technique and a spore
suspension of starter sent periodically and kindly by Dr.
Wang. By 1976 powdered pure-culture tempeh starter, made
by Bates at the Tempeh Lab, was being sent out or sold to
interested people. Publications were now needed to explain
how to use the starter to make tempeh, then how to cook
the tempeh. In 1975 or early 1976 Alexander Lyon typed
up a three-page flyer titled ‘Tempeh Instructions,’ which
contained the first instructions in any European language for
making tempeh at home, and listed The Farm as a source of
tempeh starter. Bates wrote and The Farm printed a 2-page
flyer titled ‘Tempe,’ which described how to make five
pounds of tempeh and contained four recipes, including the
world’s first Tempeh Burger recipe. This flyer was distributed
with the starter, along with ‘Fermentation Funnies,’ cartoons
introducing tempeh. In 1976 Bates and co-workers wrote
a 20-page article titled ‘Beatnik Tempeh Making’ (later
retitled ‘Utilization of Tempeh in North America’) for the
Symposium on Indigenous Fermented Foods in Bangkok,
Thailand.
By Sept. 1976 the Tennessee Farm community, with
Suzie Jenkins as tempeh production manager, was making
at least 60 pounds of tempeh a day, and they were using a
centrifuge (Cynthia Bates’ idea) to dewater the soybeans
after cooking and before inoculation–a technological
breakthrough that soon caught on among commercial tempeh
makers.
Also by 1976 The Farm’s satellite farms had established
commercial tempeh shops in San Rafael, California, and
Houma, Louisiana. A number of America’s early tempeh
shops (such as The Tempeh Works in Massachusetts or
Surata Soyfoods in Oregon) were started by people who
learned the process on The Farm. America’s first soy deli, set
up in August 1976 at the Farm Food Company’s storefront
restaurant in San Rafael, featured tempeh in Tempeh
Burgers, Deep-fried Tempeh Cutlets, and Tempeh with
Creamy Tofu Topping, the first tempeh dishes sold in an
American-style restaurant.
“The media blitz for tempeh that began in 1977 created a
booming little business on The Farm for tempeh ingredients.
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A January 1977 article in Organic Gardening listed The
Farm as the only known source of split, hulled soybeans.
Orders began to arrive. Soon Dr. Wang at the USDA in
Peoria [Illinois], flooded by orders for tempeh starter, was
forwarding many of then to The Farm. Then articles by The
Farm (Cynthia Bates and Deborah Flowers) about tempeh in
Mother Earth News (Sept. 1977) and East West Journal (July
1978) led to a surge of orders for both starter and split soy
beans.
“In 1977 Farm Foods was founded; it took over
marketing of the tempeh starter, together with hulled
soybeans and revised editions of the tempeh instructions
(1977, 1978). The three items were sold nationwide as
America’s first Tempeh Kit by mail order and in some
natural food stores. The starter was also sold separately with
the leaflet. During 1978 Farm Foods promoted its tempeh
starter and tempeh kit by serving grilled tempeh at numerous
natural foods trade shows. A large sidebar in the February
1978 issue of Organic Gardening magazine listing Farm
Foods as the best source of tempeh starter and split beans,
followed by letters of referral from Rodale Press thereafter,
stimulated sales. Also in 1978 Hagler edited a revised edition
of the Farm Vegetarian Cookbook; it contained 12 pages on
tempeh, including many recipes. In 1982 Farm Foods began
actively advertising and selling bulk, powdered tempeh
starter to America’s growing number of tempeh shops, and
by 1984 they had captured a majority of the market. Prior
to 1979 tempeh had been available on The Farm only on
special occasions. In that year, however, a Tempeh Trailer,
developed in Louisiana by John and Charlotte Gabriel, was
brought to The Farm. The tempeh incubator was moved out
of the Canning and Freezing building and made into a walkin incubation room in the trailer. John Pielascyzk became
head tempeh maker, and thereafter any Farm member could
go at almost any time to the Farm store, open the freezer,
and take home tempeh. In 1981 Margaret Nofziger, Farm
nutritionist, wrote an article on ‘Tempeh and Soy Yogurt,’
with five tempeh recipes, for Vegetarian Times.
“In late 1983 and early 1984 The Farm underwent a
major financial restructuring. Farm Foods became financially
independent from The Farm and in May 1984 the Tempeh
Lab (under the directorship of Cynthia Bates) became
independent of Farm Foods. Both became ‘for-profit’
companies. In March 1984 The Farm published Tempeh
Cookery, America’s fourth popular book about tempeh and
the first with full-page color photos (Pride 1984). To promote
this book (and tempeh), in June 1984 Farm Foods and its
sister company, The Book Publishing Company, served
samples of deep-fried tempeh and several tofu dishes to
20,000 attendees of the American Booksellers Association
Convention in Washington, D.C. Farm Foods was also
planning to have one or more large tempeh companies
(perhaps one on each coast of the USA) make private labeled
tempeh, which would then be sold nationwide through

the company’s extensive soymilk ice cream (Ice Bean)
distribution channels. Farm Foods could then also use the
tempeh, the starter, and the book to promote each other”
(Continued). Address: Soyfoods Center, P.O. Box 234,
Lafayette, California 94549.
1193. Shurtleff, William; Aoyagi, Akiko. 1985. The
Americanization of tempeh (1970 to 1980s) (Continued–
Document part III). In: W. Shurtleff and A. Aoyagi, Akiko.
1985. History of Tempeh: A Fermented Soyfood from
Indonesia. 2nd ed. Lafayette, California: Soyfoods Center. 91
p. See p. 46-49. May. [402 ref]
• Summary: (Continued): “William Shurtleff and Akiko
Aoyagi of The Soyfoods Center in California were also
active in helping to introduce tempeh to America. They first
became aware of and interested in tempeh in March 1975 in
Tokyo after reading The Farm Vegetarian Cookbook. In their
Book of Tofu (1975), they included a recipe for homemade
tempeh and seven Indonesian-style tempeh recipes (learned
from an Indonesian tempeh maker in Tokyo), the first such
recipes ever published in English. This whole section was
published in Mother Earth News in May 1976. In late 1976,
during a two-week visit to The Farm in Tennessee, they
wrote (with Cynthia Bates) a 4-page pamphlet titled ‘What
is Tempeh?’ which they enlarged and published in early
1977. In May 1977 they spent a month in Indonesia studying
tempeh, and in June their article “Favorite Tempeh Recipes”
was published in Organic Gardening magazine. In January
1978 William Shurtleff presented a paper and demonstration
on how to make tempeh from winged beans at an
International Seminar on Winged Beans in the Philippines.
“In July 1979 Harper & Row published their Book
of Tempeh, the first book in the world devoted entirely
on tempeh. It contained the first sizeable collection of
American-style and Indonesian tempeh recipes (130 in all),
the first illustrated descriptions of making tempeh, tempeh
starter, and onchom (ontjom / oncom) on various scales
in Indonesian tempeh shops, the first history of tempeh,
detailed discussion of tempeh in Indonesian culture and
of the many varieties of Indonesian tempeh, and the first
recommendations for commercial names for the more than
30 types of tempeh that could easily be made in the West.
It also contained chapters and reviews of the literature on
tempeh nutrition and the microbiology and biochemistry
of tempeh fermentation, plus the largest bibliography on
tempeh to date (including many new Indonesian references),
an annotated listing of 61 people and organizations around
the world connected with tempeh, and the first list of
tempeh companies in the West. By early 1984 16,600 copies
of the paperback edition and 960 copies of the enlarged
professional hardcover edition had been sold. Between 1976
and 1982 they wrote eight articles on tempeh for popular and
trade magazines.
“In March 1980 The Soyfoods Center published Tempeh
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Production, the first book describing how to start and run a
commercial tempeh plant in industrialized or Third World
countries. In 1981 Shurtleff and Aoyagi wrote a book on
tofu, miso, and tempeh that was published in Mexico in
Spanish, and in 1982 they published books containing bulk
tempeh recipes and tempeh labels. Starting in 1982 Shurtleff
did extensive annual surveys of the tempeh industry and
market in the USA, which were published yearly by The
Soyfoods Center in Soyfoods Industry and Market: Directory
and Databook. The Center also developed and sold color
slide sets on “Tempeh,” “Tempeh Production in the USA,”
and “Tempeh Production in Indonesia.” In 1985 The Book of
Tempeh will be published in German as Das Tempeh Buch.
“Another early pioneer of tempeh in America was
Rodale Press in Emmaus, Pennsylvania, best known as the
publisher of Organic Gardening and Prevention magazines.
In the spring of 1975 Rodale’s R&D department decided
to follow up on the work with tempeh done by Hesseltine
and Wang at Peoria. In early 1976 R&D food technologist
Mark Schwartz began to work with Dr. Wang in Peoria
to develop a simple, inexpensive way to make tempeh at
home. They devised a tempeh kit including an incubator
made from an inexpensive Styrofoam picnic cooler heated
by a light bulb. For a Reader’s Research Project, they sent
the kit with instructions and a questionnaire to 60 readers
across the country, and asked for feedback. The unanimous
response was that people found the new food easy to make
and delicious (Podems 1976). This R&D work led to five
major articles in 1976 and 1977. In March 1976 Brenda
Bortz in ‘The Joys of Soy’ introduced tempeh and Rodale’s
tempeh research to readers of Organic Gardening (OG).
In January 1977 OG ran ‘Tempeh Keeps ‘em Coming for
More Soybeans.’ Jack Ruttle, a Rodale staffer, summarized
the results of Rodale’s research on tempeh to date and gave
detailed instructions for making tempeh at home. This
was the first major popular article on tempeh published
in America. In June Prevention, the largest health-food
magazine in America, ran a cover story and editorial
by Robert Rodale titled ‘Tempeh, a New Health Food
Opportunity.’ He visited America’s first Caucasian-owned
tempeh shop (run by Gale Randall), encouraged others to
start tempeh shops and to ‘get in on the ground floor of a
new industry,’ and predicted that tempeh might well become
America’s most popular way of using soybeans as part of
the ‘coming soy boom.’ ‘Tempeh is on its way up,’ he wrote.
‘Before long it will be eaten widely and lovingly across
this land of ours.’ Also in June OG published Shurtleff and
Aoyagi’s ‘Favorite Tempeh Recipes’ and Wang, Swain,
and Hesseltine’s ‘Calling all Tempeh Lovers.’ In addition
Rodale Press published books with extensive information
on tempeh: Home Soyfood Equipment (Wolf 1981) and Tofu,
Tempeh, & Other Soy Delights (Cusumano 1984). Wolf’s
book included a new method for making tempeh at home
using unsalted soynuts, which took less time and cost only

about 28% (10 cents) more per pound than the traditional
method. Detailed plans for making a home tempeh incubator
were given. Organic Gardening (March 1982) summarized
Wolf’s quick tempeh method.
“Starting in 1971, the American media first began to take
an interest in tempeh, when Food Processing magazine, in
its ‘Foods of Tomorrow’ section did an article on ‘Specialty
Fermented Foods,’ discussing their potential acceptability
in the American market. It concluded: ‘But of all fermented
foods, tempeh, with its high ratings in taste, nutritional
benefits, and simple, low cost processing techniques, appears
to be the most likely candidate for Americanization . . .
Tempeh may be one of the next to appear in the US market
place.’ In May 1976 Mother Earth News (Issue #39) ran a
long excerpt on tempeh from The Book of Tofu by Shurtleff
and Aoyagi. Media coverage expanded significantly in 1977.
First came the three major Rodale Press articles mentioned
above. In September Mother Earth News featured ‘How
we Make and Eat Tempeh Down on the Farm,’ and in
November Vegetarian Times ran ‘Tempeh,’ In July 1978
East West Journal ran its first tempeh story, ‘Make Your
Own Soyburger’ about the Farm’s tempeh. These many
articles contained recipes and detailed instructions for home
preparation, and some gave the address of the NRRC in
Peoria, Illinois as a source of free tempeh starter. In less than
18 months, over 25,000 people requested starter and began
making tempeh at home. This early media coverage for
tempeh was a veritable blitz for a largely unknown food, and
most of the publications had large circulations. In addition
descriptions of tempeh began to appear in popular books,
such as Beatrice Hunter’s Fermented Foods and Beverages
(1973).
“The first commercial Caucasian American tempeh shop
was started in the winter of 1975 by Mr. Gale Randall in
Unadilla, Nebraska.” Address: Soyfoods Center, P.O. Box
234, Lafayette, California 94549.
1194. Natural Foods Merchandiser. 1985. Refrigerated/
frozen foods get a blast from the past. June. p. 1, 54-59.
• Summary: Includes excellent discussions of tempeh,
soymilk, and non-dairy frozen desserts including Tofutti, Ice
Bean, and Rice Dream. One retailer says: “We’ve never had
a product line like Tofutti, where customers practically tell us
they’ll bomb our store if we don’t carry it.” Tofutti continues
to show strong sales, but it is facing competition from other
soy-based frozen desserts (such as Ice Bean), as well as ice
cream facsimiles made from fruit (such as Yodolo) or rice
(such as Rice Dream).
On the same pages as the article are color ads for Rice
Dream and Legume “Enlightened Entrees with Tofu.”
1195. Farm Foods. 1985. Creamier than ice cream? Ice Bean
might just be the ultimate frozen dessert (Ad). Vegetarian
Times. July. p. 45.
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• Summary: See next page. This full-page color ad contains
a half page color photo shows a close-up of a woman with
her eyes closed smiling; she is holding a spoon filled with
Honey-Vanilla Ice Bean. In the lower right corner, a small
photo shows the product’s new brown and white carton. The
text begins: “You won’t believe your taste buds. Ice Bean
is the original non-dairy frozen dessert that’s so creamy
some say it’s actually creamier than ice cream. Yet Ice Bean
has no milk or milk products in it at all. Not a drop.” It
ends: “Ice Bean. You have to taste it to believe it.” Address:
Summertown, Tennessee.
1196. Eckett, Alison. 1985. Beating the protein crunch:
A growing number of people are discovering the range of
soyfoods, both traditional and modern, that can be made
from this bean. Food Processing (UK) 54(8):25-28. Aug.
• Summary: “The term ‘soyfoods’ is a recent generic
expression that has been used to describe the complete
range of soy products prepared for human consumption. It
covers both high technology, modern products such as soy
[protein] fibres, concentrates and isolates which are mainly
used as ingredients by food manufacturers... and includes the
traditional low technology products of soymilk, soy sauce,
miso, natto, tofu, tempeh and soy sprouts that have formed
part of the staple diet in East Asia for thousands of years.”
Soyfoods are divided into non-fermented and fermented.
Photos show: (1) Miso Dip (front of two packages). (2)
Cubes of tofu under water. (3) Nasoya Tofu Vegi-Dip.
(4) Sliced cakes of tempeh. (5) The front of four tempeh
packages, made by The Tempeh Works. (5) White Wave
tempeh, a tempeh burger, and a promotional piece. (6) A box
of Tofu Lasagna, made by Legume, Inc. (7) The front of a
package of “6 All Natural Vanilla Ice Bean Sandwiches,”
made from Ice Bean by Farm Foods.

make use of the Barricini distribution system, which now
covers supermarkets, restaurants, convenience stores, and
institutions.
1199. Bagby, Rachel. 1985. Frozen dessert wars heat up.
How frozen desserts rate in blind tasting. Mercury News (San
Jose, California). Nov. 6. p. 1E, 5E. [1 ref]
• Summary: Tofulite chocolate (made by Barricini Foods
Inc.) was rated best overall (12.0), followed by Tofutti (7.2),
Brightsong’s LeTofu (7.1), Ice Bean Carob (6.8). Respective
prices per pint are $2.39, $2.35, $1.99, and $1.95. Address:
Staff writer.

1197. Frozen Food Age. 1985. Barricini merges with Farm
Foods; McKernin serves as Chairman, CEO. 2 Tofulite
products are added; all flavors now calcium fortified.
34(1):72. Aug. Also in Whole Foods. 1985. Oct. p. 21.
• Summary: The merger took place on 31 May 1985. Farm
Foods then became the trade name of Barricini’s natural/
health foods line. The company has added Rum Raisin and
Wildberry flavors.

1200. Ralston Purina Company. 1985. Annual report to
shareholders 1985. St. Louis, Missouri. 38 p. 28 cm.
• Summary: Inside front cover: “Ralston Purina Company,
founded in 1894, is the world’s largest producer of dry dog
and dry and soft-moist cat foods. The Company is the largest
wholesale baker of fresh bakery products in the United
States. Other consumer products include cereal and canned
tuna. The Company is also the world’s largest producer of
commercial feed for livestock and poultry and is a major
producer of isolated soy protein.”
Page 1: Operating results. Net sales for 1985 were
$5,863.9 million, up from $4,9801.1 million in 1984.
Earnings for the year 1985 was $256.4 million, up from
$242.7 million in 1984.
Page 5: Color photos show (1) PurinaProtein 710
isolated soy protein. (2) FujiPro 575.
Page 2: Chairman’s letter to shareholders (from William
P. Stiritz): The “sale of our soybean processing [crushing]
operations in January removed the Company from a
commodities business and freed cash for other investment...
The result of these actions is that approximately 80 percent
of the Company’s earnings, with the addition of Continental
Baking, is now related to Consumer Products.”
Page 12: “Protein Technologies completed construction
and start-up of a self-contained market development unit in
Memphis, Tennessee, to permit rapid scale-up and marketing
of new and improved isolated soy protein products.”
Page 20: Sales of soy protein products were: $144.3
million in 1983, $154.3 million in 1984, and $126.4 million
in 1985. Address: St. Louis, Missouri.

1198. Health Foods Retailing. 1985. Barricini, Farm Foods
link revolves around tofu line. Sept. p. 8.
• Summary: Barricini Foods, which has had great success in
producing a tofu-based frozen dessert, Tofulite, is seeking
to expand in this growing field through a recent merger with
Farm Foods. The distinguishing factor between the two
product lines is in the sweetener used. Barricini’s Tofulite
is sweetened with sugar while Farm Foods’ Ice Bean is
sugar-free. Under the merger agreement Farm Foods will be
able to market their product under the Barricini banner and

1201. Praskin, Laurie Sythe. 1985. The Farm soy history:
An overview. Part I. Los Gatos, California. 10 p. Dec. 1.
Unpublished manuscript. [Eng]
• Summary: “In 1971, a unique group of people settled in
the Tennessee backwoods to live an alternative lifestyle,
committed to living collectively off the land. The community
of 200 people came to be known as The Farm and over the
years grew to 1,500 residents, gaining international and
domestic fame for its community ideals, lifestyle, alternative
technologies, [midwifery], and vegetarian diet based on
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soybeans. Soy technologies practiced and developed on
The Farm became the seed for many tofu and tempeh shops
that sprang up around the world in the years that followed.
Community members started the first [sic, sixth] commercial
soy ice cream company, and the first soy ‘deli.’ Some went
on to start several of the major tempeh shops across the
United States and Canada and others helped start a network
on international soy programs in underdeveloped countries.
Innovative recipes developed by Farm members led to the
publication of three cookbooks which have made a large
contribution to the growing acceptance of soybeans and tofu
in the American diet.
“When The Farm was first settled in 1971, most of the
people were already vegetarians. There were a variety of
reasons for their personal choices: (1) an unwillingness to
kill in order to live (feelings which stemmed from religious
beliefs similar to the Buddhist religion, as well as pacifist
attitudes deepened during the Vietnam War); (2) a growing
awareness that meat was too costly to produce and that
if more people at lower on the food chain there would
ultimately be more food to go around in the world; (3)
evidence of the healthful benefits of a vegetarian diet; (4) a
belief that the dairy industry practiced cruel and exploitive
methods on animals and a reluctance to support that system.
After the community was established, the entire
membership decided to adhere to a complete vegetarian
[vegan] diet devoid of all animal products, including eggs
and dairy. They wanted to create a self-sufficient community,
eating primarily what they grew on the land. They also
wanted to be an example of how people could eat foods
lower on the food chain to help create a larger supply of
food in the world. During the search for a nutritionally sound
vegetarian diet, they settled on soybeans as the main form
of vegetable protein, as soybeans have one of the highest
and most complete protein contents and are more versatile
than any other vegetable protein. Many of the members
had already been eating tofu and other soy products before
The Farm, but acquiring these foods in the middle of the
Tennessee woods was not an easy job. Soybeans were readily
available, as they were used as local cattle food, but the
challenge was how to create healthy and appetizing foods
from them. Besides the Asian population and some Seventhday Adventists, there weren’t many people in the U.S. at the
time actually eating soybeans, let alone trying to use them as
the main source of protein.
“There were not many physical resources available as
the people arrived with few possessions, lived in buses and
tents, and had little capital to work with (a typical Third
World situation). Some people owned Corona hand mills and
occasionally ground soybeans to make fresh milk or tofu,
using the recipe in the Seventh Day Adventist’s Ten Talents
cookbook. Fearn Instant Soya Powder was purchased and
used for making soymilk, tofu, yogurt, and ‘soy butter.’ Just
a few families owned pressure cookers so people cooked

large communal pots of soybeans, taking turns ‘watching the
pot,’ since they boiled them for 16 to 20 hours, to be sure
they were digestible.
“By 1972 the Farm had its own flour mill that ground
soybeans into full-fat soy flour and soy grits. The community
was then able to make fresher soymilk, and tofu, as well
as add soy flour to baked goods for added protein. They
developed a curded soy flour base that was spiced and used
as a sandwich spread, and they also baked soy flour ‘souffle.’
“During these early days while the diet was still being
worked out, the young children were given eggs for their
protein source. Margaret Nofziger, the Farm’s dietician,
wanted to provide the babies and young children with
a soy formula as a weaning food. She asked Alexander
Lyon, a Farm member with a Ph.D. in microbiology, to
research how the community could make the formula. He
began an extensive research both in libraries and through
correspondence. Fortunately, there were studies available
about the uses of soy for human food consumption.
Alexander, (Dr. Lyon) contacted Dr. Hesseltine and Dr. Wang
of the Northern Regional Research Center in Peoria, Illinois,
and Dr. Steinkraus of Cornell University in New York. These
researchers provided a treasure of information to Dr. Lyon
and to the soy technicians that followed. Other scientists who
should be credited for their early and helpful research are Dr.
Harry Miller with Loma Linda Foods and Malcolm Bourne
with Cornell University.
“All of the information gathered by Dr. Lyon led to
the start of the Farm Soy Dairy in 1972. After learning the
basic processes involved in soy milk preparation, Alexander
began collecting used equipment that could be adapted for
the use of making soymilk. The original soy dairy was very
small, with a production capacity of 20 gallons of soymilk
a day, and expanded over the years as the soy technicians
were able to find and add new equipment to their dairy. This
dairy became a cross between a Japanese tofu shop and
American ingenuity. The Farm Soy Dairy had no capital to
start operations and no investors beside the Farm itself. Cash
was hard to come by and as with all other commodities on
the Farm, the products were distributed freely to community
members. For these reasons, the soy technicians had to be
creative and imaginative in how they obtained equipment
and how they adapted such equipment to their needs. Over
the years, they went to auctions, scrap metal yards and used
restaurant equipment houses. They bought, bartered and
traded for their equipment. They designed their own systems
in their welding shop and then re-designed them to make
improvements and to increase production. They became a
school, learning as they went along. In 1975, Laurie Sythe
Praskin, one of the early workers in soy dairy, succeeded Dr.
Lyon in managing the operation. Over the next 4 years, with
David Handel and Michael Halpin as equipment developers,
weekly production increased to 800 gallons of soymilk, 600
lbs. of tofu, 80 gallons of soy yogurt, and a varied amount
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of soy ice cream.” Continued. Address: 17969 Oak Dr., Los
Gatos, California 95030.
1202. Praskin, Laurie Sythe. 1985. The Farm soy history:
An overview. Document part II. Los Gatos, California. 10 p.
Dec. 1. Unpublished manuscript. [Eng]
• Summary: (Continued): In 1975, Farm members started
a company to promote the use of soybean products in the
America diet. The company, named simply Farm Foods
[Farm Food Company], began sales on the East Coast
with full-fat soy flour (ground fresh on The Farm), TVP
(texturized vegetable protein), Good Tasting Nutritional
Yeast, split soybeans, and Tempeh Starter Kits (developed
by Cynthia Bates and Dr. Lyon). In 1976, under the
management of Leticia Coate and Robert Tepper, Farm
Foods began participating in national health food trade
shows. At the time, they were one of the only companies
representing soyfoods. Along with their packaged products,
they sold cookbooks and served free samples of tempeh,
TVP chili, and nutritional yeast crackers.
“The products and recipes developed over the years led
to the publication of three cookbooks: The Farm Vegetarian
Cookbook (1975) and Tofu Cookery (Oct. 1982), edited by
Louise Hagler, and Tempeh Cookery (March 1984), edited
by Colleen Pride. These books made a major contribution in
westernizing recipes previously Oriental in origin. They were
available in all natural food stores throughout the country.
“The work with soy products on The Farm also inspired
members to start two vegetarian restaurants; the Farm
Foods Cafe [opened Aug. 1976], in San Rafael, California,
managed by Robert Dolgin, was the first “soy deli” in the
United States. Everybody’s, located in Nashville, Tennessee
[opened July 1980], was managed by Judd and Diane
Hoffman.
“The acceptance by the public of Farm Foods Cafe was
overwhelming, and although it only operated from 1976 to
1977, it pioneered the path for many tofu delis that have
followed since. The unique characteristic of this deli was the
tofu and tempeh shop producing fresh products located in
the rear of the store. The Farm Foods Cafe also became the
first [sic] company to market a non-dairy ice cream made
from soybeans. This frozen dessert, marketed under the name
of ‘Farm Foods Ice Bean,’ is still being sold in health food
stores nationwide.
“In 1977-78, The Farm Foods Cafe closed, and the soy
processing equipment was moved to San Francisco. Farm
Food Company began wholesaling soy products throughout
California under the management of Robert Tepper. They
continued marketing Farm Foods Ice Bean, and added tofu
salad [like eggless egg salad], ‘tofu cheesecake,’ a frozen
soy yogurt dessert, and the first firm-pressed tofu to hit
the California market. In 1980 it was decided to drop the
perishable tofu business and concentrate on the nationwide
distribution of Farm Foods Ice Bean. The plant in San

Francisco was closed, and large scale production began in
a Memphis, Tennessee, dairy and ice cream factory. This
new location gave the company easier access to East Coast
distributors, and they soon established additional warehouses
in Connecticut and California.
By 1984, under the management of Ron Maxin and
Michael Lee, the weekly production of The Farm Soy Dairy
[in Summertown, Tennessee] was 1,000 lb of tofu, 150
gallons of soymilk, 20 gallons of soy yogurt, 20 gallons
of soy ice cream, 400 ice cream sandwiches, and 90 lb of
tempeh. Today, the Soy Dairy produces an average of 5,000
gallons of soymilk a month for Farm Foods to use in Ice
Bean production. The soymilk is shipped by tanker truck
to the Ice Bean production plant [in Memphis], and the
Farm Soy Dairy also markets its products in Nashville and
Columbia, Tennessee.
“The Farm’s uniquely controlled vegetarian diet led
to two official studies of its effect on the children. In 1979,
Dr. Jeffrey Hergenrather, et al., conducted a study on the
pesticide levels in the breast milk of vegetarian nursing
mothers on the Farm. He submitted a letter of his findings to
the editor of the New England Journal of Medicine, March
26, 1981. His letter challenged a previous article written by
Rogan, et al, (New England Journal of Med. 1980) which
stated that ‘there are no obvious dietary predictors’ of
chemical pollutant in human milk. Rogan went on to say ‘For
certain fat-soluble chemicals, nursing infants can be regarded
as living at the top of the food chain and are exposed to
much more than background levels.’ Dr. Hergenrather’s
study included 12 women whose breast milk was analyzed
for 17 chemical substances. When compared to the seven
contaminants studied by Rogan, in all but one of the
contaminants, which showed no difference in contaminant
levels, the milk of the vegetarian women had lower levels of
contamination.
“The second study was conducted by Jean Roberts
Fulton in 1980 and was published in the Journal of the
American Dietetic Association. She studied a group of the
Farm nursery school children and found their amino acid and
iron intake to be adequate. (The diet was low on calories,
however.)
“The innovative methods used by the Farm soy
technologists inspired many groups and individuals to
start all over the world to train in the Farm Soy Dairy, and
many who couldn’t come personally were encouraged
through correspondence. In 1977, Plenty, the non profit
relief organization founded by the Farm, established an
international training program whereby people from other
countries could come and train in soybean processes and
other technologies that The Farm had to offer. The Farm
Soy Dairy received its first trainees from Guatemala and
Mozambique.
“From the beginning days of the Farm Soy Dairy, the
technicians realized the value that soybeans could have in
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Third World countries. Eventually they were able to share
their knowledge and training in the field of soybeans by
starting a dairy in an impoverished country. In 1979, Plenty
Canada and Plenty USA sent Farm Soy Dairy technicians
Laurie Sythe Praskin, Suzy Viavant and Richard Decker to
Guatemala to help establish Plenty’s first international soy
dairy/tofu shop. Other technicians who trained on the Farm
have gone on to help start soy programs with Plenty Canada
in Lesotho (in Southern Africa, 1979-present), Jamaica
(1983-present), St. Lucia (1983-present), and Dominica
(1984-present).
“Many of the people who lived on The Farm and trained
in the Soy Dairy or with Farm Foods have started their own
soy companies or are working in underdeveloped countries.
The common goal felt by all has been to provide healthful,
delicious foods for all people, rich and poor alike. Because
soybean products can be presented as gourmet dishes,
yet can also be prepared very simply, they continue to be
accepted by all classes of people” (Continued). Address:
17969 Oak Dr., Los Gatos, California 95030.
1203. Praskin, Laurie Sythe. 1985. The Farm soy history: An
overview. Document part III. Los Gatos, California. 10 p.
Dec. 1. Unpublished manuscript. [Eng]
• Summary: “The Farm soy dairy was started in 1972. The
original equipment consisted of a 15 gallon electric coffee
pot to cook the [soy] milk, a washing machine [whose spin
cycle was used] to extract the milk from the okara, and a
peanut grinder to grind the dry soybeans into fine grits.
The dry soy grits were added to the boiling water, cooked,
and then poured into a bag that was placed in the washing
machine. As the washing machine spun, the milk was
extracted by the bag by centrifugal force. The soymilk was
distributed immediately in glass gallon jars, as there was no
refrigeration system available. The capacity of this operation
was around 20 gallons a day at this time, the soy dairy was
located in the sorghum mill, a split-level, cement block
building with concrete floors.
“In 1973, a Farm member’s parents donated some used
dairy equipment that they had used on their goat farm. The
soy dairy made its first technological leap. Included in the
equipment was a 45 gal. electric pasteurizer/cooker, a drip
system plate cooler, and a 90 gal. refrigerated milk tank. The
washing machine was too inefficient and unsanitary, and
a simple hand-lever press was constructed, modeled after
a Japanese-style press observed by Lesli Jordan in 1973.
Lesli apprenticed for one week in a small Stockton Tofu
company where she compiled information on procedures
for making tofu and age pouches and also took photographs.
When she returned to the Farm, her husband Darryl built the
soy dairy’s first tofu box. The new presses were made from
two galvanized wash tubs with holes on the bottom. These
were placed on a strong wooden stand and lined with a light
cotton cloth bag. Wooden racks were placed on the bottom

to keep the bag of the hole, allowing the milk to flow from
the tubs freely. The milk was pumped into the bags from the
cooker. The filtered milk flowed into buckets, which were
then carried and poured into the small holding tank of the
plate cooler. The slightly cooled milk was then carried by
bucket to the refrigerated milk tank, where it was cooled to
30 degrees Fahrenheit and stored until delivery to the store.
The milk was transported in 10 gal stainless steel milk cans
to the store where it was distributed. The okara in the bags
was pressed to extract all of the milk using a lever system
come-along. At this time, the beans were being ground into
dry grits at the Farm Flour mill. The capacity of the soy
dairy was now 90 gallons of soymeal [not defatted] a day.
Occasionally, large blocks of sour milk cheese were made,
and 12 to 16 gallons of acidophilus yogurt were made daily.
The yogurt was made in one gallon glass jars, incubated in
an old refrigerator, and stored in a conventional refrigerator.
Tempeh was also being experimented with, using the okara
left over from soymilk production. Soy ice cream was being
made on a very small scale, using two table top ice cream
machines with one quart capacity. Alexander Lyon was
still managing the soy dairy. By this time, the Farm was no
longer producing sorghum, and the soy dairy had taken over
two levels of the three level building. Only cold water was
available, so pots of water were carried to the second floor,
where they were heated on a stove to be used for cleanup.
During the cold winters, a pot belly stove was added to the
array of equipment and centered right in the middle of the
production room.
“Early in 1975, Alexander left the soy dairy and Laurie
Sythe Praskin took over managing production. David Handel
and Warren Jefferson stepped in as full-time equipment
men to help improve the operation and increase production.
Laurie began doing research on how to improve the flavor of
the milk, which was very cereal-tasting because of the dry
grits. She and David added an industrial Hobart meat grinder
to the system and began soaking their beans and grinding
them fresh each day. The beans were initially soaked in
a bath tub and later in one of the copper lined sorghum
tubs. The tub was placed on the second level, so the beans
could gravity feed into the grinder. The flavor was greatly
improved, but the grinding was very slow and the grind was
not very fine.
“They began working on new ideas for a press that could
omit the bag and muscle needed to press with the comealong. David devised a system using an upside-down bumper
jack mounted over a stainless tank. Inside the tank was a
stainless cylinder with holes drilled in the bottom and sides.
The milk was pumped or bucketed into the inner cylinder
and flowed out the holes when vibrated. The cylinder was
vibrated with a rubber mallet. A stainless press plate was
placed on top and jacked down to press out all the milk. This
system was slow and the okara had to be shoveled out after
each batch.
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“In late 1975, it was decided to move the soy dairy to
The Farm’s cannery building so that it would be in a more
central location to the Farm’s growing population and to
make use of the steam boiler that was located there. Even
though it had a wooden floor, it was a great improvement
for the dairies production. They immediately added some
steam jacketed cooking kettles acquired from a scrap yard
and production capacity doubled to 150 gallons of soymilk
a day. The slow points of operation were now the grinding,
separation of milk and okara and cooling of the milk. They
began hot blanching the soy beans before grinding for
improved flavor. A 150 gallon refrigerated milk tank was
added to handle the increase in milk production. While
looking for an improved separating system, one that could be
continuous, David and Laurie started eyeing some equipment
that had been scrapped by one of the Farm’s crews. The
equipment came from an old evaporated milk plant and
included a vibrating separator and a tubular heat exchanger.
The separator was converted for the use of the wet soymilk
separation. A stainless frame was built to fit in the vibrator
with a cloth secured around it. The milk was bucketed and
later pumped over the screen while the vibrator was on. The
milk flowed through the screen and out the end into a holding
tank. The pulp was sprayed with a little water to wash out the
milk and the pulp was deposited into buckets. The tubular
heat exchanger was converted to be used as a pre-cooler.
Cold tap water was run through jacket that surrounded inner
stainless tubing that the milk was pumped through. A wet
corn masa mill was made by Michael Halpin to be used to
grind corn for tortillas and to grind the soybeans for the
dairy. Now the grinding time was no problem and production
increased to 200 gallons of milk a day. Tofu was still not
being made on a community scale as the milk came out
of the separator too cold to curd properly. Laurie was also
making thirty to forty gallons of yogurt a week.” Address:
17969 Oak Dr., Los Gatos, California 95030.
1204. Praskin, Laurie Sythe. 1985. The Farm soy history:
An overview. Document part IV. Los Gatos, California. 10 p.
Dec. 1. Unpublished manuscript. [Eng]
• Summary: (Continued): “In 1977, Laurie visited her
home town in California. She went to visit her favorite
Japanese tofu shop and ran into Bill Shurtleff and Akiko
Aoyagi outside the closed shop. They were delivering a copy
of their Book of Tofu to the owner and tofu maker of the
shop. Bill took Laurie to the tofu makers’ home and helped
arrange for Laurie to observe in his shop for one day. Upon
returning to the Farm, Laurie immediately set up the Farm’s
first tofu shop in a small corner of the soy dairy. She set up
a very simple shop using one of their cooking kettles and
designating it for cooking milk only for tofu. A wash tub was
mounted on a stand with a simple lever for pressing out the
milk. The tub was lined with a coarsely-woven bag, and a
sawed-off whiskey barrel was placed underneath to catch the

milk. A finer nylon cloth was stretched over the top to strain
out the finer pulp [okara]. Hot milk was bucketed into the
press, the bag twisted shut, and a heavy wooden press plate
placed on top. The original wooden tofu box was finally in
use as well as two additional round stainless boxes made by
Michael Lovett. The tofu was pressed with cement blocks
or buckets of water. Tofu was made in the whiskey barrel
and a 20 gal [gallon] aluminum Hobart bread bowl. The tofu
shop’s capacity was 200 lb of tofu on a production day. In
total, about 600 lb/wk in addition to 800 to 1000 gal/wk of
soymilk. Most of the tofu went to people with special dietary
needs.
“It seemed very energy inefficient to run a separate
tofu and soymilk operation, so technicians started designing
a separator that could service both operations. Michael
Halpin, one of the Farm’s equipment technicians, designed
a hydraulic press which cost less than $1500 to build. This
was the first large amount of money spent by the dairy for
equipment. The inspiration for the money came from the
delicious tofu produced in the small shop. Once everyone
realized how good it was, the decision to invest community
money for improved nutrition followed. The idea of the
press was good, but all of the bugs were never worked out.
It was supposed to require no bag. The milk was pumped
into a stainless cylinder that was drilled with holes and
set inside another stainless holding tank. Then with press
plate and gasket, the hydraulic ram came down from above,
squeezing out the milk. When pressed, there was a trap door
at the bottom that was opened, and the pulp pressed right
out into a container. The trap door shut, and the press was
ready for another batch. The system was supposed to work
easily and efficiently. It never did. Gasket failures were a
problem, spewing hot soymilk and pulp all over the dairy. In
addition, the trap door never worked easily. In an expedient
measure to get the dairy back in operation, Laurie removed
the cylinder and replaced it with a Japanese pressing sack.
The hot soymilk and pulp pumped into the bag which was
set down in the stainless holding tank. There was a stainless
rack on the bottom to keep the bag off the hole and a
stainless plate was set on top of the bag after it was filled.
The hydraulic ram came down and pressed the bag. This
worked all right, but the bag had to be lifted out by hand, and
the position was very awkward and left many sore backs.
The milk went directly into a curding barrel or was pumped
through the tubular heat exchanger. The capacity jumped to
300 gal of milk and 250 lb of tofu approximately 4 days/wk.
At this time, the dairy had concrete floors and was starting to
get sheetrocked. Soy yogurt production became unsuccessful
because of the close proximity of the cannery, and vegetable
contamination was airborne. Tempeh was also in the cannery
and experiencing the same difficulties. Ice cream was very
popular and being produced in large commercial soft-serve
machines. Production of ice cream was varied, but its
popularity was unquestionable.
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“While the Farm was piecing together its operation,
a small settlement of Farm members began in Northern
California. In 1976, they opened a small commercial soy deli
in California under the management of Robert Dolgin. To
supply the deli, a small soy dairy and tempeh shop was set
up in the back room. This consisted of Japanese equipment
specifically designed for the purpose of making soymilk and
tofu. They had a Japanese grinder, 45-gallon pressure cooker,
and a small, efficient hydraulic press. It was a nice small
kit which they took out a loan to buy. The deli’s business
was excellent and lasted over one year before it closed
and relocated to San Francisco (SF) in order to expand
production and market products throughout the health food
store industry in California. So with more investment and
loans and a warehouse in SF, Farm Foods re-opened. The
building was fixed up to meet all the strict California codes,
and the equipment was improved for increased output.
They continued cooking with the 45-gallon pressure cooker
but went for a continuous separator. This was a Brown, an
orange juice extractor, and a vibrating screen to remove
the finer pulp. They got a plate heat exchanger to cool the
milk and a state-of-the-art Mark 25 continuous ice cream
maker. They were running an extremely sophisticated
operation complete with walk-in coolers and freezers. The
Farm management council sent many of the Farm’s trained
technicians, business managers, and distributors out to SF
to operate the business. In total, 60 Farm residents moved to
support the growing business, which was under the direction
of Robert Tepper and Daniel Lloyd. They started the first
commercial soy ice cream company that marketed Soy Ice
Bean. Laurie Praskin and her husband were sent to help run
the shop and perfect the ice cream recipe. In April 1979,
they left to work on the Guatemala soy program and were
replaced by Michael and Deborah Lovett and Bobby and
Michael Bonnickson. Because of the high cost of operating
a business in downtown SF and the increased interest of Ice
Bean nationwide, Farm Foods decided to move the Ice Bean
production to Tennessee. The Farm Soy Dairy purchased
the continuous extractor from the SF Soy Dairy and once
installed, it immediately increased the production to 1500 lb/
day of tofu and 300 gal/day of soymilk–enough for everyone.
“The soy dairy is now under the management of Michael
Lee and Ron Maxin and consists of a 400 gallon bean soak
tank and a one-and-a-half horse-powered Japanese grinder.
Beans are ground with hot water, and the resulting slurry is
pumped into one of three 60 gallon stainless kettles. Direct
steam injection cooks this milk. When done, it is pumped
into the brown extractor. It flows over a second vibratingscreen filter and is gravity-fed to a 45 gal stainless holding
tank where it is tapped off into curding barrels or pumped
through the same heat exchanger which now has chilled
water running through it for more efficient cooling. A chilled
water system also provides cold water to cool and store our
tofu. When cooled, the tofu is transferred to 40 gal plastic

tubs and wheeled into a walk-in cooler where it awaits
distribution. (For more information on the Farm Soy Dairy
as it is today, contact Ron Maxin or Michael Lee.)” Address:
17969 Oak Dr., Los Gatos, California 95030.
1205. SoyaScan Notes. 1985. Chronology of soybeans,
soyfoods and natural foods in the United States 1985
(Overview). Dec. 31. Compiled by William Shurtleff of
Soyfoods Center.
• Summary: Jan. 2. The soybean crushing industry begins
a year of major restructuring as the big get bigger and two
pioneers drop out. Ralston Purina announces that it has sold
six of its soybean crushing plants to Cargill, Inc. A seventh at
Memphis, Tennessee, was closed. This removed the company
from the soybean commodity business. With this transaction
Cargill passes ADM to become America’s largest soybean
crusher.
Jan. 3. “Myth or Miracle: Debunking the Tofutti Fad,”
by Mark Medoff published in Whole Life Times. The first
exposé of Tofutti, which contains very little tofu. Jan. 13
Medoff appears on the Gary Null Show, Natural Living, to
discuss his findings for 1 hour on prime time radio.
1985 Jan. 12. A.E. Staley Manufacturing Co. announces
that it is basically getting out of the soybean crushing
business. It has sold five of its six soybean plants (having
a combined crushing capacity of some 275,000 bushels
daily) to Independent Soy Processors Co., which is closely
affiliated with Archer Daniels Midland. Staley was unable to
sell its Decatur facility, which ceased operations indefinitely
in Jan. 1984. With this transaction ADM has probably
regained a slight lead as America’s largest soybean crusher.
Jan. 14-26. Soybean Utilization Workshop held at
Soyafoods Research Center in Gannoruwa, Peradeniya, Sri
Lanka, sponsored by the Sri Lanka Soybean Project and
INTSOY. 24 representatives from 12 developing countries
participate. The world’s first event of its kind (Soyanews,
Dec. 1985).
Jan. 25-27. Natural Foods Expo at Anaheim. Soy ice
creams steal the show. Tofu standards are debated heatedly at
Soyfoods Association board of directors meeting on Jan. 28,
especially by Ralston Purina attorney. Board decides funds
are too limited to try to hire an executive director for SAA.
Jan. 31. Paul Obis, founder and editor of Vegetarian Times, is
seriously considering buying Soyfoods magazine from Doug
Fiske. He makes a firm offer in late March.
Feb. “Designer Beans,” an excellent overview of the
U.S. soyfoods movement and its gourmet connections by
Sandy MacDonald, published in New Age magazine.
Jan. American Soybean Association introduces SIS
(Soybean Information Service), a computerized database
focusing on soybean production and marketing, and oil and
meal. The earliest record is 1958.
Feb. 21. Tofutti and Other Soy Ice Creams: Non-Dairy
Frozen Dessert Industry and Market, by Shurtleff and
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Aoyagi published by The Soyfoods Center. Two volumes,
352 pages. This is the first study of the rapidly emerging soy
ice cream market, and of Tofutti.
Feb. 27. “Tofu Products May Be In, but Its Fans Wonder
if There’s Tofu in the Products” by Trish Hall published in
The Wall Street Journal. Second major exposé on so-called
“tofu ice creams” (such as Tofutti and Gloria Vanderbilt
Glace), which contain only a token amount of tofu, as a
marketing gimmick.
March 13-14. The theme of the Feb. 27 Wall Street
Journal article picked up by the NBC evening news and the
Today Show. Very positive coverage for tofu. Gary Barat of
Legume, David Mintz of Tofu Time, and Gloria Vanderbilt
each speak about tofu.
March 22. The Book of Tempeh, extensively revised
second edition by Shurtleff and Aoyagi, published by Harper
& Row. New bibliography (374 entries), history chapter, and
list of tempeh producers.
March 26. Soyfoods Association’s Tofu Standards (7th
draft) presented to eight senior officials at the U.S. Food and
Drug Administration’s Center for Food Safety and Applied
Nutrition, in Washington, DC, by Tom Timmins (Head of
SAA Standards Committee), Gary Barat (President of SAA),
Steve McNamara and Tom Donegan (SAA Food & Drug
attorneys). The FDA group hears an hour long presentation
on tofu, the standards, and the Soyfoods Association of
America.
March. Soyarella (later renamed Soy Mozzarella),
a tofu-based cheese, is introduced. It becomes an instant
hit. Distributed by Neshaminy Valley Natural Foods of
Huntingdon Valley, Pennsylvania, it is labeled as “nondairy,” yet it melts, and it tastes like cheese. Shrouded in
secrecy, its manufacturer is unknown and the ingredients
are questionable. It is sold in large blocks and labeled at
individual stores.
March. American Soybean Assoc. launches a campaign
among its members to write USAID and encourage them to
cancel support for U.S. programs (such as INTSOY) aiding
soybean production in Third World nations. The campaign is
successful.
April 1. INTSOY signs a new cooperative agreement
with USAID. Their work will henceforth focus on soybean
utilization. The shift toward utilization began in 1983 and
all work on soybean production and varietal development
stopped in Aug. 1986.
April. Tempe: An Annotated Bibliography, compiled by
Siagian and Sofia in Indonesia. Containing 273 references,
it is the first bibliography to introduce the extensive
Indonesian-language research on tempeh, the majority of
which has been published since 1980.
April 15-16. International Symposium on Tempeh held
in Jakarta, sponsored by the Indonesian Ministry of Health.
113 people attend.
April. Central Soya buys Griffith Laboratories’ line of

protein products.
May 31. Barricini Foods acquires Farm Foods, which
then becomes a trade name for Barricini’s natural / health
foods line of non-dairy frozen desserts, including the
pioneering product, Ice Bean, and Barricini Tofulite.
May. Morinaga, one of Japan’s largest dairy companies,
establishes Morinaga Nutritional Foods, Inc., a subsidiary
with offices in Los Angeles, to focus on promoting their
long-life silken tofu in America.
May. At the 6th Annual Natural Foods Merchandiser
Merchandising Awards, soyfoods do well. Miso Mustard by
American Natural Foods and Malteds by Westbrae win gold
medals. Ah Soy by Great Eastern Sun wins a silver.
May. Soft Tofu Cheese, a non-dairy cream cheese
cultured in miso, launched by Simply Natural, Inc.
June. Tofu Topper launched by Worthington Foods.
June. Ralston Purina publishes its 1985 Consumer
Attitudes Monitor. Soy Protein in Foods, based on a
nationwide survey of 628 adults. Indicates positive attitudes
toward soy protein and soyfoods.
July 19. Shamrock Capital, a private company headed
by Roy Disney, buys Central Soya, a publicly owned
corporation. Agreement to buy was announced April 2.
July. Soy Supreme, spray-dried tofu powder, launched
by Oberg Foods Div. of St. Peter Creamery.
July. Asian Symposium on Non-Salted Soybean
Fermentation held at Tsukuba, Japan.
July 31. Tofu Time’s sales of Tofutti increased more
than sevenfold last year to $17,114,886 as compared with
$2,361,391 for the previous year. Net income increased
nearly 100-fold to $2,006,451.
July. New Gallup survey on vegetarianism of 1,033
Americans shows that millions are eating less meat and
tens of millions agree with the move away from meat. 72%
disagree with what used to be the standard notion: “The
vegetarian diet is just a fad that will pass.” A majority (52%)
believe that “no one really needs to eat meat more than once
or twice a week.”
Aug. The DE-VAU-GE soymilk plant in West Germany
starts production. Built by STS, with 4,000 liters/hour of
soymilk capacity, they make Granose and GranoVita brands
of soymilk.
Aug. Lightlife Meatless Tofu Pups (hot dogs)
introduced by Tempehworks / Lightlife Foods of Greenfield,
Massachusetts. The product sold nearly $250,000 in the next
10 months.
Sept. Soyfoods Center introduces SOYA, a
computerized bibliographic database on soybean utilization,
history, nutrition, processing, marketing, and production.
Contains 18,500 references from 1100 B.C. to the present.
Sept. 30. Fearn Natural Foods in Illinois is sold by Louis
Richard to Modern Products, Inc. in Milwaukee, Wisconsin.
Sept. 30 to Oct. 4. Tropical Soybean Workshop held at
the International Institute of Tropical Agriculture (IITA),
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Ibadan, Nigeria. Proceedings are published in 1987 as
Soybeans for the Tropics. Also this year IITA established a
soybean utilization unit.
Sept. Tofulicious, a tofu-based non-dairy ice cream
launched by Eastern Food products of Minneapolis. It was
developed in conjunction with the University of Minnesota
and funded by the Minnesota Soybean Research and
Promotion Council. By 1986 it has become the first soyfood
product in recent times to be actively promoted by state
soybean associations, who sell it at many state and county
fairs... where it is a big hit. Through Tofulicious many
soybean growers begin to warm up to soyfoods.
Oct. 8th Draft of the Tofu Standards finished,
incorporating extensive suggestions from FDA. Compiled by
William Shurtleff.
Oct. Mori-Nu brand aseptically packaged tofu
introduced by Morinaga Nutritional Foods.
Oct. Cream of the Bean Soygurt, a cultured soymilk
yogurt, launched by Cream of the Bean, Inc.
Nov. Kikkoman introduces a long-life tofu in a foil retort
pouch, imported from Japan. Poor quality causes the product
to be withdrawn. It was re-introduced later.
Dec. Tofu Time starts exporting Tofutti to Japan. The
first order by Daiei (a large retailer) of tubs for their parlors,
is $350,000. This may be the first major export of a soyfood
product (not including ingredients such as soy protein
isolates) to Japan.
* The International Institute of Tropical Agriculture
(IITA) in Ibadan, Nigeria, starts a program to promote
processing and utilization of soybeans in Nigeria and
throughout Africa. Continued.
1206. Product Name: [Tofu].
Foreign Name: Queso de Soya.
Manufacturer’s Name: Centro de Soya, Soy Dairy.
Manufacturer’s Address: Barrio San Bartolo, Molino
Belen, Solola, Guatemala; Apartado Postal 118, 07091
Solola.
Date of Introduction: 1985.
Ingredients: Water, soybeans, coagulant (Epsom salts).
Wt/Vol., Packaging, Price: 1 lb blocks packed in plastic
bags, sold at Q. 1.50 per pound.
How Stored: Refrigerated.
Nutrition: Moisture 79.7%. After drying: moisture 4.5%,
ether extract (fat) 30.4%, crude fiber 0.12%, nitrogen 9.0%,
protein 56.2%, ash 3.7%.
New Product–Documentation: Talk with Laurie Praskin.
1988. Dec. Most of this tofu is sold to vegetarian restaurants
that cater to tourists in Panajachel, Guatemala City (Seventhday Adventist), and Antigua (a big tourist center and the
former capital of Guatemala). Letter from Amado del Valle.
1988. March 16. San Bartolo is the name of the indigenous
community situated around the Center. It is comprised of 60
houses with 60 independent families. This community has

benefited from the potable water project and system and the
Centro de Soya through the help of Plenty Canada. Plenty’s
original idea was for the soy dairy to benefit the community.
The community presently buys products from the soy dairy
at reduced prices to stimulate production and improve their
nutritional status. The Center also gives the community
classes on the benefits of soybeans. Q. refers to Guatemala’s
monetary unit, the Quetzal. The Center does not yet have
any commercial labels or legal receipts since it is not yet
registered as a commercial enterprise under Guatemalan law.
1207. Product Name: Lite DeLite (Non-Dairy Tofu Frozen
Dessert).
Manufacturer’s Name: Farm Foods.
Manufacturer’s Address: 156 Drakes Lane, Summertown,
TN 38483.
Date of Introduction: 1985.
Ingredients: Soymilk, high fructose corn sweetener, honey,
soy oil, flavorings.
Wt/Vol., Packaging, Price: 3 oz cup and soft serve 1 gallon
container.
How Stored: Frozen.
Nutrition: Per 3 oz.: Calories 90, protein 4 gm,
carbohydrates 7 gm, fat 6 gm.
New Product–Documentation: Leaflet. 1985, undated.
“Perfect for Your Patients / Perfect for You. Nutritious, Tasty,
Satisfying.”
1208. Farm Foods. 1985. Ice Bean. New tofu flavors. Low
calorie. No cholesterol. Non dairy. Made with over 15% real
tofu (Leaflet). 156 Drakes Lane, Summertown, TN 39483. 1
p. Single sided. 21.6 x 14 inches.
• Summary: See next page. This glossy color leaflet, printed
on cardstock, shows an ice cream cone topped with 3 flavors
of Ice Bean surrounded by confetti. OU Parve. Address:
Summertown, Tennessee.
1209. Product Name: Farm Soy Dairy Tofu (Vacuum
Pack).
Manufacturer’s Name: Farm Soy Dairy.
Manufacturer’s Address: 156 Drakes Lane (P.O. Box 96),
Summertown, TN 38483. Phone: 615-964-2529.
Date of Introduction: 1985.
Wt/Vol., Packaging, Price: Vacuum packed.
How Stored: Refrigerated.
New Product–Documentation: Talk with Michael Lee,
owner. 1988. They added vacuum packed tofu in 1985. They
use a Smith chamber vacuum packer, 4 cakes at a time, that
can pack 250 lb/hour in a 20-second cycle. Then they sell it
packed in an attractive outer box. The design is taken from
the from of The Farm’s Tofu Cookery cookbook.
1210. Farm Foods. 1986. Farm Foods moves offices to New
York (News release). 123 South Street, Oyster Bay, New
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York 11771. 1 p. March 5.
• Summary: “Farm Foods, manufacturers of Ice Bean, the
original non-dairy, all natural soymilk frozen dessert in
America, has closed its Summertown, Tennessee offices and
moved to 123 South Street, Oyster Bay, New York 11771,
(516) 922-1569.
“Ice Bean will continue to be manufactured in
Tennessee, with warehousing and shipping from LeHigh
Valley in Allentown, Pennsylvania and U.S. Growers in Los
Angeles.
“Farm Foods also maintains its western sales office 632
Radcliffe Ave., Pacific Palisades, California 90272, (213)
459-9251.”
Note: On 31 May 1985 Farm Foods (of Summertown,
Tennessee) was acquired by Barricini Food Co. (of Oyster
Bay, New York). Ice Bean thereby became a Barricini brand.
Address: Oyster Bay, New York. Phone: (516) 922-1569.
1211. Food Technology. 1986. Ralston [Purina] dedicates soy
protein market unit [producing a new generation of isolated
soy proteins in Memphis, Tennessee]. 40(5):238. May.
• Summary: A small aerial photo shows the new facility.
1212. Kislingbury, Graham. 1986. Tempeh. It’s a soy food
rich in protein and vitamin B-12, but most people have never
heard of it. Democrat-Herald (Albany, Oregon). June 24. [1
ref]
• Summary: Janet Foudray, a Corvallis resident, and her
husband Larry Klein own a small business named FoodRay Tempeh that makes and markets tempeh in Corvallis.
Foudray distributes her tempeh to First Alternative C-op in
Corvallis, which also carries Surata Tempeh from Eugene,
Oregon. Surata also distributes to Waremart in Corvallis.
Foudray’s first exposure to tempeh was in 1975 through
The Farm, a self-sufficient spiritual and farming community
in Summertown, Tennessee. She started making her own
tempeh nine years ago in South Dakota, her home state.
She moved to Corvallis seven years ago to study
nutrition and dietetics at Oregon State University; she
received her bachelor’s degree last year.
She continued to make tempeh, and two years ago
decided to go into business when the co-op agreed to carry
her tempeh. She makes the tempeh in a state-licensed kitchen
in her Corvallis home.
A photo shows Janet and her husband, standing by a
barbecue. She is holding a bag of tempeh and a plate of
tempeh shish kebab. He is holding a spatula above four cakes
of tempeh on the grill. Address: Democrat-Herald Writer,
Oregon.
1213. Canadian Institute of Food Science and Technology
Journal. 1986. Ralston Purina soy facility [at Memphis,
Tennessee]. 19(3):xi-xii, xiv. June. [Eng]
• Summary: Ralston Purina is the world’s leading

manufacturer and wholesaler of isolated soy proteins (ISP).
The company introduced its first commercial ISP almost
25 years ago. One of the first and most important uses of
ISP products was in hypoallergenic infant foods; soy is less
allergenic than cow’s milk.
In the early 1970s Ralston Purina elevated its protein
operations to the new Protein Division. Today Ralston Purina
offers some 90 varieties of ISP.
It new facility in Memphis will be for manufacturing the
next generation of food-grade ISPs.
1214. Madison Survey and Alumni News (Madison,
Tennessee). 1986. Edwin M. Bislaski: Obituary. 68(2):4.
April/June.
• Summary: Born on 1 Feb. 1903 in Lancaster, Pennsylvania,
he died on 11 April 1986 in his home at Bancroft, Michigan,
at age 83. He came to Madison in 1931 to pursue the premedical course. “Later he became director of sales and
then manager of Madison Foods. As director of sales for
the food factory, he was in large part responsible for the
wide distribution of Madison Foods through the technique
of employing ‘Health Educators’ who distributed Madison
Foods door to door and gave health lectures in communities
all over the United States. He continued his work at the food
factory until 1952.”
In 1952 he and his wife, Eunice, adopted four sons
and moved to Hot Springs, Arkansas, where he opened a
healthfood store.
“In 1963 the family moved to Bancroft, Michigan,
where Mr. Bisalski taught science in high school and pursued
higher teaching certification at Michigan State University,
which he obtained in 1967.”
1215. Food Engineering. 1986. New facility offers fast
supplies of customized ISP. 58(8):51. Aug.
• Summary: Customized isolated soy proteins, from
Ralston Purina’s new market development unit in Memphis,
Tennessee, can now be supplied quickly for test marketing
and regional launches of new products. Examples of the new
custom ISPs are Purina Proteins 780, 690, and 660.
1216. Hagler, Louise. 1986. Tofu quick & easy.
Summertown, Tennessee: The Book Publishing Co. 96 p.
Illust. Recipe index. Color photos. 23 cm.
• Summary: This is a vegetarian (but not a vegan) cookbook.
Contains 100 new recipes. Contents: Introduction: Nutritive
values, cooking time. Care & handling: Purchasing tofu,
measuring tofu, marinating tofu, useful kitchen tools,
freezing tofu. Breakfast or brunch (14 recipes). Dips and
spreads (16 recipes). Salads and salad dressings (32 recipes).
Soups (12 recipes). Main dishes (37 recipes). Desserts
(24 recipes). Each recipe is accompanied by a nutritional
analysis showing the content of calories, protein, fat, and
carbohydrates. The 11 attractive color photos of tofu recipes
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greatly enrich the book. Address: Summertown, Tennessee.
1217. Madison College Alumni Association. 1986. A
pictorial history of Madison College, a school of divine
origin 1904-1964. Madison, Tennessee. viii + 269 p. Illust.
28 cm.
• Summary: Several articles about Madison from other
publications (e.g. Hastings 1938; Holman 1941) are reprinted
in this book. Pages 42 gives a history of “The Madison Food
Factory.” There are photos of the outside and inside of the
building on pages 43 and 46. “In a letter dated March 10,
1907, directed to the directors of the Nashville Sanitarium
and Southern Union Conference Committee, Ellen G.
White wrote: ‘It would be a great advantage to the school
in Madison if a food factory were put into operation in
connection with the work of the school.’
“About this same year a large flakefood factory was
built at Edgefield, near what is now known as Edenwold.
The people of the South had not yet become conditioned
to the eating of health foods; so the factory became a white
elephant on the hands of the owners. It passed from hand
to hand without success. [One of the operators was Jethro
Kloss.] After much discussion on the part of the school
faculty a decision was made to purchase the plant, dismantle
it and bring it to Madison. It was opened in 1918. The plan
was to begin in a small way and to educate the workers,
step by step, in the new industry. Mr. and Mrs. Andrew
Wheeler were in charge of the work, under the direction of
Mrs. Druillard, who had had years of experience in other
institutions.
“The purpose of the Food Factory was to produce foods
that would be suitable substitutes for meat in the dietary
of the vegetarian and others whose health required the
elimination of animal products. Consequently most of the
foods manufactured were rich in protein. The foods were
made from such products as soy beans, peanuts, and gluten.
Some of the trade names developed were Zoyburger, Yum,
Mock Chicken, Nu-Steak, Not-Meat, Vigoroast, and Ches-OSoy. A cereal substitute for coffee was Zoy-Koff.
“Some of the men who played an important part in
the later growth and development of the food factory were
Joe Hansen, C.H. Dye, T.A. McFarland, Captain Calvin
Bush, Edwin Bisalski, George Norris, Leslie Brooks, John
Brownlee, H.M. Mathews and Frank Holland. Of this group,
H.M. Mathews and John Brownlee played a very important
part in experimentation and development of the foods. Dr.
P.A. Webber and Ulma Doyle Register did outstanding work
in research to develop better texture, more palatability, and
greater nutritional value. Mr. E.M. Bisalski was outstanding
in the experimentation and development of the foods. During
his term as manager of the Factory, great expansion took
place. A practically new plant, with one section four stories
in height was constructed in 1941. Car loads of products
were shipped to jobbers in Chicago, Boston, New York, and

other large distributing centers until Madison products were
found in all states and Canada.
“In August of 1964 Madison Foods was sold to
Worthington Foods, Inc. Worthington, Ohio. The same
products that had been produced in the past were continued
to be available under the Madison label and brand names
used in the past. Mr. K.P. Stepanske was appointed manager.
The food factory was operated on the Madison Campus until
1972 when it was moved to Worthington, Ohio (p. 42).
Elder Julius Gilbert White, a nationally-known health
lecturer, came to Madison and delivered a 10-day series of
lectures on health, with the use of illustrated slides. This
led to the development of many health institutes and short
courses at Madison from 1932-1940 (p. 44).
“Vegetarian Cafeterias: Another type of health work
carried on by the Madison school was the operation of
a treatment room and vegetarian cafeteria in Nashville.
Workers drove back and forth each day from the school
to Nashville. It was started in rented quarters in 1917. In
1922, because of advancing rents, a new building was
constructed on a permanent location at 151 Sixth Ave. North.
A successful work continued for over a decade. Advancing
trend of business in the center of the city made the location
undesirable and the business closed out and the building was
sold. The Birmingham [Alabama] cafeteria was started in
1920. An eighty-seven acre farm purchased as a rural base
supplied vegetables and farm produce.
“In 1920 the Louisville [Kentucky] treatment rooms
were making good progress and opened a cafeteria.
“In December of 1920 a group of workers opened
a city cafeteria in the cities of Knoxville, Memphis, and
Chattanooga. These were among the early beginnings of
this type of work in our denomination.” A photo shows the
Vegetarian Cafeteria and Treatment Rooms, 151 6th Ave.,
Nashville, Tennessee (p. 45).
There are photos of each graduating class. Pages
126-173 are biographical sketches, usually with a photo,
of Madison “Personalities,” including E.A. Sutherland,
Bessie DeGraw Sutherland, Percy Magan, Nellie Druillard,
Frances L. Dittes (1891-1979) and her sister Florence, Dr.
Ulma Doyle Register, Dorothy Mathews, William Cruzen
Sandborn, and Mable H. Towery.
A sample student menu is given (p. 265). Breakfast
includes “Fried Soyburger,” and dinner includes “Soyburger
Patties.” “At the noon and evening meals toasted Soyburger
sandwiches, chocolate soy milk, and soy buttermilk are
always available.” Cow’s milk is also available at all 3
meals. Address: Madison, Tennessee.
1218. McDermott, Lawrence. 1987. Guatemala [and the
Plenty Soy Project]. Plenty Canada News (Lanark, Ontario,
Canada). Winter 1986-87. p. 4-5.
• Summary: Larry visited the Plenty Soy Project in
Guatemala in March 1985 and found the soy dairy still in
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good repair. This was Plenty’s first country project in 197680. Villagers wanted the soy center reopened. Address:
Executive Director, Plenty Canada, ONT.
1219. McSweeney, Daniel. 1987. Market overview: Natural
frozen desserts stay hot sellers. Whole Foods. April. p. 33-36.
• Summary: Farm Foods’ Ice Bean grew very rapidly from
1980 to 1984, then growth slowed to 10-12% a year. Many
more natural food stores are carrying ice cream containing
sugar. The 1986 Whole Foods Consumer Survey (Sept.
issue) reported that 44.6% of natural foods store consumers
had purchased non-dairy frozen desserts during the past year,
up from 37.6% the year before. This is an increase of 19%.
1220. Rahman, Majeedah. 1987. Belize nutrition education
project. Project Coordinator, 526 44th St., Oakland, CA
94609. 5 p. April. Unpublished manuscript.
• Summary: The most complete report on this proposed
project and its origins. Dr. B.K. Rai of the Caribbean
Agricultural Research and Development Institute (CARDI,
a non-profit, non-governmental organization working to
promote agriculture in the Caribbean), has done research on
soybeans and is enthusiastic about the nutritional benefits
of soyfoods. He is based in Belmopan. Address: Project
Coordinator, Oakland, California.
1221. Rees, Carolyn. 1987. The Bean Machine story.
Soyfoods (ESFA) 1(2):8-10. April.
• Summary: “In the bad winter of 1981, the founders of Bean
Machine were cut off by snow with only a jar of soybean
and little else. They had a soybean recipe book written by
a community farm [The Farm] in Tennessee and decided to
have a go at making Tofu.
“They found others who believed in the same ideas and
started the Bean Machine in their kitchen, at home. From
there the business expanded in a little Welsh village. As
demand grew more people came to work, and it became a
full fledged cooperative.
“In 1984, our founders had to leave us, sadly, because
of illness, but their example and courage was and is now an
inspiration to us all...
We are now 9 full time members. The first two years of
existence were very difficult; breaking down resistance to the
product, finding a market, and solving distribution problems
used up most of the Bean Machine scanty resources.”
The company decided to focus on second generation tofu
products. They obtained a Regional Aid grant to help fund
an expansion program. Tofu is sold vacuum packed in 227
and 454 gm sizes. They produce 60 lb/tofu every 2 hours.
The company’s product range includes Soysage, Soyanaise,
Burgers (with okara and rice), Pasties (with tofu filling),
Somozas (pouches filled with tofu), Tofu Bites (deep-fried
marinated tofu cubes), and Soysage Burgers. “We hope
to do an iced bean [soy ice cream] when the grant comes

through. Then we will get the facilities and soon we shall be
expanding to a bigger premises, in Grymych, where the Bean
Machine is now, which is ideal for us.
“A third of the Bean Machine profit will go towards a
third world organization.” Address: A principal of The Bean
Machine, Crymych, Wales.
1222. Product Name: Better Than Milk? (Powdered TofuSoymilk Blend) [Natural, Chocolate, or Carob].
Manufacturer’s Name: Sovex Natural Foods, Inc.
(Marketer-Distributor).
Manufacturer’s Address: 9104 Apison Pike, Box 310,
Collegedale, TN 37315. Phone: 800-227-2320.
Date of Introduction: 1987 April.
Ingredients: Natural: Maltodextrin, soy oil, calcium
carbonate, dehydrated tofu, sodium caseinate [from cow’s
milk], sea salt, natural flavor, cyanocobalamin (vitamin
B-12).
Wt/Vol., Packaging, Price: 27 or 21 oz can with reusable
plastic lid.
How Stored: Shelf stable.
Nutrition: Per 8 fl. oz (liquid): Calories 90, protein 2 gm,
carbohydrates 10 gm, fat 5 gm, cholesterol 0 mg, sodium 120
mg, lactose 0 mg.
New Product–Documentation: See next page. Ad in
Natural Foods Merchandiser. 1987. June. p. 20. “Better than
milk?” Ad in Bestways. 1987. July. p. 9; Sept. p. 12. 8½ by
11 inches. Color. “Tofu naturally. Luscious tofu non-dairy. 3
rich-n-creamy flavors. Rich in calcium. Just add water.”
Ad in Natural Foods Merchandiser. 1989. Sept. p. 50.
“Better than milk?”
Label sent by Maryann Brkich of Walnut Creek,
California. 1992. Oct. 14. 6.75 by 13 inches. Brown, yellow,
white, and black. Photo of a glass of milk and a small
bottle of milk on a breakfast table next to a bowl of cereal.
“Naturally Tofu. Delicious Tofu Non-Dairy. Rich-n-Creamy
Natural. Makes 8 quarts. All natural. No cholesterol. Natural
B-12. Rich in calcium. Lactose free. Just add water. Scoop
inside.” The 21 oz can now retails for $8.95. Sovex is now at
Box 2178, Collegedale, Tennessee 37315.
1223. Jaycor. 1987. Review of cost estimates for two
transesterification processes. Report prepared for Oak Ridge
National Laboratory, Oak Ridge, Tennessee. May 11. [3 ref]*
Address: McLean, Virginia.
1224. Product Name: [Soymilk Popsicles on a Stick
(Fruits, or Chocolate)].
Foreign Name: Helados de Paleta de Soya.
Manufacturer’s Name: Centro de Soya, Soy Dairy.
Manufacturer’s Address: Barrio San Bartolo, Molino
Belen, Solola, Guatemala; Apartado Postal 118, 07091
Solola.
Date of Introduction: 1987 June.
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Ingredients: Soymilk, natural fruits (papaya, blackberry,
orange, canteloupe melon, banana), chocolate, sugar.
Wt/Vol., Packaging, Price: 2.5 oz rectangular block with a
small wooden stick sticking out of one end, packed in a small
plastic bag. Retails for Q. 0.10.
How Stored: Frozen.
New Product–Documentation: Jenkins, Praskin, and
Praskin. 1982. Plenty Integrated Soy Program, Guatemala.
p. 21, 33. Letter from Amado del Valle. 1987. July 22.
From January-July 1987 the soy dairy sold 5,600 paletas.
Interview with Laurie Praskin. 1987. Nov. 30. This new
product, paletas de soya, is made with the Center’s own
popsicle machine. Letter from Amado del Valle. 1988.
March 16. Contains a leaflet, 8.5 x 6.5 inches, red on white.
“Centro de Soya, Guatemala, Barrio San Bartolo, Molino
Belén, Solola, Guatemala. Now available, Helados de Paleta
with natural flavors. Blackberry (mora), papaya, banana,
pineapple, strawberry, chocolate, cocoa, orange, melon,
Nance. Nutritional. Delicious. Economical. For children and
adults. Wholesale or retail. Try them and you’ll like them.
10 centavos.” Receipts from “Centro Tecnologico de Soya,
1987.”
1225. Haren, Chuck. 1987. Small, village-scale equipment
for making soyfoods (Interview). SoyaScan Notes. Aug. 13.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: A company originally named Laredo sells a
very nice, compact, table-sized unit. He thinks they have sold
some of their machines in Costa Rica and in perhaps Cuba.
He has no idea how many machines they have sold in total;
he hasn’t been in touch with them for about 18 months.
Note: Roberto H. Moretti, the man who invented the first
Mechanical Cow, is a rather famous food science professor
in Brazil.
Shurtleff: What have been some of your and Plenty’s
most successful soyfoods projects in the Caribbean?
Haren: Plenty’s emphasis is on small, village-type
systems. Transferring technology that will work for
individuals or small groups in a kitchen or slightly larger
scale. They have projects on St. Lucia, Dominica, and
Jamaica. Dominica, which has the 2nd to lowest per capita
income in the region after Haiti, has an excellent project.
Chuck has been able to stay there for 3 years, which provides
continuity, and many other expatriates have also worked
there. The program is an education program, a “soyfoods
training center.” The local people develop products and
some of these products are sold to support the program
and also to test the marketability of each product. They
are working in the public education system, teaching in
an adult education program, and some in the primary
schools. They do field demonstrations for groups of farmers
who are starting to grow soybeans. Four years ago they
started an agriculture program by doing the INTSOY
variety tests. The chose several varieties that worked well

and are working to maintain seed strains of those. They
started in Roseau, the capital city in Dominica, then after
several years farmers took over the program and formed a
cooperative as a business. It is a marginal business but it is
providing all of them with income. They work with people
who have relatively little education and come from a low
socioeconomic class. Most of the foods are sold directly
from a kitchen rather than being distributed. One good
product is called an Akra, which simulates a product made
with imported, dried codfish. It is a mixture of flour and
“tokara”–which is tofu and okara curded together. It uses
all the pulp when making tofu; no okara is separated out or
unused. It is whole bean tofu without the okara removed. The
finished product is somewhat like a fried croquette but it is in
the form of balls. They have also developed smoked tempeh,
which simulates smoked fish. They do a fish spread with
tokara. Its amazing to see the different products these people
come up with and like.
In Guyana, when people were experimenting with
soyfoods in the 1960s and 1970s, they developed tokara.
Many talented people left during the rough political period
and became part of CARDI, Caribbean Agriculture Research
& Development, which is on each of the islands. Plenty is
presently working with 5 groups in Dominica. Plenty calls
them “food processing kitchens” and they operate on a small
commercial basis with about 2-5 people each; they provide
paying jobs and good food for people.
The biggest commercial success has been on St. Lucia,
where they are selling 800 EC a day in Castries.
Plenty started out in 1983/04 and was receiving only
a year of funding at a time–mainly from CIDA (Canadian
International Development Agency). Plenty has to find 1
dollar of matching funding for every 3 dollars they get from
CIDA. It has been geared toward education, agriculture, and
food processing on Dominica, Jamaica, and St. Lucia. Its
about helping people to become more independent in many
ways. Plenty’s programs are, of course, all vegetarian. We
need to develop more small-scale technology that is geared
to the needs of developing countries. Big projects often
knock hundreds of people out of work.
Plenty has an “education center” (called Plenty Soya
Center) with a tofu and soymilk plant on Dominica. They
have a small stone grinder obtained from Okita. Stainlesssteel pots and tile bathrooms. Its in a bigger building, 40 x
60 feet. They teach home processing (for classes), villagelevel processing (the most popular), and small industrial
processing. Programs can range from a few days to 3 months
in length. About 150 people have participated in programs at
the Plenty Soya Center on Dominica over the past 3 years.
In the government adult education program, 200-300 people
have taken an 8 week course (1 day a week for 2 hours).
People learn how to make soymilk, tofu, and tempeh at
home. They Plenty develops recipes with them, and finally
they develop recipes on their own. All the classes have 15-20
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people in them, and a lot of them have to pay. Finances is the
major problem that prevents people from going on to start
a business. They are dealing with a lot of very low income
people. But interest in small commercial companies owned
by Caribbean people is growing. The programs are still in
the infant stage, but Chuck can see the day that soyfoods
will become important in the Caribbean. Plenty’s work in
Dominica began in the spring of 1983–say April or May. On
each island, it started with the INTSOY’s soybean variety
tests. In the fall of 1983, about October, Plenty did INTSOY
soybean trials on Jamaica, St. Lucia, and Dominica. At the
same time they were planting their soybean trials, they began
to do village soymilk classes in making foods. They would
hand out ½-lb or 1-lb packets of soybeans and instructions
to people who showed interest and came forward to talk
about it–which was considerable. A lot of people have tried
growing soybeans on a small scale. The challenge is to
make soybean cultivation more commercially viable for the
farmers. Making the soybeans into soyfoods for sale helps to
make the soybean cultivation more viable. In the Caribbean,
agricultural laborers are paid $1.00 to $1.25 an hour. Plenty
usually pays a little bit above the going rate.
Chuck was in Lesotho at the end of 1984. He received
a letter from a person at Ibadan inviting him to come to
Nigeria to teach soyfoods. In Zambia, the government
is publishing a monthly soy agriculture newsletter. One
of Plenty’s best agriculturists, Darryl Jordan, is now in
Ethiopia, where he has been for 3 years; he formerly
worked in Guatemala with Alan Praskin. Darryl got a job
with the Catholic Relief Services–the official international
humanitarian agency of the Catholic community in the
United States–coordinating their big agricultural program in
Ethiopia.
The marriage of Farm Foods with Barricini seems to
have worked out very well. It was a great idea to put those
two companies together. Farm Foods knows how to make
the foods and Barricini’s got the money and knows how
to market them. They haven’t compromised their quality.
Robert Tepper is doing an excellent job–taking soy ice
cream mainstream in America. Like Tofutti. Chuck is going
to Canada after he stops at several other places in the USA.
Norman Ayerst and the group in Toronto is developing a tofu
wiener and they have go the price down almost to the price
of meat wieners.
INTSOY will be holding a conference next summer on
soybean processing for developing countries. INTSOY has
been forced to discontinue their program of teaching farmers
overseas how to grow soybeans–which end up competing
with American soybeans.
There is a lot of politics in the Caribbean too. Jamaica
had this whole program set up to grow their own soybeans
because they had a soybean crushing plant which used
soybeans imported from Mexico and the United States. The
new prime Minister of Jamaica, Edward Seaga (in office

from Nov. 1970 to Feb. 1989) has basically shut down the
agricultural part of the program. “Once you can show people
a way to support themselves and their families making
soyfoods or growing soybeans, the idea will spread like
wildfire.” That is the crying need in developing countries.
1226. Praskin, Laurie. 1987. Plenty, The Farm, and the
Guatemala Soy Dairy (Interview). SoyaScan Notes. Sept. 12.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: All the money for the Soy Dairy part of
the Guatemala Project came from CIDA (the Canadian
International Development Agency) through Plenty Canada.
In those days Plenty USA and Plenty Canada were not seen
as different. The volunteers were all from Plenty USA. The
division between the two Plenty organizations started in
1982 after the Fri boat incident (Stephen’s Hippie Navy)
and Caribbean venture. Plenty Canada had to answer for
everything that was done, and take responsibility for how
their funds were spent. CIDA wants to give its money to
Canadian groups and keep control in Canada. The Fri was a
bad promotional idea. Now relations between Plenty Canada
and USA are good again. Plenty USA will eventually be
centered in Oakland (Peter Schweitzer). Plenty Canada has
a multi million dollar a year budget; Plenty USA’s budget
is about $200,000. Address: 17969 Oak Dr., Los Gatos,
California 95030.
1227. Rahman, Majeedah. 1987. The Belize soyfoods and
nutrition education project (Interview). SoyaScan Notes.
Sept. 13. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Majeedah got interested in nutrition in about
1969, when she started working with the Breakfast for
Children Program run by the Black Panthers in Oakland. She
then went to work for a community program called Akbar
that fed breakfast, lunch, and dinner to 350 children.
Majeedah, who started the project, was first introduced
to soyfoods in about 1970 by two black American twins,
who had become Rastafarians. They were making and selling
tofu burgers and tofu enchiladas in the San Francisco Bay
area, mainly at flea markets. They went to Belize and made a
little soymilk and soynuts for children at one of the primary
schools. To start their program, they received a little financial
help from REACH, an organization in Stancreek, south of
Belmopan, Belize.
During the 1970s Majeedah became a Black Muslim.
Elijah Muhammad believed that his followers should not
eat soybeans because they were fit only for animals. That
has changed recently. “Your Black Muslim Bakery” on
San Pablo Ave. in Oakland now makes tofu burgers at its
restaurant and bakery. In 1980 Majeedah transferred to
U.C. Berkeley from College of Alameda and studied health
and law, focusing on how law affected health. She got an
undergraduate degree in social science and law. In 1981
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she started an MPH program and also started to work at the
U.C. Cooperative Extension, Expanded Food and Nutrition,
Education Program.
In 1985 Majeedah attended the Women’s Conference
in Kenya. Right after that, in December 1985, she went to
Belize (formerly British Honduras) to show some films.
While there, because she was interested in nutrition, she
noticed deficiencies of protein and vitamin A. She returned
in January 1986, paying her own way, to study the nutritional
situation further. She fell in love with the country, the
blend of ethnic groups, the lovely scenery. She had been a
vegetarian for about 15 years (partly because she is a Muslim
and doesn’t eat pork) and began using soyfoods about 8
years ago. So she noticed that a few farmers were growing
soybeans for animal feed. She met with the minister of
health, the nutritionist, and got permission to do some further
studies at the hospital. In February 1987, after 8 trips to
Belize, the project mentioned above was finally approved by
the Belize government.
The project, which will run from June 1986 to June
1987, has 3 components: 1. Nutrition education, the most
important, directed at the general public and health centers.
Will train 1 person from each of 7 districts to be a nutrition
education assistant. They will train others. 2. Get young
farmers to form a cooperative and grow soybeans on the
25 acres of land. There is a trend away from farming in
Belize. Presently (she thinks) all of Belize’s soybeans are
grown domestically; none are imported. The Mennonites in
Belize grow most of the soybeans. They came from the U.S.
(during the Civil War) and from Germany, and they own
a lot of farm land. 3. A breakfast and lunch program from
some schools in Belmopan, the capital. They are renting a
3-bedroom house in Belmopan and they have turned it into a
nutrition education center plus a soy dairy to make soymilk
for two schools, 2 times a week. They hope the Minister of
Education will expand the program. The soymilk will be
served to kids at school as a snack. Address: Project Director
(nutritionist), 526 44th St., Oakland, California 94609.
1228. Schweitzer, Peter. 1987. Plenty USA (Interview).
SoyaScan Notes. Sept. 23. Conducted by William Shurtleff
of Soyfoods Center.
• Summary: Their budget is about $250,000 a year. Half is
from grants for projects, and half is from memberships for
operating expenses. The staff is paid, the volunteers get a
subsistence allowance. There were 1,300 people living on
the Tennessee Farm in 1978, but only about 200 now. Thus
Plenty USA is moving its headquarters from Tennessee
to Oakland. He has been there for about 2 years. Address:
Executive Director, Plenty USA, 610 16th St., Suite 521,
Oakland, California 94612.
1229. Product Name: Organic Soybean Tempeh.
Manufacturer’s Name: Eat Your Beans.

Manufacturer’s Address: Route 1, Box 83, Williamsport,
TN 38487.
Date of Introduction: 1987 October.
Ingredients: Soybeans, vinegar, cultured rhizopus
oligosporus.
Wt/Vol., Packaging, Price: 8 oz.
How Stored: Refrigerated.
New Product–Documentation: Label. 1987, undated. 3 by
5 inches. Black on beige, photocopy.
1230. Mozzer, Patricia. 1987. Vegetarian cooking for
diabetics. Summertown, Tennessee: The Book Publishing
Co. 144 p. Illust. Index. 23 cm. [28 ref]
• Summary: Containing over 100 vegetarian dishes and
many color photos of recipes, this vegan cookbook features
many based on tofu, tempeh, and soybeans. These foods are
introduced in a section on legumes (p. 20-21). Soy-related
recipes include: Tofu salad I and II (p. 71). Tofu potato salad
(p. 72). Tofu vegetable soup (p. 76). Tofu tomato soup (p.
78). Tofu sandwiches (p. 80-81). Tofu pita pizzas (p. 81).
In the recipe section on Main Dishes, a section titled
“Tofu, tempeh, and soybeans” (p. 84-99) contains: Cashewcarrot Parmesan (with tofu). Far East fried rice (with tofu or
tempeh). Savory tofu casserole. Tofu-vegie pie. Oriental tofu.
Tofu-mushroom pot pies. Tofu quiche. Tofu pizza. Tempeh
stuffed eggplant. Soybean-mushroom pilaf. Soyburgers
with mushroom stuffing. Tempeh Parmesan. Tofu lasagne.
Tofu macaroni and cheese. Sesame tofu. Crepes with tofuratatouille filling (p. 112).
Diabetes mellitus affects about 11 million Americans.
There is no known cure. “Proper diet is the cornerstone for
any successful diabetes management plan. Generous intakes
of starchy foods rich in fiber are essential to good diabetes
control.”
1231. Murrieta Foundation. 1987. Murrieta Hot Springs
vegetarian cookbook. Revised and expanded including Spa
Cuisine. Summertown, Tennessee: The Book Publishing Co.
232 p. Color plates. Index. 23 cm.
• Summary: This is a vegetarian (but not a vegan) cookbook.
The index contains listings for 26 tofu recipes, 5 miso
recipes, and 2 tamari recipes. There are definitions of
“liquid aminos” (HVP), miso, tamari, tempeh, and tofu.
Many of the recipes
are favorites from
the Oasis Restaurant
at the Hot Springs,
where the three basic
lacto-ovo vegetarian
diets (as taught by
Dr. Randolph Stone,
1890-1982, founder of
Polarity Therapy) are
The Purifying Diet,

© Copyright Soyinfo Center 2017

HISTORY OF SOY IN TENNESSEE (1854-2017) 603
The Health Building Diet, and the Gourmet Vegetarian Diet.
Address: Murrieta Hot Springs, California.
1232. Praskin, Laurie. 1987. Recent developments with
soyfoods in Guatemala (Interview). SoyaScan Notes. Nov.
30. Conducted by William Shurtleff of Soyfoods Center.
• Summary: El Centro de Soya, the soy dairy at Solola,
is up and running as a commercial enterprise. They are
making tofu, most of which is sold to Seventh-day Adventist
vegetarian restaurants that cater to tourists in Panajachel,
Guatemala City and Antigua (a big tourist center and the
former capital of Guatemala). In the community of Solola,
they spend a lot of time teaching people how to cook with
the products, which they offer at a discount to community
members. This has spurred a big increase in sales of tofu
and soymilk to the community. A new product in 1987 is
Paletas de Soya (Soy Sticks or soymilk popsicles) made with
their own popsicle machine. The only flavor is chocolate.
Two employees and one independent broker with carts sell
them. Agostine Xoquic is manager of the dairy. Amado Del
Valle is project coordinator of the whole program, including
the agricultural parts, the demos, and the dairy. They make
soymilk but only for those who bring a container to the dairy.
Amado and his partner Felipe are making tempeh, which
is sold to restaurants. The business is still subsidized; Plenty
pays the salaries of Amado and Augustine, and also buys
new equipment. But profit from the sale of soy products
pays dairy employees’ salaries and operating expenses. And
they do make a little “profit.” They are also now running a
soyfoods training center/demo program. In Quiche they have
a home demo program, and women grow soybeans and make
soymilk and tofu at home. The main thing is adding ground
soybeans to corn to make tortillas.
After Plenty had to leave Guatemala in 1980, the Soy
Dairy continued making tofu and soy ice cream, without
outside funding, until 1983. Larry McDermott visited in
April 1985 and production started again in mid-1985.
Address: 17969 Oak Dr., Los Gatos, California 95030.
Phone: 408-353-2649.
1233. Montague-Brown, Karla. 1987. Premature thelarche in
Puerto Rico (Letter to the editor). American J. of Diseases of
Children 141(12):1250-51. Dec. [1 ref]
• Summary: The writer comments on the positive statistical
associations found (in this December 1986 article) “between
premature thelarche and the consumption of various meat
products and soy-based formula, and a maternal history
of ovarian cysts.” Address: Dep. of Community and
Occupational Health, Meharry Medical College, 1005 D.B.
Todd Blvd., Nashville, Tennessee 37208.
1234. Bates, Dorothy R. 1987. Kids can cook: Vegetarian
recipes kitchen-tested by kids for kids. Summertown,
Tennessee: The Book Publishing Co. 120 p. Illust. Index. 23

cm. Spiral bound.
• Summary: The index of this vegetarian cookbook contains
listings for 4 tofu recipes and 1 miso recipe, plus definitions
at the Ingredients sections of tofu, TVP (Texturized
Vegetable Protein), tempeh, and miso. Dorothy Bates is the
mother of Albert Bates, a lawyer at The Farm, and a patron
of The Book Publishing Co. Address: Tennessee.
1235. Central Soya Co. 1987. Central Soya. 1987 employee
annual report. Ft. Wayne, Indiana. 23 p. 28 cm.
• Summary: Globalization of Central Soya began in earnest
in 1987, including the opening of a European sales office
for Chemurgy. In that Division, textured concentrates have
enjoyed an increase in demand, due primarily to greater
usage in school lunch programs. However, despite successful
projects to expand soy concentrate capacity at Remington,
Indiana, and texturized capabilities at Gibson City, Illinois,
demand continues to challenge the Division’s ability to
supply. Engineering and design of a new soy concentrate
plant is well underway, with completion scheduled for 1989.
Income Statement ($ in millions unaudited):
Net Sales (Total): 1987 = $1,522.8; 1986 = $1,381.7
Earnings: Refined Soya Products: 1987 = $21.1; 1986 =
$10.9
Net Income: 1987 = $8.7; 1986 = $1.8
Facilities include: Soybean Processing (Ohio:
Bellevue, Delphos, Marion; Indiana: Decatur, Indianapolis;
Chattanooga, Tennessee; Gibson City, Illinois; Toronto,
Ontario, Canada; Utrecht, the Netherlands).
Soy Proteins and Lecithins (Ohio: Bellevue, Marion;
Indiana: Decatur, Remington; Gibson City, Illinois). Address:
P.O. Box 1400, Fort Wayne, Indiana 46801-1400.
1236. Centro Tecnologico de Soya. 1987. Tofu o queso de
soya. Super alimento natural [Tofu or soy cheese. Super
natural food]. Barrio San Bartolo, Molino Belen, Solola,
Solola, Guatemala. 19 p. [Spa]
• Summary: Contains 25 recipes, plus brief information on
tofu nutrition and storage. Address: Solola, Guatemala.
1237. Worthington Foods, Inc. 1987? Worthington: Building
for a healthier tomorrow. Worthington, Ohio. 12 p. Undated.
• Summary: Includes a concise history of the company (p.
4-5): “Worthington Foods began operations in 1939 with the
introduction of two peanut-based products to meet a growing
demand for convenient, flavorful vegetarian foods.
“Today Worthington Foods is recognized worldwide
as a leader in the development and production of foods and
beverages for health-conscious consumers.
“Launched under the name of Special Foods, Inc. by Dr.
George T. Harding, Sr., the company grew within two years
to annual sales of $20,000.
“Dr. Harding hired current Worthington Foods chairman
James L. Hagle in 1941 to manage the fledgling vegetable
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protein business. Sales jumped to $80,000 during the
29-year-old manager’s first year.
“Choplets, one of the company’s early products, was so
much in demand during the meat rationing of World War II
that shipments were made to customers even before cans had
a chance to cool after production.
“By the end of the war, annual sales neared $500,000,
and Special Foods had become Worthington Foods, Inc.
Production facilities were moved from a small two-story,
wooden house (see photo) to a new concrete block building
across the street.
“Allan R. Buller, now president, came to Worthington
Foods in 1945 after completing a tour of military duty. He
soon became general manager.
“A short time later, Warren E. Hartman joined Buller
and Hagle to expand the company’s product development
and quality control. The Worthington line was broadened,
and sales continued to climb.
“In the early 1950s, Worthington Foods accomplished a
major technological breakthrough which revolutionized the
manufacture of vegetable protein products. Robert Boyer, a
former researcher for the Ford Motor Company, introduced
Hartman, Hagle and Buller to the process of spinning soy
protein fibers.
“Actually Boyer had been trying to produce a synthetic
fiber resembling wool. Although he was not able to develop
a suitable synthetic wool, Boyer did produce a vegetable
protein substance similar to muscle fiber. His work resulted
in the development of meat-like products resembling lamb,
beef and chicken.
“Boyer’s new materials did not lend themselves to
processing under high temperatures normally used in
canning. This led to the manufacture of frozen vegetarian
products.
“Since many of the small health food stores selling
Worthington products were not equipped with freezers, the
company provided these stores with frozen food cabinets.
This bold marketing stroke vaulted Worthington Foods years
ahead of its competitors to become the first company offering
frozen meet analogs.
“Worthington Foods also grew during the 1950s and
‘60s through the acquisition of other food companies. First
came the wheat protein products of Dr. Harry Miller. Miller’s
Cutlets later became known as Vegetarian Cutlets.
“Worthington Foods next purchased the Battle Creek
Food Company [Michigan] founded in 1869 by worldfamous Dr. John Harvey Kellogg. This acquisition–including
its line of Kaffree Teas–pushed Worthington’s sales over $1
million in 1960. Four years later, Worthington took over the
Madison Foods plant in Madison, Tennessee.
“By the late 1960s, interest in soy protein products
heightened as the nation faced a meat shortage and meat
prices spiraled upward. Recognition of Worthington Foods as
a leader in the development of meat analogs led to take-over

inquiries from a number of major companies.
“Company directors decided in early 1970 that Miles
Laboratories offered the best blend of financial resources
and management philosophy. After the merger, Worthington
Foods became the center of protein research, development
and production for the parent company’s worldwide
operations.
“Under Miles Laboratories, the Morningstar Farms
brand of cholesterol-free foods was introduced. This marked
the first time textured vegetable protein products had been
marketed nationally through supermarkets.
“During its 12 years as a division of Miles Laboratories,
Worthington Foods doubled the size of its research and
development facilities; and construction of a new plant
tripled production capacity.
“On October 15, 1982, Worthington Foods once again
became an independent operation. The company was
repurchased from Miles Laboratories by a group of Seventhday Adventist investors, including its founder, Dr. George T.
Harding, Sr.
“The reacquisition and financial restructuring of
Worthington Foods was organized primarily by three
men who had been instrumental in the early years of the
company–James Hagle, Allan Buller and Dr. George
Harding, Jr.
“Worthington Foods continues to emphasize the process
technology and product innovation that has distinguished it
from its competitors for nearly half a century. In recent years,
the company has broadened its base to encompass a variety
of health-oriented food and beverage products.
“In 1983 Worthington Foods launched its third brand
line, Natural Touch. Developed to be free of any artificial
additives, preservatives or colors, the Natural Touch line
represents a major thrust into the all-natural foods market.
“Food science and technology have advanced
remarkably over the past four decades to allow even more
convenient, healthful and flavorful products. Capitalizing
upon these advances, Worthington Foods has remained
steadfast in its heritage of promoting good health through
better nutrition.”
Photos show: (1) The 2-story home which became the
first Worthington Foods factory in 1939. (2) Ground-level
view of the front of Worthington Foods factory in 1950. (3)
One can each of Choplets, Instant Soyamel, and Worthington
Burger. (4) An inside view of part of the Worthington factory.
Two pages (p. 6-7) show various Worthington products
and their packages. One page each is devoted to: New
management (with photos). Photo of operating staff. Brief
bios of operating staff. Directors and officers (portrait photos
and bios).
Note 1. An earlier edition of this booklet was published
in 1984. The cover title was “Worthington: Building for a
healthier tomorrow.”
Note 2. This is the earliest English-language document
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seen (Nov. 2014) that contains the term “Worthington
Burger” (or “Worthington Burgers”). Address: Ohio.
1238. Central Soya Co., Inc. 1988. Central Soya to purchase
Louisville edible oil plant (News release). Fort Wayne,
Indiana 46801-1400. 2 p. Feb. 12.
• Summary: Central Soya Company, Inc. has signed a
contract to purchase Louisville Edible Oil Products (LEOP)
and Golden Brands, a vegetable oil refinery and packaging
plant in Louisville, Kentucky. The transaction is expected to
be completed by August 1, 1988. The refinery and packaging
facility currently employs about 150 people, and last year
had sales of approximately $150 million. It is the only edible
oil refiner in Kentucky. “We’ve been committed to the edible
oil business since 1970. Our three existing refineries are all
part of larger soybean processing facilities, and are generally
limited to soybean oil refining because of integrated
processing considerations.”
Central Soya’s Refined Oil Division currently operates
edible vegetable oil refineries in Decatur, Indiana, and
Chattanooga, Tennessee, an industrial and edible oil refinery
at Bellevue, Ohio, and a packaged shortening plant at
Decatur. The company produced nearly 1,000 million pounds
of vegetable oil in 1987. The U.S. produces approximately
12,000 million pounds of soybean oil annually. Address:
Barry G. Collinsworth, Fort Wayne, Indiana. Phone: (219)
425-5591.
1239. Keville, Kathi. 1988. Back to Eden’s Jethro Kloss.
Vegetarian Times. May. p. 67-69.
• Summary: Soyfoods are an integral part of Kloss’ dietary
philosophy. He was born in 1863 on a farm (called the
Garden of Eden, by the way) near Manitowac, Wisconsin,
one of 11 children. A typhoid epidemic spawned Kloss’
career as a natural healer. He was firm in his belief that
substituting soy products for dairy products is essential to
good health.
Back to Eden was published when Kloss was 76 years
old.
Move Over, Tofutti–Kloss “began what might
have been the first natural foods fast-food stand, based
largely on soyfoods. That was in the 1930s when the
Kloss family was living in Washington, D.C. To reach
influential Washingtonians, Kloss parked a small trailer
on Pennsylvania Avenue, by the White House and Capitol
buildings. There he sold vegetarian quick lunches to
government employees. Soy bread sandwiches were filled
with nutmeats, lettuce and sliced tomatoes. Favorite snacks
were strawberry, chocolate and vanilla ice creams made
directly from raw soybeans. (The beans were soaked and
ground, then milk was pressed out of them.) Hot soybean
coffee, with soybean cream, was served...
“Jim Taft, vice president of research for Farm Foods, an
offshoot of The Farm community in Tennessee and producers

of soy-based ‘Ice Bean,’ said he made his first batch of soymilk 20 years ago, using the Back to Eden recipe. Taft said
he was extremely influenced by Jethro Kloss. ‘He was very
popular among my friends. I read his book from cover to
cover. I can’t remember where I got my first soy ice cream
recipe, but I think it was a combination of Back to Eden and
Ten Talents (by Frank J. and Rosalie Hurd, whose recipes
are also based on Seventh-day Adventist principles).’” The
recipe for Soy Ice Cream that Taft remembers using is given.
It calls for 1 tablespoon agar-agar, cold water for soaking,
2 quarts soymilk, 2 lbs. barley malt sweetener (powdered
form), ½ pint soy margarine, and crushed fruit, fruit juice, or
vanilla (optional).
1240. Wall, Richard. 1988. UT [Univ. of Tennessee] holds
new era for agribusiness. East Tennessee Business Journal
(Knoxville, Tennessee). July 25.
• Summary: Professor Dr. Peter M. Gresshoff, Racheff
Chair of Excellence at the University of Tennessee, is not
only pioneering plant molecular genetic applications that
will dramatically change agriculture, he’s also developed
a unique plan to interface this and other scientific efforts
with the business community. By genetically altering the
soybean the Australian scholar claims that he can eliminate
the need for fertilizer by establishing an optimum symbiotic
interaction between the plant and the soil, while maintaining
the same production levels. About $4,300 million was spent
in this country last year on biotechnology. Gresshoff’s
“super-nodulating” soybean would not only require no
application of fertilizer for itself, it would create enough
nitrogen in the soil for the next crop, say corn.
1241. Spence, Cathie Slater. 1988. Tennessee’s ghost
farm: A personal odyssey back to a pioneering alternative
community. East West. July. p. 46-53.
• Summary: The best report seen to date of changes at The
Farm following “the changeover” in the Farm’s economy
in 1983 away from a communal form. The change required
that everyone pay their way. A $200,000 debt was paid off
and the land was owned free and clear but less than a third
of the population stayed thru the changeover. Many who
had invested a decade of their lives left with nothing–but
bitterness, feeling betrayed. Stephen Gaskin feels betrayed
and angry. Roberta Kachinsky is preparing to market her tofu
cheesecake nationally. Address: Cambridge, Massachusetts.
1242. Holzapfel, Robert. 1988. The Farm in Tennessee and
The Book Publishing Company (Interview). SoyaScan Notes.
Oct. 22. Conducted by William Shurtleff of Soyfoods Center.
• Summary: The Yellow Sun Co-op in Amherst,
Massachusetts, opened in about 1970. Tom Timmins, who
was not one of the founders, applied to be the manager and
was hired in about 1971. Robert worked with him.
There are now about 250 people living on The Farm,
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including 100-125 adults. Only about one-fifth of the men
have long hair. All Farm members own the 1,700 acres of
land together, and none pay rents on houses they live in.
All houses are now single family dwellings. The Farm was
about $600,000 in debt in October 1983, the time of the
reorganization, when they changed from a collective to a
cooperative. This was greater than the assets. Most Farm
members are still vegetarians. Stephen no longer gives any
Sunday morning raps/sermons. Granted that some Farm
members had worked for years to build The Farm and left
empty handed, but they also left behind this $600,000 debt.
Books that have sold well for The Book Publishing
Company: Big Dummy’s Guide to CB Radio (1.5 million
copies sold to date), Tofu Cookery (150,000 to 200,000;
25,000 a year now), Tempeh Cookery (25,000 total), Tofu
Quick & Easy (13,000 a year now). There are no records
on sales of The Farm Vegetarian Cookbook, but it has sold
very well since 1975, when it was published (maybe 170,000
copies). Annual sales in 1988 are expected to be 10,000
to 15,000 copies worth $300,000. The company almost
went under in 1984. Dorothy R. Bates (the mother of Farm
Lawyer Albert Bates) has been instrumental in the company’s
comeback. Address: President, The Book Publishing Co.,
P.O. Box 99, 156 Drakes Lane, Summertown, Tennessee
38483. Phone: 615-964-3571.
1243. Bernard, Richard L.; Juvik, Gail A.; Hartwig, Edgar
E.; Edwards, Calton J., Jr. 1988. Origins and pedigrees of
public soybean varieties in the United States and Canada.
USDA Technical Bulletin No. 1746. 68 p. Oct. [20 ref]
• Summary: Contents: Old domestic varieties. Modern
domestic varieties from public institutions. Germplasm
resources information network. Tables: 1. Number of
U.S. and Canadian soybean varieties by maturity group.
2. Number of U.S. and Canadian soybean varieties by
country of origin. 3. Origins and pedigrees of old domestic
soybean varieties. 4. Lost old domestic soybean varieties. 5.
Literature on old domestic soybean varieties in chronological
order. 6. Origins and pedigrees of modern domestic soybean
varieties from public institutions. 7. Genetic information
on backcross-derived public soybean varieties. 8. Genetic
information on backcross-derived soybean parental lines.
9. Public soybean variety registrations and licenses. 10.
Corrections to published pedigree information.
Abstract: “In this report are described the origins of the
440 U.S. and Canadian soybean varieties that are maintained
in the USDA Germplasm Collection at Urbana, Illinois, and
Stoneville, Mississippi. Varieties in commercial use before
the mid-1940’s were mostly introductions, and this report
includes for each the geographic place of origin, the person
or institution that provided the seeds, the foreign variety
name (if any), as well as information about when it was
released and who released it in the United States or Canada.
Modern varieties have been developed by hybridization and

selection. In this bulletin, the pedigree is specified and where
and when each variety was developed and released. This
information allows researchers and breeders to trace modern
soybean varieties back to their introduced ancestors and
facilitates breeding plans and evaluation of the germplasm
base of the current commercial soybean crop.”
Table 4, titled “Lost old domestic varieties,” lists the
source of each: Acme–PI 14.954 from Shanghai, China, in
1905. Akasoya–From Japan via Indiana. Allison Black–D.T.
Allison, Tennessee. Amherst–PI 4.913 (PI 17.275) from
Japan in 1900. Arikara–O. Will Company, North Dakota.
Arkan–PI 87.050 from Niummen, Keisho Nando, Korea, in
1930. Arksoy 2913–Arkansas Experiment Station, Marianna
(similar to ‘Arksoy’). Auburn–PI 21.079A from Tieling,
Manchuria, China, in 1907. Baird–PI 6.414 (PI 22.333) from
Pyongyang [P’yongyang], Korea, in 1901. Biltan–Selection
from ‘Otootan’, South Africa.
Brindle–PI 20.407 from Merkoechofka, Siberia, in
1906. Brooks–PI 16.789 from Hangchow, China, in 1905.
Brownie–PI 6.414 (PI 17.256) from Pyongyang, Korea, in
1901. Buckshot–PI 6.334 (PI 17.251) from Tokyo, Japan, in
1901. Burnette–From Farmville, North Carolina. Butterball–
PI 8.433 (PI 17.273) from Japan in 1902, via Rhode Island
AES [Agricultural Experiment Station] in 1903. Chame–PI
80.473 from Tokyo, Japan, in 1929. Chang–PI 54.610-2 from
Changchun, Kirin, China, in 1921. Chernie–PI 18.227 from
Khabarovsk, Siberia, in 1906. Chinaton Echo–From Harrow,
Ontario, Canada.
Chiquita–PI 27.707 from Hankow, China, in 1910.
Chuku–La Choy Company, Ohio. Cibao–From El Salvador.
Delnoshat–Delta Station selection 6679, Mississippi.
Delredo–From Mississippi. DeSoto–Ohio farmer. Dortchsoy
No. 2–Dortch Seed Company, Arkansas (selected from
‘Ogden’, similar to ‘Ogden’). Dortchsoy No. 6–Dortch Seed
Company, Arkansas. Dortchsoy No. 7–Dortch See Company,
Arkansas. Doxie–Georgia Experiment Station.
Duggar–PI 17.268C, a selection from ‘Ito San.’ Early
Brown–PI 25.130 and PI 25.161 from Tennessee AES and
Indiana AES in 1909. Eda–PI 17.257 from Japan in 1890.
Edgecombe–R.P. Cocke, Williamsburg, Virginia. Edna–PI
6.312 (PI 17.252C) from Tokyo, Japan, in 1901. Edward–PI
14.953 from Shanghai, China, in 1905. Fairchild–PI 19.184
from Newchwang, Manchuria, China, in 1906. Farnham–
PI 22.312 from Shanghai, China, in 1908. Feed All–A.M.
Johnson, North Carolina. Flat King–PI 6.312 (PI 17.252)
from Tokyo, Japan, in 1901.
Flava–PI 16.789A from Hangchow, China, in 1905.
Gala–Georgia Experiment Station. Gem–P.B. Hutchins,
Missouri. George Washington–From Virginia. Giant Yellow–
PI 22.415 from Naples, Italy, in 1908. Golden–Harrow
Experiment Station, Ontario, Canada. Goshen Prolific–
Farmer selection, North Carolina. Hamilton–From USDA
number 23 by Ohio Experiment Station in 1909. Hankow–PI
6.559 from beyond Chiu Niu, China, in 1901. Hansen–PI
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20.409 from Merkoechofka, Siberia, in 1906.
Hay Boy–Farmer selection, North Carolina. Herman–
From North Carolina. Hiro–PI 86.038 from Obihiro,
Hokkaido, Japan, in 1930. Hope–PI 6.335 (PI 17.267) from
Tokyo, Japan, in 1901. Ignotum–E.E. Evans, Michigan.
Italian–Canada Experiment Station. Ito San–PI 17.268
from Japan in 1890. Jet–PI 17.861 from Sachon, China, in
1906. Johnsoy–A.E. Johnson, North Carolina. Kentucky A–
Kentucky Experiment Station selection.
Kia–Illinois Experiment Station selection. Kungchuling–
From Manchuria, China. Looney No. 2–Farmer selection,
Tennessee. Lowrie–PI 22.898A from Paotingfu, Chihli,
China, in 1908. Loxitan–Delta Experiment Station selection,
Mississippi. Ludeke–Farmer selection, North Carolina. LZ–
Louisiana Experiment Station selection. Mammoth Brown–
Unknown. Manhattan–PI 6.333 (PI 17.277) from Tokyo,
Japan, in 1901. Matthews–Farmer selection, Georgia.
Merko–PI 20.412 from Merkoechofka, Siberia, in 1906.
Meyer–PI 17.852 from Peking, China, in 1906. Midunk–
Funk Brothers Seed Company, Illinois. Mikado–Farmer
selection, Indiana. Misstucky–Farmer selection, Kentucky.
Morgan–PI 22.633 from Sheklung, Kwongtung [Kwangtung
/ Guangdong], China, in 1908. Mount Carmel–PI 70.218-2
from Wuchiatzu, Manchuria, China, in 1926. Mukden No. 4–
Wisconsin Experiment Station selection. Nanking–PI 71.597
from Nanking, China, in 1927 (see CNS, p. 6). Nanksoy–PI
104.881 from Nanking, China, in 1934.
Nansemond Early–Farmer selection, Virginia. Natsu–PI
19.984 from Yokohama, Japan, in 1907. Nemo–PI 19.985
from Yokohama, Japan, in 1907. Nielsen–PI 22.644B from
Hangchow, Chekiang, China, in 1908. Nigra–PI 22.407 from
Hong Kong, China, in 1908. Nuttall–PI 6.416 (PI 17.253)
from Pyongyang, Korea, in 1901. Okute–PI 19.986 from
Yokohama, Japan, in 1907. Oloxi–Coker’s Seed Company,
South Carolina. Otoxi–From South Africa. Ozark–PI 37.272
from Kogen Province, Korea, in 1914.
Pee Dee–Coker’s Seed Company, South Carolina.
Pingsu–PI 18.259 from Tschang-ping-tsu, China, in 1906.
Preston–Virginia Experiment Station selection. Quillian–
Farmer selection, Oklahoma. Rattlesnake–Kentucky
Experiment Station selection. Riceland–PI 20.797 from
Shanghai, China, in 1907. Rila–Marsh Foundation,
Ohio. Sainte Anne–Canada Experiment Station selection.
Samarow–PI 17.260 from J.M. Thorburn and Company in
1902. Saskatoon–Farmer selection, Canada.
Sedo–PI 23.229 from Tientsin, Chihli, China, in
1908. Sherwood–PI 17.862 from Tientsin, China, in 1906.
Southern Green–PI 62.839 from Nanking, China, in 1925.
Southern Prolific–PI 37.250 from Keiki Province, Korea, in
1914. Stuart–PI 22.644 from Hangchow, Chekiang, China,
in 1908. Summerland–Canada Experiment Station selection
[British Columbia]. Suru–PI 89.128 from Kyojo, Korea, in
1930. Swan–PI 22.379 from Canton, Kwangtung, China,
in 1908. Taha–PI 21.999 from Boshan, Shantung, China, in

1907. Tanloxi–Delta Station selection 483, Mississippi.
Tashing–PI 20.854 from Harbin, Manchuria, China,
in 1907. Tensas–PI 104.881 from Nanking, China, in
1934 (same as Nanksoy). Texoil–Farmer selection, Texas.
Tinzan–From Australia. Trenton–PI 24.610, a selection
from ‘Mammoth (Yellow)’ in Kentucky in 1904. Trinitaria–
From El Salvador. U.S.-5–PI 54.563-5 from Jungchiangko,
Shengking [Liaoning], China, in 1921. Vilnensis–From
Poland. Vireo–PI 22.874 from Tokyo, Japan, in 1908. White
Eyebrow–PI 30.745 from Wulukai, Kirin, China, in 1911.
Yellow Biloxi–North Carolina Experiment Station
selection. Yokotenn–PI 19.981 from Yokohama, Japan, in
1907. Yosho–PI 6.314 (PI 17.262) from Tokyo, Japan, in
1901.
Talk with Dr. Richard Bernard. 1998. July 12. He
considers this to be his best publication on this subject, but
it is quite similar to INTSOY Series No. 30 titled “USDA
soybean germplasm collection inventory. Vol. 1,” published
in August 1987. Address: 1-2. Urbana, Illinois; 3-4.
Stoneville, Mississippi.
1244. Bernard, Richard L.; Juvik, Gail A.; Hartwig, Edgar
E.; Edwards, Calton J., Jr. 1988. 1988. Origins and pedigrees
of public soybean varieties in the United States and Canada:
Introduction (Document part). USDA Technical Bulletin No.
1746. 68 p. Oct. See p. 1-2.
• Summary: In the Introduction, the section titled “Old
domestic varieties” states: “In table 3 are listed 204 strains
(140 north and 64 south) of old domestic varieties. Most of
them were developed of sponsored by public institutions, but
a few are from private individuals, seed companies, or other
private sources and are included here to provide a complete
list of varieties developed before 1947. Many of them were
of foreign origin and were grown commercially exactly as
introduced, whereas others were selections from seed lots
that were heterogeneous when introduced or that became
heterogeneous after introduction, probably by outcrossing or
mixture. The ancestry of several may be traced to the same
introduction. For example, there are 18 varieties derived
from PI 30.593 (Manchu). Some of the names reflect their
common origin: A.K. and A.K. (Harrow); Manchu, Hudson
Manchu, Montreal Manchu, Manchu 3, Manchu 606, and
Manchu 2204; Manchuria, Manchuria 13177, and Manchuria
20173; Mandarin, Mandarin (Ottawa), and Mandarin 507;
and Wilson, Wilson-Five, and Wilson-6.”
“Also included in table 3 are old domestic varieties
selected from hybrids of known parents. The first of these
hybrids was Ogemaw developed in 1902 [by E.E. Evans
of West Branch, Michigan]. Little is known of this early
breeding work and the two parental varieties are not in
the collection. Several selections from natural crosses in
Mammoth Yellow with presumed known male parents were
released in the 1920’s in Mississippi and South Carolina
(Mamloxi, Mamotan 6640, Mamredo, and Yelredo).
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“Modern soybean variety development using
hybridization followed by selection began in 1939 with the
release of Pagoda, developed by F. Dimmock at the Canada
Department of Agriculture in Ottawa, followed the next year
by the release of Chief, developed by C.M. Woodworth at the
Illinois Agricultural Experiment Station (AES), and Ogden,
developed by H.P. Ogden at the Tennessee AES. During the
1940’s there were eight additional selections from known
hybrids: Lincoln and Viking at the Illinois AES; Gibson at
the Indiana AES; Tennessee Non Pop and Volstate at the
Tennessee AES; Capital at Ottawa, Canada; and Acadian
and Nela at the Louisiana AES... All varieties in table 3 were
developed prior to 1950 except two foreign introductions
from the mid-1960’s (Miller 67 and Patterson) and a 1966
release of a reselection (Wilson-6) from an old introduced
variety.”
“The Soybean Germplasm Collection was started
in 1949 [at Urbana, Illinois]. All old U.S. and Canadian
varieties and foreign (FC and PI) strains were sought
throughout the country. Many old domestic varieties,
including some of the most popular ones such as Ito San, had
been discarded and could not be found. These lost varieties
are listed in table 4...” Address: 1-2. Urbana, Illinois; 3-4.
Stoneville, Mississippi.
1245. Hymowitz, Theodore. 1988. Soybeans: The
success story. In: Jules Janick and James E. Simon, eds.
1988. Advances in New Crops: Proceedings of the First
National Symposium New Crops: Research, Development,
Economics. Portland, Oregon: Timber Press. xxii + 560
p. See p. 159-63. Held 23-26 Oct. 1988 at Indianapolis,
Indiana. [10 ref]
• Summary: Perhaps the best brief history seen on the
origin and dissemination of the soybean, its introduction
to America, and the reasons for its success. Contents:
Introduction. Paths of dissemination–Old World.
Paths of dissemination North America (Early Period
[1765-1859]; James Mease {1804}, Samuel Bowen aided by
Henry Yonge {1765}, Bowen makes soy sauce, Benjamin
Franklin {1770}, Thomas Nuttall {1829}, introduction
of soybeans to Illinois {1851} via Japanese in the barque
Auckland and Dr. Benjamin Franklin Edwards, John H.
Lea in Alton, Illinois {1851}, J.J. Jackson in Davenport,
Iowa {1852}, A.H. Ernst in Cincinnati, Ohio {1852},
Commissioner of Patents, Commodore Matthew Perry’s
Expedition to Japan {1854}).
Paths of dissemination North America (Middle Period
[1878-1898]; George H. Cook and James Nielsen of New
Jersey, McBryde of Tennessee, Sturtevant of Cornell Univ.,
Brooks of Hatch, Massachusetts, Georgeson of Kansas,
Hellriegel & Wilfarth in Germany, W.P. Brooks’ experiments
with nodulation, USDA’s Office of Foreign Seed and Plant
Introduction).
Paths of dissemination North America (Late Period

[1907-1920]; William J. Morse, Dr. Charles V. Piper, Frank
N. Meyer, Osborne & Mendel, Garner & Allard, today’s 13
maturity groups). Success [due to the development of new
cultivars and the rise of a processing industry]. Summation.
This paper notes that in 1804 soybeans were planted
near Dubrovnik, Yugoslavia [Note: Dubrovnic has been in
Croatia since 1991]. They were “harvested, cooked, mixed
with cereal grain and then fed to chickens for increased egg
production.”
“In 1878, while in Europe, Dr. George H. Cook and
James Neilson of the New Jersey Agricultural Experiment
Station obtained soybean seed at the Bavarian Agricultural
Experiment Station and at the Vienna Exposition. The
seeds were planted at the College Farm in May 1879 and
harvested in October. The results were encouraging. This is
the first report of soybeans having been tested at a land grant
institution in the United States. Within a short time, soybean
seeds were introduced from Japan by McBryde (Tennessee),
Sturtevant (Cornell Univ., New York), Brooks, (Hatch,
Massachusetts), and Georgeson (Kansas).”
Tables: (1) USDA soybean germplasm collection and
number of strains in each group, 1988. The groups and
number of strains are:
Public cultivars 454
FC and PI strains 11,133
Genetic types (T-lines) 113
Genetic isolines 457
Wild soybeans (G. soja) 678
Perennial Glycine species 522
The article is dedicated to the memory of the author’s
friend and colleague Prof. dr. Bogdan Belic [pronounced
BEL-itch], Novi Sad, Yugoslavia.
Note: Dr. Hymowitz, in a letter to William Shurtleff of
Soyfoods Center dated 22 Dec. 1984, states: “A colleague
of mine [Belic], while meandering through a library in a
monastery in Yugoslavia, came across an early 1800s citation
of soybeans in that area. Apparently the beans were brought
to the Zagreb area by a ship captain from China.”
Talk with Ted Hymowitz. 1993. April 25. Ted has a
copy of the 1804 document by Buconjic that mentions
soybeans being planted near Dubrovnik. It was sent to him
by his friend and colleague Prof. Dr. Bogdan Belic of Novi
Sad, Croatia, Yugoslavia. Dr. Belic, who knew that Ted was
interested in the early history of the soybean, photocopied
the document and translated that portion which dealt with
the soybean. Ted does not have an 1826 article by Simic
that cites the 1804 document by Buconjic. Address: Dep. of
Agronomy, Univ. of Illinois, Urbana, Illinois.
1246. Hagler, Louise; Bates, Dorothy R. eds. 1988. The new
Farm vegetarian cookbook. Summertown, Tennessee: The
Book Publishing Co. 223 p. Illust. Index. 23 cm.
• Summary: A slightly revised edition of the 1978 Farm
Vegetarian Cookbook, this vegan cookbook contains a
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wealth of soyfoods recipes, and no recipes calling for eggs or
dairy products. Address: Summertown, Tennessee.
1247. Food Technology. 1988. Protein Technologies
expanding three plants. 42(12):68. Dec.
• Summary: “The expansion program will increase
the production capacities at each of its food ingredient
manufacturing facilities located in Memphis, Tennessee;
Pryor, Oklahoma; and Ieper [Ypres], Belgium. Capital
investment in the program, begun in early 1988 and to be
completed by April 1989, will exceed $10 million.
“Protein Technologies International is the only marketer
of isolated soy protein and fiber food ingredients with
multiple manufacturing facilities and has the only isolated
soy protein plant on the continent of Europe.”
1248. Kloss, Jethro. 1988. Back to Eden: A human interest
story of health and restoration to be found in herb, root, and
bark. Revised and expanded second edition. Back to Eden
Publishing Co., P.O. Box 1439, Loma Linda, CA 92354.
xxviii + 1007 + 20 p. Illust. Index. 21 cm. Kloss Family
Heirloom Edition. Index.
• Summary: One of the most creative and original sources
of early soyfoods recipes, which include “Soybean Cream”
and “Soybean Ice Cream.” This revised edition contains all
essential material from the original text of this classic work
on healing herbs, home remedies, diet, and health, but it
has been reorganized, re-typeset and re-indexed to make it
easier to use and more contemporary. Three hundred pages
of natural health information have been added. Old terms
have been explained and updated. There are also 16 pages
of photographs and 16 pages of new of family recollections
by Jethro Kloss’ daughter (especially interesting), son, and
granddaughter. These add greatly to the story of his life and
work. For example, his daughter, Promise, states (p. xv):
“Next the Klosses became interested in the selfsupporting work being conducted in the south and they
visited some of the schools in North Carolina and Tennessee.
About 1911 they sold the sanitarium in Minnesota and
moved to Fountain Head, Tennessee, where their youngest
daughter, Naomi, was born in 1913. Here they bought a
250-acre farm, built a large house and barn, and raised many
kinds of fruits and vegetables. They also raised Shetland
ponies for a time.
“A later development in good health was his creation of
a significant health food manufacturing operation in Amqui,
Tennessee after receiving a request from the owners to take
charge of their food factory. While he was operating this
factory he would be up at two, three, or four o’clock in the
morning; as early as necessary to build the fires for the steam
cooker or the large oven and whatever else needed to be done
to have everything in readiness for the workers to begin the
day processing, canning, or baking. When that big oven was
hot, he would often pop into it some special weekend treat

for his family–some delicious health coffee cake or raisin
buns like no one else could make, for he was an excellent
baker.
“Before this factory was sold to the Nashville
Agricultural Normal Institute, he was shipping health foods
all over the United States and Canada. It was also during this
time and at this place that he originated many new health
food recipes. This establishment later became a part of what
has since become the well-known Madison College near
Nashville, Tennessee.”
Photos show: (1) Portraits of Wilhelm and Sofia Kloss,
parents of Jethro Kloss. They had 11 children, born between
1848 and 1868. Jethro was the 9th child, born April 27, 1863.
(2) Jethro Kloss in 1900 as a young minister, healer, and
teacher. (3) Jethro Kloss with Carrie Stilson, his first wife
whom he married in 1901. Tragically she died in 1905. (4)
Promise Kloss, born to Carrie and Jethro in 1903, shown as
a young girl with her father. (5) Amy Pettis Kloss, Jethro’s
second wife. They were married in 1907. (6) Children of
Jethro and Amy: Lucille Kloss (1908-1929). Eden Pettis
Kloss (1910-). (7) Naomi Joan Kloss at 17 months of age.
Jethro’s youngest child, she was born in 1913. (8) In 1907
Jethro and Amy opened this comprehensive health and
medical center in St. Peter, Minnesota, which they named
The Home Sanitarium. (9) Jethro Kloss giving a hydropathy
treatment at The Home Sanitarium; it was open from 1907 to
1912. (10) Amy operating the women’s hydropathy treatment
room. (11) Manufacturing malta, the great cereal syrup from
pure wheat starch and barley. (12) In 1915, from their food
factory in Nashville, Tennessee, the Klosses shipped foods
throughout the United States and Canada. Here 4 people are
seen working at a table. (13) Patients, family and friends
enjoyed health foods canned by the Klosses in this outdoor
“factory,” which was a commercial enterprise as well. (14)
This interesting illustration shows an aerial view of the
Nashville Sanitarium-Food Factory with a train and 3 sets of
train tracks in front. (15) A 1920 advertisement for utensils
(such as 2 hand grinders for flour or nuts) sold by the Jethro
Kloss Health Food Company in Brooke, Virginia. (16) Menu
for a demonstration vegetarian dinner given by Jethro Kloss
at the Dodge Hotel in Washington, DC, on March 27, 1933.
“Sprouted soy beans” are on the menu. “The pumpkin pie
and strawberry sundae were made with soy milk” (p. xvii).
(17) A 1926 photo of Promise Kloss (Moffett) at age 23. (18)
A 1935 snapshot of Jethro’s only son, Eden Pettis Kloss.
(19) Jethro’s daughter, Promise, with typewriters won in
typing contests during the 1930s. (20) Proud grandfather,
Jethro, holding his only grandchild, Doris Joyce, in 1929.
(21) Jethro’s youngest child, Naomi Kloss Engelhard, mother
of Doris Joyce. (22) “Promise Kloss Moffet, Jethro’s first
child, shares food preparation tips with Doris Joyce, his
granddaughter, in 1934. (23) “A group of letterheads dating
back to 1904 showing some of the variety of enterprises
engaged in by Jethro Kloss during his lifetime.” 1922 Feb.
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27–Jethro Kloss Health Foods Company (Brooke, Virginia).
Undated–Brookside Mercantile Company (Brooke, Virginia).
Undated. Branch of the Battle Creek (Michigan) Sanitarium
(Superior, Wisconsin). A full line of Battle Creek Sanitarium
Health Foods. J. Kloss & Co. Grove Contractors, Farmers
and Truck Farmers. Jethro Kloss Publications (Washington,
DC). Back to Eden Magazine. Jethro Kloss, Medical
Evangelist. (24) Promise Kloss Moffet, with a large, framed
photograph of her father, Jethro Kloss, on her 80th birthday,
Aug. 16, 1983. (26) Great-grandchildren of Jethro Kloss:
Stephen Kloss Gardiner. (27) Nancy Kloss (Bramlett).
The book has been published continuously by the Kloss
family since 1946.
Contents: Section I: Natural health. 1. Personal
experiences. 2. Soil preparation and farming. Section II:
Herbs for healthful living. 1. History of herbal medicine. 2.
Herbs. 3. General directions for preparation and use of herbs.
4. Tonic herbs. 5. Herbs used to treat disease. 6. Medicinal
trees. 7. Specific herbs for various medical problems. Section
III: Treating diseases with herbs. Treating diseases with
herbs. Special notice. Section IV: Your body and its needs.
The digestive section. 1. The importance of good nutrition. 2.
Carbohydrates. 3. Fats. 4. Protein. 5. Mineral elements in the
body. 6. Vitamins. 7. Water. 8. Fresh air, exercise, and sleep.
Section V: Your foods. 1. Fruits. 2. Vegetables. 3. Fiber (to
“help keep you regular”). 4. Oatmeal. 5. Nuts. 6. Breads and
refined flour. 7. Meat and vegetarianism. 8. Milk. 9. Salt.
10. Garlic. 11. Healthful diets. 12. Obesity. 13. Fasting and
healthful eating. Section VI: Food preparation. 1. Useful
hints to preserve vitamins. 2. Kloss’s favorite health recipes.
3. Cooking under steam pressure. 4. Aluminum cooking
utensils. 5. Baking and breads. 6. Preparing wholesome
desserts and beverages. Section VII: Effects of polluted and
adulterated foods on the body. 1. Adulteration of food. 2.
Health-destroying foods. 3. Dangers from disease in animals.
Section VIII: Water and good health. 1. History of water

cure. 2. Using water to preserve health. 3. Water’s
effects and use in treatment. 4. Water’s effects on
sickness. 5. Baths and water treatments. 6. Compresses
and fomentations. Section IX: Skills in caring for the
sick. 1. Nursing. 2. Massage. 3. High enemas. 4. The
value of charcoal. Appendix: Glossary of old-fashioned
medical terms. Glossary of medical properties of herbs.
General tables.
A press release accompanying the new revised,
2nd edition notes: Back
to Eden was written by
Jethro Kloss during the
1920s and 1930s, with
help from Promise and
Eden, his daughter and
son. It was first published
in 1939, when the author
was 76 years old. It has
since sold more than 3
million copies. Kloss died in 1946 after retiring to Tennessee.
Message Press, a small business in a rural community not
far from Chattanooga, continued to publish Back to Eden
for more than 25 years after his death, under the direction of
Promise, his daughter. Unfortunately in 1967 the copyright
expired during the confusion attendant to the illness and
death of the book’s country publisher. Promise’s attempt to
renew the copyright in Jan. 1968 was too late. In 1971 other
publishers pirated Back to Eden. Address: Loma Linda,
California.
1249. Quigley, Delia; Pitchford, Polly. 1988. Starting
over: Learning to cook with natural foods. Summertown,
Tennessee: The Book Publishing Co. 144 p. Illust. Index. 23
x 15 cm.
• Summary: The index to this natural foods, vegetarian (but
not vegan) cookbook contains listings for 15 tofu recipes,
7 miso recipes, and 6 tempeh recipes, plus an incorrect
definition of “tamari.” The book uses a round yin-yang (t’ai
chi) symbol to mark recipes that “qualify as macrobiotic.”
The authors have a Florida television show named “The
Granary Gourmet.” Address: Florida.
1250. Product Name: Naturally Tofu Ice Cream (Frozen
Dessert Mix) [Vanilla, or Carob].
Manufacturer’s Name: Sovex Natural Foods, Inc.
Manufacturer’s Address: 9104 Apison Pike, Box 310,
Collegedale, TN 37315. Phone: 800-227-2320 or 615-3963145.
Date of Introduction: 1989 February.
Ingredients: Vanilla: Crystalline fructose, soy oil,
maltodextrin, corn syrup solids, tofu, sodium caseinate,
natural vanilla and vanilla bean, sea salt, soy lecithin,
cellulose, guar, xanthan and carrageenan gums.
Wt/Vol., Packaging, Price: 16.7 oz can. Retails for $4.99
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(4/89).
How Stored: Shelf stable.
New Product–Documentation: See next page. Talk
with Sovex. 1989. Feb. 28. The product was first sold
commercially in mid-Feb. 1989. The name is Naturally Tofu
Ice Cream. There are 2 flavors. Leaflet. 1989. April. “Sovex–
The granola people. New items introduction: Naturally Tofu
Ice Cream.” Lists the ingredients for both flavors.
Products with Labels (Vanilla, and Carob) and leaflet
sent by Sovex. 1993. Oct. 12.
1251. Voice of the Turtle (Husum, Washington). 1989. A brief
history of Turtle Island Soy Dairy. 1:1. Feb.
• Summary: This is first issue of the Newsletter of Turtle
Island Soy Dairy. “Turtle Island was founded by Seth Tibbott
on December 1, 1980 in Forest Grove, Oregon. Seth had
been making tempeh for family and friends for two years”
starting [in the summer of 1977] in Tennessee.
“Hope Co-op Cafe: Seeing that no one was making
the product in Portland and that his tasted better than the
commercial varieties on the market, Seth quit his job as a
naturalist and set up shop in the kitchen of the cafe at Hope
Coop in Forest Grove. The cafe was open from 11 am to 4
pm and the tempeh shop was open from 4 pm on (sometimes
all night). It had it’s drawbacks and many a night Seth spent
crashed out in the day care pen while he waited for that last
batch to ripen. In the end, those long nights allowed Seth to
take his product from a hobby to a business with a minimal
investment of 2,000 dollars.
“In the early days tempeh was very new to the natural
food market and sales grew quickly. For Thanksgiving
that year, (1981), Seth created the nation’s first multi-grain
tempeh calling it Five Grain Tempeh. When nearly every
other manufacturer in the country followed suit, he knew he
was onto something.
“Seth then took on four new partners, Belinda Hanley,
Alex Lyon, and two silent partners. Alex, the George
Washington of American Tempeh, was largely responsible
for bringing the product out of the scientific journals and into
the production kitchens.
“On to Husum: In 1982, Seth approached the White
Salmon School board about renting out the vacant school
building in Husum, Washington. Husum is a small town of
about 200 in the White Salmon River Valley, 65 miles east of
Portland, Oregon. When the board accepted his offer (after a
snack of tempeh salad), Turtle Island moved into the 10,000
square foot facility. In many ways it was the perfect home.
The location, an hour and a half drive from a large urban
area, assured the turtles that their products would be made
with plenty of fresh air and clear water. (Seth had read that in
Indonesia, the best tempeh came from the mountain regions,
so he figured that the same might apply here.) The area also
met Seth’s personal desire to live and do business from a
rural base.

“Here, on the banks of the White Salmon River
(designated a National Scenic River in 1986), Turtle Island
has prospered. Since moving here 6 years ago, sales have
increased on the average of about 20% a year. Turtle Island
has become a major social and commerce center in the
valley.”
“Turtle Island currently makes tempeh six days a week.
Since it is a two-day process we put in batches on Monday,
Wednesday and Friday and harvest on alternating days. One
day a week we load up a truck with our products and drive
to Portland, Oregon where we ship to distributors from Los
Angeles to Seattle. Turtle Island is the leading manufacturer
of tempeh products in the Pacific Northwest. We take great
pride in making high quality tempeh from our rural locale.
It’s a little more inconvenient, but a lot more satisfying.”
The newsletter goes on to note that as of 1 Nov. 1988
all of the company’s products are sold in 100% recyclable
plastic. Sloppy Joe Tempeh and Meatless Country Stew were
launched on 25 Feb. 1988. Tests show that Turtle Island
Tempeh contains 2.5 to 5.4 micrograms of vitamin B-12 per
4 oz portion.
Talk with Seth Tibbott. 1990. During 1989 the
company almost doubled its production by creating a few
new products and getting into new markets via a few new
distributors. They have now outgrown their building. This
year has been one of slower but steady growth. Over 3 years
the average growth has been about 30% a year. They are
now making 2,000 to 3,000 lb/week of tempeh. Their basic
promotional vehicle is in-store demos. Address: #1 Turtle
Lane, P.O. Box 218, Husum, Washington 98623. Phone: 509493-2004.
1252. Knight, Viola. 1989. Re: Last school building of
Madison College is to be torn down. Letter to Alumni and
Friends of Madison College, March. 1 p.
• Summary: “As you may know, the last school building of
Madison College, the Library, is to be torn down.” Please
make a donation. Address: Treasurer, Madison College
Alumni Assoc., Box 325, Ridgetop, Tennessee 37152.
1253. Product Name: Better Than Milk? (Liquid Soymilk
Made with Spray Dried Tofu and Casein) [Natural,
Chocolate, Carob, Natural Light].
Manufacturer’s Name: Sovex Natural Foods, Inc.
Manufacturer’s Address: 9104 Apison Pike, Box 310,
Collegedale, TN 37315. Phone: 800-227-2320.
Date of Introduction: 1989 March.
Ingredients: Spring water, soy oil, cereal solids (from corn),
spray dried tofu, calcium carbonate, sodium caseinate, sea
salt, carrageenan, vitamin B-12 (cyanocobalamin), natural
flavor.
Wt/Vol., Packaging, Price: 8 oz or quart Tetra Brik Aseptic
cartons, 27 or 12 to a case.
How Stored: Shelf stable; refrigerate after opening.
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New Product–Documentation: Talk with Sovex. 1989.
Feb. 28. The company plans to launch this product in late
March 1989.
Letter to Veggie Life by Genevieve Gowman. 1993.
Nov. p. 6. “Unfortunately I didn’t realize how deceitful the
term ‘non-dairy could be. This drink contains casein, which
is a milk protein... Please inform your readers of this.” The
magazine answers: “According to FDA guidelines, a product
can contain up to 2 percent casein and still be labeled ‘nondairy.’” The Natural flavor contains only 0.37% casein; the
Chocolate, Carob, and Natural Light flavors do not contain
casein.
Note: In response to this concern about caseinate,
by March 1995 Sovex had removed caseinate from their
product.
1254. Brown, Judy; Bates, Dorothy R. 1989. Judy Brown’s
guide to natural foods cooking. Summertown, Tennessee:
The Book Publishing Co. 160 p. Index. With 8 pages of color
photos. 23 cm.
• Summary: This natural foods, vegan cookbook, which does
not require the use of dairy products or eggs, includes more
than 200 recipes, many of which contain soyfoods. In the
chapter titled “The Natural Foods Pantry” is a sub-chapter
titled “Soy Foods,” which gives brief introductions to tofu,
tempeh, miso, soy milk, soy cheeses, soy yogurt, soy flour,
and soy pulp or okara. There are also sub-chapters on sea
vegetables, sprouts (including soy sprouts), organic foods,
macrobiotics (which is “heavily emphasized in this book”),
more natural foods ingredients (which, under soy sauce,
discusses the differences between shoyu and tamari).
The number of recipes featuring various soyfoods are:
Tofu (15), tempeh (5), miso (4), soymilk (1), shoyu (1), and
okara (1; soysage).
The author, a specialist in consumer education, presently
organizes culinary carnivals and natural foods tasting fairs.
She has written extensively on natural foods and holds a
Master’s degree in Consumer Economics from the Univ.
of Maryland. She is president of Judy Brown Enterprises,
a public relations company for natural foods products.
Address: 9 Dovetree Court, Indian Head, Maryland 20640.
Phone: 301-753-6548.
1255. National Oilseed Processors Association. 1989.
Yearbook and trading rules 1989-1990. Washington, DC. [iv]
+ 123 + 11 p. 23 cm.
• Summary: On the cover (but not the title page) is written:
Effective August 1, 1989. Contents: Constitution and bylaws. Officers and directors. Executive office. Members.
Associate members. Standing committees. Trading rules on
soybean meal. Appendix to trading rules on soybean meal:
Official methods of analysis (moisture, protein, crude fiber,
oil {only method numbers listed}), sampling of soybean
meal {at origin} (automatic mechanic sampler, pneumatic

probe sampler, probe sampler), sampling of soybean meal
(at barge loading transfer facilities), official weighmaster
application, semi-annual scale report, certification of
installation of automatic sampler & mechanical divider (at
origin), semi-annual certification of automatic sampler &
mechanical divider (at origin), certification of installation of
automatic sampler & mechanical divider (at barge loading
transfer facility), semi-annual certification of automatic
sampler & mechanical divider (at barge loading transfer
facility), official referee laboratories (meal), official NSPA
soybean meal sample bag. Soybean meal export trading
rules: Minimum blending procedures for export meal
blended at ports, sampling of soybean meal (at vessel loading
facilities), weighing of soybean meal (at vessel loading
facilities), certification of installation of automatic sampler &
mechanical divider (at vessel loading facility), semi-annual
certification of automatic sampler & mechanical divider (at
vessel loading facility), semi-annual certification of scales at
vessel loading facilities. Trading rules on soybean oil. Sales
contract. Definitions of grade and quality of export oils.
Soybean lecithin specifications. Appendix to trading rules on
soybean oil: Inspection, grading soybean oil for color (NSPA
tentative method), methods of analysis (A.O.C.S. official
methods): Soybean oil, crude; soybean oil, refined; soybean
oil, refined and bleached; soybean oil for technical uses; soap
stock, acidulated soap stock and tank bottoms (only method
numbers listed), official weighmaster application, semiannual scale report, official referee chemists (oil). Soybean
oil export trading rules. Uniform soybean oil export contract.
Foreign trade definitions (for information purposes only)
Appendix 1.
The section on officers, executive committee, and board
of directors (p. 7-8) gives the name, company affiliation,
and phone number of each person. Officers (executive
committee)–Chairman: James W. Lindsay, Ag Processing Inc
a cooperative [AGP], Vice Chairman: C. Lockwood Marine,
Central Soya Co., Inc. Secretary: John March, Cargill,
Inc. Treasurer: John Burritt, National Sun Industries, Inc.
Immediate past chairman: John G. Reed, Jr., Archer Daniels
Midland Co.
Executive staff: President: Sheldon J. Hauck. Executive
vice president: Brose A. McVey.
Board of directors (alphabetically by company; each
member company may have up to two representatives on the
board; only the first of these may vote): James W. Lindsay
& William C. Lester, Ag Processing Inc a cooperative. John
G. Reed, Jr. & Michael D. Andreas, Archer Daniels Midland
Co. John March & Thomas O. Palmby, Cargill, Inc. C.
Lockwood Marine & David H. Swanson, Central Soya Co.,
Inc. David B. Mulhollem & Bernard Steinweg, Continental
Grain Co. Ian White & Donald G. Foster, Elders Oilseeds
Inc. Merritt E. Petersen & Stan Eichten, Honeymead
Products Co. John Burritt & Jeff Berkow, National Sun
Industries, Inc. John M. Wright & Henry E. O’Bryan,
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Owensboro Grain Co., Inc. Sewell L. Spedden & William
Bohan, Perdue Incorporated. Paul D. Otto & J. Richard
Galloway, Quincy Soybean Co. James K. Smith & Richard
E. Bell, Riceland Foods, Inc. Thomas L. Harper, Southern
Soya Corp. D. Daryl Houghton & P. Coleman Townsend,
Townsends, Inc.
Executive office, Washington, DC: President, Sheldon
J. Hauck. Executive vice president: Brose A. McVey.
Administrative asst.: Steven C. Kemp. Legislative asst.:
Elizabeth A. Loudy. General counsel: Elroy H. Wolff, Sidley
& Austin. Special counsel: Richard O. Cunningham, Steptoe
& Johnson.
Members (listed alphabetically by company; within
each company, first the name of the official Association
representative {who is on the Board and votes}, followed
by the other personal members listed alphabetically by
surname. For example, Archer Daniels Midland Co., the
company with the most personal members, has 34. After the
name of each personal member is given with his address
and phone number. In the listing below, the number of
personal members is shown in parentheses after the name
of each company, followed by city and state of the various
locations): Ag Processing Inc a cooperative (21); Van Buren,
Arkansas; Eagle Grove, Iowa; Manning, Iowa; Mason
City, Iowa; Sergeant Bluff, Iowa; Sheldon, Iowa; Dawson,
Minnesota; St. Joseph, Missouri. Omaha, Nebraska. Archer
Daniels Midland Co. (23); Archer Daniels Midland Co.
(24); Little Rock, Arkansas; Augusta, Georgia; Valdosta,
Georgia; Decatur, Illinois; Galesburg, Illinois; Granite
City, Illinois; Taylorville, Illinois; Frankfort, Indiana; Des
Moines, Iowa; Fredonia, Kansas; Destrehan, Louisiana;
Mankato, Minnesota; Red Wing, Minnesota; Kansas City,
Missouri; Mexico, Missouri; Clarksdale, Mississippi;
Fremont, Nebraska; Lincoln, Nebraska; Fostoria, Ohio;
Kershaw, South Carolina; Memphis, Tennessee. Cargill,
Inc. (20); Osceola, Arkansas; Gainesville, Georgia;
Lafayette, Indiana; Cedar Rapids, Iowa; Des Moines, Iowa;
Iowa Falls, Iowa; Sioux City, Iowa; Washington, Iowa;
Bloomington, Illinois; Chicago, Illinois; Wichita, Kansas;
Burnsville, Minnesota; Minneapolis, Minnesota; South
Savage, Minnesota; Wayzata, Minnesota; Kansas City,
Missouri; Fayetteville, North Carolina; Raleigh, North
Carolina; Sidney, Ohio; Memphis, Tennessee; Chesapeake,
Virginia. Central Soya Co., Inc. (13); Gibson City, Illinois;
Decatur, Indiana; Fort Wayne, Indiana; Indianapolis, Indiana;
Belmond, Iowa; Bellevue, Ohio; Marion, Ohio; Delphos,
Ohio; Chattanooga, Tennessee. Continental Grain Co. (8);
Guntersville, Alabama; Chicago, Illinois; New York City,
New York. Elders Oilseeds Inc. (3); Culbertson, Montana;
Blaine, Washington. Honeymead Products Co. (3); Mankato,
Minnesota. National Sun Industries, Inc. (3); Minneapolis,
Minnesota. Owensboro Grain Co., Inc. (4); Owensboro,
Kentucky. Perdue Incorporated (4); Salisbury, Maryland;
Cofield, North Carolina. Quincy Soybean Co. (6); Helena,

Arkansas, Quincy, Illinois. Riceland Foods, Inc. (7);
Stuttgart, Arkansas. Southern Soya Corp. (2); Estill, South
Carolina. Townsend’s Inc. (2); Millsboro, Delaware.
Associate Members: ADM Agri-Industries Ltd.,
Windsor, Ontario, Canada. Beatrice / Hunt-Wesson,
Fullerton, California. Best Foods, a Unit of CPC
International Inc., Englewood Cliffs, New Jersey. Bestel Inc.,
Minneapolis, Minnesota. C&T Refinery, Inc., Richmond,
Virginia. Con Agra Poultry Co., El Dorado, Arkansas.
Conti-Quincy Export Co., New York City, New York. Louis
Dreyfus, Wilton, Connecticut. Empire Kosher Poultry, Inc.,
Mifflintown, Pennsylvania. Garnac Grain Co., Overland
Park, Kansas. Goldman Sachs–J. Aron Div., New York City,
New York. K&L Feeds, Inc., Selinsgrove, Pennsylvania.
Kraft Food Ingredients Corp., Glenview, Illinois; Memphis,
Tennessee. Krohn Trading Limited Partnership, New
Orleans, Louisiana. Lever Bros Company, Inc., New York
City, New York. Overseas Commodities Corp., Minneapolis,
Minnesota. Pilgrim’s Pride Corp., Pittsburg, Texas. Pillsbury
Co. (The), Overland, Kansas; Minneapolis, Minnesota.
Procter & Gamble Co., Cincinnati, Ohio. Purina Mills, Inc.,
St. Louis, Missouri. Ralston Purina Co., St. Louis, Missouri.
Schouten International, Inc., Minneapolis, Minnesota. A.E.
Staley Manufacturing, Decatur, Illinois. Alfred C. Toepfer
International, Inc., New York City, New York (Knud
Winkelman). Tradecom, Inc., Boca Raton, Florida. Van Den
Bergh Foods Co., Chicago, Illinois.
Standing committees: For each committee, the function
of the committee, the names of all members (with the
chairman designated), with the company and company
address of each are given–Crusher committees: Canola,
flaxseed, safflower seed, sunflower seed. International trade
policy. Soybean meal trading rules. Soybean oil trading rules.
Safety, health, and loss prevention. Technical. Address: 1255
Twenty-Third St., N.W., Washington, DC 20037. Phone:
202/452-8040. Telex: 248959. Fax: 202/833-3636.
1256. Bates, Dorothy R. 1989. The tempeh cookbook.
Summertown, Tennessee: The Book Publishing Co. 96 p.
Contains 11 color photos and some line drawings. Index.
Sept. 26 cm.
• Summary: This is a vegetarian (but not a vegan) cookbook.
Contents: Introduction to tempeh: Nutritive values,
how tempeh is made, storing tempeh, cooking tempeh.
Ingredients and suggestions: Discusses soymilk, soy oil,
and tamari. Making tempeh at home. Appetizers. Salads.
Soups. Sandwiches. Main dishes: Oriental, Italian, Mexican,
American, International. Dessert. Contains 100+ recipes.
Address: Summertown, Tennessee.
1257. O’Connell, Joan M.; Dibley, M.J.; Sierra, J.; Wallace,
B.; Marks, J.S.; Yip, R. 1989. Growth of vegetarian children:
The Farm study. Pediatrics 84(3):475-81. Sept. [45 ref]
• Summary: This study, performed by the Centers for
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Disease Control in Atlanta and Plenty’s Ethos Project,
investigated the growth of children raised from birth on a
completely vegetarian (vegan) diet. 404 children living on
The Farm in Summertown, Tennessee, took part. 97% had
never eaten meat, 95% had been breast fed, 92% of the
mothers were vegetarians during their pregnancy, and most
had never eaten dairy products. By the age of 10 the children
were, on average, less than one-third of an inch (0.7 cm)
shorter and about 2.5 lb (1.1 kg) lighter than a reference
population of children raised on meat and dairy products, a
difference considered statistically insignificant. Address: Div.
of Nutrition, Center for Health Promotion and Education,
Centers for Disease Control, Atlanta, Georgia; and The Farm,
Summertown, Tennessee.
1258. Holzapfel, Robert. 1989. The Farm in Tennessee and
seitan made with miso (Interview). SoyaScan Notes. Oct. 12.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: The Book Publishing Co. at The Farm is
planning to publish a book on seitan. There are two ways of
making seitan: from wheat flour or from gluten flour. The
former method is very wasteful of the nutrients in wheat,
befouls the sewage system with wheat starch, takes a long
time, and gives a lower yield of final product. The method
using gluten flour gives no waste, and is quick and easy.
Two companies in America that make or sell gluten flour are
Arrowhead Mills (Hereford, Texas) and Nature’s Harvest (A
Seventh-day Adventist company in Michigan).
To make seitan, mix 3 cups water with ½ cup miso and
garlic granules or powder to taste. Stir this into 4 cups gluten
flour in a bowl. Mix until it becomes elastic, then knead
until a uniform loaf is formed. Tear off chunks and shape
into patties. Bake on a tray at 350ºF for about 10 minutes
on side, until nicely browned and savory. The resulting
product has the texture and taste of meat. Address: President,
The Book Publishing Co., P.O. Box 99, 156 Drakes Lane,
Summertown, Tennessee 38483. Phone: 615-964-3571.
1259. Pierce, Michael. 1989. Re: Early work with tofu:
Wildwood in America and Auenland in West Germany.
Letter to William Shurtleff at Soyfoods Center, Oct. 30. 4 p.
Typed, with signature (no letterhead).
• Summary: Pierce got involved with tofu while he was
in Georgia. He learned to make tofu from a guy in Macon
named Pat Powell, who had just gone up to The Farm in
Tennessee and learned from Lewis Headrick, who now
lives in Northern California. In about Sept. 1980 Pierce
went to California and the day he arrived he met Paul
Duchesne, who told him his dream of starting a tofu shop.
Pierce explained that he already knew how to make tofu,
so Duchesne asked Pierce to be the first tofu maker. Pierce
moved into the building that is now occupied by Wildwood;
it was his apartment. For about the next year, Pierce made
tofu sandwiches with Duchesne, until the Wildwood Natural

Foods tofu kitchen opened in Sept. 1980, at which time he
became Wildwood’s first tofu maker. David Patton came
down and showed them how to use larger scale equipment
than their original 60 quart pot.
“I met Peter and Elgard Wiegand in the summer of 1981
in California. They expressed great interest in returning to
Europe and starting a small tofu shop like Wildwood. Peter
started working with us at Wildwood, then a few months
later, they left for Germany to piece things together.
Around Nov. 1981, Elgard wrote saying they needed
me to come soon. A purchased a Mini Might disintegrator
from Bean Machines Inc., took two old pressing bags from
Wildwood, some recipes and The Book of Tofu, and landed
in Germany on 1 Feb. 1982. It was snowing a cold. This
was the most exciting time of my life. I was the Ambassador
of Goodwill and Tofu. Instantly, the Bean King from San
Francisco. I was treated with great respect.”
There follows a description of the original equipment.
“The water came from very deep in the ground. It was cold
year round and made the best tofu. The first batch of tofu
was magical. We had 40-50 people from all over Germany
one night for dinner and a slide show by Wolfgang FurthKuby. This batch of tofu was probably the best I ever made.
It radiated. That was the fun time. Everyone was charged
and everyone wanted tofu. We started selling in bulk... but
soon Peter purchased a vacuum pack machine. Then we had
a good clean product. It was easier to deal with, people liked
it more, and it lasted longer. We made soya milk, but more as
a special order. We also made tofu cakes, pizzas, sandwiches,
and salads... Peter, myself, and usually some lady with good
taste and a talent for cooking would do demonstrations at
restaurants, yoga centers, and once at a private sanitarium.
We had a lot of fun.”
But then things got harder for Peter. There were many
expenses but not as much income. Pierce went to India in
Feb. 1983 and made some tofu there. When he returned in
June Peter had begun building his new kitchen. He had 3-4
large cookers, a new grinder, and a big vacuum packager.
But still the financial picture was bad and eventually the
company went under. Pierce taught two guys how to make
tofu and both bought bits and pieces of Peter’s equipment
and started their own small tofu operations. “Rolf put
together something in Trostberg, West Germany. Herbert, the
other guy, went north.
“I know that Peter became very unstable. He lost
everything, including his wife and kids. He is now working
odd jobs painting houses, trying to keep his head up and pay
off his debts. He really worked hard but he lost his spirit.
Peter had a very hard life. Pleas give Peter and Elgard a
lot of credit for helping tofu get started in Europe. They
worked so hard and got nothing to show for it. They are truly
beautiful, caring people. I love them both dearly. Their vision
was pure. We just didn’t have much on the business end.”
Peter’s address is presently Kampenwandstr. 25, 8213
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Aschau, W. Germany. Phone: 08052-2967. Note: In Nov.
1989 Peter Wiegand reviewed all information on his work
and stated, in a touching letter, that it was all correctly
reported. “The whiteness and pureness of tofu brought out
one of my darkest sides that I really didn’t know before.”
Update: Talk with Michael Pierce. 1993. Dec. 8. Rolf
Barthof’s (Prabuddha) tofu company in Breitbrunn is doing
very well. Peter Wiegand is a rock musician in Germany.
Address: Graphic designer, 408 2nd St., Macon, Georgia
31201. Phone: 912-752-8083.
1260. SoyaScan Notes. 1989. Major soy-related company
acquisitions and mergers worldwide 1970-1989 (Overview).
Compiled by William Shurtleff of Soyfoods Center.
• Summary: 1970 March–Miles Laboratories of Elkhart,
Indiana (most famous as the maker of Alka-Seltzer) acquires
Worthington Foods of Worthington, Ohio (most famous for
its Morningstar Farms line of meat alternatives), making it a
wholly owned subsidiary.
1973 Jan. 15–ADM acquires 50% of British Arkady
Holdings Ltd. and its subsidiary British Arkady Co. Ltd. of
Old Trafford, Manchester, England.
1977 (late)–Bayer A.G. of Germany (makers of Aspirin)
acquires Miles Laboratories of Elkhart, Indiana; as part of
the deal they Worthington Foods, a subsidiary of Miles.
1979–Bunge Corp. acquires Lauhoff Grain Co. of
Danville, Illinois.
1982 Oct. 15–Worthington Foods is repurchased
from Miles Laboratories by a group of three Seventh-day
Adventist investors in a leveraged buyout. During the 12
years under Miles, sales increased five-fold. Sales volume
in 1983 was an all-time high. The company employed 250
people.
1983 April 21–Hybritech Seed International, Inc., a
wholly-owned subsidiary of Monsanto Company, purchases
the Jacob Hartz Seed Co. of Stuttgart, Arkansas.
1983–House Food Industrial Co., Ltd. of Japan
purchases 50% ownership in Yamauchi Enterprises (formerly
Hinode Tofu Co., owned by Mr. Shoan Yamauchi) in
Los Angeles. The company is renamed House Foods &
Yamauchi, Inc.
1985 May 31–Barricini Foods Inc. acquires Farm
Foods (makers of Ice Bean soy ice cream) of Summertown,
Tennessee.
1985 March–British Arkady acquires Direct Foods Ltd.
1986 Feb.–British Arkady acquires Vegetarian Feasts
Ltd.
1986 Dec. 1–White Wave acquires Soyfoods Unlimited,
Inc. of San Leandro, California. It is White Wave’s first
acquisition.
1987 Aug.–British Arkady acquires Haldane Foods
Ltd. and Regular Tofu Co. Ltd. It also acquires Vegetarian
Cuisine Ltd. in 1987.
1987 Oct.–The Ferruzzi Group in Ravenna, Italy,

acquires Central Soya Co. in Ft. Wayne, Indiana.
1987 Dec. 31–ADM acquires the rest of British Arkady
Holdings Ltd. so that it now owned 100%.
1988 Jan.–The British Arkady Group acquires Haldane
Foods.
1988 Feb.–Westbrae Natural Foods (of Berkeley,
California, maker of soymilk) is merged with and becomes a
wholly-owned subsidiary of Vestro Foods, a publicly traded
company in City of Commerce, Southern California. Most
of Westbrae’s top management decides not to stay with the
company.
1988 Sept.–Haldane Foods Group acquires Realeat
Foods Ltd.
1989 Feb.–Haldane Foods Group acquires Saucemasters
Ltd. It also acquires Genice Foods Ltd. in March 1989.
1989 Feb. 16–Edward Lowe of Michigan, the inventor
of Kitty Litter, purchases the majority of shares in INARI
Ltd. from Len and Irene Stuttman; but they. kept a minority
ownership in the company.
1989 April–Huegli Naehrmittel A.G. acquires Yamato
Tofuhaus Sojaprodukte of Tuebingen, Hirschau, West
Germany. Note: This is the earliest record seen (Feb. 2013)
that mentions Huegli in connection with soy.
1989 April 22–Lima Foods of Belgium acquires
Jonathan P.V.B.A. of Belgium.
1989 Sept.–Lima Foods of Belgium is purchased from
Vibec by Euronature (pronounced as in French, YU-ro naTYUR), a large international food company headquartered in
Paris, France.
1261. Yearbook and Trading Rules. 1989-2000. Serial/
periodical. National Oilseed Processors Association. Annual.
• Summary: Preceded by: Year Book and Trading Rules.
Issued annually to all members of the association. The
1981-82 Year Book, for example, was spiral bound and
23 cm high. The last published yearbook was 2000-2001.
Thereafter, most of the information appeared on the
association’s website nopa.org.
Letter (e-mail) from Kathy Pennington, office
administrator of NOPA. 2005. Aug. 15. NOPA no longer
publishes the Yearbook & Trading Rules. In 2003, when she
joined NOPA, it was available online only with purchase.
Beginning in 2004 NOPA made the trading rules available
to all on its website. Names and contact information for
the officers and board members, are listed under “About
us–Board and staff. The member companies names,
headquarter addresses, headquarter phone numbers, and
weblinks are under Membership.” The detailed membership
roster (contact information, committee membership, etc.)
is available to Members Only. HOPA has no extra printed
copies at all; they have only one copy of each Yearbook for
their records. Address: 1800 M. St., N.W., Washington, DC
20036.
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1262. SoyaScan Notes. 1990. Anderson Clayton Co. acquired
by Kraft (Overview). June 29. Compiled by William
Shurtleff of Soyfoods Center.
• Summary: In 1987, Anderson Clayton Foods was acquired
by Kraft. The buy-sell agreement was signed on about 1
June 1987 and the Anderson Clayton employees officially
became employees of Kraft on 1 Nov. 1987. The research
center was moved to Memphis, Tennessee (Phone: 901-7662100). Ralph Sand, who did research on soy-based cheeses,
is retired and now lives in Plano, Texas (Phone: 214-4240050).
1263. Johnson, Dick. 1990. Early work with imitation
cheeses and tofu at Anderson Clayton Foods in Texas
(Interview). SoyaScan Notes. June 30. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: In Oct. 1972 Dick was hired by Ralph Sand to
work at Anderson Clayton Foods on a developing imitation
cheeses. The original goal was to make an imitation cheese
without any dairy products. He and Ralph spent a number
of years trying to put together a formula for a product that
would melt and could be sliced, like a Kraft America cheese.
Natural American or cheddar cheese contains about 37%
water, 25% protein, 32% fat, and 2% carbohydrate. They
used soy protein isolates to replace casein (milk protein),
slightly hydrogenated vegetable fats to replace butterfat, lowDE (30-40, low sweetness value) dextrose compounds from
corn syrup to replace lactose as the carbohydrate source,
carrageenan and alginates as part of the setting agent, and
imitation cheese flavors from various flavor houses. It was
believed that eventually there would not be enough casein to
supply world demand.
They were never able to develop an acceptable truly
no-dairy commercial cheese with no casein. The company’s
first imitation cheese, launched in 1973, contained no soy.
It used imported casein and its main benefit was lower cost.
It did not require a long storage period (typically 6 months)
to age the cheese, which reduced the cost. Later they used
both soy protein isolates and casein, plus lactose, to make a
commercial imitation cheese that was sold, along with the
company’s other imitation cheeses, under the “Unique Loaf”
line and brand. Only the American flavor was produced, no
mozzarella, though lots of research was done on mozzarella.
It was sliced but the individual slices were not wrapped.
One of the features was that the slices would not stick to one
another, even if warm. It was launched in about 1982-83 and
may still be on the market. The product was manufactured at
Humboldt, Tennessee, about 70 miles outside of Memphis.
The main market was restaurants, which used it in grilled
cheese sandwiches and hamburgers. The product sold well,
about 20,000 lb/week. The company was still making it when
he left in 1986.
He and Ralph Sand made a little bit of tofu and there
was some interest by Anderson Clayton in about 1975-77.

They experimented with using calcium compounds to make
tofu firmer. The broader research had to do with making
cheeses with soy protein. Tofu was considered by some as
a kind of cheese, so they did a little work to see what that
cheese was like.
Anderson Clayton Co., which was originally a cotton
broker, was the umbrella for a number of divisions, one
of which was Anderson Clayton Foods. They also had an
insurance division. Address: Cross Lake, Minnesota. Phone:
218-692-2775.
1264. Sand, Ralph. 1990. Early work with tofu and imitation
cheeses at Anderson Clayton Foods in Texas (Interview).
SoyaScan Notes. June 30. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: In 1972 Ralph started to work as a researcher
for Anderson Clayton Foods at the William Clayton Research
Center in Richardson, Texas (just northwest of Dallas).
Shortly thereafter he hired an assistant, Dick Johnson (who
now lives in Cross Lake, Minnesota). Ralph worked on
imitation cheeses for about 12 years. In 1973 Anderson
Clayton introduced a casein-based Mozzarella-flavored
imitation cheese under the Unique Loaf brand. It was made
at the company plant in Humboldt, Tennessee, which made
only imitation cheeses. Some of these products are still on
the market. These were the first successful imitation cheeses
in the USA.
The goal of Ralph’s research was to develop imitation
American (process) and mozzarella cheeses (with some
interest in imitating a cultured cheese such as Cheddar)
that used soy protein isolates instead of casein. There were
various problems: 1. Casein tends to develop a barn-like odor
when it stands around a while. 2. Getting a true cheese flavor
from a flavor house, or by hydrolysis of natural cheeses tends
to get a very strong cheese flavor. 3. Casein contains a little
cholesterol bound to it, so a casein-based cheese cannot be
advertised as cholesterol free. 4. Casein has to be imported.
The best quality comes mainly from Ireland, Australia, or
New Zealand, where more milk is produced than consumed.
Casein from the USA would be too expensive. Soy protein is
widely made domestically.
Their research showed that the casein (protein) in
dairy cheese does not actually melt; the fat melts but the
protein dissolves in the water contained in the cheese. The
main problem with soy-based casein-free cheeses was that
they could not be made to melt. There was some success
in making a cheese that combined soy protein with casein;
this product was marketed. They found that a mixture of
polyphosphates (especially tripolyphosphates) was very
helpful in making soy proteins dissolve in cheeses. Soy
protein is extremely difficult to work with in cheeses,
especially because it lacks the solubility characteristics of
casein. Enzymes (rennin and Mucor miehei [a bacterial
enzyme that works line rennin]) were applied to the soy
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proteins with some success.
Marvin Thompson and Dorothy Brower at the Eastern
Regional Research Lab. in Philadelphia, Pennsylvania, did
considerable work trying to substitute soy protein for casein
in cheeses, then fermenting it. They had a modicum of
success.
In about 1975-76 Anderson Clayton got interested in
producing tofu as a consumer retail product, either in the
USA, Mexico, or Brazil. They already sold margarine and
salad dressings. This tofu work was independent of the
cheese research. Ralph’s group of 3-4 researchers made
an engineering study of tofu, studying the protein and oil
recoveries, doing nutritional and cost analyses, etc. The
director of research at the time was Mr. Harold Keesee (who
now lives in the Dallas area). The person who keeps in touch
with all former Anderson Clayton employees is Jess Covey
(phone: 214-423-5517). On 6 Jan. 1977 Ralph attended a
lecture on tofu given by William Shurtleff in Dallas, Texas.
Afterwards they discussed the subject. After about a year of
research, the tofu project fizzled out; the company probably
figured there was not enough money to be made in tofu.
One of the company’s junior directors, A.H. Tony Chen
(who now lives at 4113 Midnight Dr., Plano, TX 75093),
was pushing soy protein in tofu or a product like tofu for
sale in China. He formed a company, hired a number of exAnderson Clayton employees, and they were making the
product in Texas. He was having great success until some
economic problem in China put a damper on his work.
Ralph was taken away from research on imitation
cheeses in about 1984 to do other research. He was replaced
by a person named Pete. Dick Johnson continued in the
cheese work until about 1987. In about 1984 an imitation
cheese containing some soy protein was introduced
commercially. Note: Dick Johnson recalls that Tony Chen
exported lots of food manufacturing equipment (made by
other U.S. companies) to China but he was not aware that
Tony did any work with foods. He is now a consultant in
Plano, Texas. Address: 182 Moonlight Dr., Plano, TX 75094.
Phone: 214-423-0050.
1265. Barnard, Neal D. 1990. The power of your plate: A
plan for better health. Summertown, Tennessee: The Book
Publishing Co. 240 p. Index. June. 23 cm. [65* ref]
• Summary: In this book 17 experts, including such eminent
medical professionals as Michael DeBakey, William Castelli,
and C. Wayne Callaway, meet on common ground with the
author concerning the benefits of a low-fat, low-cholesterol,
high-fiber diet–that is, a food program that is largely free
of meat. The subtitle on the title page reads: Eating well for
better health–17 experts tell you how!
Contents: Introduction. Part I. 1. Cholesterol, food,
and your heart. 2. Dr. Michael DeBakey: An interview. 3.
Tackling cancer. 4. New strategies in weight control. 5.
Uninvited guests: Food-borne illness. 6. Other common

health problems. 7. Foods and the mind. 8. The evolution of
the human diet. Part II. 9. Recommendations. 10. Beyond
willpower. 11. Food ideas and recipes. References.
Soy-related recipes include: Scrambled tofu (to replace
scrambled eggs, p. 215). Miso soup with wakame (p. 21617). Tofu salad (like eggless egg salad, p. 219). Tofu sour
cream (p. 231).
Dr. William Castelli of the Framingham Heart Study
notes: “We’ve never had a heart attack in Framingham in 35
years in anyone who had a cholesterol under 150.” Address:
M.D., Physicians Committee for Responsible Medicine,
Washington, DC.
1266. Soya International (Bar Harbor, Maine). 1990. Protein
Technologies International plans $50 million expansion.
April/June. p. 3.
• Summary: The expansion to the Memphis, Tennessee,
plant will add up to 50 new jobs to the company’s present
200 employee operation. The company is a leading producer
of isolated soy proteins and soy fiber products.
1267. Praskin, Laurie. 1990. A soybean conference in China.
Plenty Bulletin (Davis, California) 6(3):3. Fall.
• Summary: “Last June, I attended the International
Conference on Soybean Processing and Utilization
(ICSPU) which was held in the Jilin Province of China.
The conference included over 125 participants from around
the globe... I made presentations on the soy work I have
done through Plenty in Guatemala and was struck by their
eagerness for firsthand, practical information... I came away
with three strengthened convictions: Fortifying traditional
foods with soy flours and powders is one of the most
immediate ways to start increasing the protein content in
populations that consume diets consisting mainly of cereal
and grains. (More than a third of the world’s people rely on
bread for over 50% of their daily calorie intake. Adding 5%
soy flour increases the protein content by 12 to 15%.) Proper
education and good promotion and advertising are essential
to the successful introduction and maintenance of soybeans
into a given population. Along with the research studies,
more firsthand utilization programs need to be initiated
worldwide.” Note: Laurie’s participation in this conference
was made possible by a special grant to Plenty from Steve
Wozniak. Address: Board Member, California.
1268. Raley, Wade. 1990. This Elphin business is full of
beans! Lanark Era (The). Nov. 12. p. 9, 20.
• Summary: About the Noble Bean, a tempeh manufacturing
company owned and run by Allan and Susan Brown near
Elfin, in Ontario, Canada. They make the tempeh in a trailer
next to their home.
“’We turn 10 to 12 tons of dry soybeans into 50,000
eight and 10-ounce packages of tempeh annually,” said
Allan. “We’ve been getting busier every year since we
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started the business 11 years ago.’
“A Toronto native, Allan met Susan, who was from
Tennessee, in 1969 while he was living in the United States.
“The couple were introduced to tempeh shortly after
they became vegetarians in 1970.
“We learned how to make it from other vegetarians,
but didn’t consider mass producing tempeh until 1979,’ said
Allan, who moved to this area in 1976. ‘Susan and I started
very small; our first shop was a two-bedroom apartment we
were renting in McDonald’s Corners.’
“A year later, Allan and Susan moved their fledgling
business to the famous Kensington market area in Toronto
because ‘that’s where the market for tempeh was.’”
The Browns bought their first equipment from a 60-yearold man [Robert Walker] for $200. They are still using it
today. Allan spent the first 5 years distributing his tempeh
himself. They started producing 48 pounds a day, but that
amount has steadily increased. By 1985 they were making
120 pounds/day. An outside distributor had also begun to
introduce Noble Bean products to eastern Canada.
“Today, The Noble Bean is a thriving company. It
generated over $50,000 in sales last year and employs two
part-time staff, Susan Barrett and Debbi Bova, in addition to
Allan and Susan.”
“The couple have introduced a secondary product to
the market called Casey’s Maple Pecan and Honey Walnut
Cookies. The all-natural cookies are named after their
11-year-old son. The couple have a second son, Marty, age
two.”
Allan and Susan made Casey’s Cookies in two flavors
(Maple Pecan and Honey Walnut) for 1½ years in 1990 and
1991. Ingredients in Maple Pecan: Organic whole wheat
flour, pecans, maple syrup, canola oil. Address: Lanark,
ONT, Canada.
1269. Gardiner, Doris Kloss. 1990. The saga of Back to Eden
after the original copyright expired in 1967 (Interview).
SoyaScan Notes. Nov. 28. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: In 1967 Jethro Kloss’ famous book Back to
Eden was being published by The Message Press, run by the
Hiatt family in the sleepy little town of Coalmont, Tennessee.
Sales for the last few years were quite small. The book
retailed for $6.98 and was available only in a hardcover
edition with no illustration on the cover–as it always had
been. That year (1967) the copyright to the book expired,
after 28 years. Because of a complex set of circumstances,
both the publisher and the Kloss family forgot to renew the
copyright in time. Mr. Hiatt had died in Dec. 1967, and his
wife was involved in a romance and remarriage that year. At
that point the rights to the book legally went into the public
domain.
In 1971 John Lust of Beneficial Books in New York
published Back to Eden (692 p.). Doris went to talk to

him, requesting that he stop publication. He refused. Mr.
Lust is no longer living but his son bought the business in
about 1985 and continues to publish the book. Two other
companies also published the book. One went out of business
(for other reasons), and another kindly ceased publication as
soon as Doris asked him to.
When the Kloss family found out what had happened,
they were very upset. In the summer of 1971 Doris and her
close friend and relative, Promise, went to Tennessee to ask
Mrs. Hiatt, their publisher if she would come out with a new
paperback edition, but her life situation had changed and
she did not want to. Doris and Promise decided to publish
an expanded Kloss family edition of the book. That year
they bought the rights, from Adventist-run Review and
Herald publishing company, to a color illustration by Harry
Anderson showing a man and woman seated by an idyllic
river, surrounded by birds and animals, in the Garden of
Eden. They would use this illustration on the cover of the
new book. Promise Kloss Moffett wrote her recollections of
her father, and many photos were added in the middle.
In the early 1970s Doris met Howard Weeks, who was
a minister in the Seventh-day Adventist church and was
vice president of public relations and development. They
both lived in Loma Linda. He retired and decided to start a
publishing company, Woodbridge Press, to publish academic
works. Doris trusted him and asked him if he would publish
the authorized Kloss Family edition of Back to Eden. He
didn’t really want to since it was not an academic work,
but he felt sorry for the family so he said he would–out of
kindness–if Doris and her husband would put up all the
money needed for publication, about $50,000. Doris agreed
and also offered to do all the initial work free of charge for
16 months. Weeks established an affiliate of Woodbridge
Press named Lifeline Books just to publish this one title–
the first book Weeks had ever published. The first run of
10,000 copies, printed in Nov. 1972, sold out in 2 months.
The second printing was 30,000, the third, 50,000 copies,
and the fourth in late 1973 was 100,000 copies. Originally
Weeks seemed to Doris like a gift from heaven. But by the
third printing things began to get strange as sales of the book
increased and Weeks saw he had stumbled across a gold
mine. He applied for registered trademarks on terms such as
“Original Kloss Family Edition,” “Jethro Kloss,” and “Back
to Eden,” explaining to Doris that he was doing this to scare
their competitor, Mr. Lust of Beneficial Books. By 1974
Doris realized that Weeks was not treating her fairly and she
hired a lawyer to initiate litigation. In 1975 Weeks dissolved
Lifeline Books and started publishing Back to Eden by
Woodbridge Press.
On 5 May 1985, after 11 years of litigation with
Howard Weeks of Woodbridge Press, ending in arbitration,
Doris finally got full rights to the book. All contracts were
rescinded and Weeks was prevented from having anything to
do in any way with Back to Eden.
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In 1981 Doris obtained rights to the book, founded
Back to Eden Books to publish it, and added recollections
by herself and her uncle Eden (Jethro’s son). Doris’ father
was Harry C. Engelhard. In 1971, in order to identify herself
with her grandfather, she adopted “Kloss” as her middle
name. Eden Kloss died in 1989. Promise is now age 87, very
healthy and doing very well. Address: Back to Eden Books,
P.O. Box 1439, Loma Linda, California 92354. Phone: (714)
796-9615.
1270. Bloyd-Peshkin, Sharon. 1990. Patching together our
past: Vegetarianism is on the rise, spurred on by a patchwork
of philosophies. Vegetarian Times. Dec. p. 30-36, 38-40. No.
160.
• Summary: Discusses the main forces and people leading to
a rise in vegetarianism. “Let’s not beat around the bush–we
all know what the image of vegetarians was in 1974 when
Paul Obis began a four-page, black-and-white newsletter
called Vegetarian Times. Vegetarians were long-haired, bluejeaned, peace-loving, laid-back, anti-establishment, back-tonature hippies... Vegetarianism was primarily associated with
the counterculture.
“Sixteen years later, Vegetarian Times is a full-color,

glossy magazine read by hundreds of thousands of people
coast-to-coast... There simply is no typical vegetarian.
Vegetarians include people as different from one another as
Mister Rogers, U.S. Rep. Andrew Jacobs (D-Indiana) and
Michael Jackson.
“In the past 16 years, many factors have contributed to
the tremendous increase in the number of vegetarians in this
country and to their diversity. Eastern spiritual philosophy,
the back-to-nature movement, environmental awareness,
animal rights, and an awareness of the connection between
diet and health all became parts of American culture during
these years, and all have fostered a greater interest in
vegetarianism.” Each of these five main factors is examined
one by one.
“Within the Seventh-day Adventist Church, which has
always endorsed a vegetarian diet, the ‘70s and ‘80s were a
time of growth and of increasing adherence to vegetarianism.
The religion grew to more than 6 million in 1990 from
about 2.5 million members in 1974... There is a much
greater commitment to a vegetarian diet among Seventh-day
Adventists [now].”
A sidebar looks at the strong influence of The Farm in
Tennessee, founded in 1970 by Stephen Gaskin and friends.
The farm popularized soyfoods (thru Farm Food Co. and
The Book Publishing Co.) and a vegan diet. By 1981 the
community had 1,200 members, but today it is down to
about 250. Other sidebars include: (1) Attorney Jim Mason,
co-author of Animal Factories (Crown, 1980), and founder
in 1979 of Agenda, a quarterly newsletter linking the various
emerging animal rights organizations. (2) Helen and Scott
Nearing. Dr. (psychiatrist) Neal Barnard, founder in 1984 of
Physicians Committee on Responsible Medicine to create a
dialogue about animal research within established medical
circles. Harvey & Marilyn Diamond, authors of the Fit for
Life books, which sold almost 3.5 million copies, making it
the top-selling health and diet book of the 1980s.
1271. Schweitzer, Peter. 1990. Belize. Plenty Bulletin (Davis,
California) 6(4):1-4. Winter.
• Summary: Plenty USA first became involved in Belize in
1986 and 1987 when they were helping Majeedah Rahman
and her organization, African Connections, of Oakland,
California, in their efforts to introduce soyfoods as a locally
grown, high protein source of good nutrition. In 1990 Plenty
received a letter from the Corozal Soy Growers Cooperative,
composed of more than 25 farmers in the Corozal district
who have previously grown sugar cane. The author traveled
to Belize in November to visit the Co-op and others. In the
face of an unstable sugar market, the farmers are looking for
more secure crops. Belize imports large amounts of cooking
oil and the soybeans would also have a market as animal
feed. The government of Belize had deeded the co-op 800
acres of uncleared bush land. When Chuck Haren visited
this land, the co-op members asked him for technical advice.
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“Then we rode out to look at their latest crops of soybeans
which were near-ready to harvest. We looked at three
soybean fields. The fields were impressive. The plants were
full. The yields would be good. Before we left they showed
us two buildings they had already constructed. One was a
dryer for the soybeans and the other was an equipment shed.
Seeing the work and seriousness of this co-op alerted us to
the burgeoning potential for soy agriculture and processing
in Belize.”
Plenty plans to work closely with the Co-op to develop
plans and secure funding.
A photo shows Chuck Haren talking to members of the
Corozal Soy Growers Co-op in a field of soybeans. Address:
Executive Director, Plenty.
1272. Vegetarian Times. 1990. Book Publishing Company
(Ad). Dec. p. 80.
• Summary: See next page. An early ad. Address: P.O. Box
99, Summertown, TN 38483.
1273. Protein Technologies International. 1990. Discover
how a unique protein ingredient can build new value into
your food products. Supro brand–A superior protein. St.
Louis, Missouri. 13 p. 28 cm. Catalog.
• Summary: PTI makes the following types of Supro brand
proteins: Supro 610, 620, 660, 670, 710, 760, and Supro
Plus 651. The company’s world headquarters are in St.
Louis, Missouri; it has manufacturing facilities at Memphis,
Tennessee, and Ieper, Belgium. It also has offices in 18
countries outside the USA. Address: Checkerboard Square,
St. Louis, Missouri 63164. Phone: 1-800-325-7108.
1274. Beatrice / Hunt-Wesson. 1990? Beatrice / HuntWesson [a brief history]. Fullerton, California. 2 panels each
side. Each panel 28 x 21.8 cm. Front and back. Undated.
• Summary: This large, full-color glossy leaflet gives a good
history of Norton Simon, Dr. David Wesson, Hunt-Wesson,
and each of the companies that came together to form this
colossus which has vegetable oil refineries in Fullerton,
California; Savannah, Georgia; and Memphis, Tennessee.
“In 1889, renowned American chemist Dr. David
Wesson, had introduced a refining process that revolutionized
the cottonseed oil business. Called ‘deodorizing,’ the process
eliminated the impurities that, because of its bad taste and
odor, had made the oil unfit for human consumption.”
Address: 1645 W. Valencia Dr., Fullerton, California 926333899. Phone: 714-680-1000.
1275. Damerow, Gail. 1991. Ice cream! The whole scoop.
Macomb, Illinois: Glenbridge Publishing Ltd. xix + 384 p.
See p. 133-53, 362-63. Illust. Index. 26 cm. [10 ref]
• Summary: Chapter 9, titled “Dairy alternatives,” has
a recipe for “Soy ‘n’ Rice Cream” (made with soymilk),
discusses “Amasaki” [sic, amazake] and Rice Dream, and

has a recipe for “Amasaki Sherbet.”
Note: This is the earliest English-language document
seen (Sept. 2013) that uses the term “Dairy alternatives” (or
“Dairy alternative”) to refer to soy ice cream.
Chapter 10, titled “Soy Ice Cream,” discusses Tofutti,
soy protein, soy milk, milking the bean, soy ice cream, and
flavors. Eight recipes (mostly made with soymilk) follow.
Part II of this chapter is about soy yogurt (cultured; p. 14547), with 2 recipes for frozen soy yogurt. Part III is on tofu
and tofu ice cream, with 6 recipes, including a tofu sherbet.
Part IV is soy sundaes; one topping includes soynuts. There
is also a recipe for “Whipped Tofu Cream.” The appendix on
supplies gives two sources of powdered soymilk.
The hardcover book features 8 full-color photos, 24
black-and-white photos, 50 illustrations (line drawings), 200
home recipes, and a glossary of ice cream lover’s jargon.
Address: Tennessee Technological Univ., Cookeville, TN.
1276. Hagler, Louise. 1991. Tofu cookery. Revised ed.
Summertown, Tennessee: The Book Publishing Co. 160 p.
Illust. Index. 29 cm.
• Summary: This vegan cookbook contains no recipes
calling for eggs or dairy products. Contents. Introduction. 1.
Dips and spreads. 2. Soups. 3. Salads. 4. Salad dressings and
sauces. 5. Main dishes. 6. Side dishes. 7. Breads. 8. Cookies
and bars. 9. Desserts. 10. Making tofu at home.
A half-page ad in Vegetarian Times (Feb. 1991, p.
23) states: “America’s best-selling tofu cookbook. Brand
new edition. Over 200 new & revised recipes. 40 beautiful
color photos. Healthy recipes for the ‘90s. Dairy-free–No
cholesterol. $14.95.
Talk with Robert Holzapfel of The Book Publishing
Co. 1991. Jan. 24. About 10-15% of these recipes are new
recipes, which replace old ones. The rest have been revised
to lower the fat and sugar content. Address: Summertown,
Tennessee. Phone: 615-964-3571.
1277. Plenty Bulletin (Davis, California). 1991. Where and
how is Plenty making a difference in 1991? 7(1):2-page
insert. Spring. Also distributed as a leaflet.
• Summary: In Dominica: Working every summer since
1987, Plenty’s MBA graduate volunteers from the Wharton
School of Business and Carib volunteers have built a soy
cafe.
In Belize: Drawing on its fifteen years of experience in
soy foods utilization training, Plenty is providing program
design and technical support for the Corozal South Soya
Cooperative and the Belize Soy Cooperative.
In Jamaica: Plenty is providing technical and material
support for the Country Farmhouse Project. This soybean
processing business, operated by a Jamaican staff, is
distributing low-cost, high-quality protein foods to several
retail outlets in Kingston.
In St. Vincent: The Soybean Foundation of St. Vincent
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has requested Plenty’s support in conducting a marketing
feasibility study for the island, identifying appropriate
equipment to be used by small processors, and advising on
the design of a soybean utilization program.
In India: The State of Madhya Pradesh within India
has a large population that is undernourished. At the same
time, most of the soybeans produced by small farmers in this
region are being sold for animal feed. Dr. Manoj Jain (an
Indian physician) and Plenty are working with a local rural
development agency from Madhya Pradesh in designing a
soybean promotion program that will teach home and small
business soybean processing methods to rural and urban
populations.
1278. Plenty Bulletin (Davis, California). 1991. A visit to the
soy dairy in Guatemala. 7(1):3. Spring.
• Summary: “In 1979, at the peak of Plenty’s integrated
village development program in Guatemala, we bought 3,200
sq. meters of land (0.8 acre) in the village of San Bartolo
in the central highlands. With the help of local Mayan
volunteers a soy dairy was built on that land. In February of
1980, the dairy was open and running. Eleven years later it
is still going and producing tempeh, tofu, soy flour, soy milk
and soy ice-cream which are sold in nearby markets and in
Guatemala City.”
Alan Praskin, at the invitation of the village, returned to
Guatemala and on 7 March 1991 signed title to the land over
to the community and “Alimentos de San Bartolo,” which is
now the name of the soyfoods enterprise. The community of
San Bartolo and the managers and staff of the soy dairy are
Cakchiquel Mayas.
Three photos shown: Alan surrounded by San Bartolo
elementary students, some of San Bartolo’s soy-fed children,
and a Guatemala highland family enjoying soy ice cream
cones.
1279. Central Soya Co. 1991. 1990 annual report. Ft. Wayne,
Indiana. 28 p. 28 cm.
• Summary: “The Company’s 1990 financial performance
reflects a significant increase over 1989. Net earnings
increased 54% to $23.3 million in 1990 from $15.1 million
the previous year.” Net sales however decreased to $1,950.2
million in 1990 from $2,318.5 million in 1989.
“The Company’s Chemurgy Division, which produced
record sales and earnings again in 1990, successfully
launched production in March at its new soy protein
concentrate plant, the largest expansion project in the
Company’s history, at the Bellevue, Ohio multipurpose
facility... New technology was used to produce a new
soy concentrate product named Promoveal, designed as a
nutritionally improved high protein milk replacer for use
in specialty animal feed formulations... At Chattanooga,
Tennessee, the soybean and canola processing plant and
the vegetable oil refinery were scheduled to discontinue

operations... At Toronto, Ontario, location problems and
a lack of accessibility to vegetable oil markets prohibited
profitable operation, and production was discontinued in
March, 1991...
“Restructuring: The Processing and Refined Soya
Products Groups were consolidated into the Oilseed Products
Group which, along with the Animal Feed Group, now
comprise the two major operating groups of Central Soya.
Even more significantly, during 1990 the foundation was put
in place for a reorganization of the Company’s assets into a
holding company–CSY Agri-Processing, Inc... CSY AgriProcessing, Inc. will be the parent company for three primary
units, each of which will enjoy greater autonomy. The units
include Central Soya Company, Inc.; Provimi Holding B.V...
and Innovative Pork Concepts, Inc...
“Effective January 1, 1990, the Ferruzzi-owned
European crushing operations were reorganized into a new
company, Cereol. The Central Soya Utrecht [Netherlands]
facility was sold to this group in early 1990... In May, an
agreement was signed with Sojaprotein in Becej, Yugoslavia
to manufacture and market soy protein concentrates under
the name Central Protein, D.O.O.”
Note: This is the earliest document seen (May 2005)
that mentions Cereol. Address: P.O. Box 1400, Fort Wayne,
Indiana 46801-1400.
1280. Product Name: Naturally Tofu Ice Cream (Frozen
Dessert Mix) [Strawberry].
Manufacturer’s Name: Sovex Natural Foods, Inc.
(Marketer-Distributor).
Manufacturer’s Address: 9104 Apison Pike, Box 310,
Collegedale, TN 37315. Phone: 800-227-2320 or 615-3963145.
Date of Introduction: 1991 August.
Ingredients: Crystalline fructose, soy oil, malto-dextrin,
corn syrup solids, tofu, sodium caseinate [from cow’s
milk], natural strawberry flavors, beet juice powder, sea
salt, soy lecithin, cellulose gum, guar gum, xanthan gum,
carrageenan.
Wt/Vol., Packaging, Price: 16.7 oz can. Later 22 oz can.
How Stored: Shelf stable.
New Product–Documentation: Ad in Natural Foods
Merchandiser. 1992. December. Soyfoods 2000 (Special
supplement insert, p. 5). Shows 2 cartons of Tofu Ice Cream
mix (vanilla and strawberry flavors). Talk with Sovex. 1992.
Nov. 30. The strawberry flavor was introduce in about the
summer of 1991.
Notice on side panel of Better than Burger? package.
1993 Oct. “Have you tried Naturally Tofu products: Better
Than Milk? Ice Creme?”
Product with Label (Strawberry) and leaflet sent by
Sovex. 1993. Oct. 12.
1281. Cohen, Michael. 1991. Early work with soyfoods, The
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Farm, Laughing Grasshopper, New England Soy Dairy, and
The Tempeh Works (Interview). SoyaScan Notes. Sept. 17.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Michael’s interest in soyfoods began in
about 1971-72 when he became a vegetarian, while living
communally with friends in Boston. He was interested in
Eastern religions and philosophies, Ram Dass, Be Here Now,
Hatha Yoga, etc. He probably tasted a little tofu at this time.
In early 1972, Michael took a trip to California, first met
Stephen Gaskin, and got introduced to Stephen’s Monday
Night Class–a week before Stephen’s community left (on 10
Feb. 1971) for Tennessee to buy the land that in Sept. 1971
would become The Farm. Michael returned to Boston and
worked for the next 9 months to save money. In 1973 he
left the USA for a year to travel on an undirected personal
spiritual adventure to India, Israel, and the Middle East.
While he was in India, various people in Boston with whom
he was living communally got more closely involved with
The Farm in Tennessee.
In the summer of 1974 Michael moved from Boston
to Amherst, Massachusetts, where he got involved in a
vegetarian, natural foods restaurant named Equinox. It was
a 4-person partnership founded by Judy Roberts (who later
married Tom Timmins); Michael was their first employee.
Eventually he became a partner. The main dishes in this
small natural foods luncheonette were soups, sandwiches,
and salads. They occasionally prepared a soy burger from
soybeans or a stir-fry tofu dinner entree. Michael worked
there for about a year until there were 6-7 partners, then he
and his girlfriend (Shelley Moore, who was also working
there and was to become his first wife) decided (as did Judy
Roberts) to leave. The restaurant soon moved into very large
quarters, took on large debts, and eventually went bankrupt.
Michael and Shelley (who was from Memphis,
Tennessee) left for a short tour of the southeastern United
States. For most of the next 2 years he lived on The Farm in
three different locations. Starting in late 1974 he and Shelley
lived for 7 months on the 40-acre Virginia Farm, a satellite
of the Tennessee Farm in Louisa, Virginia. During that time
Michael and Shelley were married. Soybeans were grown
along with vegetables and corn on this farm, and the women
made soymilk in the kitchen at least twice a week and (as a
treat) tofu and/or soyburgers (from mashed soybeans) every
week or two. All meals were strictly vegetarian, with no
dairy products or eggs. Soymilk was a staple in the diet.
Then they moved to Brattleboro, Vermont, and lived for
1-2 months with Tom and Judy Timmins in their home. Tom
was working for Llama, Toucan & Crow, a worker-owned
natural foods distributor. Michael then got a job working
for Llama. About 6 months later, Llama (which was not
making it financially) sold out to their current owner, Barclay
McFadden of Stow Mills. At the time of the sale, Tom left
Llama and went into partnership with Ira Leviton and Kathy
Whelan in the Laughing Grasshopper Tofu Shop.

By this time Michael and Shelley had become much
more interested in tofu; they were eating it frequently, had
gotten a copy of The Book of Tofu by Shurtleff and Aoyagi,
and were thinking / dreaming about starting their own
small tofu plant in Brattleboro–40 miles from Laughing
Grasshopper in Millers Falls. Tom Timmins convinced
Michael to become a partner in Laughing Grasshopper
rather than becoming a nearby competitor. So Tom left
Llama, made a couple of runs into Boston driving the
Laughing Grasshopper van to distribute the tofu and feel
out the company, and in Feb. 1977 paid $2,000 to $2,500 to
became a partner in Laughing Grasshopper. He did mostly
production, but also delivered tofu to Boston and went to
stores to try to pick up new accounts. Tom was more the
“numbers person” and Ira fancied himself to be “the tofu
master.” It all worked pretty well. The company had only one
product–nigari tofu. Michael does not recall them making or
distributing any tofu pies or cheesecakes.
During this period, from early spring until June, Michael
and his family lived on a local satellite of The Farm in
Montague, Massachusetts, next to Millers Falls.
In Nov. 1977 Laughing Grasshopper moved to
Greenfield and changed its name to New England Soy Dairy.
At that time Steve Hassell was brought in as a controlling
partner; he invested $40,000 in the company–money which
the company needed and did not feel it could obtain from a
bank. On 20 November 1976 Michael and Shelley had their
first child. Ira told Michael, “I just hope you have your child
on a Saturday so that it doesn’t interfere with work.”
Shortly after the move to Greenfield, before the
company got back into tofu production, Michael decided to
take a temporary leave of absence from the company, in part
because he and Shelley decided they wanted to have their
second child (soon to be born) on The Farm in Summertown,
Tennessee. Michael left in June 1978 and Joshua was born
in September. They stayed on The Farm until Nov. 1978.
After living in Summertown for several weeks Michael and
Shelley (as was the custom) donated all of their savings
(about $5,000) to The Farm–permanently.
On The Farm, because of his experience at Laughing
Grasshopper, Michael was considered to be a fairly
knowledgeable soy person, so he went to work in the soy
dairy, where the main product was soymilk (fortified with
vitamin B-12 and usually sweetened with sugar); a little tofu
was made occasionally. After Michael arrived, the soy dairy
started making much more tofu for the 1,850 Farm residents.
Typically they now made tofu twice a week, and 500 pounds
each time. The people loved it. No single person in the Soy
Dairy was particularly knowledgeable in making soyfoods; it
was run by a rotating crew. Tempeh was made in a separate
building, the Lab, by Cynthia Bates and Alexander Lyon.
Michael had first learned of tempeh when he, Ira, and Tom
had visited Dr. Keith Steinkraus at Cornell Univ. But at The
Farm he first had a chance to taste it (“It knocked my socks
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off”); unfortunately, he never had a chance to make tempeh
on The Farm. Michael found the experience at The Farm,
with its many equipment breakdowns, extreme poverty, and
wasted time to be very frustrating; he was used to running a
business efficiently.
After 5-6 months, in Nov. 1978, Michael and his family
left The Farm–penniless. Returning to live briefly at the
Montague Farm and work at New England Soy Dairy, he
found that there was no solid position for him, so he was
put in a temporary R&D position. But after a month or two,
the Soy Dairy no longer felt like the place he wanted to
live and work. Fortunately in Jan. 1979, Michael’s father
offered to lend him $30,000 to start his own business. A year
earlier, Bernie Cohen at the Montague Farm had invited
Michael to join in starting a tempeh business, but Michael
declined saying, “It will never fly.” But this time, within
a few weeks, Michael decided to establish The Tempeh
Works. The Soy Dairy partners were supportive of Michael’s
leaving, especially since they planned to focus on dairylike
products and no longer planned to make tempeh. In March of
1979 Michael rented a space for the business in Greenfield
and he made his first batch of tempeh there in July. It was
served at the annual Soycrafters Convention in Amherst. The
company began regular production in September 1979. The
Tempeh Works was America’s first Caucasian-run company
to make only tempeh in a commercial building. Address:
President, Lightlife Foods Inc., P.O. Box 870, Greenfield,
Massachusetts 01302. Phone: 413-774-6001.
1282. Cohen, Michael. 1991. Recent developments at
Lightlife Foods (Interview). SoyaScan Notes. Sept. 17.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Since it began making soy tempeh as The
Tempeh Works in 1979, Lightlife Foods has evolved into
a company that each year receives about half its income
from tempeh and half from tofu. At the peak of hot dog
season, 65-70% of sales may come from Tofu Pups and
other tofu-based products. In response to tempeh burgers
and 5-grain tempeh air-freighted in from California, The
Tempeh Works launched 3-Grain Tempeh in May 1982, New
England Tempeh Burgers in July 1982, and a line of early
Tempté spreads in early 1984. Based on projected growth in
sales, the company borrowed $250,000–a large amount for
relatively small company. They moved into a new building in
the summer of 1984, and actually purchased it in the summer
of 1985. This is the building they are located in now.
With new large payments of interest and principal,
the company experienced increase competition from other
tempeh companies (Appropriate Foods, Soyfoods Unlimited)
plus a slowing in growth of the total tempeh market. To try
survive with minimal capital investment, Michael proposed
to Bob Davis of Light Foods that The Tempeh Works serve
as a master distributor of Bob’s Light Links (a tofu hot
dog made in Sacramento, California, and shipped frozen

to Massachusetts). Michael sent the Light Links to his
distributors along with orders for his tempeh products. Soon
problems developed. First, Light Links contained eggs and
Michael was getting many requests for eggless tofu hot dogs.
Second, in the peak summer season, many of Michael’s
orders for Light Links were either not fulfilled or delayed
2-3 weeks; this created a bad relationship for him and the
accounts that carried his tempeh. Third, Light Foods did
very little promotion of its Light Links by offering discounts,
whereas Tempeh Works did lots of discounting–creating
more problems with retailers or even lower margins for
Michael on the Light Links. In addition, as soon as Michael
started to sell a lot of tofu hot dogs and realized what low
margins he was earning, he started to think about making
such a product himself. One day Tom Timmins of New
England Soy Dairy (a large local tofu maker) and Michael
sat down at Tom’s kitchen table and worked out a plan for
Tempeh Works making their own tofu hot dog. But since
he had no money to buy equipment, Michael then went
to the National Rural Development and Finance Corp., a
federally-funded economic development organization in
Washington, DC. They had picked Massachusetts as one of
their 4 demonstration states. Michael got a loan for $50,000
based on a plan to build the tofu hot dog to a point where
he could carry the debt of increasing the size of their plant
buying their own equipment. The plan went like clockwork.
Lightlife Meatless Tofu Pups were launched in Sept. 1985.
For the first 2-2½ years, they were co-packed at a plant about
one hour away, then they were made entirely in-house. On
14 Oct. 1987, reflecting the new diversification, the name
of The Tempeh Works was changed to Lightlife Foods, Inc.
After a year’s work, Michael pulled together a $750,000 loan
package in May 1988, rolling his former $250,000 loan into
it. Today the company is in good shape.
Today, the company’s best tempeh products are: (1)
The 3-product line of tempeh grills (marinated tempeh
burgers, in American, lemon, and barbecue flavors); the three
outsell soy tempeh two-to-one. The 18-burger institutional
packs, 3 packs per case, also sells very well to natural foods
restaurants, retail stores with a lunch counter, and colleges.
(2) Soy tempeh (both in a retail and institutional sizes). Many
colleges use it in a stir fry, stroganoff, breaded cutlets with
mushroom gravy, etc. During the last year Lightlife has had
a full-time sales person developing the institutional market.
(3) Fakin’ Bacon. In addition, Lightlife has just picked up its
first airline account. People like tempeh but its unsightliness
(mold on the surface) is a big barrier. So second-generation
tempeh products are the answer to this problem.
Of Lightlife’s tofu products, Tofu Pups are by far the
best-seller. They are a “mega-product” for the company. The
next best seller is Lean Links Italian, then Foney Baloney.
Looking at the company as a whole, it is in great shape.
The past year “has been an absolutely superb year for us.”
Sales are rising every month and the future looks bright.
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The big gambles that Michael has taken with large loans
have really paid off. The company is now well organized
and tight at all levels, especially the core group of around 8
people. “We run a tight ship and we don’t spend a dime that
is not going to make us money. We’re careful. We’ve taken it
slow. One big mistake was taking on a frozen natural cookie
dough, totally outside the company’s field. We almost lost
our shirts on it in a big way. We’re committed to bringing out
3-4 new products a year. We’re also realizing that the natural
foods business is a good one. We’re not as interested as we
once were in banging our heads against a wall trying to get
into supermarkets. If they want us, we’re glad to go in, but
we’re not going to pay them $5,000 to $10,000 per product
to get in.”
Looking at the next 5 years, the growth appears to lie
in prepared (second-generation) products, both in the retail
and institutional markets. Address: President, Lightlife Foods
Inc., P.O. Box 870, Greenfield, Massachusetts 01302. Phone:
413-774-6001.
1283. Bates, Dorothy R. 1991. The TVP cookbook: Using
the quick-cooking meat substitute. Summertown, Tennessee:
The Book Publishing Co. 96 p. Illust. Index. Sept. 22 cm.
• Summary: Contents: Introduction. Nutritional information.
Ingredients. Breakfast. Appetizers. Soups. Sandwiches. Main
dishes. Desert.
This vegan cookbook is devoted exclusively to TVP,
which is quick and easy to prepare, and has all the healthful
qualities of other soyfoods–but without the fat. TVP (which
stands for “textured vegetable protein”) is a registered
trademark of the Archer Daniels Midland Company, Decatur,
Illinois. TVP comes in two textures: small granules and
larger chunks. Note: The publisher got ADM’s permission to
use the TVP trademark, and ADM is now very excited with
the book. Address: Summertown, Tennessee.
1284. Nishimoto, Miyoko. 1991. The now and Zen epicure:
Gourmet cuisine for the enlightened palate. Summertown,
Tennessee: The Book Publishing Co. 250 p. Color photos.
Index. 24 x 21 cm.
• Summary: This is a gorgeous, delightful vegan cookbook
(though it uses honey), loaded with color photos. Most
recipes, designed for entertaining, embody an atmosphere
of elegance with a sense of fun, capturing the best of
traditional European cuisine, offering gourmet recipes with
an element of Japanese style, simplicity, and flavor. Each
recipe is accompanied by a nutritional analysis, and most are
remarkably low in fat.
The author is founder and owner of the Now & Zen
Bakery (1838 Golden Gate Ave., San Francisco, CA 94115)
which is well known for its tofu cheesecakes and other
delights, and which sells dried okara. She is also a jazz
vocalist and vegetarian chef. Born in Japan to a Japanese
mother and an American father, she moved to Mill Valley,

California, with her parents when she was age 7 and became
a vegetarian at age 12. A photo on the rear cover shows
Miyoko Nishimoto. She shows great virtuosity in the use
of soyfoods–and wheat gluten. The section on ingredients
contains excellent, detailed information on miso, nut milks
and creams (almond milk and cashew milk, which the author
prefers for some uses to soymilk), agar, okara, soy milk and
soy cream, soy sauce, soy sour cream, soy yogurt, tamari,
tempeh, tofu, frozen tofu, and pressed tofu.
Soy-related recipes include: Tofu “cheese” (p. 32). Tofu
“boursin” or herb-garlic cheese ball (p. 33). Tofu “feta”
cheese (p. 35). Tofu cream cheese spread with herbs (p. 36).
Eggplant and tofu pâté (p. 51). Smoked tofu, mushroom, and
garlic canapés (p. 53). Tofu “mornay” sauce (p. 65). Tofu
aïoli (p. 82). An introduction to quick and tasty tofu cream
soups is given on p. 108. Each of the following cream soups
contain tofu. Cream of pumpkin soup (p. 109). Cream of
corn soup (p. 110). Cream of green pea soup (p. 111).
Mediterranean eggplant and tofu gratin (p. 115). Tofu
burgers suprême (p. 118). Creamy tempeh curry (p. 119).
Tempeh mexicali (p. 121). Sweet and sour tofu (p. 122-23).
Whole cabbage with hearty tempeh stuffing (p. 124-25).
Herbed soybean casserole or stew (p. 132). Savory tempeh
and vegetable stew (p. 134-35). Tofu bourguignon (p. 13839). Homemade tofu pasta (p. 142-43). Ginger tempeh with
green peppers (p. 145). Homemade gluten, Tempeh and
gluten burgers, and the Great gluten turkey with dressing (p.
150-160). Tempura tofu (p. 163). Marinated tofu (p. 164).
Smoky marinated tofu (p. 165). Believable bacon (with tofu,
p. 166). Beans and “bacon” casserole (with tofu, p. 167).
Orange-soy dressing (p. 177). Tofu sour cream (p. 179).
Tofu mayonnaise (p. 180). Tofu thousand island dressing
(p. 182). Tropical coconut banana ice cream or sauce (with
tofu, p. 212). A different pumpkin ice cream (with tofu, p.
213). Italian cheese-less cake (with tofu, p. 216). Cashew
cheesecake (with tofu, p. 217). Tofu crème (p. 218).
For a lengthy and very positive review of this book by
Carol Flinders, see Vegetarian Times Nov. 1991, p. 86-87.
Address: San Francisco, California.
1285. Plenty Bulletin (Davis, California). 1991. Soy to the
world. 7(3):1-2. Fall.
• Summary: “Plenty has just been awarded $29,600 by
the Public Welfare Foundation of Washington, DC to
help groups who have requested Plenty’s assistance in
starting up or expanding projects involving the production
of foods made from soybeans over the next two years...
Plenty representatives have pioneered the introduction
and adaptation of soybean foods into the diets of people in
developing countries from Central America to Africa over
the past thirteen years. During Plenty’s first and largest soy
project to date, undertaken in Guatemala in 1979 and 1980,
more than 1,000 men and women from a total of 74 different
villages were taught how to make soy milk and tofu at
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home...
“The Corozal South Soya Producers Cooperative in
Belize is a group of 25 sugar cane farming families who
have been growing soybeans on the side over the past
five years. Soybeans grown by the Corozal farmers are
currently sold to Mennonite poultry growers who process
and use the soybeans for poultry feed. The Corozal farmers
have requested program design and technical assistance in
establishing a soybean processing business that would make
soybean foods for human consumption and use the residue
for animal feeds.
“Imani House was founded by an African-American
couple who have been living in Liberia for the last six years.
Imani House is a child-care center and orphanage which is
committed to nurturing and feeding abandoned and hungry
children in war-torn Liberia. The organization has asked for
Plenty’s assistance to develop soybean agriculture and smallscale soy foods processing technologies at Imani House and
in other parts of Liberia in an effort to create more locallyproduced sources of nutritious food.” Plenty has agreed to
help Imani house with a community agriculture and soy
utilization project.
Plenty has also been asked to provide program design
and technical assistance by organizations in Madhya Pradesh
(India), Jamaica, Dominica, Barbados, St. Vincent in the
Caribbean, and Guyana, as well as by American Indian
communities from Pine Ridge, South Dakota, and Round
Valley, California.
1286. Plenty Bulletin (Davis, California). 1991. Report from
Belize. 7(4):4. Winter.
• Summary: Program Director Chuck Haren has been in
Belize since Sept. 6. He is “spending much of his time
working with farmers and their families who are expressing
boundless enthusiasm for growing and using soybeans for
food. He held six soyfood demonstrations attended by a total
of 250 people in six different communities.” A photo shows
a soy demonstration in the Corozal District, Belize. Four
women are squeezing soymilk from a bag into a pot.
1287. Kofalk, Harriet. 1991. The peaceful cook: more than
a cookbook. Summertown, Tennessee: The Book Publishing
Co. 159 p. Index. 22 cm.
• Summary: In this vegetarian cookbook, the recipes are
arranged by season, so fresh local produce can be used
whenever possible. Earth-related comments and inspirational
thoughts accompany each recipe. Contains many tofu
recipes. This book was first self published by the author in
1991.
1288. The Mail Order Catalog. Fall–winter 1991-2. Quality
books. Vegetarian food products. 1991. P.O. Box 180,
Summertown, TN 38483. Catalog.
• Summary: The book section of this mail order catalog

contains listings for an excellent selection of vegetarian
cookbooks, and books on animal rights, diet and nutrition,
ecology, and native American cultures.
The vegetarian food products section offers TVP
granules and chunks, Response textured soy protein
concentrates (misleadingly called “Response TVP flakes”),
soy powder (powdered soymilk), tempeh starter, nutritional
yeast, and instant gluten flour. Address: Summertown,
Tennessee. Phone: 800-695-2241.
1289. Hagler, Louise. 1992. Don’t miss out on tofu.
Vegetarian Times. March. p. 85-88, 97.
• Summary: An introduction to tofu, with 3 recipes. Includes
the story of how Louise came to know and become involved
with tofu at The Farm. Address: The Farm, Summertown,
Tennessee.
1290. Haren, Chuck. 1992. Further adventures in Belize.
Plenty Bulletin (Davis, California) 8(1):1-4. Spring.
• Summary: Describes the ongoing work of Plenty, Inc. to
introduce soybeans to Belize. A photo shows the Southern
Corozal Soy Producers Association, with about 13 members
present. The author made tofu and soymilk for 50-60 men
and women in the village of San Antonio (Toledo). Locally
grow limes were used to coagulate the tofu. Address:
Program Director.
1291. Newsletter of the Soyfoods Association of America
(Bar Harbor, Maine). 1992. Soyfoods Association makes
headway with state soybean associations. 3(2):1.
• Summary: “The Soyfoods Association is currently working
with a number of soy producing states on a variety of
projects that focus on education about soyfoods. This activity
is geared to catch the attention of farmers, agribusiness
individuals, field volunteers and consumers. As soy based
foods are becoming more widely recognized by consumers
and as a segment of soybean farmers are seeking new
markets opening up to them for other uses of their beans, a
number of state soybean associations are taking an active
role by promoting soyfoods. As a result, a number of states
have turned to the SAA for input into various project that
they have ongoing. Currently the SAA is involved in offering
support and ideas to Illinois, Kentucky, Tennessee, Nebraska
and Minnesota. SAA members have contributed promotional
materials that have been distributed to various state
associations.” Address: 318 Main St., Bar Harbor, Maine
04609. Phone: 207-288-9419.
1292. Food Processing (Chicago). 1992. New food plants:
Ralston Purina. 53(6):70. June.
• Summary: The company’s new $50 million soy protein
plant in Memphis, Tennessee, is expected to be completed in
Sept. 1992. A/E: The PSI Group.
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1293. Johannes, Kenlon. 1992. [SoyDiesel]. SoyNotes: A
Newsletter for MSA and MSMC Board Members (Missouri).
Aug. 11. p. 1-2.
• Summary: “Our summer interns are John Kleiboeker, who
is working with me on SoyDiesel... Jennifer Lichte, who is
working with Susie on Soyoil promotions.” Both interns are
from UMC [Univ. of Missouri–Columbia].
“The final draft of the national SoyDiesel plan of
attack prepared by Information Resources, Inc. (IRI) of
Washington, DC, will be reviewed by the National Soy
Fuels Advisory Committee (NSFAC) at their August 21
meeting. The NSFAC was created by state checkoff boards
to ‘nationalize’ the SoyDiesel effort. Gary Ellington serves
as chairman of the group. I serve as staff person for the
effort. The Council [MSMC] decided at their May meeting
that Missouri would provide staff and general services for
the national effort at least until October 1. That is when the
national effort should be organized.
“Petrofsky Bagel Company, St. Louis, is the latest
Missouri company agreeing to use the SoyMark on their
packaging labels. Petrofsky’s was honored by the Missouri
Department of Agriculture as being the 1992 exporter of the
year. They bake some 100,000 bagels a day, using Soyoil in
their recipe. The SoyMark will appear on labels beginning in
January 1993.”
“Dennis Fulk displayed the Ford SoyDiesel truck at the
Platte County Fair [Missouri] on July 16. Then it traveled
to the Four-State Farm Show in Pittsburg, Kansas, on July
17-19.” The event was co-sponsored by the Kansas Soybean
Association.
“Tom drove the truck to the Milan, Tennessee, field day
held July 23. There was good media coverage of the truck
at this event sponsored in cooperation with the Tennessee
Soybean Association.” Three other places where the truck
appeared in Missouri are described.
Missouri elevator managers support the national
checkoff but they think the rate is too high.
“Tom traveled to the Clean Air Transportation and
Engine Show in Milwaukee [Wisconsin] June 27-July 1.
Tom worked at the ASA [American Soybean Association]
sponsored booth that featured the UMC SoyDiesel pickup,
the diesel / electric hybrid car and AgP’s [AGP] semi-tractor
fueled with SoyDiesel.”
“The Soybean Month proclamation signing takes place
at 10:30 a.m., Wednesday, August 26 in the Governor’s office
at the Capitol. Soybean Month activities are being finalized.”
Address: Jefferson City, Missouri.
1294. Polemis, Aphrodite. 1992. From a traditional Greek
kitchen: vegetarian cuisine. Summertown, Tennessee: The
Book Publishing Co. 191 p. Illust. Index. 23 cm.
• Summary: Vegetarian versions of authentic Greek dishes
by the author of a best-selling book of Greek cooking. When
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.
Soyfoods are not a part of traditional Greek cookery.
Nevertheless, tofu seasoned with a little light miso are used
as an alternate ingredient in four recipes calling for feat
cheese; see pages 15, 22, 23, 55, 77; vegans will find this
helpful.
With each recipe is given the English name and the
Greek name. Clarified butter is discussed (p. 12), as is Phyllo
(pronounced FEE-lo; p. 7). Address: New York City, author
of Aphrodite’s Kitchen: Homestyle Greek Cooking.
1295. Morton, Charles. 1992. Update on Madison College
(Interview). SoyaScan Notes. Nov. 4. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: A self-supporting group of which he is a part
is starting to grow herbs on former Madison College land.
He runs an herbal medicine correspondence course with
about 350 students studying at home. They teach what the
Bible says about herbs and what Ellen G. White says about
herbs. She taught extensively about herbs. He feels that most
people, including Seventh-day Adventists (SDAs) do not
realize that Jethro Kloss was a Seventh-day Adventist as well
as an SDA minister. Dr. Philip S. Chen’s daughter is still
alive in California. He publishes a newsletter that reaches
about 900 Madison College alumni.
Late last year and in early 1992, the SDA church tore
down all the Madison College buildings except for two–
because they were old. The food factory was demolished
several years ago and the library was torn down in Jan. 1992.
The laundry, and the gym / classrooms are still standing
and operating. Everything is new. The church still owns the
land, which is now only several hundred acres. They have a
280-bed hospital (where herbs are used extensively), and a
vegetarian cafeteria. The old vegetarian cafeteria in Nashville
is still there. It is self-supporting and called Country Life–the
oldest Country Life in the business. It is run by Mr. Wilson,
a black man. Address: Madison Alumni Assoc., Box 5843,
Madison College, Tennessee 37116-5843. Phone: 615-8681974.
1296. Shestakov, Vladimir. 1992. The Ecoville Project in
Russia: Interest in ecology, humane sustainable culture,
vegetarianism, and soyfoods in St. Petersburg (Interview).
SoyaScan Notes. Nov. 9. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: Vladimir (nickname “Vlodia”), a Russian
biologist who speaks excellent English, phoned during a
visit with John Robbins at EarthSave. He is working to start
rural based ecological village/community, an education
and resource center in St. Petersburg including a vegetarian
restaurant and a soy dairy (to make tofu and soymilk) for the
first 2 businesses of the project.
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Vladimir visited The Farm in Tennessee and was
impressed with their soy dairy. While in San Francisco, he
is staying at the Center for Citizen Initiatives, run by Sharon
Tennison (3268 Sacramento St., San Francisco, California
94115. Phone: 415-346-1875). One of their three main
programs is titled “Feed Yourself.”
A 1-page leaflet titled “Ecoville Russia: Project
Description” sent by the Context Institute (a non-profit,
founded in 1979, near Seattle) in Washington state adds:
“The Ecoville Project began in Sept. 1991 at an international
gathering of specialists in sustainable community
development hosted by Gaia Trust, Denmark, and Context
Institute, USA. The group decided to support the proposal of
the Russian delegate, Vladimir Shestakov, for the creation of
an ecological village near St. Petersburg. Such a model could
show how Russia and the other republics of the Soviet Union
might rebuild their societies in a way that is sustainable and
sensitive to the environment...
“Gaia Trust has provided start up funding to assist the
project. A western team traveled to St. Petersburg in April
1992 to do a seminar on the above areas and to help the
Russians develop team-building skills...
“Diane Gilman, is coordinating the Project from the
West...
“Please contact Diane Gilman, the Western Coordinator
at Context Institute for more information. Mail: PO Box
11470, Bainbridge Island, WA 98110 USA. Tel: (206) 8420216.”
Follow-up talk with Diane Gilman. 1992. Dec. 6. A new
vegetarian society has been active in St. Petersburg since
Jan. 1992. She and her husband, Robert, an architect, know
Cynthia and Albert Bates at The Farm in Tennessee. Address:
Russian Ecoville International Coordinator, P.O. Box 644, St.
Petersburg 191180, Russia. Phone: +7 812-113-5896 (Phone
and fax).
1297. Libby, Lawrence; Kugler, D.E.; Taff, S. 1992. The
power of choice. Yearbook of Agriculture (USDA). p. 32-37.
Chap. 5. For the year 1992. New Crops, New Uses, New
Markets: Industrial and Commercial Products from U.S.
Agriculture.
• Summary: “Agriculture at a crossroads. As a Nation,
we are discovering that ‘agriculture is the foundation of
manufacture and commerce’ (as the motto on USDA’s seal
suggests). We are learning that agriculture provides much
more than food and fiber, that agriculture is a storehouse
of renewable chemicals and materials for the Nation’s
industries. This role was fundamentally and widely
understood in the past, but now we have come to rely largely
on synthetics, many of petro-chemical origin...”
“Today in another swing of the pendulum, public
attention–and market demand–may be moving away from
how much food, fiber, and other material is grown to how
it is grown.” In short, from quantity to quality. A growing

number of consumers, when they buy a bushel of soybeans,
want to know how it was grown “(including tillage and
chemical practices), the ownership of the farm, the relative
prosperity of the surrounding community... Demand for
environmental services from agriculture will be increasingly
evident throughout the world.”
Aside from soy, “some ornamental yews are a renewable
source of the compound taxol, which is being used to make
an anticancer drug.”
Photos show: (1) Two cupped hands holding several
opened soybean pods. (2) A field of soybeans planted
with no-till in wheat residue. (3) The 1991 Yearbook of
Agriculture which “was printed with soy ink on recycled
paper. Press Foreman Gary Crawford of the Arcata Printing
Company in Kingsport, Tennessee, and Warren Bell, Printing
Chief for USDA, check soy-ink-printed press sheets. A
particularly successful use of soybean oil has been a partial
replacement for petroleum in printing inks.” Address: Chair,
Dep. of Food and Resource Economics, Univ. of Florida,
Gainesville, Florida; 2. Director, Office of Agricultural
Materials, CSRS, USDA, Washington DC; 3. Agricultural
Economist, Dep. of Agricultural and Applied Economics,
Univ. of Minnesota, St. Paul, Minnesota.
1298. Barnard, Neal D. 1992. A physician’s slimming guide:
for permanent weight control. Summertown, Tennessee: The
Book Publishing Co. 79 Illust. Index. 22 cm. [4 ref]
• Summary: This is a plant-based (vegan) program for
weight loss and increased energy. It calls for as little salt,
oil, and sugar (SOS) as possible. One should eat plenty of
complex carbohydrates (which are found only in plants) and
a moderate amount of protein. Oils and fats contain twice as
many calories per gram as carbohydrates or protein (9 vs. 4).
Examples of complex carbohydrates are brown rice, wholegrain bread or toast, oatmeal, kernels of corn, black beans,
potatoes, etc.
“The rate at which your body burns calories is called the
metabolic rate.” Different people have different metabolic
rates. Dieting slows down your metabolism and makes
it harder to lose weight. Therefore dieting is not a good
approach to losing weight. A better way is to have a good
diet and get plenty of exercise. One should also aim to loose
excess weight slowly–which helps to keep it off.
This is not a cookbook; it contains only two recipes.
The only soyfoods called for in this book are soymilk and
TVP®. Address: M.D., President, Physicians Committee for
Responsible Medicine, Washington, DC.
1299. Béla Fleck & the Flecktones. 1992. UFO TOFU
(Sound recording). Nashville, Tennessee: Warner Bros.
Records Inc. *
• Summary: Talk with Bill Bramblett of Wildwood Natural
Foods. 1998. Feb. 28. In 1992 a fellow named Béla Fleck,
who has a band named Béla Fleck & the Flecktones, came
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out with a CD titled “UFO Tofu,” which Billy still owns.
They recorded two albums before this one, and 1-2 after.
The Flecktones are out of Nashville, Tennessee, but are now
living in Los Angeles, California.
Photocopy of CD and accompanying booklet sent by
Billy Bramblett of Wildwood. 1999. June 3. On the CD
and in the booklet, the letter “F” in tofu is reversed, so the
mirror image reads the same as the regular words–since the
letters “U,” “F,” “O,” and “T” are all symmetrical. One of
the songs on the CD (written by Bela Fleck) is also titled
“UFO Tofu.” The booklet (on the cover of which is a cake of
tofu with two chopsticks stuck in the top, and a sign saying
“Eat UFO Tofu”) states: “’UFO Tofu’ was inspired by the
amazing Baby Gramps. This song has at least three musical
palindromes hidden within. A palindrome is a word or phrase
that is spelled the same way backward and forward... We use
this same concept musically on this piece.” Photos show:
Béla Fleck. The four members of the band. Bela plays four
types of banjos (acoustic, slide, electric, and nylon strung).
Future Man, dressed like Napoleon, plays the “Synth-Axe
Drumitar,” a very far-out guitar with little drums all over
the inside. Address: P.O. Box 91076, Nashville, Tennessee
37209.
1300. Jain, Manoj. 1993. New developments with soyfoods
in India (Interview). SoyaScan Notes. March 24. Conducted
by William Shurtleff of Soyfoods Center.
• Summary: In June 1992 the book that he and his mother
wrote, Melody of India Cuisine, was published in the
USA. Since that time they have been doing many soyfoods
demonstrations and promoting their book in the Boston
area. In about 1985-86 he did field research and wrote up his
results in the Food and Nutrition Bulletin (United Nations
University). He and his mother are still doing a lot of work
with soyfoods in India. He plans to travel to India next week.
He has been involved with Plenty USA via Charles Haren
and with a very large Indian women’s organization named
BGMS (Bharatiya Grahmeen Mahila Sangh; Indian Rural
Women’s Organization) In April 1992 USAID gave BGMS
funding of $300,000 for a 3-part nutrition project in India:
(1) Basic health care needs in 50 villages; (2) Training other
voluntary organizations to do health-related work; and (3)
Introduce soyafoods into the area by doing demonstrations
and by developing a small-scale commercial industry to
make soyfoods such as tofu, soymilk, biscuits, etc. 3-4
people will work together to make enough foods for 8-10
nearby villages.
An industrialist whose last name is also Jain, N.N. Jain
of Prestige Foods in Indore, is a very close friend of Manoj
and his mother, and he has made a lot of money from soya.
His company is now multinational. Prestige Foods is giving
technical assistance to the project and is trying to obtain a
SoyaCow ($3,000–$4,000, made by ProSoya of Ottawa,
Canada) for the project. Prestige Foods presently makes

biscuits containing soya flour which are sold at a small
markup to schools. Indore is the site of the USAID project,
of Indore Foods, and of Manoj’s home town. Manoj is trying
to convince USAID to allow the project to buy a SoyaCow
to make soymilk. Address: 83 Fullerbrook Rd., Wellsley,
Massachusetts 02181. Phone: 617-237-5997.
1301. Bates, Dorothy R.; Wingate, Colby. 1993. Cooking
with gluten and seitan. Summertown, Tennessee: The Book
Publishing Co. 128 p. March. Illust. by Barbara McNew and
Thomas Johns. Index. 22 cm.
• Summary: This is vegan cookbook. Seitan is gluten cooked
in a soy sauce broth. This book calls vital wheat gluten
“instant gluten flour.” It has already had the starch and bran
removed and needs only to be mixed with seasoning and
liquid. Miso is used as a seasoning in several recipes, and
“tamari” in many seitan seasoning sauces.
Contents: Introduction. A word on nutrition. Making
gluten. Making seitan. Ingredients. Recipes (a nutritional
analysis is given for each recipe): Appetizers, soups, salads,
American, Asian, Continental, Mexican, Italian. Sources for
ingredients. Address: Summertown, Tennessee.
1302. SoyaScan Notes. 1993. America’s most active and
least active states with respect to soybeans and soyfoods, as
of 1 April 1993 (Overview). April 1. Compiled by William
Shurtleff of Soyfoods Center.
• Summary: A tally by state on the SoyaScan database
(which currently contains 42,087 bibliographic references
relating to soybeans and soyfoods) shows the following
states to have the largest number of listings relating to soya
(over 300): Illinois 3,353, California 2,603, New York 1,316,
Ohio 929, Michigan 920, Massachusetts 805, Indiana 739,
Iowa 689, Minnesota 607, New Jersey 572, Missouri 553,
District of Columbia 546, North Carolina 460, Wisconsin
433, Tennessee 412, Hawaii 387, Pennsylvania 372,
Washington state 303, Maryland 300.
States with the fewest listings (40 or less) are Nevada
11, Alaska 17, Montana 23, Rhode Island 23, Wyoming
24, Idaho 27, New Hampshire 29, North Dakota 33, South
Dakota 36, Arizona 38, Oklahoma 39, New Mexico 40.
1303. Haren, Chuck. 1993. Soy happenings in Central
America. Plenty Bulletin (Davis, California) 9(1):1-2.
Spring.
• Summary: During the past 6 months, the author has been
working to introduce soybeans and soyfoods to Belize and
Nicaragua. In Jan. and Feb. he worked with groups in Belize
“who are making efforts at not only utilizing soybeans for
themselves but also teaching methods of preparing soybeans
at home.
“Together with Casta Calderon, a representative
from SOYNICA (a women’s development organization in
Nicaragua), I provided technical assistance in Belize for the
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Santa Familia Farmers and Women’s Group, the Corozal
South Soybean Producers Cooperative, The Caledonia
Grain Cooperative, Maya Mopan Cooperative, Toledo South
Beekeepers and Farmers Cooperative and the Hopkins
Farmers Cooperative. We gave them very practical advice on
the growing and use of soybeans. We conducted workshops
to teach women about the nutritional qualities as well as
methods of cooking soybeans, making soybean cheese (tofu)
and milk, then using the by-product (okara) in baked goods,
tamales, tortilla fillings and stir-fried dishes. We also helped
some of these groups to evaluate their needs (material, labor
and marketing costs) for small business projects they wanted
to start.
“Small-scale soybean producer and processing groups
and cooperatives are being established throughout Central
America... In April and May we will be responding to
requests for technical assistance in Guatemala, El Salvador
and again in Nicaragua.”
Photos show: (1) Members of the Toledo South
Beekeepers and Farmers Cooperative making soymilk. (2)
Members of the Cooperative standing with Chuck Haren.
The caption states: “A small grant from the Inter-American
Foundation enabled us to purchase some tools like the
wheel-seeder displayed by members of the” Cooperative.
Address: Program Director.
1304. Vorih, Susan W. 1993. Re: History of Ralston Purina’s
and Protein Technologies International’s work with industrial
soy proteins. Letter to William Shurtleff at Soyfoods Center,
June 17 and July 9–in reply to inquiry. 3 p. + 1 p. Typed,
with signature on letterhead.
• Summary: “Ralston Purina became involved with isolated
soy proteins through the acquisition of four soybean
processing plants from Procter & Gamble (Buckeye
Division) in 1958. One P&G plant, located in Louisville,
Kentucky, had an industrial soy protein isolate operation
built [in about 1946-47] to produce product for their ‘Spic
and Span’ house cleaner. This was not economical for P&G
and conversion was made [starting in about 1953] to produce
industrial isolated soy proteins for the paper coating industry.
This conversion was taking place at the time of the Ralston
Purina acquisition, which was finalized on December 10,
1958. At this time, Ralston Purina only had an interest in
expanding its soybean solvent extraction processing capacity,
but the idle isolate manufacturing facility just acquired
became of interest.
“There was no link in this acquisition with Mr. E.F.
‘Soybean’ Johnson of Soy Products Corp. in Louisville.
Johnson, a former Ralston Purina employee, joined Soy
Products Corp. in mid-1947.
“Ralston Purina decided to modify the Louisville
isolate process for paper coating products; the plant began
production on June 13, 1959. A series of hydrolyzed and
non-hydrolyzed products under the ProCote brand name was

produced and sold successfully to the paper coating industry.
Under Protein Technologies International management the
facilities have been modified and expanded to become the
world’s leading producer of Industrial Polymer Isolated Soy
Protein products today.
Ralston Purina began research on food-grade isolates
starting in late 1959 under the direction of Mr. Bill Brew
in St. Louis. Many consultants were paid for information.
Pilot plant work was also performed in St. Louis prior to
first contacts with Mr. Bob Boyer. Mr. Boyer was a spun
protein specialist for products made from the Ralston-Purina
developed liquid curd process. Other spray-dried products
were developed from curd by the company.
Ralston Purina began more active involvement with
food-grade isolated soy proteins in 1960 when the company
started food-grade isolated soy protein research and pilot
plant work at its headquarters in St. Louis, Missouri. A
semi-works plant to produce edible soy proteins was erected
in 1961 at Louisville, and both spray-dried and spun fiber
proteins began to be produced and sold in October 1962.
The spray-dried edible isolates, brand-named Edi-Pro A and
Edi-Pro N, were sold to food processors. Mr. Bob Boyer
[who began working as a full-time consultant on soy protein
for Ralston Purina in early 1960 and joined the company
as technical director of protein products sales, working
under Donald B. Walker, vice president in charge of Ralston
Purina’s soybean division] was instrumental in directing soy
protein spun fibers and sales.
Mr. Frank Calvert was hired in September 1963 to
head up Ralston Purina’s R&D work on food-grade isolated
soy protein in St. Louis. Calvert received a BS degree in
chemistry from the Edison Institute of Technology while
working at the Ford Motor Co. in Dearborn, Michigan.
In 1965 Calvert was named director of soybean research,
and in 1967 director of research of the Protein Division. In
1969 Calvert was promoted to director of research, New
Venture Management, and finally in 1971 vice president
and research director, New Venture Management. During
these years, Calvert developed new soy protein isolation
processes, 70 percent soy protein concentrate products, and
modified soy protein coating compositions for industrial
use. Calvert is considered a visionary in soy protein research
and the accomplishments of his career were honored when
the Protein Technologies International plant at Memphis
was dedicated to him in 1973 in recognition of his years of
service and dedication to protein technology.”
Ralston Purina first made and sold Supro 610 in Oct.
1966. Spun soy protein fiber production was discontinued in
1967. The special equipment was dismantled and parts were
sold off for scrap metal. Production of other food-grade soy
proteins, such as extruded protein, was started commercially
at St. Louis and Memphis in 1973. Wet textured edible soy
proteins were produced commercially in Memphis and
Osaka, Japan (through a joint venture) in 1975.
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“In 1970 the ‘Protein Project’ became part of the
New Ventures Group of Ralston Purina with the Protein
Project headed by Paul H. Hatfield. Included in this early
business development team were Dr. D.H. Waggle, R&D;
Mr. Henry T. James, Director of Engineering, now retired;
and B.P. Schwartz, Manufacturing. This team, working as
a multi-functional and multi-disciplined team, emphasized
process reliability, superior quality and performance
products, combined with a worldwide perspective of market
development.
Ralston Purina “expanded food grade isolate capacity
with new facilities at Memphis, Tennessee, beginning
production on April 10, 1973; Pryor, Oklahoma, beginning
production on December 1, 1976; and Ieper, Belgium,
beginning production on August 21, 1979. This expansion
easily vaulted the company into the position of world leader
in food-grade isolated soy proteins by 1976.”
Note 1. Much of the above information was provided
to Susan and her assistant, Jane Phelps, by Henry James, a
former employee of Ralston Purina working in the area of
soy proteins.
Note 2. On 1 July 1987 Ralston Purina Co. established
Protein Technologies International as a wholly-owned
subsidiary, with 92 researchers. The first official use of the
term “Protein Technologies International” began in March
1987.
Note 3. Concerning the Buckeye Cotton Oil Co. In
Nov. 1943 it had soybean processing mills in Louisville,
Kentucky (large), and Memphis, Tennessee (medium-sized).
By 1948 the company’s plant in Louisville was making soy
flour and soy lecithin. By 1949 (and probably by 1946) the
company had become a subsidiary of Procter & Gamble and
its headquarters were in Ivorydale, Ohio; O.H. Alderks was
involved with soybean processing in Buckeye’s technical
division. Address: Communications Manager, Protein
Technologies International, Checkerboard Square, St. Louis,
Missouri 63164. Phone: (314) 982-1983.
1305. Schweitzer, Peter. 1993. Re: Origin of the involvement
of Plenty USA in development work in Guatemala. Letter
accompanying Plenty Bulletin (Summer 1993). 2 p. Typed,
with signature on letterhead.
• Summary: Since Rigoberta Menchu of Guatemala received
the Nobel Peace Prize in the fall of 1992, tensions have
been rising in that country, as journalists, peasants, returning
refugees, widows, unions, and organizations working on
indigenous rights issues have been emboldened by the
international limelight and recognition to do and say things
that were unheard of 8 months ago.
“Some of the deepest roots of Plenty can be traced to
four A.M. on February 4, 1976 when a powerful earthquake
rocked the mid-section of Guatemala. When the sun rose and
the dust cleared, 23,000 were dead, most crushed under the
heavy tile and timber roofs and adobe walls of their homes.

The biggest natural disaster in Central American history
also injured 100,000 and left one million homeless... Over
the next five years we would send two hundred volunteers
to Guatemala, and work on building houses and schools,
clinics and cultural centers, installing potable water systems,
training village health care workers, teaching soy agriculture
and soy food processing in the Mayan Highlands, and
constructing a soy dairy and a Mayan language FM radio
station, among other projects.”
“When we pulled our crews out of Guatemala at the
end of 1980 it wasn’t because our work was finished or
we thought we had done all we could; it was because the
political violence had spread to the edges of our volunteer
camp. We decided we could not continue to put volunteers in
harm’s way or risk drawing unwanted attention to the people
we were working with. We pulled out, feeling helpless,
devastated, and with hearts broken. We had discovered
limits. Until then we hadn’t known any. In the following ten
years, more people died, more were injured and more were
made homeless than in February, 1976, in what may have
been the greatest unnatural disaster in Central America since
the Conquest.” Address: Executive Director, Plenty, P.O. Box
2306, Davis, California 95617. Phone: (916) 753-0731.
1306. Product Name: Naturally Tofu–Better Than Burger?
(Dry Mix).
Manufacturer’s Name: Sovex Natural Foods, Inc.
Manufacturer’s Address: P.O. Box 2178, Collegedale, TN
37315. Phone: 1-800-227-2320.
Date of Introduction: 1993 June.
Ingredients: Soy flour, oats, tofu powder (dehulled
soybeans, calcium sulfate), garlic powder, dried onion,
vegetable gum (guar gum blend), onion powder, vegetable
protein, dill, parsley, basil, dried carrots, oregano, marjoram.
Wt/Vol., Packaging, Price: 12 oz (341 gm) paperboard
carton.
How Stored: Shelf stable.
Nutrition: Per ½ cup (55 gm.): Calories 165, total fat 2 gm
(3% daily value; saturated fat 0.5 gm), cholesterol 0 mg,
sodium 52 mg (2%), total carbohydrate 25 gm (8%; dietary
fiber 9 gm [36%], protein 20 gm, calcium 16%, iron 16%.
Percent daily values are based on a 2,000 calorie diet.
New Product–Documentation: Ad (full page, color) in
Health Foods Business. 1993. July. p. 26. Naturally Tofu–
Better Than Burger? Sink your teeth into this! Also published
in Natural Foods Merchandiser. 1993. Sept. p. 31.
Talk with Chris Durden of Sovex. 1993. Sept. 27. This
product was launched in about June 1993. The only other
products in the line are Better than Milk? and Ice Creme
Label sent by Sovex. 1993. Oct. 6. 5.5 by 8.25 by
2 inches. Paperboard box. Red, tan, white, and black.
Color photo on front panel of a burger between buns with
all the trimmings. On the back panel are 3 recipes and a
product guarantee. To make a burger, mix the contents
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of this package (12 oz.) with 1.75 cups warm water and
3 tablespoons soy sauce. Mix, form into patties (24 oz.
weight), and fry in vegetable oil.
1307. Haren, Chuck. 1993. Maya soy Guatemala. Plenty
Bulletin (Davis, California) 9(2):1-2. Summer.
• Summary: “I spent two mornings at Alimentos San Bartolo
(ASB), the Mayan owned and operated soy dairy near Solola
that Plenty helped to create in 1979-1980. Alimentos San
Bartolo is a business that is owned by the community of San
Bartolo. A board of eight directors, who are the Community
Development Directors for the village, watch over the
operations. Our old friends Elena and Augustine continue to
work there. ASB has a total staff of eight people.
“They sell about 2,000 frozen ice creams and fruit
flavored milk bars every month during the six-month dry
season. Also, each month they sell 700-800 lbs. of tofu
and 60-80 lbs. of tempeh to stores in Antigua (Guatemala),
Panajachel and Guatemala City. Some packaged soybeans
and soy flour are sold and a small amount of milk is
delivered to individual homes that like it. The prices of all
these products are slightly lower than comparable foods
on the market. The business is just making enough now to
cover the small wages they are receiving and the other basic
operating costs. They are not making enough to repair major
equipment failures or to replace equipment when needed. All
the equipment has been very well-maintained by the staff and
the sanitation standards are very high.
“One thing that was obvious was the need to establish
a small restaurant outlet in Solola if the ASB is going to
develop a wider market for soybean foods among the Mayan
people. They need a place near the center of Solola. They
need an opportunity to show people the variety of delicious
ways soybeans can be included into traditional foods at
a very low cost and also educate the populace about the
nutritional value of soybean foods. Now the local people
only buy the frozen milk/fruit bars, ice cream and a small
amount of milk. Why?–because they are not expensive
and are sold in forms that are similar to foods they are
accustomed to. Almost all of the tofu and tempeh is sold to
stores catering to tourists... Now virtually all of the okara
is used as compost to fertilize the gardens... Soybeans used
at ASB are grown near the coast. They are purchased in
Guatemala city. Inappropriate varieties, technical methods
and lack of infrastructure used earlier limited soybeans
from becoming a cash crop among farmers at the altitude of
Solola (6,000-7,000 ft). Some people say soybeans cannot
be established as a crop in this area because of the costs of
fertilizer, fungus [fungicides] and insecticides needed, and
the lack of sunlight during the rainy season.”
“Fundadase is a Mayan NGO with a paid staff of about
25 people that supports community development work in
areas surrounding Chichicastenango and Chimaltenango.
They receive the majority of their funding from a Danish

NGO.”
In March of this year Haren participated in a successful
9-hour soybean workshop in Chichicastenango attended
by more than 100 men and women from surrounding
villages. “This group is very well organized.” A meal was
served which included soy harina drinks, okara stir-fried
with vegetables and potatoes, and soymilk with vanilla.
Then a practical demonstration of soybean processing was
conducted. Finally several hundred pounds of soybean were
sold to interested attendees in one and two pound packets.
Of the 9 million people living in Guatemala, about 6 million
are indigenous Maya. A 1991 United Nations study found
that 6.5 million Guatemalans are living in extreme poverty.
Photos show: A Mayan woman straining soymilk to make
tofu at Alimentos San Bartolo. Two women preparing corn
and soya tamales for the FUNDADASE demo. Address:
Program Director.
1308. O’Brien, Richard. 1993. Foodservice use of fats and
oils. INFORM (AOCS) 4(8):913-21. Aug.
• Summary: The foodservice industry can be defined in
various ways: (1) Food consumed away from home; (2)
Food prepared away from home; (3) Hotels, restaurants and
institutions.
Foodservice can also be divided into two types:
Commercial $68.8 billion, and Noncommercial $34.9 billion.
In 1992 the foodservice industry purchased more than
$100 billion. A pie chart shows the percent of food purchases
as follows: Restaurants 52.7%. Business and industry 8.6%.
Schools and colleges 7.7%. Retail 7.6%. Vending 7.4%.
Health care 5.6%. Hotels 3.2%. Recreation 2.9%. Other
(military, prisons, etc.) 4.3%.
Table 2 shows Foodservice frying oils and shortening
characteristics. The types are: Frying oil shortening. R&D
oils. Salad oils. Liquid shortenings. All-purpose shortening.
Animal blends. All-vegetable or frying shortening. Address:
Kraft Food Ingredients, 800 Horizon Center Blvd., Memphis,
Tennessee 38133.
1309. Bjornson, Sheri. 1993. Tempting tofu and tempeh:
Health benefits, versatility help popularize soyfoods. Daily
Ledger–Post Dispatch (Antioch, California). Sept. 21. p. 2122.
• Summary: Ron and Nancy Hoskins of Oakley, California,
are vegetarians and they teach vegetarian cooking classes.
One is titled “Introduction to tofu and tempeh,” and another
is “Introduction to TVP and gluten.” Ron learned about
soyfoods when he lived at The Farm in Summertown,
Tennessee. Contains recipes for: Greek salad with tofu.
Tofu-dill dip. Hawaiian tempeh kabobs with pineapple and
peppers. A color photo shows Ran and Nancy at a table with
tofu and some books from The Farm’s Book Publishing Co.
1310. Pendleton, Nicki. 1993. The cook, her book, and

© Copyright Soyinfo Center 2017

HISTORY OF SOY IN TENNESSEE (1854-2017) 633
textured vegetable protein. Banner (Nashville, Tennessee).
Oct. 13. [1 ref]
• Summary: Dorothy Bates of Summertown, Tennessee,
believes so firmly in fat-free TVP that she wrote a cookbook
about it, The TVP Cookbook. After retiring from her career as
a real estate broker, Ms. Bates moved to Summertown to be
near her children and grandchildren at The Farm. They were
vegetarians, so Ms. Bates set about learning to cook meatless
meals. She overhauled many of her old favorite recipes,
using TVP instead of meat. A photo shows Ms. Bates at the
stove.
1311. Haren, Chuck. 1993. Working in Nicaragua. Plenty
Bulletin (Davis, California) 9(3):2-3. Fall.
• Summary: Organizacion Soya de Nicaragua (Soynica) is
an organization of women working to improve the lot of
children and women in Managua. They are “promoting the
consumption of highly nutritious and low-cost foods that can
be grown, processed, and marketed within the Nicaraguan
economy. One component of their activities is teaching
women how to manage small businesses. Last year and this
year Plenty, in coordination with the organization Leaf for
Life [128 Owsley Ave., Lexington, Kentucky 40502], had the
honor and opportunity of working closely with these women,
assisting their efforts to establish small soybean and green
leaf concentrate food processing enterprises.”
“Soynica, with a paid staff of 25 and more than 350
daily volunteers, conducts a variety of health, nutrition,
meal planning, child care, micro business development
and sex education programs for the benefit of more than
3,900 children and 500 pregnant or nursing mothers... Our
collaboration with Soynica over this past year has resulted
in their receiving a grant of $69,000 to establish a soybean
and green leaf concentrate food processing and marketing
enterprise within Managua.”
A photo shows four Soynica women volunteers gathered
around a caldron of soymilk, giving a soyfoods workshop in
Managua.
1312. Wasserman, Debra. 1993. What’s happening on The
Farm? A vegetarian community in rural southern Tennessee.
Vegetarian Journal (Baltimore, Maryland). Sept/Oct. p. 2831.
• Summary: “I finally had an opportunity to visit The Farm,
a vegetarian community in rural Southern Tennessee. Some
of you may be familiar with The Farm Vegetarian Cookbook
or Tofu Cookery, two of the many vegetarian books
published by The Book Publishing Company located on
The Farm. Others may have eaten Ice Bean, one of the first
soy ice creams to appear in health food stores. Ice Bean was
first produced on The Farm in its Soy Dairy and later bought
out by a larger company. And some readers may know that
The Farm is in the forefront of advocating home births and
the use of midwives, promoting Native American rights,

developing solar energy technology, and even encouraging
poor farmers to grow Shitake mushrooms. These activities
and many more are occurring on The Farm today.
“Situated on over 1,700 acres in Summertown,
Tennessee, The Farm is home to many vegetarian families.
The community first formed in 1971 as a commune. Several
hundred ‘hippies’ boarded old school buses in California and
made the trek to rural Tennessee. Originally their plan was to
live off the land; however, few of them had any real farming
experience (many had grown up in cities) and they soon
realized that they did not know how to survive off the land.
In fact, today there are a small orchard and vineyard and
many large organic gardens maintained by families, but there
is no large-scale organic farming.
“By the mid-1980’s The Farm community members
decided that it was in their best interest financially to
mandate that each family be responsible for its own income.
(The land on which The Farm is situated still is communally
owned.) When this change was initiated many people living
on The Farm decided to leave, since they were unable to
figure out how to earn a living in rural Southern Tennessee.
“The families that remained have had to be quite
creative. Remember, this is a very poor area in the United
States. Other than a nearby Saturn Car Company plant
and some fast food restaurants, there is really not much
employment opportunity in this area. Indeed, the most
pressing issue on The Farm today is how to create more job
opportunities for the children and anyone else wanting to live
on The Farm. The nearest city is Nashville, about an hour
and a half drive each way.
“For a while many individuals on The Farm began
doing construction work in nearby towns. Some still do this
type of work. Others started small businesses on The Farm,
including a tie-dye clothing operation, a grocery store that
offers many vegetarian items, a private school that has won
many awards from the state of Tennessee for outstanding
performance by its students, a vegetarian deli offering items
such as soysage, plus many other enterprises, some of which
I will now describe in detail.
“The Book Publishing Company: Cynthia and Robert
Holzapfel are key players in the operation of The Book
Publishing Company (a Farm community-owned business)
and co-owners of the Mail Order Catalog, which offers books
(many with a vegetarian theme) to the public. The Book
Publishing Company predates The Farm in that it first started
in San Francisco, California. Their first published book was
Monday Night Class, which consisted of a compilation of
Steven Gaskin’s talks. Gaskin was then a professor at San
Francisco State and later became the ‘leader’ of The Farm
community when it began.
“I spoke at length with Cynthia Holzapfel and she told
me that they set up a press on The Farm so as to have the
freedom to say what they wanted to say. Indeed, their second
book called Hey Beatnik, published in 1974, was about the
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people living on The Farm. In 1975 The Book Publishing
Company produced its first vegetarian cookbook called The
Farm Vegetarian Cookbook. This book not only encouraged
vegetarian eating, but also promoted a vegetarian lifestyle.
And in 1976 they published Spiritual Midwifery which
advocates home births and the use of midwives. Today The
Book Publishing Company has several full-time and parttime employees. It certainly is one of the most successful
businesses located on The Farm. Pictured below are two
workers in the production area.
“Cynthia and Bob Holzapfel took over management of
The Book Publishing Company in 1985. With hard work
and excellent co-workers, they have highly developed this
business. Most of the books published today are written
by authors who do not live on The Farm, but obviously
share the community’s values. Since this company is
community-owned, there is an editorial board of directors
which reviews manuscript offers. The company is primarily
interested in two areas–one being lifestyle-oriented including
vegetarianism, ecology, and alternative health, and the other
being Native American-oriented, with books written by
Native Americans so as to keep their culture alive and allow
them to speak with their own voices.
“In 1993 The Book Publishing Company produced
twelve books–reaching a goal they first set in 1985. By all
means, this is a huge accomplishment for the company since
only two years ago they were producing an average of four
books per year, and not long before that they were publishing
only one book per year. Today about 75% of their books
fall under the vegetarian lifestyle category. (Some books are
offered in Vegetarian Journal’s Catalog on pages 33-34.)
“When I asked Cynthia if she noticed any new trends
related to vegetarian book publishing she quickly said yes–
the need for low-fat cookbooks. She hears from many 50- to
60-year-old-women whose husbands’ doctors have told
them to drastically change their diet and as a result they are
looking for low-fat vegetarian recipes, especially ones using
meat analogs or alternatives. Texturized Vegetable Protein
(TVP), gluten, tofu, tempeh and other meat substitutes are
right up their ally.
“Cynthia said that the market for vegetarian books is
definitely growing despite the poor national economy. After
all, she believes that nutritious and inexpensive food is
recession-proof. Her motivation is not to change someone’s
beliefs, but rather to change their activity or actions, which
in turn will lead to changed beliefs. She strongly believes in
what Gandhi advocated–lead by example. In fact, Cynthia
says she is for something, not against something, when
she promotes vegetarianism. Cynthia personally became
vegetarian because she felt that more people could be fed if
we were all vegetarian. In her opinion the United States sets
standards for other people around the world, eating habits
included.
“According to Cynthia, protest is important to make

change, but you must also be tolerant of people’s differences.
Individuals on The Farm come from a wide variety of
backgrounds and have learned to tolerate one another’s
views. In fact, Cynthia says that, ‘there are gray areas where
we argue all the time–for example, should we allow fishing
in our pond?’ (Not everyone living on The Farm today is a
strict vegetarian and they do not force their children to be
vegetarian.)
“All the employees of The Book Publishing Company
live on The Farm. No one has had formal training in
publishing, and yet the company is certainly quite successful
today. Readers who would like to receive a catalog from
The Mail Order Catalog Company which distributes books
published by The Book Publishing Company, as well as
other publishers (including The Vegetarian Resource Group)
can call (800) 695-2241 to request a catalog.
“Soy Dairy: Another small, but fascinating, business
located on The Farm is the Soy Dairy. Here about 1500
pounds of tofu is produced in one day, some of which is
distributed by the Kroger supermarkets in Nashville. No
one else in the area manufactures tofu. The Soy Dairy also
produces some soymilk and tempeh for members of The
Farm community. I had the opportunity to try a delicious
tofu spread that they produce when I purchased bagels at the
Nashville Bagel Company in downtown Nashville.
“Thomas Elliot recently took over ownership of the Soy
Dairy. He’s lived on The Farm for twenty years and, believe
it or not, grew up on a dairy farm as a child. He hopes to
expand their business in the near future, since the demand for
soy products continues to climb.”
This article also discusses: (1) Mushroom People,
a Farm business which encourages the production of
shiitake mushrooms. They do not actually grow shiitake
mushrooms, but rather produce a spawn medium needed to
grow the mushrooms on cut logs.” (2) The Farm Education
Conference Center.
Photos show: (1) Most of the cover of the books Tofu
Cookery and The New Farm Vegetarian Cookbook.
1313. Cheney, Susan Jane. 1993. Our favorite beginner
[vegetarian] cookbooks: Essential titles for your kitchen
library. Vegetarian Times. Nov. p. 80, 82-86. [29 ref]
• Summary: List 29 vegetarian cookbooks in various
categories. Vegetarian classics: Moosewood Cookbook by
Mollie Katzen (1977, 1992), American Wholefoods Cuisine
by Nikki and David Goldbeck (1983), Laurel’s Kitchen
and The New Laurel’s Kitchen by Laurel Robertson, Carol
Flinders, and Brian Ruppenthal (1976, 1986), The Vegetarian
Epicure (I and II) by Anna Thomas (1977, 1992), Ten Talents
by Frank and Rosalie Hurd (1968, 1983).
Other basic books: The American Vegetarian Cookbook
by Marilyn Diamond (1990), Kathy Cooks by Kathy Hoshijo
(1986), An Ecological Kitchen by Lorna Sass (1992), Fresh
from a Vegetarian Kitchen by Meredith McCarty (1989), The
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High Road to Health by Lindsay Wagner (1990), Cooking
with the Right Side of the Brain by Vicki Rae Chelf (1991).
International cookbooks: Sundays at Moosewood
Restaurant by The Moosewood Collective (1990), Italian
Vegetarian Cooking by Jo. Marcangelo (1984), Yamuna’s
Table by Yamuna Devi (1992), Cooking with Japanese
Foods by Jan and John Belleme, The Best of Lord Krishna’s
Cuisine by Yamuna Devi (1992). Baking books: Cooking
for special occasions: Gourmet Vegetarian Feasts by Martha
Rose Shulman (1987), Vegetarian Celebrations by Nava
Atlas (1990), Vegetarian Entertaining by Diana Shaw (1991),
Vegetarian Pleasures by Jean Lemlin (1987). Other specialty
books: Amazing Grains by Joanne Saltzman (1990), Soups
for All Seasons by Nava Atlas (1992), Vegetables on the Grill
by Kelly McCune (1992), Tofu Cookery by Louise Hagler
(1982, 1991), Quick Harvest by Pat Baird (1991), and The
Good Breakfast Book by Nikki and David Goldbeck (1992).
1314. Meyers, Steven. 1993. Recent changes at Farm Foods,
21st Century Foods, Barricini Foods, and Kineret Acquisition
Corp. (Interview). SoyaScan Notes. Dec. 13. Conducted by
William Shurtleff of Soyfoods Center.
• Summary: The many complex changes that have taken
place recently with Farm Foods are very positive, and they
give the company the working capital they need to enhance
existing products and expand their product line. Farm
Foods used to be a brand of Barricini Foods. During the
past 2 months, Barricini, a publicly owned corporation, has
changed hands. The assets of Barricini were purchased by
a company named 21st Century Food Products, which was
recently renamed Kineret Acquisitions Corp.
At one time Barricini was a large company with candy
stores across the USA, especially on the East Coast. But
now all those stores are basically gone. Daniel Lloyd knows
the history best, but for a very rough history, Barricini
was originally started by the two Barricini sisters in about
the 1920s. At one point Barricini was purchased by the
Southland Corporation, which owns 7-11 stores. Southland
increased the number of Barricini candy stores to over 400.
Then corporate decisions were made at Southland in about
the 1960s and the number of stores began to decrease.
Southland then sold Barricini, and the company went in
and out bankruptcy once or twice. Then the name Barricini
and the rights to make the candy were purchased from the
bankruptcy court by a group of investors in the early 1980s.
Shortly thereafter, when Tofutti (soy ice cream) started
to become very popular and widely known, this group
of investors and Farm Foods (which was still located on
The Farm in Summertown, Tennessee, and was looking
for investment money) got together through two venture
capitalists (Herman Fialkov and Vincent McKiernin of
Barricini) who knew someone who was living on The Farm.
Originally Barricini asked Farm Foods to make Tofulite (i.e.,
Tofutti II). Then when Barricini realized that Farm Foods

also knew how to distribute and market it, the two companies
merged in a 50:50 merger. Shortly thereafter they raised
some money in a private placement, and about 6 months
after that the company went public in about 1985. That
structure remained unchanged until recently. Barricini Foods
stopped producing Tofulite in about 1991 but continued to
make Ice Bean. Tofulite sold well in mainstream food stores
(Haagen-Dazs distributed the product starting in about 1986)
but it was not profitable because of stores required slotting
allowances and expected a level of advertising in mainstream
stores support that was out of proportion to the product’s
sales. The advent of no-fat ice cream and frozen yogurt
put additional pressure on the category of non-dairy frozen
desserts. So Barricini realized that there was room for only
one product in the category, and that was Tofutti, whose sales
were several times as large as Tofulite’s. So Barricini stopped
making Tofulite.
Since that time Barricini has been looking for a new
infusion of capital; they had many good ideas but no money
to carry them out, and they had had to downsize the company
which put quite a strain on their cash flow. Also Ice Bean
needed new packaging and a lite version as well. They met
a man named Irwin Simon who was a vice-president of
marketing at Haagen-Dazs (where Barricini first met him)
and then a vice-president of marketing at Slimfast. Irwin had
a vision of trying to put together companies with good brand
names who were niche marketers of food products. Barricini
introduced him to the natural foods industry and the more he
saw the more he liked it. It fit with his ideals and business
concepts, and it is an increasingly dynamic and viable
industry with a growing number of big companies moving in.
For example Kraft may buy Health Valley.
On 23 August 1993 the big change took place. Irwin
Simon created 21st Century Foods (he later renamed it
Kineret Acquisition Corporation). He wanted to purchased
a number of companies which now comprise three divisions
of Kineret: Farm Foods (the natural foods division, which
makes Ice Bean, the Organic Pita Classics products, Pizsoy
products, etc.), Kineret Foods (pronounced kuh-NAIR-ut, the
kosher frozen food company), and California Slim (which
sells diet and weight loss products). Irwin had acquired
all the companies but Slimfast, and that purchase was
contingent upon a public stock offering which took place in
late November 1993. The offering raised between $3 and $4
million, which was the full amount they wanted. Some of the
money goes to acquire the different brands and companies
and some goes for working capital. Daniel Lloyd is now
a vice president and general manager of Farm Foods, and
Steven is vice president of operations.
Farm Foods’ product mix has changed greatly this year
and they are planning on expanding quite a bit during 1994.
In early 1994 Farm Foods plans to launch Ice Bean Lite and
there will be a new line of low-fat, low-calorie frozen entrees
using soy. Address: Vice President of Operations, Farm
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Foods, Div. of Kineret Acquisition Corp., 49 Old Bloomfield
Ave., Suite, Mountain Lakes, New Jersey 07046. Phone:
201-334-0101.
1315. Protein Technologies International. 1993. Facts–1993
(Leaflet). St. Louis, Missouri. 4 panels each side. Each panel:
22 x 9 cm.
• Summary: PTI makes the following products: Supro
brand isolated soy proteins (a complete range), Fibrim
brand soy fiber, Supro Plus isolated soy protein products
(combine Supro with carbohydrates, vitamins, and minerals),
ProPlus brand isolated soy proteins (fortified to meet the
requirements of the School Lunch Program), ProCote soy
polymers (functional additives for the coated paper and
paperboard markets), Solka-Floc and Keycel brand powdered
cellulose.
The company’s world headquarters are in St. Louis,
Missouri; it has food protein plants at Memphis, Tennessee;
Pryor, Oklahoma; Ieper, Belgium; and Hannan, Japan. It has
an industrial polymer plant at Louisville, Kentucky, and a
dairy food systems facility at Hager City, Wisconsin. PTI
also has offices in 24 countries outside the USA. Address:
Checkerboard Square, St. Louis, Missouri 63164. Phone:
1-800-325-7108.
1316. Chaplin, Joyce E. 1993. An anxious pursuit:
Agricultural innovation and modernity in the lower South,
1730-1815. Chapel Hill, North Carolina: Univ. of North
Carolina Press. xiv + 411 p. Illust. Maps. 25 cm. [725* ref]
• Summary: This book, about agricultural innovation in the
Lower South during the American colonial era, contains
some early references to the soybean and peanut in America.
Page 138: The Royal Society of Arts awarded a gold
medal to Samuel Bowen in 1766 (10 June 1766, Minutes of
Committee, p. 21, reel 1) for “making sago powder out of
dried sweet potatoes and vermicelli noodles from soy beans
grown in Georgia. (The first product thickened foodstuffs
and starched textiles; the latter testified to a surprisingly
sophisticated English palate.)”
Pages 146-47 describe the work of Samuel Bowen,
based on the Hymowitz and Harlan 1983. “The most
successful experiments with Asian agriculture, and
astonishing examples of agricultural creativity, were the
handiwork of Samuel Bowen... who claimed to have
been a prisoner of war in China for four years; he viewed
many parts of the country, observing Chinese methods of
agriculture. After his release and return to England, Bowen
arranged with James Flint, an officer of the East India
Company, to emigrate to Georgia and experiment with Asian
crops there.” Flint was the first Englishman legally permitted
by Chinese authorities to learn Chinese. Bowen arrived in
Georgia in 1764 and bought land along the coast, possibly
using funds from Flint. He began in 1765 to grow soybeans–
from which he made soy sauce and soy vermicelli noodles.

He conjectured that there was a market for these Asian foods
and that soybean sprouts (or the water in which they are
soaked) could help prevent scurvy in the Royal Navy (for
soybean sprouts, see Ellis Manuscripts, Linnean Society of
London).
Page 156 discusses peanuts: Through the Atlantic slave
trade, blacks gradually transferred plants that originated in
the Americas (such as peanuts and capsicum peppers) to
lands where they were enslaved. “Whites discovered uses
for slaves’ products only when they learned of external
markets for them. This was clearly the case with peanuts.
Blacks had often grown and marketed peanuts, but whites
paid little heed until European chocolate manufacturers
wanted the product for its bland oil.” In 1807, George Izard
wrote to his brother, Henry Izard, the unexpected news that a
British merchant was offering $2 a bushel for 1,000 bushels
of peanuts. In 1808 David Ramsay, in his History of South
Carolina, claimed that planters could make up to 20 pounds
sterling from peanuts; planters paid the slaves to grow the
peanuts on their own time, then purchased them for cash.
Pages 156-57 discuss the early introduction of sesame
seed, which blacks called benne or binny, from Africa to
South Carolina starting in 1747. “Cultivation of things like
peanuts and sesame helped reinforce a base of surprisingly
autonomous slave labor in the lowcountry” of South
Carolina.
During the War of 1812 there was a slump in U.S.
agricultural exports such as cotton. “In the lowcountry,
planters experimented with sugar and sheep and paid slaves
to produce secondary crops like sesame or peanuts.”
Note: The War of 1812 was fought between the United
States and Britain from 1812 to 1815. Called the second
American war for independence, it began over alleged
British violations of American shipping rights. American
soldiers attacked Canada unsuccessfully, and the British
retaliated by burning the White House and other buildings
in Washington, DC. American warships frequently prevailed
over British vessels. The greatest American victory came in
the Battle of New Orleans–a battle fought, ironically, two
weeks after the peace treaty had been signed. Address: Prof.
of History, Vanderbilt Univ., Nashville, Tennessee.
1317. Saks, Anne; Stone, Faith. 1993. The Shoshoni
cookbook: vegetarian recipes from the Shoshoni Yoga Spa.
Summertown, Tennessee: The Book Publishing Co. 208 p.
Illust. Index. 24 x 21 cm.
• Summary: This is a vegan cookbook written by the cooks
of the Shoshoni Yoga Retreat, founded in 1987 and situated
in Rollinsville above Boulder, Colorado, on 110 acres of
colorful high country in the Rockies. This book is dedicated
to their teacher, Swami Shambhavananda Yogi. “The magic
ingredient put into every dish is Shakti or Divine Energy.
Food is treated as God, because it contains the essence of
life, a conscious energy that nourishes the same energy in
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you. It is not a native American cookbook. A color photo on
the back cover shows Anne Saks and Faith Stone. “In 1975,
Faith stone and Swami Shambhavananda opened Rudi’s
Restaurant in Boulder to serve tasty, fresh, wholesome foods
prepared with grace and love. Today Rudi’s is a Boulder
landmark.
The book begins with a glossary which includes: Miso.
Nutritional yeast. Quinoa. Rice milk. Sesame oil. Silken tofu.
Soymilk (“A non-dairy alternative to milk”). Tahini. Tamari.
Tempeh. Tofu.
Soy-related recipes: Scrambled tofu (with “1 pound firm
tofu,” p. 28). Hot ‘n sour miso soup (with “½ pound firm
tofu, cubed” and “3-4 tablespoons red miso,” p. 52). Tibetan
barley soup (with “2 tablespoons red miso,” p. 56). Tempeh
almond salad (with “1 pound tempeh, thawed if frozen, cut in
½-inch cubes” and “¼ cup tamari” and “½ pound soft tofu”
p. 74). Ginger-tamari sauce (p. 79). Cooling soy yogurt raita
(with “2 cups soy yogurt,” p. 90). Tamari-orange dressing (p.
104).
The chapter on “Healthful alternatives” (p. 105-110)
offers meat alternatives, many of them based on tofu–”the
most versatile food on the planet.” Baked marinated tofu
(with “1 pound firm tofu, sliced ¼ inch thick,” p. 106). Tofu
feta. Tofu ricotta. Tofu sour cream. Soy yogurt (soymilk
fermented with plain yogurt).
Entrees (p. 110-145). Empress tofu. Mandarin tofu.
Royal tofu roulade. Tempeh tandoori. Tofu lasagne. Tofu in a
pocket.
Baklava (with “½ pound soy margarine,” p. 190). Fresh
strawberry tofu pie (p. 196). Address: Rollinsville, Colorado.
1318. Haren, Chuck. 1994. The programs: Looking ahead
to 1994. Soybean utilization technical assistance. Plenty
Bulletin (Davis, California) 9(4):1-2. Winter.
• Summary: “When Plenty volunteers were working
in Guatemala during the late 1970’s, the local Mayans,
observing the volunteers’ eating habits and the beneficial
effects of soy milk on their own malnourished babies,
asked for instructions on growing soybeans and making soy
foods. By 1980 many small farming families were growing
soybeans and local residents were preparing and distributing
soy foods.
“Children and mothers soy nutrition program,
Nicaragua, from a small soy dairy in a Caktchiquel village
near Lake Atitlan. Today Plenty receives a steady stream of
requests for information and training in methods of soybean
production, processing and marketing from women’s and
farmers groups and other organizations all over the world.
In response, Plenty has been sending out soy specialists to
provide direct technical support.
“Over the past two years, with funding from the Public
Welfare and Threshold Foundations and individual Plenty
donors, we have worked extensively with 30 groups in
Liberia, Guatemala, Nicaragua, Belize, Dominica, St.

Vincent, Jamaica, and on two Native American reservations...
We currently have requests for assistance with soy programs
from other grassroots organizations in India, Guyana,
Uganda, Tanzania, Bolivia, El Salvador, Philippines, and Sri
Lanka, and we would like to be able to assist them.
“Some of the groups we have supported in the past
are well-established, managing small businesses on their
own and teaching people in their countries how to use
soybeans. Others, which have only recently started growing
or processing and marketing soy foods, are asking for more
technical training as well as financial assistance for their
projects. During the next two years we would like to extend
the amount of training we can provide by bringing people
just starting to learn about soybeans to visit and work with
people from the same region who have more experience.
“Helping people establish income-generating activities
that they can manage and which will have positive impacts
on their communities requires long-term commitments of
technical assistance combined with timely inputs of needed
tools and materials.
“As the earth’s human population expands and arable
lands are diminished and supplies of animal protein become
scarcer, vegetable protein becomes an even more viable and
necessary alternative. Soy beans are easily one of the best
sources of plant protein. In fact, new benefits of eating soy
foods are being discovered all the time. In February I have
the honor of addressing the “First International Symposium
on the Role of Soy in Preventing and Treating Chronic
Disease.” Though most of the other speakers are physicians,
scientists and health researchers, I will speak about Plenty’s
work, employing soybeans to combat world hunger.
“Ultimately, the soy program intended to aid
impoverished communities to utilize their local resources
to improve and lower the cost of a healthy, balanced,
ecologically-sound, family diet.
“(1994 budget: $45,000)
Photos show: (1) Two women cooking soymilk over an
outdoor fire in Belize. Children with soymilk and tortillas.
A one-page insert by Peter Schweitzer and Lisa
Wartinger, dated December 1993, states (in part): “Plenty
began as a small organization, and, we’re happy to say, it still
hasn’t gotten all that big. Our Bulletins are only sent to about
4,000 people. Around 2,000 of you are donors. So you see,
Plenty is a close family of modest means.”
1319. Plenty International. 1994. A guide to growing and
using soybeans for food. Davis, California. 37 p. Jan. Illust.
22 cm.
• Summary: Contents: Foreword. Introduction. Growing
soybeans: Planning, land preparation, planting, plant
growth, field sanitation, insect and disease control, harvest,
threshing, storage, vacuum packing for seed storage,
calculating growing costs. Home preparation of soybeans:
Cooking soybeans, soy flour, soy coffee and nuts, ingredients
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for making soy milk, tofu and tokara, kitchen tools, soy
milk, tokara (tofu with the okara still in it), tofu, tempeh,
storing soybean foods, costs of processing soybeans
for market, expected yields of primary soybean foods,
recipes. Nutritional information. Resources and contacts.
Acknowledgments.
Note. This is the earliest English-language document
seen (June 2013) that contains term “tokara,” which refers to
tofu with the okara still in it.
Businesses Plenty has worked with that make fresh
soyfoods and are listed on pages 30-32 include: Alimentos
San Bartolo (San Bartolo, Guatemala). Survival Foods
and Nature Island Foods (Roseau, Dominica, West Indies).
Natural Cafe and Health Plaza (Castries, St. Lucia, West
Indies). Kay Cuisine (Kingstown, St. Vincent, West Indies).
Country Farmhouse Soy Products (Kingston, Jamaica).
Deagbo Industries (Ibadan, Nigeria). Address: P.O. Box
2306, Davis, California 95617. Phone: (916) 753-0731.
1320. Shurtleff, William; Aoyagi, Akiko. comps. 1994.
Ralston Purina Co. and Protein Technologies International’s
work with soybeans and soybean products–Bibliography
and sourcebook, 1934 to 1993: Detailed information on 293
published documents (extensively annotated bibliography),
44 commercial soy products, 42 original interviews (many
full text) and overviews, 16 unpublished archival documents.
Lafayette, California: Soyfoods Center. 147 p. Subject/
geographical index. Author/company index. Language index.
Printed 4 Dec. 1993. 28 cm. [381 ref]
• Summary: The Ralston Purina Co.–originally named the
Robinson-Danforth Commission Co.–was incorporated on
8 Jan. 1894 in St. Louis, Missouri. The founders, William
H. Danforth (lived 1870-1955), George Robinson, and
William Andrews belonged to the same church. The original
capitalization was $12,000. The company began by making
horse and mule feed; their product was mixed with shovels
on the floor of a back room. In March 1896 Danforth became
the president of the company and on May 26 of that year
he became the majority stockholder. The next day the mill
was completely destroyed by the worst tornado in St. Louis’
history. Danforth rebuilt the company and made it one of
America’s largest producers of animal feeds.
Ralston Purina’s research on soybeans probably dates
from the period before World War I, when the meal had to be
imported from Manchuria. In 1926 the company established
a 712-acre research farm at Gray Summit, Missouri, for
testing all ingredients in laboratory-developed formulas. It
is not clear when the company first used soybean meal in its
feed products.
The company began processing soybeans in the depths
of the Great Depression, probably in about 1930. By Aug.
1935 it had plants for processing soybean meal at Lafayette,
Indiana, Circleville, Ohio, and St. Louis, Missouri. The
company processed over 2,000,000 bushels of 1935 crop

soybeans. By 1936 this soybean meal was being used in
14 products, mostly “Purina Chows,” animal feeds made
by Purina Mills of St. Louis. It was sold under the famous
corporate trademark, the red and white checkerboard.
By the early 1940s was the largest single consumer of
soybean meal in America. By 1947 Ralston was operating
at least four soybean crushing plants, located in Lafayette,
Indiana; Iowa Falls, Iowa; Kansas City, Missouri, and St.
Louis, Missouri. The four plants contained 23 expeller
presses, had a capacity of 560 tons of soybeans per day, and
a storage capacity of 3.91 million bushels of soybeans. The
main product of each plant was Purina Chows.
Ralston Purina became involved with isolated soy
proteins in 1958 through the acquisition of four soybean
processing plants from Procter & Gamble (Buckeye
Division). One P&G plant, located in Louisville, Kentucky
had an industrial soy protein isolate operation built in about
1946-47 to produce industrial isolate for their Spic & Span
house cleaner. During the 1950s P&G converted this plant to
making industrial soy protein isolates for the paper coating
industry. Production was started by Ralston Purina on 13
June 1959.
The roots of Ralston Purina’s work with edible soy
protein isolates reach back to Henry Ford. In early 1960
Robert Boyer, who had become one of the world’s leading
authorities on soy protein isolates while working for Henry
Ford, began work as a full-time consultant for Ralston
Purina. Starting that year, largely because of Boyer’s
arrival, Ralston Purina began its first research on edible soy
protein isolates at a new research and pilot plant at company
headquarters in St. Louis. In 1961 a semi-works plant to
create these products was erected at Louisville. In about
September 1962 Boyer was named technical director of
protein product sales in the soybean division of the Ralston
Purina Co.; he worked for Ralston until his retirement in
1971. In 1962 Ralston Purina began to sell both spray-dried
edible soy protein isolates (named Edi-Pro A and Edi-Pro
N) and the world’s first commercial spun soy protein fibers
(named Textured Edi-Pro or Fibrotein, and manufactured
under patents owned by Robert Boyer). By July 1962 these
fibers were being used by Worthington Foods to make a new
generation of meatless meatlike products. Ralston Purina’s
food-grade soy protein products were sold only to the food
industry, not directly to consumers.
Frank Calvert, Boyer’s co-worker from the Ford Motor
Co., was hired in November 1962 to head up Ralston
Purina’s R&D work on edible isolated soy protein in St.
Louis. In 1965 Calvert was named director of soybean
research, and in 1967 director of research of the protein
division. Calvert is considered a visionary in soy protein
research and the accomplishments of his career were honored
in 1973 when the Ralston plant at Memphis, Tennessee, was
dedicated to him.
By 1969 Ralston Purina had become the world’s largest
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producer of formulated livestock and poultry feeds, with
plants in over 40 states and 30 foreign countries.
By 1975 Ralston Purina employed more than 50,000
people worldwide and had sales of $3,000 million a year.
In Dec. 1976 Dun’s Review proclaimed Ralston Purina
to be one of America’s best-managed companies. “Besides
being the world’s largest producer of animal feed and pet
food, Ralston Purina is also a leader in protein production
and nutrition research, which have vast implications for the
company’s future.”
A survey of U.S. and Canadian soybean processing
facilities conducted in Nov. 1977 by Shearson Hayden Stone
Inc. found that Ralston Purina was the fourth largest soybean
crusher / processor in North America (after ADM, Central
Soya, and A.E. Staley), with a capacity of 92 million bushels
per year, representing 7.5% of total industry capacity.
During the late 1970s and early 1980s Ralston Purina,
under R. Hal Dean (chairman) and William P. Stiritz
(president and CEO), was restructured to focus on being a
manufacturer of higher-margin consumer packaged goods
and to move away from its inherently volatile commoditybased enterprises. During the restructuring, Ralston
Purina sold a number of its core divisions that dealt with
commodities and used the revenues to purchase many new
companies–including Continental Baking Co., Eveready
Battery Co., Jack-in-the-Box restaurant chain, Van Camp
Seafood Co., Keystone all-seasons resort, etc.
On 2 Jan. 1985 Ralston Purina finalized its sale of six
soybean processing facilities to Cargill. Ralston stopped
operations at its seventh soybean processing plant in
Memphis, Tennessee. The deal left Ralston completely
dependent on outside sources for soybean products for its pet
foods and other products.
In mid-1986 Ralston Purina sold Purina Mills, its U.S.
animal feed business, which represented the origins of the
company. The buyer, BP Nutrition, paid $545 million for the
prosperous mills. With these two sales, Ralston Purina exited
from the bulk animal feed and soybean crushing business. It
still sold pet foods to consumers.
The company’s 1986 annual report stated that Ralston
Purina was the world’s largest producer of dry dog and dry
and soft moist cat foods, and was the largest wholesale baker
of bakery products in the U.S. “Ralston’s metamorphosis into
a very attractive consumer packaged goods company is now
essentially complete.” During the past year the company had
earned $388 million on $5,500 million sales.
In 1972 Ralston Purina expanded its isolated soy protein
operations into Europe by forming Purina Protein Europe
(PPE). This started as a marketing organization but soon
expanded into a technical service organization with an
Application Laboratory in the UK, first at West Haddon and
then at St. Albans, Herts., not far from London’s Heathrow
Airport. By 1976 PPE had an office in Brussels, Belgium,
and in late September, 1978, PPE opened Europe’s first

plant manufacturing isolated soy proteins, at Ieper (Ypres),
Belgium.
Also in 1978, in America, Ralston Purina expressed
its growing interest in soy protein foods by sponsoring the
Keystone Conference on soy protein and human nutrition, a
milestone event that brought together top researchers in the
two fields and resulted in the publication of the proceedings
(Wilcke et al. 1979).
Starting at about this time, Ralston Purina became the
world’s leading manufacturer of food-grade isolated soy
proteins. On 1 July 1987 Ralston Purina Co. established
Protein Technologies International (PTI) as a wholly-owned
subsidiary, with 92 researchers. Today PTI continues to be
the world’s foremost maker of isolated soy proteins, with
offices worldwide, and manufacturing plants in the USA
and Belgium. PTI also makes several industrial isolates and
Fibrim soy fiber.
Issued in commemoration of Ralston Purina’s 100th
anniversary, this is the most comprehensive bibliography
ever published about Ralston Purina Co. and Protein
Technologies International’s work with soybeans and
soybean products. It has been compiled, one record at a time,
over a period of 18 years, in an attempt to document the
history of these two pioneering companies. Its scope includes
all known information about this subject, worldwide, from
1934 to the present.
This book is also the single most current and useful
source of information on this subject, since 85% of all
records contain a summary/abstract averaging 170 words in
length.
This is one of more than 40 bibliographies on soybeans
and soyfoods being compiled by William Shurtleff and Akiko
Aoyagi, and published by the Soyfoods Center. It is based
on historical principles, listing all known documents and
commercial products in chronological order. It features: 30
different document types, both published and unpublished,
every known publication on the subject in every language,
and 42 original Soyfoods Center interviews and overviews
never before published. Thus, it is a powerful tool for
understanding the development of these two companies from
their earliest beginnings to the present.
The bibliographic records in this book include
293 published documents and 16 unpublished archival
documents. Each contains (in addition to the typical author,
date, title, volume and pages information) the author’s
address, number of references cited, original title of all nonEnglish publications together with an English translation of
the title, month and issue of publication, and the first author’s
first name (if given).
The book also includes details on 44 commercial soy
products, including the product name, date of introduction,
manufacturer’s name, address and phone number, and (in
many cases) ingredients, weight, packaging and price,
storage requirements, nutritional composition, and a
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description of the label. Sources of additional information
on each product (such as references to and summaries of
advertisements, articles, patents, etc.) are also given.
Details on how to make best use of this book, a
complete subject and geographical index, an author/company
index, a language index, and a bibliometric analysis of
the composition of the book (by decade, document type,
language, leading periodicals or patents, leading countries,
states, and related subjects, plus a histogram by year) are
also included. The introduction contains a history of both
companies. Address: Soyfoods Center, P.O. Box 234,
Lafayette, California 94549. Phone: 510-283-2991.
1321. National SoyDiesel Development Board. 1994. Board
of directors and related documents. Jefferson City, Missouri.
11 p. Unpublished typescript. Feb. 28.
• Summary: (1) The states represented are: Indiana, Iowa,
Illinois, Missouri, Nebraska, Ohio, South Dakota, Michigan,
Minnesota, SC/GA/FL/TN [South Carolina, Georgia,
Florida, Tennessee, combined as one], Wisconsin. For each
state is given: One farmer representative and one staff rep.
(the latter from the state soybean board). Staff are listed at
the end.
(2) NSDB affiliates and associate members: NOPA, AGP
(John Campbell), USB (Industry information, research, and
staff). American Soybean Association (Research).
(3) Consultants (4) and subcontractors (6). Observers
and advisors (47).
(4) Goals. Organizational chart. FY94 Funded projects:
Research program (17 projects). Industry information (30
projects).
(5) Committees and lists for conference calls:
Executive. Board of Directors. Research committee. Industry
information committee. Monday morning contractor call.
QSSB [Qualified State Soybean Boards] executives (as of 4
Nov. 1994). Address: Jefferson City, Missouri.
1322. Haren, Chuck. 1994. Use of soyfoods in developing
countries. In: Mark Messina, ed. 1994. First International
Symposium on the Role of Soy in Preventing and Treating
Chronic Disease: Abstracts. Chesterfield, Missouri: United
Soybean Board. 27 p. See p. 7. Held 20-23 Feb. 1994 at
Mesa, Arizona.

• Summary: “Cognizant of the need for increasing the
availability of high-nutrient, low-cost foods for the world’s
expanding population, Plenty International has assisted
communities in developing countries that are attempting
to integrate the use of soyfoods within their cultural and
economic practices. Specific technical training combined
with support in accessing grants or loans for materials and
equipment is being provided for community groups and
non-governmental organizations. People with whom we
are working have been able to combine soy products with
traditional foods, enhancing nutritional content without
diminishing their appeal. We have seen steady growth in the
number of micro and small businesses that are marketing
soybean products for human consumption. There is also an
increase in the number of families growing soybeans and
processing soybeans in the home. WE believe that interest
in the use of soyfoods will continue as more people become
aware of the economic, nutritional and therapeutic properties
of soybeans.” Address: Plenty International, P.O. Box 2306,
Davis, California 95617.
1323. Sutherland, Mavis. 1994. Re: Country Life Restaurant
in Nashville, Tennessee. Letter to William Shurtleff at
Soyfoods Center, April 15. 2 p. Typed, with signature.
• Summary: Country Life Restaurant (sometimes called
Country Life Cafeteria) is located at 1917 Division St.,
Nashville, Tennessee. Phone: 615-327-3695. It is run by
André Wilson and his wife, who are black people. It has
been in business for 14 years. It was started as a health food
store in 1980 and then became a restaurant in 1981. It never
had any connection with Madison College or the Madison
Hospital. André thinks that America’s longest running
vegetarian restaurant in recent times is the Country Life at
the Yuchi Pines Institute in Columbus, Georgia, owned by
Drs. Agatha and Calvin Thrash. Address: 503 Hood Lakes
Rd., Lawrenceburg, Tennessee 38464.
1324. Elliott, Tom. 1994. Update on FarmSoy Company
(Interview). SoyaScan Notes. May 1.
• Summary: Tom, who has lived on The Farm for almost 20
years, and his wife Barbara, purchased this company in July
1991 from Michael Lee. Michael was going to simply close
the company and he had let it run down. Tom’s background
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is in the excavating business and his wife is a nurse. He
has not introduced any new products since he bought the
company, but he did change the company name to FarmSoy
Company. The company’s main product is pasteurized tofu;
they produce 1,500 to 1,600 lb once a week. They also
make a little soy yogurt, soymilk, and tempeh, which is sold
mostly to people living on The Farm. The company has 2
adult employees and has a positive cash flow.
People on The Farm no longer all get together like they
used to when it was run communally. Stephen no longer to
talks like he used to.
Update on the change of company name: Talk with Tom.
1998. July 8. Tom and Barbara incorporated their company
on 2 March 1994 in the state of Tennessee. At that time they
changed the company name to FarmSoy Company from The
Farm Soy Dairy. Tom and Barbara are the only shareholders
in the corporation. Address: 156 Drakes Lane (P.O. Box 96),
Summertown, Tennessee 38483. Phone: 615-964-2411.
1325. Sutherland, Mavis. 1994. Re: Madison’s College’s
Nashville Vegetarian Cafeteria and Country Life Restaurant.
Letter to William Shurtleff at Soyfoods Center, May 19. 2 p.
Typed, with signature.
• Summary: The Nashville Vegetarian Cafeteria, managed
by Madison College, began in 1917 and had treatment
rooms adjoining. Mr. J.G. Jenkins started this work, and
Misses Laura Robinson and Mable Stout took over from
him. It was located on 6th Avenue, about half a block from
the Greyhound bus station. Margaret McKay joined in the
work later. Address: 503 Hood Lakes Rd., Lawrenceburg,
Tennessee 38464.
1326. Schweitzer, Peter. 1994. Re: Recent developments
with soyfoods in Guatemala and Nicaragua. Letter sent
to Plenty Bulletin subscribers, June 21. 2 p. Typed, with
signature on letterhead.
• Summary: “We wish to thank Food for All, a funding
organization dedicated to fighting hunger and its causes,
for giving Plenty a grant of $6,240 to be used for upgrading
some of the deteriorating equipment at the San Bartolo
village soy dairy in Guatemala (Alimentos San BartoloASB). Some of the grant is also designed to provide training
to the staff in the maintenance of the equipment. Plenty
Director, Chuck Haren, is in Guatemala assisting ASB. In
early July he will be traveling on to Nicaragua where he will
be providing technical support to Soynica, the Nicaraguan
soy nutrition program based in Managua. Plenty volunteers,
John and Charlotte Gabriel, have been working in Nicaragua
for over one month teaching alternative techniques for
preparing soy foods.” Address: Executive Director, Plenty,
P.O. Box 2306, Davis, California 95617. Phone: (916) 7530731.
1327. Traugot, Michael. 1994. A short history of The Farm

[of Summertown, Tennessee]. Summertown, Tennessee: Self
published. 78 p. No index. 30 cm.
• Summary: Contents: Early roots: Stephen Gaskin.
Monday night class: Attention equals energy, Holy Man
Jam. The Caravan: Busted, we give up acid (LSD), back
to Tennessee. The Martin Farm: Ina May Gaskin, the first
garden, busted again. The Farm (Lewis County, Tennessee):
The Black Swan Ranch, family and sex, households,
sex and reproduction, natural birth control, gender roles,
health care and home birth, the farm economy, vow of
poverty, work, income, the spiritual aspect of economy,
meetings and services, government, diet–you are what
you eat (vegetarian diet, soybeans, tofu, tempeh–p. 3738), appropriate technology, education–The Farm school,
the pony crew, recruiting, the Gate, other Farms. Plenty:
Guatemala, the Soy Project (p. 48). Agriculture on The Farm:
Florida Farm. Changes: Stephen goes to jail, changes in
government, mazing Tales of Real Life, causes of the crisis.
The changeover (from communal living arrangements).
Political activity: Ragweed Day, the FBI file. The Farm
today: Stephen and Ina May, business and projects on today’s
farm, Martin Farm 2–the sequel, alumni and networking.
Community and society: The Farm–Success or failure?
The Farm children. Names and addresses for contacting
Farm organizations. Address: 84 The Farm, Summertown,
Tennessee 38483. Phone: 931-964-2587.
1328. Schweitzer, Peter. 1994. Re: Plenty has moved back
to The Farm in Tennessee. Letter sent to Plenty Bulletin
subscribers, Sept. 19. 1 p. Typed, with signature on
letterhead.
• Summary: See above. “Well, we pulled it off. In our
twentieth year we managed to return the Plenty headquarters
to the place of its birth, the Farm community in Tennessee,
nestled in 1750 acres of woodlands, rolling meadows and
spring-fed streams. It’s good to be home again among close
friends, with some elbow room. Of the 200 or so population
of the Farm half are twenty-one or younger. They are a big
reason why we wanted to move, so as to give our children
and more of their generation the chance to play a role in
Plenty.
“After twenty years of working with Plenty myself, I
can’t tell you how much it means to me to see the fresh and
uncynical idealism of a new generation. Without the influx
of young people, as volunteers, staff and donors, Plenty
would not be very relevant today. We baby boomers have
always tended to be somewhat overconfident about the
power and possibilities of our generation. Perhaps it was
the magnitude of our numbers. We have learned that it will
take more than numbers and confidence to change the world
in any permanent and meaningful way. We have to come
up with another extraordinary miracle, a miracle which has
something to do with heretofore unheard of cooperation
and shared vision across generations and cultures. We have
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a unique opportunity to be friends and partners with both
our parents and our children, and with our peers around the
world, whatever their language, politics or beliefs. If this
comes to pass, our children’s children will bear the fruit of
our labors of love–a world more peaceful, more cooperative
and more livable. This is an inspiring challenge to wake up
to every morning, and it’s doubly inspiring to wake to in the
woods, in the company of like-minded friends.
“The first twenty years of Plenty flash across my
memory banks in an incredible mosaic of people, faces,
cities, villages, rainforests, projects, meetings, tears, laughter,
death and birth, a mirror image of the human condition. It’s
nice to reminisce, but my real hope is that these twenty years
have been primarily the careful laying of the foundation
for what lies ahead. For in the next twenty years we must
be smarter, more compassionate, more efficient, stronger
and more in touch with each other wherever we are. As for
changing the world, we would then have a prayer.
“Meanwhile, though more of Plenty’s staff is back in
Tennessee, we will continue to have branch or project offices
in Berkeley, Davis, and Salinas, California, Tempe, Arizona
and Portland, Oregon. The mailing address for the West
Coast Office of Plenty is 1563 Solano #465, Berkeley, CA
94707. Phone: (510) 486-1768.
“We’re having a party. You’re invited to help us
celebrate Plenty’s 20th Anniversary. Join us for an evening
of live music, a silent auction of indigenous South and
Central American crafts, project slides and videos, good food
and good company! Friday, October 7th, 7:30 PM–11:00
PM. First Unitarian Church of Berkeley, One Lawson Rd.,
Kensington, CA. Tickets: sliding scale, $5-15. Bring the
family and your dancing shoes.
“This is a time of transition and expansion for Plenty.
We couldn’t have got here without you, and without you we
won’t get very far from here. With your support, we see no
limits to what might be done, so we thank you from our heart
for helping to make all things possible.” Address: Executive
Director, Plenty, P.O. Box 394, Summertown, Tennessee
38483. Phone: (615) 964-4864.
1329. Hymowitz, Ted. 1994. New discoveries related to
Samuel Bowen, peanuts, and soybeans (Interview). SoyaScan
Notes. Oct. 3. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Ted just found two letters from Samuel Bowen
to other people. Bowen was interested in selling 30 gallons
of groundnut (peanut) oil. He grew peanuts on his plantation
in Georgia (at about the same time that he grew soybeans)
then pressed out the oil. The letter was on a microfilm of
some documents. The taxonomy of the peanut is a mess.
There is no really good history of the peanut or coherent
documentation.
Ted has tried to trace the descendants of Samuel Bowen
but he lost them in the early 1900s. The last family he could

find was Menard Kennerly Bowen and his wife Allie Lee
Berry (also written Allie DuBerry) [Sue Ellen De Berry].
They were married in Dec. 1884 in New Orleans, Louisiana.
Menard was born in Jefferson Barracks, Missouri, on 10
Sept. 1855 or 1866. His father, John Stevens Bowen, was
a General in the Confederate army. Born on 30 Oct. 1829
or 1830 in Liberty County, Georgia, he died in July 1863
in Vicksburg, Mississippi, after being wounded in the great
Civil War battle there, and he was buried in a Confederate
graveyard at Vicksburg. Menard’s mother was Mary Lucretia
Preston Kennerly, who was born on 9 Jan. 1834 or 1835
at Jefferson Barracks, Missouri. Menard and Mary were
married on 8 May 1854 in Jefferson Barracks, Missouri.
Ted has a newspaper photo of Menard Bowen from the
Chicago Daily Tribune. Menard’s grandfather was Pierre
Menard, who was the first lieutenant governor of Illinois.
Menard Bowen was educated as a civil engineer at St. Louis
University. He was president of the Consolidated Systems
of the Street Railways of Chicago. (Ultimately, through
consolidation and buyouts, over a period of 25-30 years, this
organization, became the Chicago Transit Authority). He
died in Chicago on 9 April 1899 in Chicago, and was buried
in Jackson, Tennessee.
Menard and Allie had two children: Allen (also spelled
Allan) Bowen was born in about 1887, and Marion Bowen
was born in about 1895. There is a good chance these
two children were born in Illinois, perhaps in Chicago.
Unfortunately, many of the women in the family don’t get
married.
Ted hopes to find a living descendant of Samuel Bowen
to see if he has a family Bible, or any paintings of or letters
from Samuel Bowen. A new program called Computrace on
Compuserve makes it quite easy to track down any person
who lived in one of 28 major U.S. states after 1930 and who
is no longer alive. [Note: This is the Social Security Death
Index, available on CD ROM at Mormon genealogical
libraries.]
A man who was a Sinologist wrote a graduate thesis in
1963 on James Flint and the East Indian Company. It was
never published and there is lots of information about China
in it, but nothing of interest to Ted. Address: Prof. of Plant
Genetics, Univ. of Illinois, Urbana, Illinois.
1330. Schoenbrun, Richard. 1994. New developments with
Stephen Gaskin and The Farm in Tennessee (Interview).
SoyaScan Notes. Oct. 6. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: Stephen Gaskin and Ina May recently purchased
100 acres of nice land next to The Farm. They are now
setting up a non-profit corporation named Rosanante
([Rosinante from Rocinante], the name of Don Quixote’s
horse). On the land they hope to construct a birthing center, a
school for lay midwives, a conference center, and a hospice
or old-people’s home. A physician will be in residence.
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Some people are now building houses on the land. Stephen
and Ina May earn income from a fine bulletin (circulated
internationally) they publish related to Midwifery, and from
Stephen’s speaking engagements.
After June this year Peter Schwitzer and Plenty USA
moved from Davis, California, to The Farm in Summertown.
On Oct. 7 there will be a benefit for Plenty’s 20th
anniversary at the First Unitarian Church of Berkeley in
Kensington. There will be live music, slides and video
updates on Plenty’s work in Guatemala, food and beverages.
Note: Bill Shurtleff and his son, Joey, attended this benefit.
Address: California. Phone: 510-669-1780.
1331. Joachim, David. 1994. The joy of soy: Welcome to
the kitchen of Dorothy Bates–soyfoods pioneer. Vegetarian
Gourmet (Montrose, Pennsylvania) No. 11. Autumn. p. 2833.
• Summary: Dorothy, age 73, graduated from Iowa State
University with a degree in food, nutrition, and journalism.
Then she began her career as a home economist for Swift
& Company, a Chicago-based food company. In 1945 she
married and moved to Hawaii, where her two children were
born. In 1968 [actually about 1973 or 1974] her daughter-inlaw Cynthia prepared a few simple dishes at Dorothy’s home
in Connecticut using tofu, tempeh, soy sauce, and textured
vegetable protein. This had a profound effect on the direction
of Dorothy’s life. Sensing a story, Dorothy called the food
editor from the local newspaper [Elizabeth Squires of the
Wilton Bulletin in Wilton, Connecticut] to photograph the
dishes and write about soy products. Now age 50, and a lover
of the rich desserts of French cuisine, Dorothy had little idea
that she would eventually be writing vegetarian cookbooks–
such as The Tempeh Cookbook, and The TVP Cookbook.
Contains 9 soyfoods recipes, including: Super-easy
chocolate mousse (with silken tofu), and Whipped topping
(with firm tofu).
A sidebar (p. 31-32) discusses soybeans, diet, disease
prevention, and genistein.
1332. Bloomfield, Barb. 1994. Fabulous beans.
Summertown, Tennessee: The Book Publishing Co. 143 p.
Index. 21 x 18 cm.
• Summary: This is a vegan cookbook that focuses on
cooking with whole beans. The Farm has used beans as a key
part of its diet for more than 20 years.
The “Introduction” states: The more frequently you eat
beans, the easier it is to digest them.” “If you pre-soak your
beans, strain off the soaking water, discard it, and cook them
in fresh water; it will help reduce gas.”
The section on “Cooking beans” (p. 9-10) states:
“Because there are enough people whose systems don’t do
well with beans unless they are cooked very soft (especially
children and elderly people), I recommend cooking times for
beans that may seem more than necessary to you.”

The “Bean cooking chart” (p. 11) says: “Use 3 cups
of water for each cup of dried beans.” For soybeans: Do
not cook soaked soybeans in an open kettle. No soak and
pressure cook: 60 minutes. Soak and pressure cook: 45
minutes. 2 cups dry soybeans yield 4 cups cooked.
Soy related recipes: Soy nuts (p. 24). Crunchy soybean
salad (p. 36). Noodle-veggie-bean casserole (p. 61). Soy
stuffed peppers (p. 76). Bean sausage links (p. 81). Soy
burgers (p. 85). Barbecue soybeans (p. 100). Sweet and sour
soybeans (p. 104). Soybean stroganoff (p. 109). Soybeans in
sweet sauce (p. 121). Tutti-fruity bars (p. 138).
A color photo on the rear cover shows Barb Bloomfield.
Address: The Farm, Summertown, Tennessee.
1333. Grogan, Bryanna Clark. 1994. The (almost) no-fat
cookbook: Everyday vegetarian recipes. Summertown,
Tennessee: The Book Publishing Co. 192 p. Index. 21 cm.
[10 ref]
• Summary: This low-fat vegan cookbook contains a wealth
of soy-related recipes, including 27 recipes that call for
tofu. Address: Denman Island, east of Vancouver, British
Columbia, Canada.
1334. LeShane, Patricia. 1994. Vegetarian cookery for
people with diabetes. Summertown, Tennessee: The Book
Publishing Co. 143 p. Index. 21 cm.
• Summary: This is a vegan cookbook. Approximately
12 million Americans have diabetes, but only about 50%
of them are currently aware that they have it. The index
contains 21 entries for tofu, 2 for soybeans (p. 106, 107), 1
for soy yogurt, and lots for soymilk.
1335. Stepaniak, Joanne. 1994. The uncheese cookbook:
Creating amazing dairy-free cheese substitutes and classic
“uncheese” dishes. Summertown, Tennessee: The Book
Publishing Co. 192 p. Index. 21 x 18 cm. [16 ref]
• Summary: This is an excellent, very creative cookbook
with a poor index, developed especially for people who,
due to choice or chance, have eliminated cheese from their
diet. The recipes are well designed to satisfy any compelling
cheese fantasies you may have.
Contents: Introduction. Cheezes, spreads & dips.
Soups and chowders. Fondues & rarebits. Sauces. pestos &
dressings. Pizzas, polentas & breads. Quiches, casseroles &
entrées. Sweets. Glossary. Mail order suppliers of natural
foods.
Tofu is used as a major ingredient throughout this
cookbook. For example: Muenster cheese (p. 23). Chunky
Roquefort dip & dressing (p. 24). Tofu cottage cheese (p.
27). Tofu ricotta (p. 27). Betta feta (p. 28). Brie (p. 31).
Liptauer käse (p. 32). Boursin cheese (p. 33). Tofu cream
cheeze–rich or light (p. 34-35). Kefir cheeze (p. 36).
Garbanatto (p. 39). Hot Parmesan artichoke dip (p. 41).
Pecan cheese (p. 42). Egg-free (vegan) mayonnaise (p.
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89). Tofu sour cream (p. 90). Calzones (p. 100-10). Tofu
tetrazzini (p. 122) Tofu devonshires (p. 140). Mattar paneer
(p. 146). Tofu cheezecakes & cream pies (ten varieties, p.
164-74). Tofu whipped topping (p. 172).
Many other recipes also call for “low-fat, dairy-free
(vegan) milk” which is defined (p. 183) as “a generic term
which refers to any creamy beverage such as soymilk, nut
milk, or rice milk that is produced from non-animal products.
Interesting products in the glossary (p. 180-184) include:
Agar, barley malt syrup, brown rice syrup, liquid aminos,
mirin, miso, seitan, tahini, tamari, tempeh, toasted sesame
oil, tofu, umeboshi plum paste, vegan milk, yeast–nutritional
(Saccharomyces cerevisiae). Note: This is the earliest
English-language document seen (Oct. 2013) that contains
the term “Tofu whip topping” (regardless of capitalization).
1336. Product Name: Better Than Milk? Caseinate Free.
Dairy Free Tofu Beverage Mix.
Manufacturer’s Name: Sovex Natural Foods, Inc.
Manufacturer’s Address: 9104 Apison Pike, P.O. Box
2178, Collegedale, TN 37315. Phone: 615-396-3145.
Date of Introduction: 1995 March.
Wt/Vol., Packaging, Price: 21 oz (1 lb 5 ozs) paperboard
carton.
How Stored: Shelf stable.
New Product–Documentation: See next page. Leaflet
sent by Patricia Smith from Natural Products Expo West
at Anaheim. 1995. March. “New from Sovex... Better than
ever.” A large photo shows a can of Better Than Milk? on
a deep blue background. On the rear are nutrition facts
and ingredients (printed too small to read except with a
magnifying glass) for seven SKUs. Caseinate Fre Better
than Milk? in Natural, Natural Light, Carob, and Chocolate
flavors. Low Fat Better than Ice Cream in Vanilla and
Strawberry flavors, and Caseinate Free Better Than Milk in a
Natural flavor in an aseptic package.
1337. Schweitzer, Peter. 1995. Jacaltenango, Guatemala.
Plenty Bulletin (Summertown, Tennessee) 11(1):2-3. Spring.
• Summary: Plenty is now considering the introduction of
soybeans and soyfoods to this Mayan village, which is off
the beaten path in Guatemala. Peter writes: “The next day
Victor, Mercedes [from Jacaltenango] and I drove to the
dairy in San Bartolo [Guatemala]. Candelaria, one of the
original staff members, was making ice cream and we had a
nice visit with her. Mercedes and Victor were very impressed
with the dairy and are interested in developing a soy project
in Jacaltenango. Candelaria fed us soy ice-cream cones, as
good as you can find anywhere in the world. That such a
thing as this Mayan soyfood factory can thrive in the midst
of all that has happened in Guatemala over the past fifteen
years is a hopeful sign.”
1338. Viavant, Suzi Jenkins. 1995. Recetas de soya [Soya

recipes]. Guatemala City, Guatemala: Plenty USA. 28 p. 22
cm. [Spa]
• Summary: Contents: Introduction. Why soya? Useful
advice. Utensils and equipment. Recipes with tempeh
(10). Recipes with tofu (14). The first page (unnumbered)
states: “This book was developed to help the company
Alimentos San Bartolo to introduce soyfoods into the diet
of the highlands of Guatemala. It is also designed to teach
the reader various methods of preparing delicious dishes
using tempeh and tofu.” The contributors included Elena and
Agostine Xoquic, Yelin and Yatun Reanda, Marion Moore,
Alice Hashimoto, and Alimentos de San Bartolo.
Talk with Suzi Jenkins Viavant. 1996. Aug. 15. Plenty
USA published this book in Guatemala City, with financial
aid from Food for All. It was available in about August 1995.
The tofu recipes are based on the very, very firm tofu made
by Alimentos San Bartolo in Guatemala. Address: 3967
South 900 E., Apt. 13, Salt Lake City, Utah 84124. Phone:
801-268-2717.
1339. Erickson, David R.; Erikson, Michael D. 1995.
Hydrogenation and base stock formulation procedures. In:
D.R. Erickson, ed. 1995. Practical Handbook of Soybean
Processing and Utilization. Champaign, Illinois: American
Oil Chemists’ Society Press; St. Louis, Missouri: United
Soybean Board. viii + 584 p. See p. 218-38. Chap. 13. [24
ref]
• Summary: Contents: Introduction. Basic hydrogenation
reaction and its goals. Selectivity. Hydrogen gas:
Electrolysis, hydrocarbon reforming, purchased hydrogen.
Catalysts: Catalyst activity, evaluation of hydrogenation
catalyst activity, other catalysts. Hydrogenation
reactors: Batch production scale, continuous production
scale. Aids for hydrogenation calculations. Control of
hydrogenation: Feedstock integrity, catalyst activity and
selectivity, agitation, effect of hydrogenation conditions,
troubleshooting, catalyst reuse considerations. Base stocks
and formulation: Quality control in base stock programs.
Characterization of the hydrogen reactor: Typical base stock
program for soybean oil, specialty products, formulation
of specific shortening products, frying fats, formulation
of margarine. Address: 1. Consultant, American Soybean
Assoc., St. Louis, Missouri; 2. Senior Research Scientist,
Kraft Food Ingredients Technology Center, 8000 Horizon
Center Blvd., Memphis, Tennessee.
1340. Erickson, Michael D. 1995. Interesterification. In:
D.R. Erickson, ed. 1995. Practical Handbook of Soybean
Processing and Utilization. Champaign, Illinois: American
Oil Chemists’ Society Press; St. Louis, Missouri: United
Soybean Board. viii + 584 p. See p. 277-96. Chap. 16. [12
ref]
• Summary: Contents: Introduction. Theoretical triglyceride
composition. Chemical description of interesterification:
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Enzymatic interesterification, Directed interesterification,
survey of interesterification catalysts. Laboratory
experimentation: Apparatus/glassware, chemicals,
procedure. Pilot plant product development. Batch process
interesterification: Process equipment design considerations,
processing vacuum, reaction step, washing steps, drying
step, emulsion management, end point detection. Continuous
interesterification. Applications: Frying, margarine and
spreads. Labeling. Address: Kraft Food Ingredients
Technology Center, 8000 Horizon Center Blvd., Memphis,
Tennessee.
1341. Jenkins, Suzi. 1995. The politics of soyfoods in San
Bartolo, Guatemala (Interview). SoyaScan Notes. Oct. 21.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Alimentos San Bartolo now employs 6 people,
3 or 4 of whom have worked there for 15 years. The plant
operates two days a week, Monday and Wednesday. About
65-75% of the products are sold to expatriates, and the
remainder are sold to native Guatemalans. The approximate
percentage of sales by product are as follows: Tofu 40%, soy
ice cream 30%, tempeh 10%, soymilk 10%, soy flour atole
(10%; pronounced ah-TOL), and whole soybeans 5%. Yet the
soy flour atole probably earns the company more profit than
any other product. It is made by roasting whole soybeans,
then grinding them, and mixing about 3 parts of this roasted
soy flour with 1 part of cornmeal. The product is sold as a
dry mix in a plastic bag, and is served by adding several
tablespoons to a cup of hot water, like traditional atole. It
is expensive, costing about 2½ times as much as an equal
weight of white wheat flour. People are willing to pay the
price because they have learned that it is an excellent source
of protein, and it tastes good. It is consumed by both infants
and adults.
In about 1989 or 1990 the situation at the soy dairy in
San Bartolo changed dramatically. Plenty Canada came in,
took the keys to the building, and installed a new committee
as the “board of directors in charge of the company. Then
Plenty Canada pulled out and has never returned. Since
that time the Dairy has received no outside funding. Local
politics became a big part of the daily operations of the
business, and there is now an ongoing political struggle.
The leadership did not like the former employees and they
continue to discriminate against them. Only one member
of the workforce is on the committee.” Elena and Agostine
Xoquic are in pain. For example, Agostine is made to haul
50-100 lb of tofu and ice water on a long route that goes as
far away as Guatemala City, changing buses many times,
while the much younger and stronger new manager sits with
his feet up on the table. The Dairy does not have its own
vehicle.
Plenty USA has no control over the new committee.
In addition, most of the people living in San Bartolo are
jealous of the 6 people who work in the Soy Dairy, so for

a number of years they have been boycotting the Dairy
and its products. Suzi is inevitably associated with the old
regime, even though she is very close to many people in
the community. She has visited at least once a year, usually
paying her own way, to check in and see how things are
going. When she has worked there in recent years, it has
usually been as a volunteer. This was one cause of the
divorce process she is now in. She lived in Panajachel, an
expatriate community about 15 minutes away by car; her
daughter went to school there. She has no plans to go back
there as a worker, though she would dearly love to if she
could find a way to support herself.
She sees the next steps for the Dairy as trying to get the
Guatemalan government to support use of the atole in the
village school lunch program, and starting a restaurant in San
Bartolo. She believes this basic concept or model could be
duplicated and succeed elsewhere in Third World countries.
She has had offers to go elsewhere in Guatemala, at good
pay, to help start soy dairies. Address: 3967 South 900 E.,
Apt. 13, Salt Lake City, UT 84124. Phone: 801-268-2717.
1342. Bloyd-Peshkin, Sharon. 1995. A labor of love: A group
of vegetarians has spent two dozen years trying to change the
world one acre at a time. Vegetarian Times. Oct. p. 66-73, 75.
• Summary: The Farm is a back-to-the land vegetarian
community located about 75 miles southwest of Nashville,
Tennessee. They have “spent a quarter century quietly
pursuing what have become major trends of the 1990s...
In the food business they are on the forefront of healthful
eating. They produce tofu, tempeh, and soymilk;... publish
vegetarian cookbooks; and run a vegetarian mail-order
business that sells hard-to-find vegetarian foods. They’ve
been instrumental in introducing soyfoods to the United
States, as well as using them to assist people in developing
nations.” Their experiment in communal living began in
1971, but they began to come together at Stephen Gaskin’s
Monday Night Class, a course in the Experimental College
at San Francisco State University, where love, tolerance, and
compassion were the main tenets. In 1969 Gaskin went on
a speaking tour of liberal churches across the country and
invited along any members of the class who cared to join
him. Seven months and 7,000 miles later a caravan of 300
people in school buses returned to San Francisco. In 1971 the
caravan again hit the road, bound for Tennessee. They rented
a tract of land in Lewis County, one of the poorest in the
state, and began farming. Others could join if they agreed not
to smoke cigarettes, drink alcohol, eat meat, use weapons,
or be violent in any way. If they decided to stay, they had to
turn over all of their money and property to the community
bank–except for tools, musical instruments, and clothes.
Now they were part of a community dedicated to living a
spiritually meaningful life.
Several years later a 1,000 acre tract of land became
available next door to the land the community was renting.
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They purchased it for $70/acre and began to build a village
and a soy dairy. For the first 10 years they had no running
water and only battery-powered lighting. Now 10,000
hippies a year came to visit, and some stayed. When 750
more acres of land adjacent to the original farm came on the
market, the community quickly bought it.
“But the Farm members’ mission was more than just
to build a community: They wanted to save the world.
With its own basic needs for food and shelter barely met,
the Farm sent volunteers to help with disaster relief after
an Alabama tornado in 1974. This was the beginning of
Plenty, the Farm’s charitable relief and development agency.
When an earthquake hit Guatemala in 1976 [Feb. 4], Plenty
sent a construction crew to help rebuild the homes of
poor Mayans... They also found a strain of soybeans that
thrived in the local soil, and helped build a soy dairy that
still produces tofu, soymilk, and soy ice cream. After the
experience in Guatemala, Plenty made soy technology a
regular part of its strategy for assisting people in developing
countries. Other relief agencies have followed Plenty’s lead,
discovering that raising soybeans for soyfoods is one of the
surest routes out of starvation and into self-sufficiency.”
In 1978, after a few years of terrible financial losses,
the Farm decided to keep its agricultural operations small
scale and organic. By 1980 the population of the Farm had
risen to about 1,500 and resources were stretched thin.
The population of the Farm began to decline. There was a
shift from the idealism of the 1970s to the materialism of
the 1980s. The grumbling and discontent escalated, as did
the Farm’s debt of $1.2 million owed to local banks and
merchants. In 1983, after much research and soul searching,
the board decided the Farm should cease being a commune
and become a cooperative instead. Members would still own
the land in common but they would earn and spend their own
money. “Food and medical care would no longer be free, and
members would pay monthly dues in order to pay off the
community’s debt and maintain community property, such
as roads and utilities. All adult members would ratify each
year’s budget and decide other major issues affecting the
community.
“In the wake of this metamorphosis, known as the
Changeover, more people left; by 1986 only 400 residents
remained... Many of the people who left were bitter, feeling
they had put everything into the community and were left
with nothing.” To pay its debts, the Farm sold off some of its
communal assets, including Ice Bean, a nondairy ice cream.
After 3 years, the Farm was debt free, and local businesses
were thriving.
“The soy dairy, begun in order to feed thousands of
hungry hippies, has been revived as the Farm Soy Company
by founding residents Barbara and Tom Elliott, who today
churn out 1,600 pounds of tofu and 10 to 15 gallons of
soymilk daily with the help of two part-time employees and
cleaning help from four teenagers. The Tempeh Lab, which

pioneered U.S. production of this soyfood in 1974, is now
owned by Cynthia Bates, who provides tempeh culture to
individuals and businesses that make tempeh worldwide.
Mushroompeople, owned by Frank Michaels,” grows and
sells shiitake mushrooms.
“The community’s Book Publishing Company, which
pays a staff of seven full-time and four part-time Farm
members, has made these foods and vegetarian cooking
accessible to the mainstream. The company also publishes
information on midwifery and the nutritional aspects of a
vegetarian diet. The Mail Order Catalog, owned by Cynthia
and Bob Holzapfel, is a source of vegetarian foods that are
difficult to obtain outside of major metropolitan areas.”
Today the Farm owns its land outright and has about 185
residents, about half of them teenagers–who provide living
proof that a vegan diet is healthy for children.
1343. Haren, Chuck. 1995. Soyfoods, Soynica, and Nutrem
Soy Shop in Nicaragua (Interview). SoyaScan Notes. Nov. 8.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: The Nutrem Soy Shop started making and
selling small amounts of soyfoods in Managua, Nicaragua,
in about June or July 1994. They are managed by Soynica
(Organizacion Soya de Nicaragua), an organization of
women working to improve the lot of children and women
in the barrios of Managua by providing nutrition and health
education and by supplementing the nutritional needs of
more than 4,000 children and 500-600 pregnant and nursing
mothers. Nutrem is in the process of introducing fresh
soyfoods to the marketing sector in Managua. They are also
teaching their people how to make these foods on a very
small scale. Even when John Gabriel was working to prepare
the shop for opening, his wife Charlotte was teaching women
how to make tempeh. Plenty USA helped them obtain a grant
from the InterAmerican Foundation, to purchase equipment
for the plant and pay for people the first year; Chuck is
sure this grant money has run out, but they may have had
follow-up grants. There will be a big program there soon
with Soynica as the center of it; the Belgians or the Austrians
are going to fund it. It will include extruders (such as the
InstaPro) to make dry products. Chuck thinks several more
years will be required before Nutrem can stand on its own;
less time would be required if they were just a food business,
rather than an educational center with a broad program. The
women of Soynica have been making and selling soyfood
products for a long time, and helping different women in the
barrios on a micro-business scale. Nutrem is an educational
center as well as a small producer of foods.
Nutrem now makes small amounts of the following
soy products: Tofu, tempeh, soymilk, soy ice cream, and
okara croquettes (a mixture of okara, tofu, flour, herbs, and
spices). John does not know how many people are employed
by Nutrem; it is owned, managed and operated by women,
though they may have some technical help from men.
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Nutrem’s soy products are sold at about 7 different very
small health food stores in Managua; some of these shops
focus on herbs and one is macrobiotic. The products are
consumed almost entirely by Nicaraguans, not by foreigners.
Nutrem has started to sell a little tofu to hospitals. Some of
the Soynica women take home soy products made at the shop
and sell them in their neighborhoods. Some of these women
have micro-businesses in their homes. They will make
soyfoods at home with several neighbors in the morning,
then sell these fresh in the neighborhood.
Luci Morren, a former Belgian nun, has long been
a spearhead for the program. Plenty met her in Chiapas,
Mexico, when the Guatemalans fled in the early 1980s. She
has been in Nicaragua since about 1981. Casta, Chuck’s
wife, was the administrator of Soynica; Luci is now the
vice president; she was the president. Soynica has a paid
staff of about 25 women and a board of directors, which
includes people from the Nicaragua National University, a
woman judge, etc. Soynica is a group of people who were
Sandinistas during the 1980s; they were trying to maintain
good nutrition in the country and were teaching people how
to use soybeans. Some people in the government didn’t like
this since the soybeans had to be imported from the USA,
but when they started getting the soybeans from Mexico
and Brazil, and showed the importance of their work, the
government let them continue. Soynica was formed and
registered in 1988-89 shortly before the election of Violetta
Chamorro in Feb. 1990. Chuck estimates that Soynica has at
least 500 members and volunteers. Their most important is
olla communales or communal eating pots. While educating
people in the barrios about nutrition and soyfoods, they
organized local groups into which they selected the most
needy children and pregnant and nursing mothers. Six
mornings a week Soynica offers these people a nutrition
supplementation program in the form of an extra meal from
the communal pot. Some of the soyfoods made at Nutrem
may go into these communal pots. Nicaragua’s economy is in
pretty bad shape.
Nutrem was not the first tofu shop in Nicaragua. Before
Chuck arrived in Nicaragua in 1990, he thinks there was
a small tofu shop at the Ben Linder house–or perhaps
somewhere else. There is another group named Tonali
(pronounced toe-nah-LEE), a women’s cooperative which
Chuck helped in starting to make soyfoods; they have a
bakery in Managua where in about 1992 they started making
and selling tofu and soymilk. They also used the okara in
their breads.
For details, write Luci Morren, Soynica, ERP-05,
Managua, Nicaragua. To phone Nicaragua, where the time
is 2 hours later than California: 011 +505-2-73360. Address:
3625 South 1st St. #110, Austin, Texas 78704. Phone: 512912-1429.
1344. Ralston Purina Company. 1995. Annual report to

shareholders. St. Louis, Missouri. 52 p.
• Summary: See next page. Inside front cover: “Ralston
Purina Company was founded in 1894. Today, it is the
world’s largest producer of dry dog and dry and soft-moist
cat foods, which are marketed under the Purina brand name;
the world’s largest manufacturer of dry cell battery products,
including Eveready and Energizer brand products; and a
major producer of dietary soy protein, fiber food ingredients,
polymer products and, outside the United States, of feeds for
livestock and poultry.”
Page 52: Corporate Information: The company was
incorporated on 8 Jan. 1894 in Missouri. Number of
shareholders: 24,324. Number of employees: 10,589 in the
United States. 21,248 outside the United States. Fiscal year
end: September 30. NYSE trading symbol: RalstonPurGp.
Stock price, 52 weeks high: 67, low 43½.
Pages 8-9 give a good overview of Protein Technologies
International. In fiscal 1995 PTI contributed $357.4
million in sales and $82.8 million in operating profit before
amortization to Ralston Purina Co. PTI serves its global
customer base from seven major manufacturing facilities,
including five in the USA, and employs approximately 1,200
people. In 1995 PTI began multi-million dollar expansions of
its plants in Memphis, Tennessee, and Ieper, Belgium. “Our
core technologies are proprietary and fundamentally sound.
The global potential for expanded applications is enormous.”
Page 20 gives a financial review of each RPC business
segment. Sales for the soy protein products business
increased 11.4% in 1995 and 10.4% in 1994. Operating
profit increased 23.5% in 1995 on higher volume, increased
productivity, lower raw material prices and favorable foreign
currency exchange rates, partially offset by increased selling,
general and administrative costs. In 1994 operating profit
increased 8.4%.
Page 22 notes that sales of soy products grew from
$291.5 million in 1993, to $320.7 million in 1994, and to
$357.4 million in 1995 (up 11.4% over 1994).
Operating profit on soy products before amortization
grew from $61.9 million in 1993, to $67.1 million in 1994,
and to $82.8 million in 1995 (up 23.4% over 1994). Address:
Checkerboard Square, St. Louis, Missouri.
1345. Bruce, Scott; Crawford, Bill. 1995. Cerealizing
America: The unsweetened story of American breakfast
cereal. Boston and London: Faber & Faber. xv + 313 p.
Illust. Index. 24 cm. [495+* ref]
• Summary: This well researched and carefully documented
history of breakfast cereal in America includes the work of
pioneers John Harvey Kellogg, his younger brother Will
Keith Kellogg, Charles William Post, etc.
In Chapter 20, “Baby Boomer breakfast,” is a good,
humorous history of the reincarnation of Granola. The
section titled “Johnny Granola Seed” (after Johnny
Appleseed), tells how Layton Gentry, in 1965, developed
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a formula for “Crunchy Granola,” then sold the recipe
and manufacturing rights to various companies, starting
with Sovex, Inc. in Collegedale, Tennessee (owned by the
Goodbrad Family)–for $3,000. He also sold the recipe
to Lassen Foods of Chico, California (run by Wayne
Schlotthauer)–both Seventh-day Adventist food companies.
Jim Matson, who worked for PET Incorporated, saw the
product and introduced it nationally in 1972 as Heartland
Cereal. Also in 1972 Quaker introduced 100% Natural
cereal. Kellogg followed suit with Country Morning, and
General Mills launched Nature Valley. Note: Adelle Davis
is not mentioned in this chapter. Address: 1. Cambridge,
Massachusetts (Publisher of Flake magazine); 2. Writer,
Austin, Texas.
1346. Grogan, Bryanna Clark. 1995. The (almost) no-fat
holiday cookbook: Festive vegetarian recipes. Summertown,
Tennessee: The Book Publishing Co. 192 p. Index. 21 cm.
[26 ref]
• Summary: This low-fat vegan cookbook, containing
a wealth of soy-related recipes, features 18 menus for
celebrating holidays from around the world. Address:
Denman Island, east of Vancouver, British Columbia,
Canada.
1347. Hagler, Louise. 1995. Lighten up! Tasty, low-fat, lowcalorie vegetarian cuisine. Summertown, Tennessee: The
Book Publishing Co. 160 p. Illust. Index. 23 cm.
• Summary: This is a vegan cookbook containing over 130
easy-to-prepare recipes, including many soyfoods recipes:
about 26 tofu recipes, 5 tempeh recipes, 7 textured vegetable
protein recipes, and 3 miso recipes, plus recipes using wheat
gluten and quinoa.
Contents: Introduction. Snacks and appetizers: Dips
and spreads, salsas, finger foods, fresh juices. Salads and
dressings: Salads as a main dish, light salads, salad dressings,
sauces and pestos. Soups: Main dish soups, light soups.
Mainly beans. Mainly grains. Mainly pasta. Mainly tofu,
tempeh and: Textured vegetable protein. Vegetables: Greens
of all kinds, spring and summer vegetables, fall and winter
vegetables. Lighter sweet things: Lighter pies, cakes, tarts
and cookies, lighter sweet toppings, fruit treats.
A color photo on the rear cover shows “Louise Hagler,
best-selling author and editor of Tofu Cookery, Tofu Quick
and Easy, and the original Farm Vegetarian Cookbook,
has been a creative vegetarian since 1969.” Address:
Summertown, Tennessee.
1348. Plenty International. 1995. From the global kitchen:
A collection of vegetarian recipes. Summertown, Tennessee:
The Book Publishing Company. 124 p. Illust. (57 photos).
Index. 21 x 18 cm.
• Summary: Contents: Foreword, by Virginia & Mark
Messina. Introduction. Local ingredients–Cooking tools.

Description of uncommon ingredients. Recipe notes: Flours
(incl. soy flour), tofu, grating tofu and tempeh, replacing
okara with grated tofu or tempeh, cooking, breaking and
dehulling soybeans, hand mills and blenders. 1. North
America: The Bronx, Native Americans (Oglala Lakota
people at Pine Ridge Reservation in South Dakota), recipes
(main dishes, salad, breads, desserts). 2. The Caribbean:
Introduction (Jamaica, Dominica), recipes. 3. Central
America: Introduction (Belize, Guatemala, Nicaragua, Casta
Calderon’s first experience with soy foods in Nicaragua),
recipes. Africa: Introduction (Lesotho, Liberia), recipes. Sri
Lanka: Introduction, recipes.
This remarkable, first-of-its-kind book by Plenty
International tells the story of the pioneering work they have
done over a period of several decades to introduce soyfoods
to the Third World. The many vegetarian recipes in each
section (each containing at least one soy ingredient, and
based mostly on traditional soyfoods) are innovative and
well adapted to that region. The 51 black-and-white photos,
plus 6 color photos on the front and rear covers, add joy
and a human face to the book. Much of the text is by Chuck
Haren. Address: P.O. Box 394, Summertown, Tennessee
38483. Phone: (615) 964-4864.
1349. Wrenn, Lynette Boney. 1995. Cinderella of the new
south: A history of the cottonseed industry, 1855-1955.
Knoxville, Tennessee: The University of Tennessee Press.
xxiv + 280 p. Index. Illust. 24 cm.
• Summary: This excellent, very readable yet scholarly
and carefully documented work also contains excellent
historical information on the soybean: “Because soybean oil
currently dominates the market, few people realize that the
modern vegetable oil and shortening industry [in the USA]
originated in the continuing efforts of cottonseed crushers
and oil refiners to improve and market their product as a lessexpensive substitute for olive oil, butter, and lard” (Preface,
p. xi).
By “the end of World War II, soybeans had passed
cottonseed as the leading source of vegetable oil in the
United States” (p. xx).
“Wartime shortages created a greater demand for
vegetable fats than could be satisfied by domestic cottonseed
alone. Because the amount of cottonseed available for
crushing depended on the amount of cotton harvested and
the aim of New Deal policy was to cut cotton production in
order to raise lint prices, an opportunity existed for soybeans
and other oleaginous crops to fill the gap” (p. xxi).
The history of cottonseed oil deodorization and
hydrogenation (p. 81-84) notes that the process took several
decades. “Some fats had been deodorized since the 1840s
by being boiled in water and having steam blown through
them. In about 1891, Henry Eckstein, a chemist at the N.K.
Fairbank Company, discovered in England that blowing
steam through hot oil in an enclosed vessel or still caused
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fatty acids carrying unpleasant odors, flavors, and coloring
material to volatize and escape with the steam through the
holes in the top of the vessel.” Further improvement came
from James Boyce. In the early 20th century, David Wesson
perfected the deodorization process by exposing cottonseed
oil to superheated steam in a vacuum. “Carrying out the
deodorization process in a vacuum minimized oxidation and
made it possible to lower the temperature and prevent the
oil from acquiring a cooked taste. Wesson Oil, produced by
the Southern Cotton Oil Company, commemorated Wesson’s
achievements in the chemistry of fats.”
“In 1911 Procter & Gamble unveiled the first allvegetable shortening produced for the retail trade. It was
called Crisco, short for crystallized cottonseed oil.” After
World War I, when the U.S. Supreme Court invalidated
Procter & Gamble’s exclusive use of the 1903 Normann
patent on hydrogenation, the way was cleared for other
companies to make all-vegetable shortenings. Hydrogenation
had the added benefit of making lower grade oils more
stable and less likely to become rancid. There follows a
brief biography of David Wesson (p. 83-84); in the 1920s
he correctly forecast the use of vegetable proteins, “but
acceptance came much later than he anticipated, and they
were made from soybeans rather than cottonseed.”
During World War I, both the USA and Europe imported
soy and other oilseeds from East Asia. “Republicans came
to power in 1921 [with President Warring G. Harding]
determined to restore protective tariffs that had been
removed in 1913 following the election of Woodrow Wilson.
In a departure from agriculture’s free-trade position, many
farmers demanded protective tariffs, believing that they
would bring higher prices for agricultural products as they
had in the past done for manufactured goods. Farmers had
been converted to the principle of protection after the sudden
price deflation of 1920-21.” Despite the opposition of the
“Interstate Cotton Seed Crushers’ Association, the FordneyMcCumber Tariff Act of 1922 imposed high duties on
imported vegetable oils and oleaginous materials. As some
had predicted, British and European soap and margarine
makers formed a “Soya Bean Oil Pool in the mid-1920s that
very successfully held down oil prices.”
During the 1930s, increased labor costs and competition
from soybean oils were the main catalysts of change in the
cottonseed processing industry. This decade accelerated the
transition from a cottonseed industry composed of hundreds
of labor-intensive hydraulic press mills, many of them quite
small, to one with fewer and larger plants that used more
efficient, “labor-saving solvent and screw press extraction”
(p. 162).
“Before the Great Depression, cottonseed oil had been
the only American vegetable oil produced in significant
quantities... Soil conservation programs of the late 1930s
encouraged farmers to put more of their land into soybeans,
peanuts, and other plants that would improve the soil and

fewer acres into surplus staple crops such as wheat, corn,
and cotton.” During the 1930s, most of the soybean oil made
in the USA went into paints. “When New Deal programs
reduced supplies of shortening made with cottonseed oil,
manufacturers became interested in soybean oil. By the end
of the 1930s soybean oil sold for pennies a pound less than
cottonseed oil and in many cases could be substituted for
cottonseed oil in food products. Although soybean oil did not
yet match the quality of cottonseed oil, processing improved
sufficiently to make it acceptable.” During the 1930s the
American shortening industry increased the amount of
soybean oil in its products to 18% from only 1%. During
World War II, soybean prices were supported as part of the
effort to increase domestic supplies of oils and fats. “In the
1950s soybean acreage underwent ‘an explosive expansion,’
particularly in the southern states, where soybeans filled
much of the gap left by shrinking cotton acreage” (p. 164).
Address: Memphis, Tennessee.
1350. Hagler, Louise. 1996. Soyfoods cookery: Your road to
better health. Summertown, Tennessee: The Book Publishing
Co. 160 p. Illust. Index. 21 cm. Introduction by Mark and
Virginia Messina.
• Summary: Contents: Foreword, by Louise Hagler.
Introduction, by Mark Messina and Virginia Messina:
Introduction, soybeans–a powerhouse of nutrition, soy and
cancer (soybeans–a phytochemical factory, genistein and
non-hormone cancers, soy and cancer treatment, isoflavones
in the diet), soyfoods and heart disease–beyond cholesterol,
soyfoods and bone health, soyfoods and kidney disease,
menopause, perspective on soyfoods, about the Messinas.
Basic soyfoods (glossary): Whole soybeans, fresh green
soybeans, soymilk, okara (soy pulp), soymilk powder, soy
protein concentrates, soy protein isolates, tofu, freeze-dried
tofu, tempeh, textured vegetable protein, miso, soy flour or
grits, yuba or bean curd stick or sheet, natto, soy sauce, soy
oil, soy lecithin, convenience soyfoods (frozen soyburgers,
frozen tamales and burritos, frozen soy hot dogs or wieners,
frozen fat-free soy ground meat replacement, frozen soy
pizza, tempeh burgers, frozen tofu lasagne, stuffed shells,
manicotti, tortellini or ravioli, frozen soy breakfast links or
“sausages” or tempeh “bacon,” “ground” tofu, meatless chili
mixes, meatless burger mixes, soy “cheeses,” eggless soy
mayonnaise, tofu salad dressings, soy ice creams, frozen
pot pies, frozen pocket breads, instant miso soup, eggless
soy cake, quick bread, pancake and waffle mixes, liquid
soy coffee creamer, smoked or baked tofu). Feeding babies
and children soyfoods. Breakfast, brunch & bread. Whole
soybeans. Sauces, spreads, dips & dressings. Soup & salad.
Main dishes. Desserts. Drinks & yogurt.
No dairy products or eggs are used; honey is called
for in some recipes. Optional microwave instructions are
sometimes included. Address: Summertown, Tennessee.
Phone: 615-964-3571.
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1351. The Mail Order Catalog. Spring-summer 1996.
Catalog of books and food. 1996. P.O. Box 180,
Summertown, TN 38483. 24 p.
• Summary: The book section of this mail order catalog
contains listings for an excellent selection of vegetarian and
vegan cookbooks, plus books on food nutrition & health,
alternative healthcare, women’s healthcare, native Americans
and their cultures, and animal rights.
The vegetarian food products section offers TVP
granules and chunks, Response textured soy protein
concentrates (misleadingly called “Response TVP flakes”),
Harvest Direct vegetarian broth, and Protean, instant gluten
flour (regular or flavored), seitan “chicken” or “sausage”
mix, Mori-Nu silken tofu, Soja instant soy beverage, organic
low-fat soymilk powder, Red Star nutritional yeast, Beano,
and tempeh starter. Address: Summertown, Tennessee.
Phone: 800-695-2241.
1352. Raymond, Jennifer. 1996. The peaceful palate: Fine
vegetarian cuisine. Revised ed. Calistoga, California: Heart
& Soul Publications. 159 p. Illust. Index. 28 cm. [5 ref]
• Summary: A vegan cookbook, with a substantial section
on vegan nutrition. Contains 11 tofu recipes and 1 recipe for
tempeh sandwich.
Contents: Acknowledgements. Introduction (most
Americans eat too much protein and far to much fat).
Choosing food for optimum health. Protein. Calcium. Protein
myths and facts. Putting fat in its place. Cutting the fat.
Dairy products and eggs (why each is cruel to animals; soy
and rice milks are excellent alternatives to cow’s milk; tofu
can be scrambled in place of eggs. Five good books about
factory farming. Contact information for three organizations
“working to end the horrors of factory farming”). A note
about sweeteners. Cooking dried beans. Equipping your
kitchen. Stocking your pantry for healthful eating. What
to eat when you don’t eat meat. Foods which may be new
to you [glossary] (includes aseptically packaged tofu,
barley malt, low-sodium soy sauce, mirin, miso, Nayonaise
{eggless, dairyless, cholesterol-free mayonnaise}, nondairy frozen dessert, non-dairy yogurt, reduced-fat tofu,
rice milk, rice syrup, seitan, silken tofu, soy milk, Spectrum
Natural Spread {similar to soft margarine but made without
hydrogenated fats}, tempeh, textured vegetable protein
{TVP}).
“Until he extends the circle of his compassion to all
living things, man will not himself find peace”–Albert
Schweitzer.
Recipes: Breakfasts. Breads. Sandwiches. Salads &
salad dressings, etc. A portrait photo (p. 159) shows Jennifer
Raymond. “She works as a chef and nutrition specialist
with Dean Ornish, M.D. in his ‘Open your heart program,’
teaching patients how a delicious, easily prepared vegetarian
diet can reverse heart disease.” “Her first cookbook, The Best

of Jenny’s Kitchen, was published by Avon books in 1981
and was followed closely by her television series Cooking
Naturally! Jennifer lives in Calistoga, California, with her
husband Stephen Avis and their five dogs.”
The tofu and tempeh recipes are: Scrambled tofu (p. 27).
Missing egg sandwich (p. 42). Tempeh salad sandwich (p.
44). Tofu, lettuce & tomato sandwich (TLT, p. 45). Broiled
tofu (p. 48). Pasta with creamy tofu (p. 109). Lasagna (with
tofu, p. 113). Tofu burgers (p. 125). Tofu croquettes (p. 126).
Tofu pot pie (p. 127). Tofu cream frosting (p. 148). Tofu
cheesecake (p. 150).
Talk with Jennifer Raymond. 1996. May 30. The new
enlarged edition was available on 2 May 1996. There are
new recipes and with each recipe is a nutritional analysis.
The book is still available from the author, as well as
nationwide because it is distributed by The Book Publishing
Company in Summertown, Tennessee. She is now working
closely with Dr. Dean Ornish, and adds: “He is at the center
of where things are happening related to vegetarianism, diet,
and health. His work has had a more profound impact on the
way that the medical profession and people in general view
vegetarianism than that of almost any other person. It has
allowed vegetarianism to turn a really big corner.” Address:
1418 Cedar St., Calistoga, California 94515. Phone: 707942-2180.
1353. Harvest Direct, Inc. 1996. Harvest Direct: Food you
can live with [mail order catalog]. Knoxville, Tennessee. 16
p. 27 x 16 cm.
• Summary: Contents: Salad dressings. Meals in a minute
(Fantastic Foods). Ground meat alternatives (Protean–The
versatile replacement for ground meat, Harvest Direct).
Soups, spices, condiments. TVP. Ribs, tofu & tofu meals
(Fantastic Foods, Mori-Nu, Arrowhead Mills). Meat
Alternatives (Worthington Foods, Fantastic Foods). Soup &
meal cups. Beans & Beano. Pasta & sauces. Breads & baked
goods. Substitutes for sugar, eggs & fat. Dairy alternatives.
Baby foods. Glassware. Gift baskets.
On the cover are nine round, dark brown patties
arranged in a circle on a blue and white plate. In the center
is a sliced red grapefruit, with a strawberry at its center,
blueberries scattered around the periphery, and one sprig of
celery. Address: P.O. Box 988, Knoxville, Tennessee 37917.
Phone: 1-800-835-2867.
1354. National Biodiesel Board. 1996. Board of directors
and related documents. Jefferson City, Missouri. 15 p.
Unpublished typescript. July 3.
• Summary: (1) The states represented are: Indiana, Iowa
checkoff, Iowa association, Illinois checkoff, Missouri,
Nebraska, Ohio, South Dakota, Michigan, Minnesota, SC/
TN [South Carolina and Tennessee, combined as one],
Wisconsin. For each state is given: One farmer representative
and one staff rep. Staff (incl. Kenlon Johannes, executive
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director, and Jeffrey Horvath, Program director) and the
executive committee are listed at the end.
(2) NSDB associate members: Cargill, TRT (Twin
Rivers Technology), OSGMB (Ontario Soybean Growers’
Marketing Board [Canada]), FPRF (Fats & Proteins
Research Foundation, Inc.), NOPA / AGP (John Campbell),
AEP (Ag Environmental Products, Doug Pickering),
NOPEC.
(3) USB and the American Soybean Association staff.
(4) Cooperators. (5) Potential members and other QSSB’s.
(6) Consultants (7) Sub-contractors. (8) Agricultural and
related organizations.
(9) Observers and advisors (government). (10)
Observers and advisors (industry). (11) Observers and
advisors (information & research services). Address:
Jefferson City, Missouri.
1355. Wheatley, Georgia. 1996. Vegetarian resource
directory: Guide to information for a vegetarian lifestyle. 2nd
ed. Summertown, Tennessee: The Book Publishing Co. 112
p. Aug. No index. 22 cm.
• Summary: Contents: Audio/video. Cookbooks. Family/
children’s resources. Organizations/groups. Electronic
resources. Mail order sources. Periodicals, journals,
newsletters. Resource books. Travel resources. Address: P.O.
Box 35009, Ferguson, Missouri 63135. Phone: (314) 5240894.
1356. Stuttman, Len. 1996. How and why many state
soybean associations and checkoff boards sell snack packs of
soynuts (Interview). SoyaScan Notes. Sept. 2. Conducted by
William Shurtleff of Soyfoods Center. Followed by a fax of
June 19.
• Summary: See next page. Sycamore Creek Company
packages soynuts in snack packs, then affixes a 1½ by
3-inch self-adhesive label for 10-15 of the state soybean
associations: Sycamore Creek presently has labels on hand
for the following state associations: “Illinois Soybean
Association and Checkoff Board, Indiana’s 40,000 Soybean
Farmers, Kansas Soybean Assoc., Kentucky Soybean
Association and Check Off Board, Maryland Soybean
Board, Michigan Soybean Programs*, Missouri Soybean
Merchandising Council, Ohio Soybean Council, Tennessee
Soybean Association and Check Off Board*, Virginia
Soybean Assoc.” Organizations whose names are followed
by an asterisk (*) have the word “Soynuts” on their label.
Many other organizations have the word “SoyOil” or the
SoyOil symbol on their labels. Sycamore Creek also keeps
labels for Ciba-Geigy Seed Division.
The state soybean associations buy these little packets
all year round and use them to promote soybeans and
membership in the associations, as a state fairs, shows, etc.
The most popular seasonings and flavors are salted, unsalted,
onion-garlic, cajun, barbecue, jerky (hot & spicy).

Note: At the bottom of Sycamore Creek’s letterhead and
mailing label, and in the upper left corner of their envelope
is written “Naturally Delicious Fine Roasted Specialties.”
Address: Sycamore Creek, 200 State St., Mason, Michigan
48854. Phone: 517-676-3836.
1357. Kilburn, Monty. 1996. A brief history of Harvest
Direct (Interview). SoyaScan Notes. Sept. 16 and 24.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Harvest Direct Inc. is a separate mail order
company that has never been owned or even partially owned
by ADM. Originally Harvest Direct was established as an
arm of Jones and Thomas, an advertising firm in Decatur,
Illinois, that did work for ADM (such as ADM’s annual
report). Jones and Thomas developed the first Harvest Direct
Catalog. In 1993 Jones and Thomas sold Harvest Direct to
Roger Kilburn (Monty’s father), who had been President of
ADM’s Soy Protein Division. Roger was kind of tired of
working for a big corporation; he wanted to do something
that was a little more flexible, where he didn’t have to wear a
suit to work every day.
In May 1995 ADM notified Harvest Direct that they
were planning to remove the hydrogenated oil from their drymixed products; they planned to change only the ingredient
listing and add one line asking consumers to add oil at
home–more oil than was contained in the original product.
Kilburn thought that this might confuse long-time customers,
so he asked ADM if they would be willing to just continue
the old formulation and private label the product for Harvest
Direct–which had spent years promoting ADM’s products.
ADM had private labeled frozen burgers for Pillsbury’s
Green Giant but they refused to private label for Harvest
Direct. ADM has also private labeled many of their other
products, such as flours and oils. Kilburn’s main concern
that he had used his own money to promote ADM products
for years, yet ADM was free at any time to sell these same
products to Harvest Direct’s competitors. So Kilburn decided
to stop buying ADM’s mixes, and instead buy only textured
soy protein products (he now uses 3 types of textured
concentrates and flours) from ADM and start making the
mixes himself. He also decided to devote more energy to
promoting the Harvest Direct brand and not promoting
ADM–which wasn’t too happy with this change.
After Kilburn had developed his own line of products,
he had a taste panel test conducted at the University of
Kentucky; the new Harvest Direct products were preferred
to the former ADM products. By May or June 1995
Harvest Direct was selling the new line of products it was
formulating, blending, and packaging “in house.”
In Nov. 1995 Kilburn moved the company to Knoxville,
Tennessee, where his son and daughter-in-law, Monty, and
his wife, lived. Roger lives in southeastern Kentucky, which
is about 1 hour’s drive from Knoxville. Monty now handles
the catalog side of the business and Roger handles the food

© Copyright Soyinfo Center 2017

HISTORY OF SOY IN TENNESSEE (1854-2017) 655

manufacturing and other things. In July 1995 they introduced
their own line of Harvest Direct “Protean” vegetarian
burger mixes, which they are now marketing to health food
stores across America. They have plans to manufacture an
increasing percentage of the products they sell. An article

was published in Backpacker Magazine on the advent of the
company. Address: Catalog Director, Harvest Direct Inc.,
505 West Deport Ave., Knoxville, Tennessee 37917. Phone:
1-800-835-2867.
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1358. The Mail Order Catalog. Fall-winter 1996. Catalog
of books and food. 1996. P.O. Box 180, Summertown, TN
38483. 24 p.
• Summary: The book section of this mail order catalog
contains listings for an excellent selection of vegetarian and
vegan cookbooks, plus books on food nutrition & health,
alternative healthcare, women’s healthcare, native Americans
and their cultures, and animal rights.
The vegetarian food products section offers TVP
granules and chunks, Response textured soy protein
concentrates (misleadingly called “Response TVP flakes”),
Harvest Direct vegetarian broth, and Protean, instant gluten
flour (regular or flavored), seitan “chicken” or “sausage”
mix, Mori-Nu silken tofu, Soja instant soy beverage, organic
low-fat soymilk powder, Red Star nutritional yeast, Beano,
and tempeh starter. Address: Summertown, Tennessee.
Phone: 800-695-2241.
1359. Longa Life Vegetarian Products Pty. Ltd. 1996. United
States Products: Dietary information and product information
(Leaflet). Yatala, QLD, Australia. 1 p. Single sided. 28 cm.
• Summary: This photocopied black-and-white leaflet
gives dietary, nutritional, and ingredient information on
the following products: Notchicken, Notham, Notbacon,
Notpepperoni, and Notchicken Nuggets. All are vegetarian
and free of MSG. The first two are vegan, egg free, and dairy
free. All are Halal (like kosher for Moslems). Two contain
less than 0.3% gluten. In the first two products, the main
ingredient is wheat gluten; in the others it is soy protein.
The U.S. distributor for these products is: United
Specialty Foods Inc., 2475 Bransford Ave., Nashville,
Tennessee 37204. Phone: 615-269-7476. Talk with Don
Michalenko, founder and head of United Specialty Foods.
1997. April 4. He was with Worthington Foods for 8 years
as national sales manager for their natural foods line.
Longa Life Foods started about 10-12 years ago by a man
who was a butcher, who became a Seventh-day Adventist
and a vegetarian. People encouraged him to start line of
meatlike vegetarian products. The managing director is an
entrepreneur and the butcher is still one of the partners.
Address: 6 Binary St., Yatala (near Brisbane), QLD 4207,
Australia. Phone: +61 7 3807-2433.
1360. Plenty Bulletin (Summertown, Tennessee). 1996.
Plenty and The Farm present the Sixth Annual Harvest
Festival in Summertown, Tennessee. 12(3):2-3. Fall.
• Summary: The Harvest Festival took place on 27-29 Sept.
1996. Among the 12 photos are: (2) Vegetarian cookbook
author Louise Hagler introducing some new recipes to
willing testers. (2) Community founder, Stephen Gaskin,
speaking into a microphone, reflecting on the first 25 years.
(3) Two members of a Farm youth group named Tofu Nation
playing acoustic guitars.

1361. Tibbott, Seth. 1996. History of Tofurky (Interview).
SoyaScan Notes. Nov. 1. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: King Harvest Natural Foods was a vegetarian
sandwich company, deli, and juice shop in Portland, Oregon.
They made a fresh “Tofurkey Sandwich”–which was just
tofu, slightly browned, maybe marinated in some turkeylike seasoning, with some trimmings. In 1980, when Seth
started delivering his tempeh to stores in Portland, he first
saw this sandwich, which he enjoyed eating in Portland-area
stores. That was when he first heard the word “Tofurkey.”
In about 1982-83 King Harvest discontinued their Tofurkey
Sandwich; they never made it again, though they are still in
business making other sandwiches and food products.
The ancestor of Tofurky was created in 1991 by Hans
and Rhonda Wrobel of The Higher Taste–one of Seth’s
customers–a caterer and food manufacturer in Portland,
Oregon, with a little deli; they make tempeh & lettuce
sandwiches and tofu sandwiches. They started making a
vegetarian stuffed Tofu Roast with gravy for their customers
at Thanksgiving. They sold about 30 units the first year,
1991, largely to a local audience–including Seth. It was tofu
in a pie pan with stuffing in the middle, then another layer
of tofu on top. It was basted and baked, and tasted good–but
it sold for $30. Seth saw this as a meat alternative that had
potential at Thanksgiving. The vegetarian recipes for making
mock turkey are too long and complicated for the typical
cook.
Seth wanted to use the name “Tofurky” (which he
coined) for his new product idea. But before he did, he
called the folks at King Harvest and asked them if they had
a trademark on or any other rights to the name. They said
“No.” He then asked them for permission to use that name.
They said “Fine–”No problem”–in part because they hadn’t
made the product for more than ten years.
In October 1995 Turtle Island, together with The Higher
Taste (in an informal and unwritten joint venture), introduced
the first “Tofurky.” Higher Taste made the product’s
centerpiece, a dome-shaped layer of marinated tofu with
a whole wheat stuffing inside. Seth had been developing a
tempeh burger that tasted more like turkey than burgers, so
he got a drumstick form (Holomatic) and started making
tempeh drumsticks. He added four of these to the Higher
Taste Tofu Roast, and included a recipe for Nutritional
Yeast Gravy. Turtle Island, which had good distribution for
its tempeh, was responsible for marketing and distributing
the product. Seth test marketed it as a frozen product in
24 natural food stores and co-ops on the West Coast; it
retailed for $24.99 to $27.99 and weighed 2 lb 12 oz. There
as also a 2 lb 4 oz size. Seth sent out some press releases
and product attracted extensive local media coverage. No
products were sold by mail order. Most natural food stores
(such as Nature’s), to which Seth introduced the product
enthusiastically, predicted that it would never sell. But Seth
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had a strong belief in it. Somebody at the Puget Consumers
Co-op (PCC) in Seattle, Washington, took the product, even
though they doubted it would do well. Then “it caught fire”
at the PCC’s seven upscale stores in Seattle. They had to
install a special telephone line–a Tofurky Hotline–for all
the Tofurky special orders they were getting. Turtle Island
did demos in PCC stores which further stoked the demand.
After Thanksgiving, Turtle Island was flooded with calls and
letters (“fan mail”) from happy customers who said things
like “Wow! I’ve been waiting 20 years for this.” Usually
food manufacturers only hear from customers when they
are upset. “The customers believed in the product more
than the savvy retailers–who had completely missed this
niche.” Feedback cards were included in every product, and
this feedback indicated that the gravy (originally created
by The Farm in Summertown, Tennessee, but greatly
improved on by Seth) was what made the product delicious,
but consumers wanted the gravy itself–not just the recipe–
included with the product. In 1995 about 800 Tofurkys were
sold, mostly at Thanksgiving but some at Christmas (with
gravy).
Realizing that the product had real potential, Seth
contacted a lawyer and registered “Tofurky” as a trademark.
This year (1996) the tofu is made by Island Spring in Vashon,
Washington. When extra firm tofu was seasoned then baked,
it froze quite well. The tofu is sent out in 8-oz blocks (each
3½ by 5 by 3/4 inches)–not in the shape of a turkey or
drumsticks. The drumettes are a little spicier, and come with
cranberries, wild rice, carrots. This year the product is frozen
but they are also test marketing it refrigerated. Several West
Coast distributors carry the product. Now the whole package
weighs 5 lb 15 oz; the wholesale price is $24.95 to $25.60, so
it retails for about $33-$36. Last week, Seth sent out 50 press
releases to print, radio, and TV sources. This year (1996)
more than 800 have been sold already, and Seth expects
total sales to reach 2,000 to 3,000. The 1996 ingredients in
the Golden Mushroom gravy are: Water, nutritional yeast,
expeller pressed canola oil, unbleached flour, chopped fresh
mushrooms, diced onion, shoyu, herbs, spices, non-dairy
lactic acid culture. Note: This gravy is delicious! Note: The
following number of Tofurkys were sold: 800 in 1995, 4,000
in 1996, 15,000 in 1997, 45,000 in 1998, and an estimated
55,000 to 59,000 in 1999.
Who coined the word Tofurky? Seth didn’t, though he
was the first to spell it in that way, without an “e”–for two
reasons: First, it was the right number of letters for a phone
number. And second, he spelled it wrong the first time he
wrote it and then kept repeating his mistake. Most people
who hear the word for the first time spell it “Tofurkey” so
Seth has had to purchase a second Internet domain name
spelled “Tofurkey.com.” Seth was also the first to register the
name (by any spelling) as a trademark.
But at least four other people and groups probably
coined the word “Tofurkey” before Seth coined “Tofurky.”

(1) Jeremiah Ridenour believes that he coined it many years
ago. (2) Peter Golbitz sent Seth a photo showing him with
long hair and some Tofurky he made. (3) King Harvest
Natural Foods in Portland, Oregon (see above). (4) A group
of Rastafarians, black from inner-city Tacoma, Washington,
had developed a very delicious barbecued tempeh, so Seth
was exploring a co-packer arrangement.
After the first Tofurky season, when they heard on the
news that Seth made Tofurky, they sent him a flaming e-mail
saying it was bad karma for him to rip them off because they
had invented the word “Tofurkey.” They refused to shake
Seth’s hand. They now took him to be the white devil, so he
left under that cloud. Jeremiah and Peter were friendly about
it, but Jeremiah likes to joke with Seth about how Seth owes
him several million dollars in royalties for use of his name
“Tofurky.” Seth now sometimes jokingly calls his business
“Tofurky Island.”
Leaflet (glossy color, 21.5 x 9.2 cm) sent by Patricia
Smith from Natural Products Expo West. 1997. March.
“Tofurky: A delicious vegetarian holiday feast.” Explains
Tofurky using a question and answer format.
Update on the original Tofurky, sold at Thanksgiving
1995. E-mail from Seth Tibbott to W. Shurtleff in reply to
questions. 1. Yes, the golden box with brown text was the
original box at Thanksgiving 1995. “We sold 500 of these
then.” Turtle Island did all the marketing and distribution
for Tofurky that first Thanksgiving. The Higher Taste made
the stuffed tofu roast and the nutritional yeast gravy. Turtle
Island made the drumettes. The Golden mushroom gravy was
in a sealed pint plastic container with a lid. All retailers sold
the Tofurky frozen. The word “Feast” was first used in the
name of the product printed on the box in about 1996. “The
stuffed roast was originally made by the old hippy method:
Season tofu, line colander with cheese cloth, add tofu, smash
cavity in middle with fist. Add stuffing into cavity. Flip onto
baking pan. Bake. The next year we went to Luke Lukoskie
of Island Spring tofu on Vashon Island, Washington state. He
made a custom turkey flavored baked tofu which went into a
box with gravy, stuffing and drumettes. I have this box and
will photo and send. The next year we teamed up with Mark
Machlis of Meat of Wheat who had perfected these roasts
and they were injected into roast nettings. Will send you
photos of this box as well. This was the first year of the basic
formula which has remained the same basically though we
have tweaked the process to make a better textured roast.
When Seth and Turtle Island left The Higher Ground to
make Tofurky on their own, there were no hard feelings; they
are still friends. Hans and his wife, Rhoda are great cooks
and even better people and their business is still doing very
well in Portland. They did not care for the Tofurky name
but advocated for “Stuffed Holiday Roast” but they really
had only a local market that they served in Portland and we
were able to use Turtle Island’s distribution system, brokers
and connections to launch the product on the West Coast
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and eventually throughout the USA. Address: Turtle Island
Foods, Inc., P.O. Box 176, Hood River, Oregon 97031.
Phone: 541-386-7766 OF.
1362. Woodworth, Steven E. 1996. How might one verify the
following statement: “It is recorded that during the period of
the Civil War the soybean was used rather extensively in the
southern states as a coffee substitute” (Interview). SoyaScan
Notes. Nov. 15. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Dr. Woodworth has edited a new book titled
The American Civil War: A Handbook of Literature and
Research. There are several good sources of information on
the social history of the Civil War, including the daily life
and food of the people: (1) Bill Cecil-Fronsman, Washburn
University, Topeka, Kansas (Phone: 913-231-1010 X-1317.
He has read of soy coffee in a document titled “Ersatz in
the Confederacy”). (2) John Inscoe, editor of the Georgia
Historical Quarterly and a professor in the History Dep. at
the University of Georgia, Athens, Georgia; (3) The Center
for Civil War Studies, in the history department at Louisiana
State University, Baton Rouge, Louisiana. Its coordinator,
Leah Wood, notes that Ed Dunigan of Baton Rouge, is an
expert on Civil War agriculture. But Ed, who is a recentlyretired LSU agronomist specializing in nitrogen fixation in
soybeans, does not know the answer.
Southern states have the following number of entries in
the SoyaScan database with dates before 1866: Georgia 18,
South Carolina 4, Virginia 4, Alabama 2, Florida 2, Kentucky
2, Tennessee 2, Texas 2. Address: Assoc. Prof. of History,
Toccoa Falls College, Toccoa Falls, Georgia. Phone: 706886-6831 X-5256.

1363. Iderabdullah, Bisi. 1996. Imani House International
(IHI), Liberia: Update and report. Plenty Bulletin
(Summertown, Tennessee) 12(4):3-4. Winter.
• Summary: Bisi is now in New York trying to raise funds
to continue Imani House programs in Liberia. Renewed
hostilities in that country have destroyed much of the
organization’s infrastructure. However staff and volunteers
have reactivated eight programs, including the Soybean
Multiplication and Utilization Program–Duazon Village,
Jahtondo Town, with outreach and extension to farming
groups.
“The Soybean Project which is the heart of our Health,
Nutrition and Agricultural Improvement Program continues
on a limited basis due to the lack of sufficient tools and
farming implements. The World Food Program and the UN/
FAO had agreed to bring in enough soybeans for the growth
and utilization campaign which was due to kick off this year.
After four years of soybean introduction to the Liberian
public we felt that the time was ripe for a full fledged
program across the entire country. IHI had embarked on a
campaign to include 10 NGOs who would receive training
from IHI in soy growth and utilization. These NGOs in turn
were committed to training farming groups with whom they
worked, and participating in spreading the soy program
nationwide. It is hoped that IHI will reactivate this part of the
soybean program as soon as some level of security returns to
Liberia.
“In the meantime we would like to request that Plenty
continue collaboration with IHI in Liberia.”
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“Plenty has been more than a friend to IHI. If the war in
Liberia could end we know that Liberia will be absolutely
‘soy literate...’ (In November we brought Bisi to Plenty’s
offices on the Farm in Tennessee where we spent 3 days
working on plans for Imani House to expand its work in
Liberia and extend its soyfoods development program to
other parts of Africa.–Ed)”
A photo shows Bisi, in traditional dress and smiling,
passing a glass of soymilk as she leads a soyfoods
demonstration in Duazon Village, in Liberia.
1364. Plenty Bulletin (Summertown, Tennessee). 1996.
1996–The year in review: Alimentos San Bartolo (ASB).
12(4):2. Winter.
• Summary: “A recent grant to Plenty from Food for All will
be used to improve the ability of ASB’s staff to distribute
nutritious, fresh meals and packaged foods among Mayan
families living in and visiting Solola. The grant provides for
the purchase of a truck to deliver ASB’s soy products to the
cities and towns in central Guatemala. Currently deliveries
are made via the public buses. It also provides for the
purchase of a new refrigerator and ice cream machine and
the installation of a phone at ASB’s office.
“Plenty will contribute the cost of hiring a small
business and soy foods specialist who will work directly
with ASB’s manager and staff to enhance their personnel,
financial management and marketing skills. ASB will absorb
the costs of continuing the food processing and nutrition
education workshops for low income families living in and
near Solola and promoting the use of ASB products among
its commercial clients.”
A photo shows two Mayan women, in traditional
clothing, making tofu at Alimentos San Bartolo.
In Belize, several Mayan villages want to grow soybeans
as a protein source and cash crop (p. 1).
1365. Ralston Purina Company. 1996. Annual report to
shareholders. St. Louis, Missouri. 52 p.
• Summary: Pages 10-11: In large, bold letters–”Protein
Technologies International is the world’s leading producer
and marketer of high-quality dietary isolated soy protein and
fiber food ingredients, and a leading marketer of polymer
products worldwide.”
“Supro brand isolated soy proteins comprise Protein
Technologies International’s core product line, with key
applications in infant formulas, dietary foods and processed
meat, poultry and seafood products. Additional key products
for food and beverage markets include Supro Plus brand
isolated soy proteins, and Fibrim brand soy fiber with
applications in medical/nutritional beverages, baked goods
and reduced calorie breads. Our Pro-Cote brand polymer
products are sold to industrial paperboard and coated paper
customers worldwide.
“In Fiscal 1996 PTI contributed $385,400,000 in sales

and $84,500,000 in operating profit to Ralston Purina
Company before amortization”–compared with operating
profit of $82.8 million in 1995 and $67.1 million in 1994.
“Operating profit of the segment increased slightly for
the year as higher volumes and prices were nearly offset
by increased business development costs and higher raw
material costs in the last half of the year.
“With six manufacturing facilities and approximately
1,200 employees, PTI serves a global customer base with
technologists and account managers located in 35 countries.
More than half its sales are generated outside the USA.”
“Supro Success: Our Supro brand isolated soy protein
continued to grow sales at a double-digit rate in Fiscal 1996,
primarily due to strong sales to meat processors in Europe,
North America, and Latin America.
“Supro is a high quality, complete protein that is highly
digestible. This core product plays a significant role in
providing required protein levels at affordable and stable
costs.
“Protein Technologies International continues to support
clinical research surrounding the health benefits of Supro.
“Benefits of Soy Protein: Protein Technologies
International is committed to supporting research of
existing soy protein sources in order to identify healthful
food solutions and health benefits. For example, an article
published in the New England Journal of Medicine in
August 1995 emphasizes the value of isolated soy protein for
lowering cholesterol in humans and the general health value
of soy protein-based foods. The news gives consumers and
industry an incentive to consider soy for a daily source of
protein and develop foods which contain significant amounts
of soy protein.
“We are currently working on a variety of new products
to address this opportunity. One example is Take Care,
a consumer beverage mail-order product which contains
Supro. Take Care is an excellent source of soy protein,
calcium and vitamins, and is low in fat and free of lactose
and cholesterol. The product comes in a variety of flavors for
mixing with water, fruit juice or other beverages.
“Plant Expansions Continue: Plant capacity expansions
to address the increasing worldwide demand for isolated
soy protein are underway on two continents. Our Memphis
[Tennessee] facility [isolate plant] is in the midst of a
$65 million expansion, and our Ieper, Belgium, plant has
undertaken a multi-million dollar expansion. Both plants are
key suppliers of Supro brand isolated soy protein and Fibrim
brand soy fiber for customers worldwide.
“Opportunities for Growth, and Outlook: Protein
Technologies International enjoys a number of competitive
advantages, including a sophisticated manufacturing
infrastructure, excellent customer relationships, and a leading
technology position that is constantly upgraded to deliver
value to our customers.
“Our account and applied technology managers form
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partnerships with our customers to uniquely meet their
business needs with leading-edge food and nutritional
science capabilities and solutions. While we operate in an
increasingly competitive environment, we are confident our
superior technological capabilities will prevail at the end of
the day.
“Looking ahead, we believe the prospects for Protein
Technologies International are excellent. On one hand, food
processors in mature economies face intense competitive
pressure to reduce costs. At the same time, in developing
countries a compelling need for high-quality, affordable
protein exists. Perhaps most encouraging is the increasing
publicity surrounding health benefits of soy protein. Given
this potential, we look forward to Fiscal 1997 and beyond.”
Six color photos show subjects related to PTI, include
a class container of Supro, a can of Take Care, and the
computer control panels at one of the company’s state-of-theart facilities.
Page 32 states that sales of the Soy Protein Products
segment increased by 7.0% in 1996 and 10.6% in 1995 on
strong volume in food protein products. In 1995 operating
profit increased 23.5%.
An announcement of the Annual Meeting of
Shareholders (21 p.) is included. Address: Checkerboard
Square, St. Louis, Missouri.
1366. Soybean Digest. 1996. More on soyfoods. Dec. p. 20.
In “Soyfoods Special Report” section.
• Summary: “Looking for more soy recipes or health
information? Start with your state’s soybean association.
Most offer free soy information, cookbooks or recipes.
Publishing companies offering books on soyfoods include:”
The Book Publishing Co. (Summertown, Tennessee), Avery
Publishing Group (Garden City Park, New Jersey), Prima
Publishing (Rocklin, California).
A sidebar (developed by the Minnesota Soybean
Association) titled “Guide to modifying recipes” shows
eleven substitutions that “can reduce calories, total fat,
saturated fat and cholesterol.” For example: For 1 cup milk
substitute 1 cup fortified soy milk. For 1 cup fruit yogurt
substitute 1 cup soft silken tofu + fruit, blended. For 1 egg
substitute 1 tablespoon soy flour + 1 tablespoon water or one
2-inch square of tofu. For 1 cup ricotta cheese substitute 1
cup firm tofu, mashed. You can replace up to ¼ of the flour
in baked goods with soy flour.
1367. Greshoff, P.M. 1996. Molecular genetic analysis of
soybean nodulation mutants. In: D.P.S. Verma and R.C.
Shoemaker, eds. 1996. Soybean: Genetics, Molecular
Biology, and Biotechnology. Wallingford, England: CAB
International (Commonwealth Agricultural Bureaux). x +
270 p. See p. 189-217. Chap. 9. [96 ref]
• Summary: Contents: Introduction. Molecular approaches
to plant developmental genes. Nodulation: A plant

developmental process. Molecular genetics of soybean
nodulation. RFLP mapping of nodulation mutant genes.
Physical mapping close to the supernodulation region.
Soybean yeast artificial chromosomes. DNA amplification
fingerprinting applied to soybean genomes. Telomeres
and satellites. Genomic analysis of cell cycle genes
related to nodulation. Conclusions and perspectives.
Acknowledgements.
Figures show: (9.1) RFLP pattern of Glycine soja and
Glycine max nts382 probed with pA-132. (9.2) Regional map
of RFLP markers around the nts locus. Using MAPMAKER
program. (9.3) RFLP marker arrangement used for physical
mapping close to the nts (pA-132) marker. (9.4) General
components of a yeast artificial chromosome (YAC). (9.5)
Pulse-field generated karyotype of yeast carrying soybean
insert YACs. (9.6) The DAF amplicon (DAF = DNA
amplification fingerprinting).
Tables show: (9.1) Currently known features of the
soybean genome and genetic map. (9.2) Segregation of
RFLP markers among fifteen supernodulating F2 plants from
the cross G. max (nts 1007) X G. soja (PI468.397). Address:
Plant Molecular Genetics and Center for Legume Research,
Univ. of Tennessee, Knoxville, TN 37901-1071.
1368. Dees, Craig; Foster, J.S.; Ahamed, S.; Wimalasena, J.
1997. Dietary estrogens stimulate human breast cells to enter
the cell cycle. Environmental Health Perspectives (EHP)
105(Supplement 3):633-36. April.
• Summary: Note: This entire issue of this periodical is titled
“Hormones, hormone metabolism, environment, and breast
cancer.” Address: 1. Risk Analysis Section, Health Sciences
Research Div., Oak Ridge National Lab., Oak Ridge,
Tennessee; 2-4. Dep. of Obstetrics and Gynecology, Univ. of
Tennessee Hospital, Knoxville, Tennessee.
1369. National Biodiesel Board. 1997. Board of directors
and related documents. Jefferson City, Missouri. 15 p.
Unpublished typescript. Nay 15.
• Summary: (1) The states represented are: Indiana, Iowa
checkoff, Iowa association, Illinois checkoff, Missouri,
Nebraska, Ohio, South Dakota, Michigan, Minnesota, SC/TN
[South Carolina and Tennessee, combined as one], For each
state is given: One farmer representative and one staff rep.
Staff (Jeffrey Horvath is now CEO, Joe Jobe is controller,
Deborah Boldt is Director Communications Marketing).
Address: Jefferson City, Missouri.
1370. Harvest Direct, Inc. 1997. Harvest Direct: Food you
can live with. Early summer 1997 [mail order catalog].
Knoxville, Tennessee. 31 p. 27 x 16 cm.
• Summary: Written large at bottom of front cover:
Soyfoods. Vegetarian foods. Vegetarian barbecue. New
meatless pepperoni. More special sales items. Address: P.O.
Box 988, Knoxville, Tennessee 37917. Phone: 1-800-835-
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2867.
1371. Harvest Direct, Inc. 1997. Harvest Direct: Food you
can live with. Late summer 1997 [mail order catalog].
Knoxville, Tennessee. 31 p. 27 x 16 cm.
• Summary: Written large at bottom of front cover:
Soyfoods. Vegetarian foods. Camping foods. Egg free
mayonnaise. More special sales items. Address: P.O. Box
988, Knoxville, Tennessee 37917. Phone: 1-800-835-2867.
1372. National Oilseed Processors Association. 1997.
Yearbook and trading rules 1997-1998. Washington, DC. [iv]
+ 127 + 11 p. No index. 23 cm.
• Summary: On the cover (but not the title page) is written:
Effective August 1, 1997. Contents: Constitution and bylaws. Officers and directors. Executive office. Members.
Standing committees. Trading rules on soybean meal.
Appendix to trading rules on soybean meal: Official methods
of analysis (moisture, protein, crude fiber, oil {only method
numbers listed}), sampling of soybean meal {at origin}
(automatic mechanic sampler, pneumatic probe sampler,
probe sampler), sampling of soybean meal (at barge loading
transfer facilities), official weighmaster application, semiannual scale report, certification of installation of automatic
sampler & mechanical divider (at origin), semi-annual
certification of automatic sampler & mechanical divider (at
origin), voluntary checklist for semi-annual certification of
sampler & divider (at origin), certification of installation of
automatic sampler & mechanical divider (at barge loading
transfer facility), semi-annual certification of automatic
sampler & mechanical divider (at barge loading transfer
facility), voluntary checklist for semi-annual certification
of sampler & divider (at barge loading transfer facility),
official referee laboratories (meal), official NOPA soybean
meal sample bag. Soybean meal export trading rules:
Minimum blending procedures for export meal blended
at ports, sampling of soybean meal (at vessel loading
facilities), weighing of soybean meal (at vessel loading
facilities), certification of installation of automatic sampler &
mechanical divider (at vessel loading facility), semi-annual
certification of automatic sampler & mechanical divider (at
vessel loading facility), semi-annual certification of scales at
vessel loading facilities. Trading rules on soybean oil. Sales
contract. Definitions of grade and quality of export oils.
Soybean lecithin specifications. Appendix to trading rules on
soybean oil: Inspection, grading soybean oil for color (NOPA
tentative method), methods of analysis (A.O.C.S. official
methods): Soybean oil, crude; soybean oil, refined; soybean
oil, refined and bleached; soybean oil for technical uses;
refining byproduct lipid, acidulated (refining byproduct lipid
and tank bottoms), official weighmaster application, semiannual scale report, official referee chemists (oil). Soybean
oil export trading rules. Uniform soybean oil export contract.
Foreign trade definitions (for information purposes only)

Appendix 1.
The section on officers, executive committee, and board
of directors (p. 7-8) gives the name, company affiliation,
and phone number of each person. Officers (executive
committee)–Chairman: William B. Campbell, Central Soya
Company, Inc. Chairman-elect: Richard Galloway, Quincy
Soybean Company. Secretary / Treasurer: Albert J. Ambrose,
Harvest States / Honeymead Processing and Refining.
Immediate past chairman: John A. Burritt, Ag Processing Inc
a cooperative.
Executive staff: President: Sheldon J. Hauck. Executive
vice president: Alen F. Johnson.
Board of directors (alphabetically by company; each
member company may have up to two representatives
on the board; only the first of these may vote): James W.
Lindsay & John A. Burritt, Ag Processing Inc a cooperative.
John G. Reed, Jr. & John D. McNamara, Archer Daniels
Midland Co. Archie Gwathmey & Charles Bussey, Bunge
Corporation. Wayne Teddy & John March, Cargill, Inc.
William B. Campbell & Carl Hausmann, Central Soya
Co., Inc. James D. Tibbets & Al Ambrose, Harvest States
/ Honeymead Processing and Refining. Patrick E. Wright
& Henry E. O’Bryan Owensboro Grain Co., Inc. Richard
L. Wiley & L. Weldon Sander, Perdue Farms, Inc. Richard
Galloway & Larry Horn, Quincy Soybean Co. Gerard A.
Delatte & Richard E. Bell, Riceland Foods, Inc. Thomas
L. Harper, Southern Soya Corp. Rodney Christianson &
David Thompson, South Dakota Soybean Processors, D.
Daryl Houghton & George C. White, Townsends, Inc. Cliff
Meeuwsen & Arlen Meeuwsen, Zealand Farm Soya.
Executive office, Washington, DC: President, Sheldon J.
Hauck (Email: shauck@nopa.org). Executive vice president:
Allen F. Johnson. Director of regulatory affairs: David C.
Allor. Executive asst.: Hady J. Nash. General counsel: Elroy
H. Wolff, Sidley & Austin. Special consultant: C. Lockwood
Marine, Ft. Wayne, Indiana.
Members (listed alphabetically by company; within
each company, first the name of the official Association
representative {who is on the Board and votes}, followed
by the other personal members listed alphabetically by
surname. For example, Archer Daniels Midland Co., the
company with the most personal members, has 34. After the
name of each personal member is given with his address and
phone number. In the listing below, the number of personal
members is shown in parentheses after the name of each
company, followed by city and state of the various locations):
Ag Processing Inc a cooperative (25); Eagle Grove, Iowa;
Manning, Iowa; Mason City, Iowa; Sergeant Bluff, Iowa;
Sheldon, Iowa; Dawson, Minnesota; St. Joseph, Missouri.
Omaha, Nebraska. Archer Daniels Midland Co. (23); Archer
Daniels Midland Co. (34); Little Rock, Arkansas; Augusta,
Georgia; Valdosta, Georgia; Decatur, Illinois; Galesburg,
Illinois; Granite City, Illinois; Taylorville, Illinois; Frankfort,
Indiana; Des Moines, Iowa; Fredonia, Kansas; Destrehan,
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Louisiana; Mankato, Minnesota; Red Wing, Minnesota;
Kansas City, Missouri; Mexico, Missouri; Clarksdale,
Mississippi; Fremont, Nebraska; Lincoln, Nebraska;
Fostoria, Ohio; Kershaw, South Carolina; Memphis,
Tennessee. Bunge Corp. (16); Decatur, Alabama; Cairo,
Illinois; Danville, Illinois; Emporia, Kansas; Destrehan,
Louisiana; St. Marks, Mississippi; Vicksburg, Mississippi;
St. Louis, Missouri. Cargill, Inc. (19); Guntersville, Alabama
Osceola, Arkansas; Gainesville, Georgia; Lafayette, Indiana;
Cedar Rapids, Iowa; Des Moines, Iowa; Iowa Falls, Iowa;
Sioux City, Iowa; Washington, Iowa; Bloomington, Illinois;
Chicago, Illinois; Wichita, Kansas; Burnsville, Minnesota;
Minneapolis, Minnesota; South Savage, Minnesota;
Wayzata, Minnesota; Kansas City, Missouri; Fayetteville,
North Carolina; Raleigh, North Carolina; Sidney, Ohio;
Memphis, Tennessee; Chesapeake, Virginia. Central Soya
Co., Inc. (11); Gibson City, Illinois; Decatur, Indiana; Fort
Wayne, Indiana; Indianapolis, Indiana; Belmond, Iowa;
Bellevue, Ohio; Marion, Ohio; Delphos, Ohio; Chattanooga,
Tennessee. Harvest States / Honeymead Processing and
Refining. (5); Mankato, Minnesota. Owensboro Grain
Co., Inc. (4); Owensboro, Kentucky. Perdue Farms, Inc.
(4); Salisbury, Maryland; Cofield, North Carolina. Quincy
Soybean Co. (4); Helena, Arkansas, Quincy, Illinois.
Riceland Foods, Inc. (5); Stuttgart, Arkansas. South Dakota
Soybean Processors (3); Volga, South Dakota. Southern
Soya Corp. (2); Estill, South Carolina. Townsend’s Inc.
(2); Millsboro, Delaware. Zealand Farm Soya (3); Zealand,
Michigan.
Associate Members: AC Humco, Memphis, Tennessee.
ADM Agri-Industries Ltd., Windsor, Ontario, Canada. Alfred
C. Toepfer International, Inc., Minneapolis, Minnesota.
Amber, Inc., Tarrytown, New York. C&T Quincy, Richmond,
Virginia. Canamera Foods, Oakville, Ontario, Canada.
Columbia Grain & Ingredients, Inc., Wellborn, Florida.
Commodity Specialists Company, Minneapolis, Minnesota.
Con Agra Poultry Co., El Dorado, Arkansas. Continental
Grain Co., Chicago, Illinois. ContiQuincyBunge, New York
City, New York. Garnac Grain Co., Overland Park, Kansas.
Hunt-Wesson, Inc., Fullerton, California. Iowa Select Farms,
Iowa Falls, Iowa. Lipton, Englewood Cliffs, New Jersey.
Louis Dreyfus, Wilton, Connecticut. Noga Commodities
(Overseas), Inc., New York City. Oleostates, Inc., Tucson,
Arizona. Pilgrim’s Pride Corp., Pittsburg, Texas. Procter
& Gamble Co., Cincinnati, Ohio. Schouten USA Inc.,
Minneapolis, Minnesota.
Standing committees: For each committee, the function
of the committee, the names of all members (with the
chairman designated), with the company and company
address of each are given–Crusher committees: Canola,
flaxseed, safflower seed, sunflower seed. International trade
committee. Government and public relations committee.
Industry and grower relations committee. Soybean
meal trading rules committee. Soybean oil trading rules

committee. Technical, research, environmental, and safety,
health, and loss prevention (TESH) committee. Technical.
Address: 1255 Twenty-Third St., N.W., Washington, DC
20037. Phone: 202/452-8040. Fax: 202/835-0400.
1373. Book Publishing Co. 1997. Complete ‘97 fall catalog
(Mail order). Summertown, Tennessee. 48 p. 22 cm.
• Summary: Contains many books about vegetarian cookery
(p. 14-29), including books on TVP, gluten and seitan,
tempeh, soyfoods, and tofu. Address: P.O. Box 99, 156
Drakes Lane, Summertown, Tennessee 38483. Phone: 1-800695-2241 or 615-964-3571.
1374. SoyaScan Notes. 1997. The oldest existing Caucasianrun tofu manufacturers in the United States, listed
chronologically (Overview). Compiled by William Shurtleff
of Soyfoods Center.
• Summary: 1976 Sept. Farm Food Company (now named
FarmSoy Company), San Rafael, California (presently in
Summertown, Tennessee).
1976 Nov. Island Spring, Inc., Vashon, Washington.
1977 March. Surata Soyfoods (now named Surata
Soyfoods Co-op), Eugene, Oregon.
1977 Sept. White Wave, Inc., Boulder, Colorado.
1375. Tibbott, Seth. 1997. Current state of the North
American tempeh [and tofu] market. In: Sudarmadji,
Suparmo and Raharjo, eds. 1997. Reinventing the Hidden
Miracle of Tempe: Proceedings, International Tempe
Symposium, July 13-15, 1997, Bali, Indonesia. Jakarta,
Indonesia: Indonesian Tempe Foundation. xi + 280 p. See p.
28-35. [7 ref]
• Summary: This paper is particularly valuable for its update
of tempeh history and the tempeh market in North America
from 1985 to May 1997.
Contents: Abstract. History of the North American
tempeh market. Current US tempeh market–May 1997: Basic
statistics, who is the typical tempeh consumer?, where is
tempeh sold?, how is tempeh packaged?, how is tempeh used
by the consumer in North America?, what is the future of
tempeh in North America?, factors that affect future growth
of tempeh (health benefits of soy and label claims, consumer
education, development of the food service and industrial
market, development of Indonesian cuisine and restaurants in
America).
In 1984 some 53 companies in the US made
approximately 34,000 pounds/week of tempeh. At that time
tempeh was the fastest growing soy product in the US,
growing by about 28% a year.
As of May 1997 there are ten tempeh manufacturers in
the USA; seven of these produce more than 1,000 lb/week
of tempeh, and only one produces less than 200 lb/week.
All ten US companies make an estimated 55,580 lb/week of
tempeh, and these 7 largest companies make about 95% of
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the total. Canada has only 3 tempeh makers and they produce
a total of about 1,100 lb/week. In Mexico, there are only
a few tempeh makers, mostly in tourist areas. All of the 7
largest US and the 3 largest Canadian tempeh manufacturers
are owned and operated by Caucasians. Caucasians also
consume an estimated 95% of the tempeh made in the
USA. In North America, tempeh is marketed in a variety of
forms and flavors, of which soy tempeh is the most popular,
followed by tempeh burgers and soy & grain tempehs. All of
the existing tempeh shops in the USA and Canada trace their
roots to The Farm, a spiritual community in Summertown,
Tennessee.
By contrast, tofu is much more popular in North
America than tempeh. More than 70 manufacturers
produce over 1.5 million lb/week. Three of the four largest
manufacturers are owned and operated by Asian Americans.
Whereas 75% of all Americans know what tofu is, only 14%
know what tempeh is.
Although tempeh sales grew very rapidly during the
5-year period from 1980 to 1984, they were stagnant during
the next five years, from 1985 to 1989. This was caused in
large part by competition from more sophisticated meatless
burgers, such as the Gardenburger, launched in March 1985
by Wholesome & Hearty Foods of Portland, Oregon. Also
microwavable and ready-to-eat foods became more popular.
The period of stagnant sales led to a great consolidation
within the industry. By 1990 there was renewed interest
in tempeh, which paralleled the new interest in the health
benefits of soy, and the rise new “meat alternatives” category.
Today, tempeh sales are growing at 10-20% a year. And most
Americans still like tempeh very much when they taste it. All
US tempeh makers agree that education is the crucial need.
In 1984 about 20% of US tempeh was sold vacuum
packed, compared with 70% today. Main advantage of
vacuum packing: Longer shelf life. Main disadvantage:
Imparts a somewhat bitter taste to the tempeh. A 1992 survey
of 400 tempeh users by Turtle Island showed that the number
one use was in stir-fried recipes, usually with rice and
vegetables.
Tables show: (1) Tempeh market statistics (USA):
Average retail price per 8 oz cake of soy tempeh: $1.81.
Percentage of tempeh sold refrigerated: 80% (the rest is sold
frozen). Total retail dollars spent on tempeh: In 1983 = $4.96
million. In 1996 = $13.15 million. Spent (retail) on tofu in
1996 = $116 million. Spent (retail) on soymilk 1996 = $100
million. Market share of the four largest tempeh makers in
1983: 63%, In 1997: 84%. (2) Number of brands of different
types of tempeh on the US market in May 1997: Tempeh
burgers 14, soy tempeh 9, multi-grain (mostly 3 or 5 grains)
6, bulk soy tempeh 5, soy & brown rice tempeh 4, sea veggie
tempeh 3, wild rice tempeh 2, soy millet tempeh 2, sloppy
Joe tempeh 2, other 8.
Talk with Seth Tibbott of Turtle Island. 1999. Dec. 6.
The existing tempeh companies with the strongest ties to The

Farm in Tennessee are (1) Lightlife Foods (Michael Cohen;
see Sept. 1991 interview) and (2) Turtle Island (Seth; in 1977
he learned how to make tempeh at The Farm in Tennessee).
Those with weaker ties are (3) Wildwood Natural Foods
(Jeremiah Ridenour; he lived at The Farm for a while, has
a lot of Farm history, and one of his kids was born on The
Farm), (4) White Wave (In about 1980 Alexander Lyon
was hitchhiking through Boulder, Colorado, and had no
money. He taught Steve Demos how to make starter culture
for something like $20 and a good meal), and (5) Surata
Soyfoods (Benjamin Hills learned how to make tempeh
from his former wife, who learned it from The Farm in
Tennessee).
Turtle Island now makes tempeh for: Lean Green Foods
(Hawaii; Benjamin Hills), Wildwood Natural Foods, and
Quong Hop. It starts out when you’re at a trade show and
“people saddle up to you” and say “Uh, we’re not sure
exactly which way we’re going with our tempeh, but do you
have any extra plant capacity? It’s just a thought.” Then “If
you give any kind of encouragement to them, the next week
they’re begging you on their hands and knees, they’ll pay
anything to have you make it for them. It’s such a hassle and
they have to devote plant space to it. Tofu is now growing
so much faster than tempeh, they just keep tempeh to fill out
their product line.” Seth expects that White Wave and Surata
will come to him next, begging him to make tempeh for
them. Address: Turtle Island Foods, Inc., P.O. Box 176, Hood
River, Oregon 97031.
1376. Goldhamer, Alan. 1997. The health promoting
cookbook: Simple, guilt-free, vegetarian recipes.
Summertown, Tennessee: Book Publishing Company. 186 p.
Index. 21 cm.
• Summary: An outstanding collection of plant-based
(vegan) recipes which contain no added oil, fat, sugar or salt
(no SOS). And meat, fish, fowl or dairy products. Tofu is
mentioned once. Address: D.C., Center for Chiropractic and
Conservative Therapy, Inc., 4310 Lichau Rd., Penngrove,
California 94951.
1377. Grogan, Bryanna Clark. 1997. Twenty minutes
to dinner: Quick, low-fat, low-calorie vegetarian meals.
Summertown, Tennessee: The Book Publishing Co. 192 p.
Illust. Index. 21 cm.
• Summary: This vegan cookbook contains a wealth of
soy-related recipes. The glossary mentions tofu, soymilk,
soymilk powder, tempeh, miso, soy sauce (shoyu, tamari)
textured vegetable protein, Chinese condiments (hoisin
sauce, Chinese black bean sauce, Chinese brown bean sauce,
Szechuan hot bean paste), seitan, soy bacon bits or chips.
In the section titled “Ingredient substitutions,” under
“Yeasted products” we read (p. 15): “I can think of no
practical substitutes for light miso or certain fermented
Chinese products like doufu-ru (Chinese fermented bean
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curd, which has a strong ‘blue cheese’ type of flavor).”
The recipe for “Buffalo potato wedgies” (an alternative
to “Hot wings”) advises: “Dip the crusty wedges into
Vegetable Dip (p. 48)–you can add a bit of crumbled, white
Chinese fermented tofu (doufu-ru) to make it more like
traditional blue cheese dressing or dip.”
Also includes soy-free options for recipes with tofu and
soymilk. Address: Denman Island, east of Vancouver, British
Columbia, Canada.
1378. People for the Ethical Treatment of Animals. ed. 1997.
Cooking with PETA: great vegan recipes for a compassionate
kitchen. Summertown, Tennessee: The Book Publishing Co.
221 p. Introduction by Ingrid E. Newkirk, President, PETA.
21 cm. [47 ref]
• Summary: Tofu is mentioned on 53 pages in this cookbook,
soymilk on 7 pages, tempeh on 7 pages, soy flour on 3 pages,
miso on 1 page, soy-free cream cheese on 1 page, and TVP
on 1 page. Address: 501 Front St., Norfolk, VA 23510.
1379. Golbitz, Peter. 1998. Tofu & soyfoods cookery:
Delicious foods for a healthy life. Summertown, Tennessee:
Book Publishing Co. 176 p. Illust. (3 photos). Recipe index.
General index. 21 cm.
• Summary: Contents: Preface and acknowledgments. The
history of soyfoods. A closer look at soybeans. Soybeans and
health: Introduction, malnutrition, cardiovascular disease,
cancer, osteoporosis, menopause, more to come. Using
soyfoods: Whole dry soybeans, tofu, soymilk, soy flour,
textured soy protein, green vegetable soybeans, tempeh,
miso, soy sauce, soy protein concentrate, soy protein isolates,
natto, soybean oil, second generation soyfoods, meat
alternatives, cheese alternatives, soy yogurt, nondairy frozen
desserts, mayonnaise and dressings, instant soups and other
dry mixes, margarine, lecithin, soynuts and soynut butter,
soy sprouts, okara or soy pulp. Basic recipes. Breakfast.
Bread. Salads & dressings. Soups & sandwiches. Main &
side dishes. Desserts & drinks. Glossary. U.S. & Canadian
soyfoods companies. Sources of information on soyfoods.
Nutrients in soyfoods.
Contains 125 of Peter Golbitz’s favorite recipes, selected
from the works of some of “the world’s leading soyfoods
chefs.” A list of these “leading vegetarian and soyfoods
pioneers” (all of whose books have been published by
The Book Publishing Co.) appears on the rear cover. Peter
(born in 1952) lives with his wife, Sharyn Kingma, and
son on a beautiful island off the coast of northern Maine. A
color photo of the family appears on the rear cover. Twenty
years ago (in 1978) Peter was “first introduced to tofu
and the wonders of soyfoods.” A photo of Peter with his
book appears in the Book Publishing Catalog of Jan. 1999.
Address: President and Founder, Soyatech, Inc., Bar Harbor,
Maine. Phone: 207-288-4969.

1380. Schweitzer, Peter. 1998. Plenty International
(Interview). SoyaScan Notes. March 25. Conducted by
William Shurtleff of Soyfoods Center.
• Summary: Plenty International is now the official name of
their organization. This is the named under which they are
registered with the United Nations, Canadian International
Development Agency, and other government organizations.
But “it’s a mouthful,” so they usually call it just “Plenty”
for short. In the past, however, Plenty has sometimes used
two names at the same time. In about 1982-83, after the
original Plenty split up, the U.S. half usually called itself
Plenty USA vis a vis Plenty Canada. In early 1998 the Board
officially changed the name to Plenty International, and the
organization is incorporated under that name with the state of
Tennessee. They had to re-do the by-laws.
There is now also a Plenty Spain in Barcelona started by
a guy from Argentina who worked with Plenty in the USA
and Lesotho for many years. They do many projects but none
of them are soy-related.
Bisi Iderabdullah, the founder and director of the Imani
House project and soy program in Liberia, is currently in
Brooklyn, New York, trying to raise grant money for her
program in Liberia. Plenty recently sent their clinical director
to Senegal for medical training. The work is ongoing, run by
their local staff people, in Liberia, and Bisi plans to return
soon.
Plenty Canada has gone through major changes. They
moved their headquarters to an Indian reservation for a while
and their whole board of directors was Native Canadian for
a while. Peter is trying to find out what is going on; he has
heard that some of the original people are now coming back
into the organization.
Of Plenty’s various soy projects around the world, the
one in Guatemala is currently by far the most successful and
active. The soy dairy is now on a solid financial footing,
managed by Agostine and Elena Xoquic (pronounced choKEEK), who have been actively involved since about 1995.
Amada del Valle, who worked with Plenty Canada and was
close fields with Laurie, is no longer involved. Laurie has
worked with both Plenty Canada and Plenty USA. The soy
dairy is under the auspices of the Comité de San Bartolo,
which is the village committee. They have struggled and
hung in there during the difficult times, and now things
are going much better. Their biggest market is the tourist
restaurants in Panajachel and Antigua (Guatemala), but
they do have 3-4 outlets in Guatemala City. They now have
an outlet right on the village square in Solola, where they
sell soy ice cream, tofu, and a soymilk popsicle that is very
popular. Suzi and Peter went down to offer assistance in
recent years. Plenty bought them a truck so they could start
doing deliveries instead of riding buses with their buckets
of tofu, and also helped them with some Spanish-language
publications. Suzi did many soy demos in restaurants in
Panajachel. Chuck Haren has been going there several
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times a year. Plenty has gotten them grants of roughly
$10,000 a year so they could upgrade broken equipment and
refrigeration. They have developed some new products, and
they are now making tempeh. The ongoing outside help has
been essential to their survival, but they have learned how to
operate–though they are not that ambitious. Chuck believes
they could be much more successful. He feels they have an
unlimited market. They earn enough money to pay the staff
and put some back into the village. They operate a little
nutritional outreach program.
Peter notes that the work with soy has always been
very prominent through the history of Plenty’s activities
worldwide. “It’s always been a part of the programs that
people seem to like. I see a really healthy future for it.”
Plenty had one 3-year period when Chuck was really
well funded, with about $50,000 from three public welfare
foundations. New programs started in many places, including
Liberia. Address: Executive Director, Plenty International,
P.O. Box 394, Summertown, Tennesse 38483. Phone: 931964-4864.
1381. Iderabdullah, Bisi. 1998. Re: Regarding your interest
in the Imani House Soybean Project in Liberia, West Africa.
Letter to William Shurtleff at Soy Foundation [sic], March
31. 1 p. Typed, with signature on letterhead.
• Summary: Printed near the top of the letterhead:
“Nurturing the young to ensure their future.”
“We received a note from Peter Schweitzer of Plenty
regarding your interest in the Imani House Soybean Project
in Liberia.
“We would love to forward information to you but
would need an outline of which questions you would like
answered. Please mail or Email this to our New York Office.
“We would greatly appreciate the $25 donation in
response to our sending project information to you, however
we would benefit more from information on other soy
projects in climates such as ours as well as cost, types and
sources of appropriate soy bean for our specific area, and
other relevant information.” Address: Executive Director,
Imani House, Inc. (IHI), P.O. Box 40-0477, 76A Fifth Ave.,
Brooklyn, New York 11217; PO Box 10-2983, 100 Monrovia
10, Liberia, West Africa. Phone: (718) 638-2059.
1382. Book Publishing Co. 1998. Catalog–1998 (Mail
order). Summertown, Tennessee. 48 p. 23 cm.
• Summary: This catalog has a glossy color cover with five
books pictured on a gold background. In the center is Tofu
Cookery. Contains many books about vegetarian cookery (p.
14-29), including books on TVP, gluten and seitan, tempeh,
soyfoods, and tofu. Address: P.O. Box 99, 156 Drakes Lane,
Summertown, Tennessee 38483. Phone: 1-888-260-8458.
1383. Iderabdullah, Bisi. 1998. History of work with
soybeans and soyfoods. Part I (Interview). SoyaScan Notes.

April 6. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Bisi was born in Brooklyn right after World
War II, and grew up there; her father was from Jamaica and
her mother from the American South. After graduating from
high school, Bisi’s entrepreneurial spirit began to appear. She
and her mother bought a Carvel ice cream franchise, and she
began to make money. On her own initiative, she traveled to
Europe three times–before she had even entered college! In
1968 she entered Brooklyn College in New York. During her
first year as pre-med student, she was introduced to soyfoods
and soybeans when she read Jethro Kloss’ book Back to
Eden. Her college friends were also exploring more natural
lifestyles, including natural foods. Bisi liked to cook so she
experimented with Kloss’ recipes for soybean butter, soybean
cheeses, etc. Also during her first year she met her husbandto-be. In 1970 he converted to Islam and changed his name
to Mahmoud. As part of her medical program, she had to
see an autopsy. “It really shook me up. When they peeled
the person’s skin back, it looked just like chicken. The only
meat I could eat after that was hot dogs–and that got tiring
after a while.” She had taken the first steps to becoming a
vegetarian.
In 1973, during her junior year at Brooklyn College,
Bisi converted to formal Islam (she did not become a
Black Muslim) and was married to Mahmoud in an Islamic
wedding. “At that period in U.S. history Islam was strongly
linked with Africa and African myths; many converted to
Islam because they felt it was more African. It wasn’t as
much religion as it was traditional carriage.” Mahmoud
was a pre-med student studying to be a health educator.
Three months later she won a scholarship to study abroad–
anywhere in the world she wanted. She chose Africa. Bisi
wanted to return to study her roots, to learn more about
where she (as an African-American) had come from. So,
leaving her husband studying in Brooklyn College, she flew
to Zambia for 5 months and studied at the University of
Zambia in Lusaka. When school was out there, she flew to
Ghana, where she was joined by her husband. She studied
archaeology at the University of Ghana in Legon for one
year. When in Ghana, they tried unsuccessfully to study with
a traditional natural healer.
Returning to the USA (Brooklyn), pregnant with
their first child, she decided not to continue her pre-med
education, because of its lack of emphasis on healthy
lifestyles, nutrition, prevention, etc. They bought a house in
Queens. Her husband was working at a clinic, but in 1974,
one week before the birth of their first child, a boy, he lost
his job. When the child was born, the delivery was extremely
long, difficult and painful. In 1976, shortly after the birth of
their second child. Bisi started making jewelry as a hobby,
then professionally to earn money. They bought a camper,
took their two kids, and began to travel all over America.
“We became free spirits, traveling to wherever there was an
art show, to enter our jewelry.”
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They ended up settling in an apartment in Fort
Lauderdale, Florida. Expecting a third child in 1978, they
decided to do the birth themselves–with a midwife. So they
bought the book Spiritual Midwifery, by Ina Mae Gaskin,
published by The Farm. They also bought one of the Farm’s
cookbooks. From these books Bisi learned about the many
creative things done by The Farm–such as donating food and
relief help to developing and poor countries.
They bought a house in Miami and decided, now with
three kids, to end their itinerant life. First they opened a
jewelry shop in Miami; soon it was thriving. Then they
joined a co-op and many of their friends were Rastafarians–
who are vegetarians. Soon they decided firmly to become
vegetarians and soy became a large part of their diet. Bisi
made her own tofu for her family, using The Book of Tofu
by Shurtleff & Aoyagi. She also made her own wholewheat breads and other natural foods. Bisi decided to start
an alternative school in Miami to give her sons a better
education. She incorporated the school and became the
principal. Many Rastafarians sent their kids to the new
school.
When she was in Ghana in 1973, Bisi decided that
someday she definitely wanted to return to Ghana. Over the
years she had worked hard to save her money for the return
trip. One place in Africa she knew she didn’t want to go was
Liberia, where she heard the indigenous people were treated
badly. Now she realized that if she waited any longer to
return to Africa, their eldest son would resist the move. So
they pulled up roots in Miami, rented their house in Queens,
and Bisi flew to Africa to prepare the way for her family. She
decided to settle–of all places–in Liberia, arriving in 1985.
After finding a place to live, she returned to New York to
bring her family back with her. Her goal was to do something
to help the people of Liberia and to find a place where she
and her family could pursue their own development.
In 1986 Bisi and her husband started the African Islamic
Mission in Monrovia, Liberia, as a non-governmental
organization (NGO). Its focus was to be on agriculture
and education, helping the people of Liberia to feed
themselves, and also on promoting Islam. Because of their
lifestyle, they were very interested in organic, sustainable
agriculture. But the local people became suspicious; who
were these foreigners who were not connected with any
known organization? When Bisi and Mahmoud finally got
a permit to open their own school, they decided instead
to teach at an existing Liberian school (pre-school to 9th
grade) in Monrovia. Bisi taught there from late 1986 to 1990.
Mahmoud taught there for one year, then got a private-sector
job to earn needed money. In their spare time they started
programs at their Mission–teaching literacy, English as a
second language, and sex education for young girls. Their
agricultural work was limited to a backyard garden.
In about 1985-86 Koreans started coming to Liberia to
farm. They started selling small amounts of tofu in about

1989, and Bisi started buying it from them in Monrovia–but
unfortunately the tofu didn’t stay fresh very long. Bisi has no
idea where they got the soybeans to make the tofu.
In about 1987 or 1988 the extension service at the
University of Liberia in Monrovia tried to grow soybeans.
They collected some statistics, but everything was lost
during the civil war. Methodists in Liberia had experimented
with growing soybeans just before the war, but the project
was a total failure. A friend of Bisi’s who is a vegan and
a Methodist missionary, Bill Whitfield, convinced the
Methodist Farm Project to grow soybeans, because he eats
soyfoods in place of meat and dairy products–and he was
having to import the soybeans. They did grow the soybeans
successfully. Bisi bought a 50-lb bag from the Methodists,
so that her African Islamic Mission could start making
tofu again. But it was a failure because the farmers and
the Liberian people weren’t interested, and Bill Whitfield
had left Liberia and didn’t go to the extension service to
show people how to use the soybeans. Continued. Address:
Director, Imani House, 76A Fifth Ave., Brooklyn, New York
11217. Phone: (718) 638-2059.
1384. Iderabdullah, Bisi. 1998. History of work with
soybeans and soyfoods in Liberia. Part II (Interview).
SoyaScan Notes. April 6. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: In December 1989 a bloody civil war began
in Liberia in the countryside. By July 1990 it had reached
Monrovia. Many orphaned and abandoned children were
brought to the Mission, so an orphanage and clinic sprang
into existence at a house next to their house, on an adjacent
compound, and was soon caring for about 30 kids. Bisi and
Mahmoud paid all expenses of the orphanage, clinic, and
Mission from their personal funds.
Bisi and her family returned to the USA after a ceasefire in late November 1990 and tried to solicit support to
help feed the many starving people in Liberia. She called
CARE and many other organizations, but with little results.
One day someone asked her: “What is the name of your
organization?” She had previously lost their fifth child,
named Imani, so she said spontaneously “Imani House.”
The name stuck. Then she called The Farm–getting the
address from Ina Mae’s book. She was told that they had a
philanthropic arm named Plenty, but they no longer supplied
relief foods. Then she called Peter Schweitzer’s office
in California to ask him what they could do to help–the
situation was very urgent and the world wasn’t paying much
attention. They got to know one another over the phone
and Peter said that Plenty would choose Imani House as a
group that they would work with. When they talked about
growing soybeans, Bisi thought it was “a little bit way out
for Liberia.”
Bisi and Chuck Haren (who had been sent by Plenty)
went together to the International Institute of Tropical
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Agriculture (IITA) in Ibadan, Nigeria. Chuck had already
taken their training program, but he wanted to introduce Bisi
to it. IITA people showed them how to grow soybeans, gave
them soybean varieties especially adapted to West Africa,
demonstrated simple machinery for pressing oil from the
soybeans, introduced them to the bumbum leaves they use
with lemon as a coagulant in the lab to make tofu, prepared
many different dishes from soybeans, and demonstrated
different quick and simple ways of making soymilk for use
as a beverage. They spent a lot of time with Dr. Sidi Osho,
an expert in soybean utilization. Bisi and Chuck were given
a tour of local businesses producing soyfoods, including one
that made Soyvita soymilk in Lagos. One chemist had turned
his distillery into a soymilk factory. In the market, they saw
soybeans being fermented to make dawa-dawa, a seasoning.
After seeing all these things at IITA, Bisi’s skepticism about
the potential of soyfoods in Liberia was largely overcome.
She and Chuck returned to Liberia.
Returning to Liberia, Bisi and Mahmoud changed
the name of their African Islamic Mission to “Imani
House;” they didn’t want to be killed because they were
Muslims–which happened a lot in Liberia during the war.
Their original mission, to teach agriculture and education,
remained unchanged.
Originally Bisi had assumed that the agricultural work
of Imani House would have to be done in the countryside,
outside of Monrovia. But by 1990 she realized that urban
agriculture was a real possibility.
Bisi and Chuck first planted soybeans in Liberia in about
1991. The seed came from two sources: They brought back
about 6 kg of specially adapted seed from IITA, and the rest
they bought in a local market in Liberia; the latter soybeans
had come in to Liberia as a relief food and the people were
rejecting them (they took too long to cook; the local people
thought they were split peas), so they were selling at a very
low price. They supervised the planting of these soybeans at
8 different sites, in small plots totaling about 1 acre, in and
around Monrovia–no further than 25 miles away. The United
Nations provided an agronomist (Mr. Sha of UNDP), who
planted some of the seeds incorrectly; they were viable and
they germinated. Imani House had 5 acres of land on which
they planted one small plot. None of the 8 plots grew well.
The war was going on and people grew the soybeans on
poor soil that they would not ordinarily use. The plots did
not yield enough soybeans to eat, but they did yield enough
seeds to replant. The seeds from IITA did the best, but they
never gave good yields. The bean beetle became the biggest
plague, eating through the leaves. Bisi used compost and
many organic methods. The farmers wanted to spray a lot
and use chemical fertilizers. In about 1994 they had a very
good yield one year at one site in a back-yard garden on
virgin soil. The soybean plants were lush and the beans were
large. There were big problems with seed storage, since there
were heavy rains 6 months of the year.

Throughout this time, Bisi was doing trials with
utilization. They would take a few pounds of soybeans to
an orphanage and teach them how to make and use soymilk
and okara fritters (seasoned patties of okara mixed with
flour, then fried). “They loved these foods.” They had a big
demonstration for home economists from the Ministry of
Agriculture, who work with the school feeding program.
They developed a sheet of nutritional information on
soybeans and soymilk (comparing soymilk with cow’s milk)
which they passed out to these nutritionists.
From September to December 1995, with help from the
Trull Foundation of Texas, Plenty was able to send a soy/
agricultural technician from Belize to Liberia to help Imani
House with its soybean project. His name was Ignatius
(“Gomier”) Longville. A Caribbean native and a Rastafarian
(Rasta = “Roots”) farmer, he was skilled in ways of growing
food under adverse conditions using the natural rhythms and
resources. He had worked with Plenty on the island of St.
Lucia from 1984 to 1990. Now he volunteered his services,
providing hands-on assistance to help Imani House and the
farming groups with which they were working in Liberia to
grow soybeans and other crops in nutrient-deficient soils.
He introduced organic methods of pest management and
demonstrated composting techniques. They used a Rototiller
to open the soil and control the bean beetle, and added small
amounts of chemical fertilizers. The result was the most
successful crop of soybeans ever. The Liberian farmers were
impressed.
In October 1995 Imani House won first prize for food
processing at a World Food Day Exposition in Monrovia.
Gomier and the Imani House staff conducted soyfood
demonstrations for 10,000 people. “We couldn’t make food
fast enough. We made pies, soymilk (mixed with cocoa), soy
fritters, soynuts, and tofu on site. We just didn’t have enough.
It was amazing.” They had plenty of soybeans (300-400 lb),
which they bought from Ghana, with help from the Ghanaian
Ministry of Agriculture.
Building on these successes, Bisi got FAO to agree to
bring in a container of soybeans for planting and to provide
a consultant (Delvin Walker) to help Imani House. Walker
was an agronomist; before the war he had been a teacher of
agriculture at Cuttington University, the Christian university
in Liberia. Walker was already a member of the Imani House
board of directors; he went with Bisi to talk with FAO and
WFP (the World Food Program). They also got the World
Food Program to agree to bring in soybeans for utilization.
The Liberian government had agreed to give Imani House
a memorandum of understanding that they would be the
soybean growers and demonstrators in Liberia. The head
of the Ministry of Agriculture believed that this agreement
would help Imani House to get the funding that they needed
so much. Work was underway using soybeans and cassavas
to make an enriched gari.
Then in April 1996 factional fighting flared up again,
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devastating Monrovia. The civil war was on again. Bisi,
too was devastated–just as her soybean program was finally
about to take off. “Armed robbers took our Rototiller, all of
our farming equipment. We lost everything. We left Liberia
and stayed in Senegal for four months, waiting to go back.
But it never got better.” Then they went to Gambia. In
English-speaking Gambia they were invited by a leading
citizen to stay and work to introduce soybeans.
The civil war is now officially over, and Bisi is working
to raise funds in the USA which are used to support her
Liberian program. She is also trying to raise funds for the
soybean, agricultural, and literacy programs. The clinic has
been rebuilt and literacy programs have been re-started in
English and Bassa. Benjamin Grant is administering the
programs. The war has cooled down but anyone who buys
equipment is at risk of visits from armed robbers. Because
she is now in New York, Bisi is also developing Imani
House’s local program. She hopes eventually to return to
Liberia. “The problem now is not to import soybean to
Liberia but to grow it. We see it as a way of solving major
problems of malnutrition in Liberia.” Address: Director,
Imani House, 76A Fifth Ave., Brooklyn, New York 11217.
Phone: (718) 638-2059.
1385. Product Name: Better than Milk–Soy, and Better
than Milk–Rice.
Manufacturer’s Name: Hearty Life. Div. of Sovex Natural
Foods, Inc.
Manufacturer’s Address: 9104 Apison Pike, Box 310,
Collegedale, TN 37315. Phone: 800-227-2320.
Date of Introduction: 1998 April.
New Product–Documentation: Ad (3-page color) in
Vegetarian Times. 1998. May. p. 11-13. “The comparison of
milk substitutes requires a sharpened number two pencil.”
“For a free sample, call 1-800-227-2320, ext. 302.
Talk with Jay Jones of Hearty Life Sales Dept. 1998.
May 11. Hearty Life is a new division of Sovex Natural
Foods; it was created in March 1998 at Anaheim as the
natural foods line of Sovex. The old name of the soy product
used to be “Better than Milk?” In April 1998 it was changed
to “Better than Milk–Soy.” The Rice product was introduced
at the same time. Ad in Vegetarian Times. 1999. July. p. 77.
“Better Than Milk.”
1386. Brown, Allan; Brown, Susan. 1998. The origin of
Plenty Canada (Interview). SoyaScan Notes. May 11.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: In the late summer of 1974, having met and
become engaged on the Wisconsin Farm, Allan and Susan
hitch-hiked to The Farm in Summertown, Tennessee, where
they were married later that year. Allan was the founder
and first director of Plenty Canada. Plenty USA had access
to money from the Canadian International Development
Agency (CIDA) for their carpenters in Guatemala who

were rebuilding after the 1976 earthquake there. But before
Plenty could get this money, they had to establish a branch
or chapter of Plenty USA in Canada. Allan happened to be
the person on the other end of the line when someone from
Plenty USA phoned from Tennessee. He and Susan were
living on a little farm outside of Halifax, so in about March
of 1976, as they passed through Halifax on their way to
Lanark, Ontario, Allan incorporated the organization as “The
Plenty Relief Society of Canada”; it later came to be known
as “Plenty Canada.” After doing the required paperwork,
Allan and Susan went to Lanark to live on a piece of land
with four friends who wanted to help Plenty: Bob Leviton,
Ormond Lee, and Larry and Nancy McDermott. There was
no “Farm” yet in Lanark and the four friends did not come
from the Farm in Tennessee, but they felt akin to it. Starting
immediately and for the next two years Allan ran “Plenty
Canada” out of his bedroom in Lanark. But he didn’t know
what to do. So he and Susan would hitchhike 60 miles
each way into Ottawa in winter to talk with the Mennonites
about what to do and what an NGO (non-governmental
organization) is. When the first money came in after about
6-8 months it brought tears to Allan’s eyes; it was $50 for
an individual donor who had been referred to Allan by
The Farm in Tennessee. Allan worked on getting Plenty’s
credentials and making the organization “respectable.” In
early 1977 (it was winter) Allan and friends organized a
“Plenty Jamboree” (a large benefit for Plenty) in a rented
hall at McDonalds Corners (which was 6 miles from the
Farm). Not long thereafter, money began to flow from CIDA
to Plenty USA’s work in Guatemala. In the spring of 1977
the papers for the Canada Farm in Lanark were finalized and
signed in Tennessee. The land was in Larry McDermott’s
name.
In the spring of 1978 Allan stepped down as director
of Plenty Canada. Norman Ayerst, Allan’s closest and most
trusted friend, took the job for the next two years. After that
Larry McDermott became the director and continued for
many years. In 1984 the Canada Farm disbanded. Larry and
Nancy McDermott kept the land (since it was in their name)
and continued to live on it.
In the late 1980s, Plenty had a great reputation for
delivering good development projects. Adequate salaries
were paid to those who put their life into Plenty and the
need for additional funds necessitated a shift in focus. More
projects were needed to raise more money to pay for an
increase in expenses, and Plenty got those projects because
of its shining reputation. But soon Plenty became too big for
its management to handle. Communication and management
skills were lacking, and Plenty’s effectiveness was greatly
diminished during this time.
Allan and Susan now own ten acres of land near
McDonalds corners and what used to be The Farm in Lanark.
They run Noble Bean, a tempeh shop. Allan has been making
tempeh commercially since mid-1979. A map of the area (in
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southeastern Ontario province) looks like this: Lanark is 16
miles east of McDonalds Corners, and Noble Bean is about
8 miles west of the Corners, past Elphin. To get to Plenty (on
the former Farm) from McDonalds Corners, drive east about
3 miles, then turn north and drive 3 more miles. The nearest
main towns are Perth (on Hwy. 7–Trans-Canadian Southern
Route) and Lanark. Address: Founders, Noble Bean, R.R.
#1, McDonalds Corners, ON K0G 1M0 Canada. Phone: 613278-2305.
1387. Hearty Life. Div. of Sovex Natural Foods, Inc. 1998.
The comparison of milk substitutes requires a sharpened
number two pencil (Ad). Vegetarian Times. May. p. 11-13.
• Summary: The first page of this 3-page color ad is mostly
white paper. Above the title are three dotted circles the
diameter of a pencil. Next to each is written: “Insert point
here.”
When the reader turns the page, a 2-page color spread
appears. On the left page, two cartons of liquid soymilk are
leaking on the table from the holes supposed punched in
them. To their left is a cylindrical container of “Hearty Life
Better than Milk–Soy.” In front of it is a conical heap of fine
white flakes. The right page is filled with text, and topped
with this headline: “We’re easier to afford, carry, cook with,
mix to your taste, and, yes, even clean up.” The text explains
that Better than Milk Soy and Rice beverage mixes enable
consumers to save up to 40% per quart over liquid soymilk.
The products are sold at natural and health food stores, not
via mail order. “For a free sample, call 1-800-227-2320, ext.
302.” Address: Collegedale, Tennessee. Phone: 800-2272320.
1388. Brown, Allan; Brown, Susan. 1998. Making tempeh
and other natural foods at McDonalds Corners, Ontario,
Canada (Interview). SoyaScan Notes. June 22-24. Conducted
by William Shurtleff of Soyfoods Center.
• Summary: In June 1985, after about 5 years in Toronto,
they bought ten acres of land near McDonalds Corners (not
far from The Farm in Lanark, Ontario), and moved Noble
Bean onto that land. There they started to make tempeh.
Throughout the 1980s, Allan and Susan trained Plenty
volunteers at Noble Bean to make tempeh; these volunteers
then took that knowledge abroad–mostly to developing
countries. Maya Clarke took it to St. Lucia, Peter Dudding to
Sri Lanka, a Canadian lady to Lesotho, and Mario and Laura
Rimoldi [not Rimaldi] to Barcelona, Spain. Allan and Susan
had met the Rimoldis on The Farm in Lanark in 1983; they
later started making tofu as well in Barcelona.
Also during the 1980s, the Browns started some new
businesses to bring in additional income. First came a natural
cookie company named Casey’s Cookies–after their firstborn
son, Casey. Soon they were selling 40 to 60 dozen organic
Casey’s Maple Pecan and Honey Walnut cookies into the
Ottawa market. In 1990 they sold the cookie company and

took a trip/vacation to Mexico in their camper. On the way,
they stopped by The Farm in Summertown, Tennessee,
where they stayed with their old friends Cynthia and Albert
Bates–who had taught them how to make tempeh and
tempeh starter in 1974. Now the Bates were “deep into the
Mushroom People trip. They were pumpin’ the spores into
logs out in front of their home with major rock and roll going
on in the woods.” Again the Bates taught the Browns a new
occupation–how to grow shiitake mushrooms. Back home in
Ontario, the Browns grew shiitake on about 25 logs outside
their home–but mainly for their own consumption, because
it was a very labor-intensive process. Soon, however, they
were buying and re-selling shiitake–which they do to this
day. Later, they started an incense import business named
Soul Scents, which soon became the most profitable of all.
The Browns now make 600 lb/week of tempeh, working
3 days each week. It is still a very hands-on process. Allan
and Susan are both active in the tempeh-making process
(they also share child care), but now they have hired a
woman who does much of the physical tempeh work.
Most of Larry’s time is focused on Soul Scents. Allan has
always believed that vacuum packaging lowers the quality
of tempeh. Their business has not grown in the last 5 years.
He thinks it is because of the influx of meat analogs. Seth
Tibbott did a survey before the Bali conference which
showed that tempeh production in the USA peaked in 1989
or 1990. But several years ago Allan and Susan started an
import business which has sales of $250,000 last year, so
they are now in good shape financially. Two other tempeh
companies in Canada are Soy City Foods in Toronto (they
make mostly tofu; their tempeh is sold mostly in large cakes
to foodservice) and Sooke Soyfoods in Vancouver, BC
(owner Wayne Fatt gets plenty of competition from Seth
Tibbott’s Turtle Island Foods in nearby Oregon). Address:
Founders, Noble Bean, R.R. #1, McDonalds Corners, ON
K0G 1M0 Canada. Phone: 613-278-2305.
1389. Clarke, Maya. 1998. Learning how to make tempeh at
Plenty Canada and introducing it to Sri Lanka (Interview).
SoyaScan Interview. June 25. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: Maya learned how to make tempeh at Noble
Bean in Toronto during a two-week training program in the
summer of 1984. She had been close friends of Norman
and Sarah Ayerst, who worked with Plenty in Dominica,
and who lived in back of the old Kensington Market in
Toronto. Through Norman and Susan, Maya first met Susan
and Allan Brown in Toronto, and specifically asked for that
training–it was her idea, and that idea may have started a
new program. She worked about 8-hours a day and soon was
able to do the full production cycle. “Allan and Susan were
very good teachers and really wonderful, interesting people.”
Maya went to Sri Lanka in September 1984; there she made
tempeh and taught others how to make it. Maya thinks that
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she may have been the first person to be trained by Noble
Bean to make tempeh in a developing country. Chuck Haren
was also trained in about 1984, but probably on The Farm
in Tennessee. Address: Sun & Sky Foods, 859 Dundas St.,
London, Ontario N5W 2Z8. Phone: 1-888-441-6680.
1390. Elliott, Barbara. 1998. Re: New developments at
FarmSoy Company in Summertown, Tennessee. Letter (fax)
to William Shurtleff at Soyfoods Center, July 8. 1 p.
• Summary: “Correct me if I’m wrong but no one has
challenged the claim that FarmSoy Company is the oldest
non-Asian soy dairy in the U.S. [Note: Soyfoods Center
believes that claim is correct for companies started after
1970. But a number of Seventh-day Adventist soy dairies,
including one in Madison, Tennessee–near Summertown,
started in the 1920s and 1930s]. We presently are using only
certified organic soybeans that are not genetically modified
and all of our products are certified organic by Florida
Growers & Consumers, Inc.”
“Our soymilk is now a principal ingredient in a new
drink just out in the market, called Fruit Quest by Del
Valle Food Products, Inc. It is the first drink in the U.S. to
combine soymilk and fruit juice. Fruit Quest is very tasty
and is available through Whole Foods, Wild Oats, and Tree
of Life.” Address: 96C The Farm, Summertown, Tennessee
38483. Phone: 615-964-2411.
1391. Bynum, William. 1998. Soy Amazing and Better than
Milk. Big changes at Hearty Life, Sovex Natural Foods,
McKee Foods, and Fuller Life Inc. (Interview). SoyaScan
Notes. Oct. 28. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: William has been with the company for about
6-7 months. Soy Amazing is a new product, introduced
less than 2 years ago; it is actually the original Better Than
Milk formula. However there is another product named Soy
Amazing, sold only in Canada, which is the same as the
present U.S. Better Than Milk; that is because it is illegal to
use the name “Better Than Milk” for this product in Canada.
For many years, Sovex Natural Foods has been owned
by the McKee Foods Corporation of Collegedale, Tennessee.
The Southern Adventist University is also located in
Collegedale. Founded, owned, and run by Jack McKee (a
well respected Seventh-day Adventist), McKee Foods makes
mostly popular snack foods. Their most popular product line
is “Little Debbies,” consisting of about 40 different varieties
of snack cakes–from Jello Rolls to Honey Buns. For this
reason they kept an arms-length relationship with Sovex
Natural Foods. Glen Fuller has been with McKee Foods for
about 20 years, and has been the vice-president for the past
10-12 years. Glen developed the Better Than Milk formula
and line of dry soymilk products about 7 years ago.
On July 3 of this year, Sovex was merged into its
parent company, McKee Foods, and made a division of that

company; it was no longer a separate subsidiary. Sovex also
makes a wide variety of cereals, bran, granola, and the like.
The name Sovex ceased to exist; it is now McKee Plant No.
6. Shortly after McKee absorbed Sovex, probably at Glen’s
urging, McKee decided to spin off and sell him the Hearty
Life brand and the Better Than Milk product line–which
includes the Soy Amazing products. That transaction was
finalized last Friday, October 23. So now Glen is president,
CEO, and sole owner of a new company named Fuller Life
Inc. The address has changed to 1628 Robert C. Jackson
Drive, Maryville, Tennessee 37801. Phone: 423-681-4171.
Maryville is about 100 miles from Collegedale, and the site
of Glen Fuller’s main home; called his “mountain home,”
the property backs up on the Great Smoky Mountains.
Their main product is Hearty Life Better Than Milk–which
includes Soy Amazing and many SKUs including five flavors
of the soy Better Than Milk, two flavors of the rice Better
Than Milk. Most of it comes in canisters or 25 lb bulk bags,
but they also have an aseptic UHT liquid soy Better Than
Milk (original flavor). William will send some press releases
and a sales brochure, with the date that each product was
launched.
In 6-8 months Fuller Life plans to introduce a new
product name Better Than Milk Plus, which will be an allorganic, enriched and fortified powdered version of the
present Better Than Milk.
Follow-up talk with Darlene Foot, Glen’s secretary,
still at his office in Collegedale. She joined the company
about 5 years ago. At that time Glen Fuller was president.
John Goodbrad retired in about 1988-89 and died about
3 years ago. Sovex, the yeast product, still exists. Some
years ago Sovex Natural Foods sold the rights to Village
Market, located near Southern Adventist University, which
subcontracts the production with some other company.
Address: Consumer Affairs Administrator, Fuller Life Inc.,
1628 Robert C. Jackson Dr., Maryville, Tennessee 37801.
Phone: 423-681-4171.
1392. Fuller, Glen. 1998. A brief history of Sovex Natural
Foods, Hearty Life, McKee Foods, and Fuller Life Inc.
(Interview). SoyaScan Notes. Oct. 28. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: Glen is interested in the history of Sovex, which
is now named Fuller Foods, Inc. John Goodbrad did not buy
any business from the Hurlingers in Michigan. Rather, he
bought their formula for making Sovex spread and the brand
name. The word “Sovex” is derived from the words “soy
vegetable extract.” The soy part of it was real soy sauce, and
still is. Glen has heard of the Hurlingers in Holly, Michigan,
but they didn’t call their company Sovex. Glen does not
know the name of the Hurlinger’s company, but he thinks
he could find it in the company archives. In about 1961
Ruth Goodbrad, John’s wife, began making Sovex in their
basement. In the early years, Sovex was basically Ruth’s
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business.
In 1962 John Goodbrad called Glen about the granola
business. John had an opportunity to buy a formula for
granola, which he later did buy. At the time, Glen was
a student at Southern Adventist College, where John
worked for Collegedale Distributors, and Ruth, was still
manufacturing Sovex in their basement. John bought the
granola formula, under an exclusive arrangement, from a
fellow named Layton Gentry–who sold the same formula
with the same exclusive rights to at least 6 other individuals
or companies who wanted to make granola! Every one of
them thought they had an exclusive agreement! For example,
the founders of the Bread Shop (in California) bought the
formula from Mr. Gentry during the same calendar year.
Right after John bought the granola formula, he formed
a corporation and named it Sovex Foods Inc. after the
spread. After John bought the granola formula, Ruth also
manufactured the granola in their basement. Ruth continued
making these two products in the basement of their home
until about 1966, at which time they moved the food
processing up into a building in Collegedale.
On 1 March 1974 McKee Foods acquired the business
from Mr. Goodbrad, who didn’t really want to sell it. He was
a fine and honest man, very much dedicated to his company
and involved in it, but he had to sell it for financial reasons.
That is usually difficult for an entrepreneur. During his 1980
interview with Soyfoods Center, he may not have mentioned
the fact that Sovex was owned by McKee since he was
always sensitive to the fact that a health food company was
owned by a snack food company.
Goodbrad was president of the company from that
day in March 1974 until 30 June 1990. During that time he
reported to Glen Fuller, who was vice-president of McKee
Foods and responsible for McKee’s subsidiaries. On 30
June 1990, when Mr. Goodbrad retired, Glen took over the
company and moved his offices from the parent company to
Sovex. He retained his position as vice-president of McKee,
but also became president and CEO of Sovex. In the early
1990s, Glen changed the company name to Sovex Foods,
Inc. from Sovex Natural Foods, Inc.
About 4 years ago, Sovex licensed a local business
(named the Village Market) in Collegedale to manufacture
the Sovex seasoning spread in their little deli kitchen. There
are many other similar products worldwide, such as Marmite,
Vegex, Solvex, etc.
Glen has the “Minute Book” for the corporation which
goes back to the date it was established in 1962. He could
resurrect most of the history from that book, with solid
documentation as to dates.
John Goodbrad is deceased, but his wife, Ruth, is still
living in Collegedale and very alert. She really started the
manufacturing operations.
Glen has never gotten involved in the actual
manufacturing of soymilk. He buys the powdered or fresh

soymilk he uses from the manufacturer. Some products
also use soy isolates or soybeans. Glen does the product
formulation and marketing, Glen has a great deal of interest
in how his products are manufactured and his company has
very strict quality standards. The company is continually
inspecting its suppliers, and trying to stay on the cutting edge
of product development. Glen knows Elmer Schettler very
well; Sovex marketed Elmer’s Solait until 30 Sept. 1998,
even after Sovex was merged with McKee Foods. There
was apparently a falling out and lawsuit between Elmer and
Willis Miller, but it was finally settled. Address: Founder,
President & CEO, Fuller Life Inc., 1628 Robert C. Jackson
Dr., Maryville, Tennessee 37801. Phone: 423-681-4171.
1393. Fuller, Glen. 1998. Dr. Harry Miller and his
descendants (Interview). SoyaScan Notes. Oct. 28.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Throughout his life, Glen has heard many
fine things about Dr. Harry Miller, though he never had
the opportunity to meet him. Glen’s wife’s parents were
Adventist missionaries in China, and they knew Dr. Miller
very well. They returned to the USA from China in 1941,
several years later than Dr. Miller. Glen’s wife was only
3 at the time, but she recalls that there were on one of the
last trains that left from Gulin in central China, just above
the Yangtze River. Glen knows his son Willis, and Willis’
son (Harry Miller III) who is now about age 30, and who
married a lady named Kim Arliano, who worked briefly for
McKee Foods in the audit department. Harry III (who lived
in Nashville, Tennessee, when they were married) did a lot
of work developing and attempting to promote and market a
later generation of soymilk. He is quite a promoter of various
projects and ideas. About 7-8 years ago he and Glen’s
nephew worked together on a promotional plan on another
formula for soymilk; it never became a commercial product.
Address: Founder, President & CEO, Fuller Life Inc., 1628
Robert C. Jackson Dr., Maryville, Tennessee 37801. Phone:
423-681-4171.
1394. Goodbrad, Ruth. 1998. History of Sovex Natural
Foods, Inc. (Interview). SoyaScan Notes. Oct. 30. Conducted
by William Shurtleff of Soyfoods Center.
• Summary: Ruth, who has just turned age 81, is the widow
of John Goodbrad and a Seventh-day Adventist. She and
John were married for 54½ years and she has only the
fondest memories of him. “Oh, he was good looking and
he was the best man on earth!” In 1953 Ruth and John
moved to Collegedale from Boulder, Colorado. They built
a large house and moved into it in 1954. John was called to
Collegedale to be assistant business manager for Collegedale
Distributors, and he was for 20 years. He was in charge of
many different businesses.
Ruth has always heard that her Sovex spread was first
developed by the Hurlingers in Holly, Michigan. She has
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never heard that it was first made by a man named Mr.
Sampson in California. Sovex was Ruth’s business; she had
nothing to do after her son and only child, Johnny (who
is now age 55), graduated from college, got married, and
moved to Miami. She told John that she needed something to
do at home. He never wanted her to work outside their home.
So he told Ruth that he had heard about a lady in Michigan
who wanted to sell her Sovex spread. Ruth’s mother-in-law
(John’s mother) made a spread similar to Sovex before; it
was a concoction of the same ingredients, brewer’s yeast and
real soy sauce, mixed in about the same way. Ruth learned
the recipe from her mother-in-law and made it at home
several times for her own use. Ruth and John drove up to
Michigan together, spent the weekend, watched the product
being mixed and bottled, then had the mixer shipped down to
Collegedale. The product wasn’t cooked.
John had almost nothing to do with Ruth’s Sovex
business during the years that she made the seasoning-spread
in the basement of their family home in Collegedale. He
was busy with his full-time job at Collegedale Distributors.
Sovex was a family business, but Ruth did the work. She
continued to use real soy sauce, which she bought by the
drum. Soon she added granola to the products she was
making in her basement. She bought the granola formula
from a man named Layton Gentry in Nashville but she
changed the formula to make it crunchy and renamed it
“Crunchy Granola.” Both honey and brown sugar were
used as sweeteners. Mr. Gentry later, and in violation of his
promise to the Goodbrads, sold his granola formula to about
six other people or companies. Soon the granola took off,
and Ruth could hardly keep up with the demand–though she
loved the work. She had three granola ovens and the Sovex
mixer in their large recreation-room basement. She hired
Mario DeLeon (a Seventh-day Adventist from Panama) as
Head Mixer to help her make the food. One especially good
customer was Mr. Dimmock, a distributor from Maryland.
He would back his van up to the door and load it up with
about 500 pounds of granola, in drums. Some of it was
sold to Miami Beach, Florida, to large gatherings of young
people. By about 1969-71 the business had outgrown the
basement–thanks to worldwide granola sales. Ruth’s son,
Johnny, came home to help with the family business. They
bought some land nearby, designed a food production plant,
had it built, and moved Ruth’s business up and out of the
basement. The food plant has since been expanded several
times. At one point they had an offer from General Foods to
buy their granola business, but they refused because General
Foods wanted to move the business away from Nashville.
This became the subject of a story in the Wall Street Journal.
Ruth still has this and other articles about the company.
Ruth knows Glen Fuller well. His first marriage was to
her sister’s daughter, Carolyn Radford–before he married
his second wife, Jeanine. McKee Foods was founded owned
by O.D. and Ruth McKee, both Seventh-day Adventists

who Ruth knew well and liked very much. They started
the company in Chattanooga, then opened a branch in
Collegedale after 1953. Their son was Ellsworth McKee; he
ran the company after his father retired. After McKee Bakery
bought Sovex in 1974, Glen oversaw operations at Sovex,
and John reported to him. But in about 1990, after Glen had
surgery (a colostomy), Ellsworth McKee had told Glen,
when he was in the hospital, that he would not be able to
return to his former position at McKee, so he would need to
find another job. Glen told John that he would have to leave
so that Glen could take over his place. John did not want to
retire, but he was told by Glen that either he would retire and
go home or Glen would make him do so. Glen wanted John’s
desk and his job. John was heartbroken. He came home and
just sat on the couch, looking out the window with nothing to
do. Several years later he had a heart attack. He passed away
about a year later on 12 Dec. 1993. Address: Collegedale,
Tennessee. Phone: 423-396-2826.
1395. Bynum, William. 1998. Re: Better than Milk and
Fuller Life, Inc. Letter to William Shurtleff at Soyfoods
Center, Nov. 2. 1 p. Typed, with initials on letterhead.
• Summary: “Please let me know how I can obtain a copy of
the book you were talking about.” He will try to gather more
information next time he sees Glenn Fuller, the company
owner. He encloses various leaflets plus 5 different 19gm packets of Better than Milk; each one makes one 8-oz
glass of soy or rice beverage. Address: Consumer Affairs
Administrator, Fuller Life Inc., 1628 Robert C. Jackson Dr.,
Maryville, Tennessee 37801. Phone: 800-227-2320.
1396. Sanlinx Inc. 1998. SoyaJoy Soymilk Maker (for Home
/ Kitchen Use). 965 EPCO Dr., Dandridge, Tennessee.
• Summary: Sanlinx website (www.soymilkmaker.com)
states (18 Jan. 2013): “Sanlinx introduced the original
SoyaJoy soy milk maker in 1998 and created a new category
of small kitchen appliance. The original SoyaJoy was
quickly endorsed by customers and professionals alike. Over
the years, we have been improving our design, adding new
features, and introducing new models, such as the hugely
successful SoyaJoy Plus and the SoyaJoy G3, both now
being replaced by our newest model, the SoyaJoy G4.
“Our last model, the SoyaJoy G3, the third generation of
our award-winning SoyaJoy Soy Milk Makers, has remained
the #1 rated soy milk maker at Amazon for nearly two years.
“Introducing a new generation–The 4th generation: The
SoyaJoy G4 and the SoyaPower G4 are our newest soy milk
makers based on the top selling, 5-star rated SoyaJoy G3 and
SoyaPower Plus.”
“We are so confident that you will like the machine, we
offer 90-day return policy.” Address: Dandridge, Tennessee.
1397. Fike, Rupert. ed. 1998. Voices from The Farm:
Adventures in community living. Summertown, Tennessee:
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Book Publishing Co. xii + 164 p. No index. 23 cm.
• Summary: This excellent book (a collection of short
vignettes written by various Farm members) captures the
spirit and essence of The Farm, a large spiritual in rural
Summertown, Lewis Co., Tennessee–a community that has
changed the world (for the better) in many areas.
The Farm traces its roots to the late 1970s with “Monday
Night Class,” which was led by Stephen Gaskin, an English
teacher at San Francisco State College, in California. He
held free, open meetings which focused on putting the shared
psychedelic experiences of those who attended into the
perspective of the world’s major religions. He emphasized
eternal spiritual values–compassion, self-reliance,
development of personal character, and an awareness of
the interconnectedness of all life. After talking, Stephen
answered questions from the floor, and these sometimes led
to broad-ranging discussions. At each meeting there was
meditation and often chanting to quiet the mind and nourish
the spirit.
By 1969 several thousand people were regularly
attending this weekly class, and a core group of them began
to consider Stephen as their spiritual teacher.
In the winter of 1969 the American Academy of
Religion held its meeting in San Francisco. A group of
ministers and theologians happened to wander in; they stood
at the back of the class and were moved by what they saw
and heard. After the meeting several of them stepped forward
to invite Stephen to speak at their own congregations and
classrooms across America–believing that he might be able
to help heal the rift between generations. Stephen agreed and
a tour was arranged. Two hundred or so of his students asked
if they could come along; any who could put together living
quarters on wheels joined the tour. In brightly painted school
buses, Volkswagen vans, trucks and campers they left San
Francisco in 1970, following Stephen as he spoke on college
campuses and in churches from coast to coast. Along the way
the group attracted other young people who “were searching
for identity, mission, and tribe.” After four months and
thousands of miles, the Caravan (as it was called) returned
to San Francisco. But after their shared Odyssey, the group
had become a tightly-knit community–a church. They agreed
to pool their money, head back to Tennessee, and buy some
land.
Thus, in May 1971, at the height of the counter-culture
movement, several hundred young people drove their school
buses into Lewis County, southern Tennessee. They had
been given permission to park (free of charge) on the Martin
Farm until they could find their own land. They stayed on
the Martin Farm all that summer, then in the fall purchased
the Black ranch (1,000 acres)–less than ¼ mile away.
They founded America’s largest modern-day intentional
community–The Farm. It soon became known and admired
by people around the world.
It is said that The Farm had two phases–the Letting Go,

which was Monday Night Class, the Caravan, and the Martin
Farm. Then there was the Taking Hold–everything after that.
Farm members organized themselves on a communal
basis according to a passage in the Bible’s New Testament,
Book of Acts, 2:44-45, which says: “And all that believed
were together and had all things in common; and sold their
possessions and goods, and parted them to all as every man
had need.” Each member of the community had to sign this
vow of personal poverty. They ate a vegetarian diet–in fact a
vegan diet, which contained no animal products, and showed
many others how such a diet could be healthful, delicious,
and ethical. They started a “Soy Dairy” and used soyfoods
(such as soymilk, tempeh, tofu, soy yogurt, soy flour, and
whole cooked soybeans) as a key protein source in their
diet. They generally used what extra money they had to help
impoverished people around the world–both in Third World
countries and in the USA.
In 1974 Stephen and three other men spent most
of a year in prison for growing marijuana. He accepted
responsibility for anything done by the community,
In the late 1970s they worked with people in the village
of Solola, Guatemala, to build an innovative Soy Dairy
(see p. 78-80, by Doug Stevenson), then helped others start
soyfoods businesses in the Caribbean. They did pioneering
work in spiritual midwifery, publishing, and many other
areas.
By 1977, there were 1,100 farm members and 14,000
visitors–many of whom spent the night. At the peak of its
population in 1982, The Farm was home to over 1,500
optimistic young people and the young at heart; about half
of these were children, since The Farm offered to raise the
child of any woman who was considering an abortion. The
community received 20,000 visitors that year alone, as many
as 200 on any given night.
But The Farm had one major problem: How to
financially support its many members, visitors, and activities.
By the late 1970s The Farm had a large and rising debt, and
the interest on that debt was starting to get out of hand. By
1980 morale was definitely beginning to suffer. In 1983, after
much soul-searching, The Farm decided that no longer would
all things be held in common, except for the land. Many
people left; it was a diaspora. Each family (or person) who
remained would now be responsible for its own economic
survival.
From its beginnings in San Francisco in 1970, The Farm
has been an experiment in spiritual communal living. This
book tells the story of that experiment (up to the early 1980s)
in 66 short chapters, told by many different community
members. Its a magnificent, moving story, told in an “energybased” language invented by The Farm but easily understood
by all. Some members recount more than one chapter. Note:
This book could be greatly improved by an index. Address:
P.O. Box 99, Summertown, Tennessee 38483. Phone: 1-888260-8458.
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1398. White Wave, Inc. 1999. Soyfood recipes for
the American table: Favorite dishes from the folks at
White Wave–America’s soyfood company since 1977.
Summertown, Tennessee: The Book Publishing Co. 96 p.
Illust. with full-page color photos. Index by product. General
index. 23 cm. [13 ref]
• Summary: Contents: About White Wave: Brief company
history (“Entrepreneur Steve Demos founded White Wave,
Inc., in 1977...”), healthy soil means healthy food (White
Wave has supported organic farming practices for over
20 years). About soy. About White Wave products: Tofu,
tempeh, Silk soymilk, Silk dairyless soy yogurt, Soy A Melt
(cheese alternative), Seitan. Breakfast. Appetizers. Soups.
Salads. Main dishes. Desserts.
A very disappointing, overly commercial “quickie” book
with two main problems. (1) Every recipe calls for the use of
“White Wave” soy products. (2) Many of the recipes in this
book are taken from other 11 other books published by The
Book Publishing Company–but we are not told which recipes
are copies and which are original, or (on each page) where a
particular copy came from. The color photos are attractive.
This book would be fine if it were given away by White
Wave to promote its products. Address: Boulder, Colorado.
1399. Warmuth, Manfred. 1999. Update on vitamin B-12 and
tempeh (Interview). SoyaScan Notes. April 1. Conducted by
William Shurtleff of Soyfoods Center. [1 ref]
• Summary: Manfred just talked with Dr. Keith Steinkraus
who said he isolated a harmless strain of Klebsiella
pneumoniae that produced vitamin B-12 in tempeh, and
had it tested in a medical laboratory. Then he sent samples
to people at The Farm in Summertown, Tennessee, but they
never added it to their commercial tempeh starter–for fear
that something might go wrong and they would be held
responsible and possibly sued.
Manfred found 5-6 recent articles on MEDLINE
concerning tempeh and vitamin B-12. Apparently Bacillus
subtilis [the main bacterium used in the natto fermentation]
can also produce vitamin B-12.
Update: Talk with Manfred. 1999. April 10. Manfred just
finished experiments using a mixed inoculum (containing
approximately equal parts of Rhizopus, Neurospora, and
Bacillus subtilis) to try to make soy tempeh at three different
fermentation temperatures (29ºC, 34ºC, and 41ºC). At the
lower two temperatures, the tempeh came out very nicely,
but at the higher temperature the Bacillus predominated.
Manfred has not yet measured the vitamin B-12 content
of the three types of tempeh. One basic question arises: If
such an inoculum is used and grown on tempeh at 32-34ºC,
will the Bacillus eventually mutate so they grow well at the
lower temperature and take over the fermentation, ruining
the tempeh? For a case study of this type of problem, see
the following article, which describes a terrible problem

experienced by a tempeh manufacturer in 1982. Shurtleff,
William; McBride, G.; Robertson, G.V.J.; Burgeson, T. 1982.
“Dealing with tempeh contamination.” Soyfoods. Winter. p.
29-32. Address: Professor, Computer Sciences, 111 Overlook
Dr., Santa Cruz, California 95060. Phone: 831-425-0461 or
manfred@cs.ucsc.edu.
1400. Beyers, Jim. 1999. Work with ADM and Westward
Industries, Inc. making textured soy protein (Interview).
SoyaScan Notes. May 3. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: In 1969, when Jim graduated from Southern
Illinois University, he was hired by ADM to work on
extruding soy protein. He worked with Bill Atkinson, who
was using an old vintage extruder to make TVP, which was
used primarily for pet food. Jim was hired to do research
on adding value to the pet food by making it fit for human
consumption, and to diversify the product catalog to include
meat analogs. They soon were testing beef, ham, and
chicken flavors in different sizes, shapes, and colors. Before
long they were experimenting with some “wild and crazy
things” such as fruit replacements, vegetable replacement,
and nut replacements–all with TVP. At the beginning, only
Beyers and Atkinson were working on this project. This
was before the settlement of the big patent dispute between
ADM and Ralston Purina in 1970. That dispute grew out
of the fact that Atkinson and Robert Boyer (both of whom
once worked together for Henry Ford) both came up with
the idea of extrusion at about the same time. Bill Atkinson
was extruding 50% protein soy flour and Ralston apparently
said they were extruding soy flour. Atkinson fortunately
kept the little desktop extruder that he used to make his
first trials; it made a little rope of TVP about the size of
an ink pen refill [about one-eighth inch in diameter]. “We
reenacted those early experiments of his time and time again
for the courts–to the point where we had miles of this little
bitty TVP rope piled up.” Each company thought that it had
invented the extrusion process first. “So they went to war
with each other. They spent at least several hundred thousand
dollars on attorney’s fees, until they finally resolved it out
of court. Swift and Staley were just standing on the side
lines in the last half of the battle waiting for the judge to tell
them who to pay the royalty checks to. Finally, the process
patent was awarded to Ralston Purina and the product
patent to ADM–which is kind of ludicrous. How can you
have a process without a product, or a product without a
process.” Ralston Purina went out to everyone they could
find who was extruding a 50% soy protein product (for pet
food or human food) and asked them to buy a license on the
process; the license fees were quite high, because the life
of the patent was half gone, so they decided to charge twice
what they would have ordinarily charged. Ralston Purina
made a great deal of money from PMS Foods in Hutchinson,
Kansas. Swift paid the fees for a while, then stopped making
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the product. Cargill was a big manufacturer of a TVP-type
product; they have a plant in Cedar Rapids, Iowa. Jim does
not know anything about the fees they paid. Ralston Purina
itself never made much extruded soy using its patented
process. Ralston had two extrusion lines in Memphis,
Tennessee, for several years, making mostly human foods–
but they were never price competitive and the quality was
not very good. ADM could have done the same thing, but
they didn’t. Jim does not know why ADM didn’t pursue this.
Today ADM is by far the world’s biggest manufacturer
of extruded, textured soy flour. “ADM has an extrusion
capacity to generate the entire world’s supply of TVP. I
know that for a fact because I put those extruders in place
myself.” ADM runs on high volume and low margins.
They won’t enter a field unless they can generate enough
capacity to dominate. They streamline and automate the
process until they are the low-cost producer. This has long
been the philosophy of Jim Randall, the retired president.
He was the engineer for ADM for many, many years. “The
commodity mind-set has always been trainloads, truckloads,
and shiploads. When I was at ADM we made one type of
bacon bit, packed it in 50-pound boxes with ADM’s labels
on it, sold it at 20,000 pounds minimum order. That was it.”
Jim’s present company works on smaller volumes and higher
margins. “We don’t want to compete with the commodity
processors. We have a nice little specialty niche that ADM
and Cargill can’t mess with. Generic bacon bits are becoming
a commodity, but it is private labeling that keeps some of
them in the specialty field. The big processors won’t put in a
label room for 70 different private labels.”
Jim worked for ADM in R&D for about ten years. He
worked very closely with Bill Atkinson, a very bright man
and an excellent inventor, but he also came on like a raging
bull–a cantankerous man. “But he and I got along great! I
never knew for sure why. I used to enjoy listening to him
talking about Henry Ford and his years of work there with
soy. At one time Ford thought people were being gouged
[paying too much] for eye glasses. So he set up a bank of
grinding machines, to crank out glasses for a nickel each.”
Ford and ADM both liked to operate on the principle of high
volume, low margin. In his Later years, Atkinson began to
suffer from Alzheimer’s disease. But until just before he
retired, his memory was crystal clear, with 100% total recall.
In Jan. 1979 he left ADM and went to work for Westward
Industries, where for the next 18 years he made bacon bits.
Ken Towers was the original owner of Westward Industries;
he and his researchers developed a lot of new technology for
flavoring systems in-house. When he went to and helped to
start Westward Industries, it would take any order from 50
cases on up, and put the but the customer’s label on it if so
desired. Initially Westward bought its TVP from ADM, then
added its own flavoring system. Later, they bought a license
to produce the TVP-type base then added their own unique
flavors by their own system.

In Jan. 1979 Westward Industries started making
standard textured soy protein products in Kansas at 1819 S.
Meridian, Wichita. Westward didn’t sell any products under
its own brand; it was either sold in bulk to foodservice or
private labeled for all the glass-packers in the country like
John R. Sexton, Durkee Foods, R.T. French, McCormick,
Safeway, CFS-Continental, Ponderosa Steak Houses, Pizza
Hut–any company that sold bacon-bits in jars. “We were the
largest processor of imitation bacon bits in North America,
probably for about ten years.” The company still makes
and sells these products. At one point, they got rid of the
extruders and made rice crispies for 15 years.
In about 1984 or 1985 Westward introduced the Soft and
Chewy concept, with many of the old flavors, but a few new
ones–such as Bacums. In late 1997 he bought Westward from
its founder, Ken Towers, renamed it to Westwind Industries,
and started his own production. He did not buy the corporate
charter from Ken; rather he filed his own corporate charter,
which required a new name. Westward Industries still
exists, and Jim’s manufacturing plant is at a new location.
The company makes two types of textured soy flour (crisp
texture, and Soft and Chewy) and a line of nut replacements
(Terra Nuts, which are pressure cooked, then dry roasted, and
used to replace pecans and walnuts).
Greg Caton is an interesting guy. He’s exuberant,
energetic, and very innovative. He needs to stop, settle down
for about ten minutes, and think things through just a little
bit. Jim thinks Greg will take his business worldwide “when
he finally gets his focus on what he’s doing. This non-GMO
is really a big thing in Europe these days; it’ll never make a
splash here in the States. Greg believes that’s where his newfound wealth will be.” Jim believes that GMO foods will
not become widely accepted in the USA during our lifetime.
“World-wide it’s really catching on, and I think later on it
may be somewhat important. What’s more important now
with soy is if you can process it hexane-free. Even though
the residual hexane is in the parts per billion, there are
enough folks around here that say ‘A little bit’s too much.’
I think that’ll get more mileage than whether it’s Roundup
Ready or not. Anyway, those are foreign markets that Greg is
looking at.” Address: Owner, Westwind Industries, Inc., 3930
W. 29th St. South, Suite 55, Wichita, Kansas 67217. Phone:
316-943-3212.
1401. Fuller Life, Inc., BetterThanMilk Div. 1999. Why
Better than Milk® is also Better than Soy and Rice
Beverages (Leaflet). Maryville, Tennessee. 1 p. Front and
back. 28 x 22 cm.
• Summary: See next page. This attractive color leaflet
(dated May 1999) was sent by Fuller Life in May 1999. A
sticker shows that “Better Than Milk” had Booth #1255 in
the Food Pavilion. The front states: “Better Than Milk is
a mix instead of a liquid, so it: (1) Costs up to 30 percent
per quart than liquid quarts. (2) Mixes to your preferred
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thickness and taste. (3) Makes as little or as much as you
need at a time, so its always fresh.” On the rear are nutrition
facts and ingredients for eight SKUs, which come in either
beverage mix cans or pre-mixed cartons.
Note: This product was originally introduced in 1987
by Sovex Natural Foods in Collegedale, Tennessee. In
March 1999 the exact same poster (almost) was distributed
at Natural Products Expo West (March 1999). Hearty Life,
Box 2178, Collegedale, TN 37315. Phone: 1-800-227-2320.
It was sent to Soyfoods Center by Patricia Smith. Address:
1628 Robert C. Jackson Dr., Maryville, Tennessee 37801.
Phone: 1-800-227-2320.
1402. Schinner, Miyoko Nishimoto. 1999. Japanese cooking:
Contemporary & traditional–Simple, delicious, and vegan.
Summertown, Tennessee: Book Publishing Co. 176 p. Illust.
Index. 21 cm.
• Summary: Contents: Introduction (incl. Japanese attitudes
towards nutrition, vegetarianism and animal rights, the
recipes, the Japanese meal). Sample menus (by season).
Glossary: Ingredients, kitchen concepts, and tools. Rice
dishes. Soups and stews. Cooking with tofu. Fried dishes.
Salads and cold vegetables. Noodles. Meals in a pot. Stewed
and braised dishes. Meals in a bowl. Everyday favorites.
Nouvelle Japanese cuisine.
Terms in the Glossary include: Abura-age, agar agar,
atsu-age, azuki, fu (made from wheat gluten), goma
(sesame seeds), goma-dofu (a tofu-like cake made from
sesame butter), hijiki, Inari-zushi (sushi), kanten, konbu,
kuzu & kuzu-ko, miso, mochi, natto, nori, okara, sesame
oil (goma abura), shoyu, soba, soy sauce, tofu (“Perhaps
the most misunderstood food in Japan... Americans might
call it bland; the Japanese prefer to think of it as delicate in
flavor”), umeboshi, wakame, yaki-dofu, yuba.
This vegan cookbook is filled with many soy-related
recipes, both traditional and new. Examples of new: “Fishy
Tempura Tempeh. Crispy Fried Tempeh (Kara-Age).
“Trying to dine out in a strictly vegan fashion in Japan
can present challenges. Although dairy products are not
found in traditional Japanese cuisine, fish-based stocks
appear in a range of dishes from appetizers to soups to
entrees... My advice to vegan or vegetarian visitors to Japan:
find a temple or restaurant that serves traditional kaiseki-style
shojin-ryori (Buddhist vegetarian cooking)–and splurge big
time. You won’t regret it” (p. 10).
On the rear cover is a biographical sketch of Miyoko.
“She was born in Yokohama, Japan, and graduated from
St. John’s college in Maryland. Her bilingual bicultural
background has endowed her with the creativity and
originality of the West and the aesthetic sense of the East.”
She has been a vegetarian since age 12. Address: Owner,
Now and Zen Bakery and Vegetarian Restaurant, San
Francisco.

1403. Thrash, Agatha. 1999. History of work with medicine–
orthodox and alternative, and vegetarianism (Interview).
SoyaScan Notes. June 4. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: Both Agatha and her husband, grew up in
Georgia, and are physicians with MD degrees. They both
went to medical school at Medical College of Georgia (he
started in 1950, she in 1951). They met in medical school
and married after her second year. They did their internships
at the University of Louisville (Kentucky), and began their
residency in 1954 at Emory University in Atlanta, Georgia.
Then in 1960 they started practicing medicine at a regular
hospital in Columbus, Georgia; her husband had a private
practice in internal medicine, and she was in pathology at St.
Francis Hospital, Columbus, Georgia (she later became chief
pathologist). They practiced medicine in this way for about
ten years. During that time were not Seventh-day Adventists.
Then they began to study the Bible, and to recognize
that the Bible doctrines as taught by Seventh-day Adventists
are the same as what the Bible teaches. They started to go to
an SDA church where A.C. Becker was the pastor; he was a
lifelong vegetarian. Pastor Becker and his wife looked very
healthy, as did their three children. Agatha and her husband
were “amazed” that a person go live an entire lifetime
without eating meat. Earl Prest succeeded A.C. Becker as
pastor of this church. In 1964 she and her husband became
Seventh-day Adventists. They continued their regular
medical practice, but gradually they began to have a bit
of unrest. “Surely, this is not all there is to the practice of
medicine. You just give drugs, the patients come back again
and again, and you usually give them more and more. But
we as doctors have done nothing to change the basic course
of their disease. We have merely made it tolerable.” They
got interested in alternative medicine through Seventh-day
Adventists. They decided they could never practice such
medicine in a hospital, so they started Yuchi Pines Institute in
Seale, Alabama. They bought the land in 1968 or 1969, and
in 1970 it was organized as a corporation. They have been
operating as a “Lifestyle Center” ever since then. They are
chartered in the state of Alabama as educational, benevolent,
and charitable–a nonprofit, tax-exempt organization. “Now
we try to train them to be in charge of their own health,
using the eight natural laws of health: Nutrition, exercise,
water, sunshine, temperance, air, rest, trust in Divine power.
We have been positively amazed that many diseases–such
as hypertension, high blood pressure, diabetes, allergies,
asthma, and symptomatic heart disease–could be literally
cured or greatly improved using these simple, natural
methods. We have seen nothing short of miraculous results.”
In 1975 she and her husband wrote their first book
titled “Blessed art thou, o land, when... thy princes eat... for
strength, and not for drunkenness.” Ecclesiastes 10:17.
Why does our government, which is now so concerned
with reducing medical costs, not consider using these
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methods when appropriate? Agatha thinks it is because of the
powerful drug company lobby.
Dr. Thrash was deeply influenced in her medical work
by Dr. Dunbar Smith, a Seventh-day Adventist, who ran the
Bates Hospital (until the government took it over during
World War II), and Adventist hospital in New York. He had
been a missionary and a minister, but he had a problem with
this voice from overstraining it. So he decided to become
a physician. He came back to the USA, studied medicine,
practiced medicine for many years, then became the head of
the Bates Hospital.
She was also influenced by Earl Prest, the pastor of a
local SDA church in Columbus, Georgia. He was from New
York and he knew Dunbar Smith; it was from him that Dr.
Thrash was introduced to Dunbar Smith. Madison College in
Tennessee was a small inspiration.
Concerning powdered soymilks or so-called “tofu
milks”: She thinks some of them (such as “Better Than
Milk”) are unhealthful if used as a major food source. The
first ingredients are fat and sugar. She knows and likes the
major liquid soymilks such as Edensoy, Westsoy, Vitasoy,
etc. Address: Yuchi Pines Institute, Route 1, Box 273, Seale,
Alabama. Phone: 334-855-4709.
1404. U.S. and Canadian public soybean breeders and
geneticists (Database printout). 1999. 8 p.
• Summary: This table has four columns: (1) State
abbreviation (e.g., FL, GA, IL). (2) Surname and initials of
person, with surname listed first. (3) Full address, including
ZIP / Postal code. (4) Phone, fax, and email. The entries
are sorted by state abbreviation, and within each state by
surname.
Alabama: V.T. Sapra, D.B. Weaver. Arkansas: D.K.
Ahrent. W.L. Mayhew. C.H. Sneller, D. Widick. Delaware:
R. Uniatowski. Florida: A. Zimet. Georgia: H.R. Boerma, R.
Mian, W. Parrot, P.L. Raymer.
Iowa: S.R. Cianzio, W.R. Fehr, John Imsande, Marcia
Imsande, R.G. Palmer, R.C. Shoemaker. Illinois: R.L.
Bernard, B. Diers, T. Hymowitz, D.A. Lightfoot, O. Myers,
R.L. Nelson, C.D. Nickell, M. Schmidt, R.J. Singh, L.
Vodkin. Indiana: G.R. Bowers, Guodong Zhang, S.A.
Mackenzie, N.C. Nielsen, J.R. Wilcox. Kansas: W.T.
Schapaugh. Kentucky: D.E. Hershman, T.W. Pfeiffer.
Louisiana: B.G. Harville, S.H. Moore. Maryland: S.J.
Britz, D.R. Buxton, P.B. Cregan, P. Dadson, T.E. Devine,
J.M. Joshi, W.J. Kenworthy. Minnesota: J.H. Orf. Missouri:
S.C. Anand, P.R. Arelli, K.M. Clark, R. Hofen, H. Minor, D.
Sleper. Mississippi: T.C. Kilen, J.M. Tyler, B. White.
North Carolina: J.W. Burton, T.E. Carter. North Dakota:
T.C. Helms. Nebraska: G.L. Graef, D.J. Lee, J.E. Specht,
P. Staswick. Ohio: R.L. Cooper, J.J. Finer, R.J. Fioritto,
D.G. Lohnes, S.K. St. Martin, T. VanToai, L.H. Edwards.
Pennsylvania: O.E. Hatley, B.W. Pennypacker.
South Carolina: E.R. Shipe, H.T. Knap. South Dakota:

R.A. Scott. Tennessee: P.M. Gresshoff, V.R. Pantalone.
Virginia: P.S. Benepal, H.L. Bhardwaj, G.R. Buss, T.
Mebrahtu, Pengyin Chen, N. Rangappa. Washington state: T.
Lumpkin.
West Virginia: R.W. Zobel.
Support Units: Illinois: W.E. Rayford, D.I. Thomas.
Maryland: J. Strachan.
Foreign: Canada: G.R. Ablett, I. Rajcan, E.R. Cober,
V. Poysa, D. Simmonds, H.D. Voldeng. Puerto Rico: S.R.
Cianzio, S. Torres.
Retired Geneticists and Breeders: Canada: J.W. Tanner.
Arkansas: C.E. Caviness. Iowa: D.E. Green. Pennsylvania:
R.C. Leffel. Texas: R.D. Brigham.
1405. Schweitzer, Peter. 1999. Re: Soybeans in Belize. Letter
sent to Plenty Bulletin subscribers, July 1. 1 p. Typed, with
signature on letterhead.
• Summary: Peter recently spent a month in Belize where
he met with his (and Plenty’s) “old friend Daniel Silva, the
new Minister of Agriculture, who announced his intention to
make Belize self-sufficient in soybeans. I think we’re on the
same page there.”
Also discusses the use of industrial hemp in construction
of houses at Pine Ridge–the Oglala Lakota reservation.
Address: Executive Director, Plenty, P.O. Box 394,
Summertown, Tennessee 38483. Phone: (615) 964-4864.
1406. Bernard, Richard L. 1999. Re: Information on largeseeded soybeans. Letter to William Shurtleff at Soyfoods
Center, July 27–in reply to inquiry of Aug. 30. 2 p.
Handwritten on letterhead.
• Summary: He encloses a list of some additional soybean
varieties that Shurtleff may wish to consider for inclusion in
his “large-seeded” list. He also encloses a report he made at
this year’s soybean breeder’s conference that includes a table
for food-type US and Canadian public varieties and their
year of release.
He includes key pages from several RSLM [Regional
Soybean Laboratory Mimeograph] documents showing when
the term “Maturity Group” was first used. “If you consider
‘Maturity Group I’ and ‘Group I Maturity’ to be roughly
equivalent, then the 1953 report RSLM 168 is the first, since
it was the first germplasm report (‘Maturity Group’ was used
for the Uniform Tests much earlier).
Page 2, titled “Additional varieties to consider.”
Hahto released in 1918 by USDA. Copy of publication
enclosed.
Agate released in 1937 by USDA.
Morse & Cartter 1937.
Tortoise Egg released in 1938 by Illinois AES
[Agricultural Experiment Station], listed in Woodruff &
Klaas.
Kabott released in 1939 by Ag Canada (new name),
Ottawa, in 1949 Bulletin 1520.
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Also listed in Bulletin 1520 and in most cases in Morse’s
1948 list of “Soybean varietal names used to date” (RSLM
148, 9 p.):
Etum, released by 1941 by USDA, 23 gm per 100 seeds.
Green & Black, released in 1941 by private, Tennessee,
24 gm per 100 seeds.
Hidatsa, released in 1941 by private, North Dakota, 18
gm per 100 seeds.
Jefferson, released in 1941 by private, Tennessee, 33 gm
per 100 seeds.
Kanum, released by 1941 by USDA, 19 gm per 100
seeds.
Sac, released in 1941 by Iowa AES, 26 gm per 100
seeds.
Sanga, released in 1945 by private, Illinois, 28 gm per
100 seeds.
Tastee, released by 1941 by USDA, 22 gm per 100
seeds.
Wolverine, released in 1941 by USDA, 26 gm per 100
seeds.
“I’ve used a secondary source of info, so you’d better
check the original publication in each case. Hope this is
useful. Dick B.” Address: Prof. of Plant Genetics (Retired),
Dep. of Crop Sciences, AW-101 Turner Hall, Univ. of
Illinois, Urbana, IL 61801-4798.
1407. Product Name: Better than Ice Créme [Vanilla].
Manufacturer’s Name: Fuller Life, Inc., Better Than Milk
Div.
Manufacturer’s Address: Maryville, Tennessee. Phone:
1-800-227-2320.
Date of Introduction: 1999 July.
New Product–Documentation: See next page. Leaflet
(single sided, 8½ by 11 inch, color) sent Fuller Life. 1999.
July. “Introducing Better than Ice Créme™.” “A soy-based
dessert mix for use in home ice cream freezers, or soft-serve
machines.”
1408. United Specialty Foods. 1999. Award-winning
vegetarian products (Leaflet). P.O. Box 41279, Nashville, TN
37204. 1 p. Front and back. Black and white. 28 cm.
• Summary: “Longa Life ‘Not Meats’ are so good they are
the only vegetarian products to win the National Nutritional
Foods Association People’s Choice Award * Three Years in
a Row!
“Plus, they are so healthy they are free of hydrogenated
fats and artificial color.”
Photos of the front panels of Longa Life vegetarian
products bear these captions: Notchicken: Winner “Best of
Show” 1996. Notcorndogs: Winner “Best of Show” 1997.
Not Chicken Breast Fillet: Winner “Best of Show” 1998.
In the upper left is the People’s Choice seal. In the lower
left corner is a 75¢ coupon.
On the rear, ingredients are given for each of the

following Longa Life products: Notchicken slices. Notham
slices. Notbacon. Notpepperoni. Notchicken Breast Fillet.
Notchicken Nuggets. Notcorndogs.
The first 4 ingredients are typically water, soy protein,
wheat gluten (or wheat flour), and canola oil. Address:
Nashville, Tennessee. Phone: 1-888-57-4-LIFE.
1409. Rust, Bob. 1999. The two basic types of sprouts: Bean
sprouts and green sprouts (Interview). SoyaScan Notes. Aug.
16. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Bob is the owner of International Specialty
Supply (ISS), which sells sprouting equipment; he is an
expert on sprouts and sprouting. ISS sells two types of
equipment: For bean sprouts (mung, soy, azuki; grown in the
dark) and for green sprouts (alfalfa, chia, etc.; grown with
the lights on to produce chlorophyll).
For more information: Website: www.ucbd.com/iss/
sprouts.htm. E-mail: sprouts@infoave.net. Address: Owner,
International Specialty Supply, 820 E. 20th St., Cookeville,
Tennessee 38501. Phone: 931-526-1106.
1410. National Oilseed Processors Association. 1999.
Yearbook and trading rules 1999-2000. Washington, DC. ii +
126 + 11 p. 22 cm.
• Summary: On the cover (but not the title page) is written:
Effective August 1, 1999. Contents: Constitution and bylaws. Officers and directors. Executive office. Members.
Standing committees. Trading rules on soybean meal.
Appendix to trading rules on soybean meal: Official methods
of analysis (moisture, protein, crude fiber, oil {only method
numbers listed}), sampling of soybean meal {at origin}
(automatic mechanical sampler, pneumatic probe sampler,
probe sampler), sampling of soybean meal (at barge loading
transfer facilities), official weighmaster application, semiannual scale report, certification of installation of automatic
sampler & mechanical divider (at origin), semi-annual
certification of automatic sampler & mechanical divider (at
origin), voluntary checklist for semi-annual certification of
sampler & divider (at origin), certification of installation of
automatic sampler & mechanical divider (at barge loading
transfer facility), semi-annual certification of automatic
sampler & mechanical divider (at barge loading transfer
facility), voluntary checklist for semi-annual certification of
sampler & divider (at barge loading transfer facility), official
referee laboratories (meal), official NOPA soybean meal
sample bag.
Soybean meal export trading rules: Minimum blending
procedures for export meal blended at ports, sampling of
soybean meal (at vessel loading facilities), weighing of
soybean meal (at vessel loading facilities), certification of
installation of automatic sampler & mechanical divider
(at vessel loading facility), semi-annual certification of
automatic sampler & mechanical divider (at vessel loading
facility), voluntary checklist for semi-annual certification of
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sampler & divider (at vessel loading facility), semi-annual
certification of scales at vessel loading facilities. Trading
rules on soybean oil. Sales contract. Definitions of grade
and quality of export oils. Soybean lecithin specifications.
Appendix to trading rules on soybean oil: Inspection,
methods of analysis: (AOCS official methods): Soybean
oil, crude; soybean oil, refined; soybean oil, refined and
bleached; soybean oil for technical uses, refining byproduct
lipid, acidulated refining byproduct lipid and tank bottoms.
Official weighmaster application, semi-annual scale and
flowmeter report, official referee chemists (oil). Soybean oil
export trading rules. Uniform soybean oil export contract.
Foreign trade definitions (for information purposes only)
Appendix 1.
The section on officers, executive staff, board of
directors, and executive office (Washington, DC), (p. 8-9)
gives the name, company affiliation, and phone number of
each person. Members (p. 10-19) (listed alphabetically by
company; within each company, first the name of the official
Association representative {who is on the Board and votes},
followed by the other personal members listed alphabetically
by surname). Standing committees: For each committee, the
function of the committee, the names of all members (with
the chairman designated), with the company and company
address of each are given. Address: 1255 Twenty-Third St.,
N.W., Washington, DC 20037. Phone: (202) 452-8040. Fax

(202) 835-04000. E-mail nopa@nopa.org. Website: www.
nopa.org.
1411. Grogan, Bryanna Clark. 1999. Soyfoods cooking
for a positive menopause. Summertown, Tennessee: Book
Publishing Co. 192 p. Sept. Index. 23 cm. [31 + 49 websites
ref]
• Summary: On the front cover: “Reduce the discomforts of
menopause naturally. Lower your cholesterol. Reduce your
risk of heart disease and cancer. Over 150 family pleasing
recipes.” Eating a diet rich in soyfoods may alleviate many
of the discomforts of menopause.
Content: Introduction. Glossary. 1. The soy prescription.
2. Soy for strong bones and weight loss. 3. Preventing
the number one killer of women-heart disease. 4. Can
soy prevent cancer? 5. A soyfoods primer. 6. Baking and
cooking with soyfoods. 7. Breakfast foods and beverages.
8. Condiments, sauces, dips, dressings, and spreads. 9.
Appetizers, salads, and soups. 10. Lunch, supper, and side
dishes. 11. Dinner entrees. 12. Desserts. Bibliography and
websites. Sources for ingredients.
1412. Product Name: Joy Soy: Non Dairy Soy Beverage
[Original, Vanilla, Extra Rich Vanilla, Extra Rich Carob].
Manufacturer’s Name: Joy Soy Products, LLC.
Manufacturer’s Address: P.O. Box 258, Clifton, TN
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38425. Phone: 1-888-456-9769 (4-Joy-Soy).
Date of Introduction: 1999 October.
Ingredients: Extra Rich Carob (1999/10): Whole organic
soybeans, fructose (from corn), expeller pressed canola oil,
natural cane juice crystals, pure vanilla, carob powder, sea
salt, potato flour, guar and xanthan gum, carrageenan.
Wt/Vol., Packaging, Price: 21 oz can.
How Stored: Shelf stable.
New Product–Documentation: Leaflet (color) sent by
Patricia Smith from Natural Products Expo East (Baltimore,
Maryland). 1999. Oct. 26. “Joy Soy. So delicious! So
nutritious!” On the back is “The Joy Soy story.” The
company, founded by Joyce, also makes soy-based Instead
O’ Butter, and Instead O’ Cheese.
1413. Kilburn, Roger. 1999. Harvest Direct owns Devansoy.
Other makers of powdered soymilk (Interview). SoyaScan
Notes. Nov. 15. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Harvest Direct Inc. assumed control of
Devansoy Inc. in June 1998. Elmer Schettler is still the
president of Devansoy and also a shareholder. As far as
Roger knows, there are only two manufacturers of powdered
soymilk from whole soybeans in the United States:
Devansoy and SunRich. Quite a few large food companies
are developing new products using Devansoy.
SunRich also makes liquid soy base. All of their
customers get the same base, and have it formulated and
packaged elsewhere. Westbrae buys its liquid soy base
exclusively from SunRich. In exchange for this exclusive
agreement, Roger understands that Westbrae retains the right
to say who else SunRich can sell soy base to. Address: P.O.
Box 50906, Knoxville, Tennessee 37950-0906.
1414. GeniSoy Products. 1999. The magic of soy: Healthy
cooking with soy protein. Summertown, Tennessee: The
Book Publishing Co. 128 p. Index. 23 cm. [18 ref]
• Summary: Contents: Introduction–Experience the magic
of soy, about GeniSoy, about soy, soy and heart disease,
prevention with soy, soy and cancer, soy and osteoporosis,
soy and menopause, choosing soy products, make room for
soy. Smoothies and shakes. Breakfast. Breads and baked
goods. Sauces, gravies, dips, dressings, and spreads. Soups,
salads, and sandwich fillings. Entrees. Desserts.
Contains many vegan recipes for using soy protein
isolate, named GeniSoy Soy Protein Powder, made by
GeniSoy. GeniSoy was founded in 1997 after its parent
company (MLO Products) began to manufacture isolated
soy protein products for use in institutional research studies.
Address: Fairfield, California.
1415. Tibbott, Seth. 1999. How Seth got interested in tempeh
(Interview). SoyaScan Notes. Dec. 7. Conducted by William
Shurtleff of Soyfoods Center.

• Summary: Seth now runs one of the largest tempeh
manufacturing companies in the United States. He makes
and private-labels tempeh for many other companies.
Seth was born in 1951 in Washington, DC, at Columbia
Hospital for Women. He attended Wittenberg University in
Springfield, Ohio, but took a year off and worked at a nature
center and in natural history programs in Yellow Springs. He
also attended Antioch University in Yellow Springs, Ohio,
for several semesters and studied outdoor education. His
focus was elementary education with a strong background
in environmental education. In 1974 he graduated from
Wittenberg. Soon his main interest shifted to outdoor
education, where he worked for 8-9 years before becoming a
tempeh maker.
In 1977 he was living in Oregon working as a teachernaturalist. He had read Steven Gaskin’s books and knew
about The Farm in Summertown, Tennessee. He was on
their mailing list. He had read in their mailings about
tempeh and he had been making soyburgers out of soy
grits; he fried them in oil and they tasted awful, but they
were one of his main foods. In the summer of 1977 he went
to eastern Tennessee, not to visit The Farm but rather to
work as a naturalist (officially an “environmental resource
specialist”) for the Tennessee Valley Authority’s Youth
Conservation Corps, located outside Greenville, Tennessee
on Lake Nolichucky. He was a vegetarian, very interested
in vegetarian diets and very interested in The Farm–but had
never been there. He and several friends (coworkers) showed
up at The Farm one weekend–just to meet the people and see
what they were doing. He saw nothing related to soyfoods
or tempeh. The Farm had just gotten a truckload of gluten
steaks, which Seth helped them devour.
After his visit, he ordered some tempeh spores from The
Farm. He followed the directions, dehulled the beans by hand
in their tent kitchen (it took about 2 hours to do 2 pounds),
cooked then inoculated them, spread them on a stainless steel
tray, covered the tray with aluminum foil, perforated the foil,
and put the tray out in a field for about 24 hours. The warm
Tennessee summer weather at Lake Nolichucky was perfect
for an incubator. “The next day we were just blown away
to see what had happened to these beans. There was some
discussion whether we should eat ‘em or not. But we fried
‘em up with okra and sweet corn. Man, it was just incredible.
It was some of the best tempeh I’ve ever tasted. It was a
religious experience.”
At the end of the summer Seth returned to Oregon to
continue his work as a teacher-naturalist. Over the next few
years he visited The Farm briefly during drives across the
United States to visit his parents in Washington, DC. But,
again, he never saw or tasted tempeh or soyfoods at The
Farm; nor did he ever visit their Soy Dairy.
During these years he ordered more tempeh spores from
The Farm, and made tempeh at home and for other people
(retreat groups) at a retreat center in Oregon. By this time
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Seth had put together an incubator from an old refrigerator in
a barn heated by light bulbs. By about 1980 he had obtained
and started to use copies of Tempeh Production and The
Book of Tempeh by Shurtleff and Aoyagi.
In 1980, when President Reagan came into office, many
government natural history programs began to be cut. Seth
realized how much of his income was tied to government
programs. Seth wanted to see his poorly-funded retreat center
survive, so he decided to go into business making tempeh in
order to make a lot of money, which he would use to find the
environmental education program at the center. The idealism
of the 1970s! Seth had just gotten back from Alaska, where
he worked as a naturalist in the summer of 1980. In the fall
he began accumulating tempeh-making equipment, investing
$2,500 of his savings. He worked out a deal with the Hope
Co-op in Forest Grove, Oregon, that he could use the space
in their cafe during off-hours to make tempeh. He hoped to
make tempeh another successful hippie food–like granola
and yogurt. His first product, introduced in Dec. 1980, was
Soy Tempeh. It was made from organically-grown soybeans
(purchased from Applegate, in Oregon). The tempeh starter
was purchased from The Farm in Tennessee. The tempeh
was made in a perforated 8-oz bag, then sold packaged in
a second outer bag–for $0.74 wholesale and $0.99 retail.
Getting the labels printed was a big problem, because the
minimum run on roll-stock was 1,000 labels–far too many.
So Seth found a guy who printed bumper stickers, so he
had several tempeh labels printed on each piece of bumper
sticker stock. Unfortunately, it took a long time to peel
each label off the bumper sticker. His next printed job was
“Tempeh Information and Recipes.” Seth was the company’s
sole employee for the first year; he did everything! Then he
hired Belinda Hanley, followed by Alexander Lyon.
In 1982 Seth moved his tempeh company into an
empty elementary school house which he rented in Husum,
Washington, a little town of about ten houses, about 10 miles
north of Hood River, where Seth’s company is now. The
school had a perfect kitchen for making tempeh; they stayed
there for ten years.
In about 1986, while working as a struggling tempeh
maker and still unmarried, Seth lost the lease on his rental
house after a big party. Looking for a place to live, he
decided to rent a piece of land (for $30/month) and build
a tree house up in four Douglas firs. It took about a year to
build (of and on), and Seth did most of the work himself–
when he was not making tempeh. The main room (bottom
floor) was 11 by 16 feet with a deck surrounding it. It was
very cozy, heated by a wood stove, and well insulated.
Above that was a sleeping loft, with a little cupola (the size
of a phone booth) on the third floor; it had a little window
seat that folded out into a bed.
In about 1987-88, while living in his tree house, Seth
started to hear about other people living in tree houses.
Unable to find a book on the subject, he started to write

one. He found a professional photographer, and soon wrote
an article about tree houses in the Whole Earth Review.
The article mentioned his book and encouraged other tree
house dwellers to contact him. Eventually Seth and the
photographer traveled around the USA, interviewing people
and taking photos. While he was on the road, other people
ran the tempeh company. In about 1989 Seth took his ideas
and materials to various small publishers, including Ten
Speed Press in Berkeley, California. They all turned him
down, so the book was never finished or published. Another
fellow, Peter Nelson, a tree house builder, was writing a book
on the same subject at the same time. Peter found a major
publisher, got an advance, and had his book published in the
early 1990s.
Seth lived in this tree house for about five years–as
his tempeh company steadily grew. In 1991 he married
Suzanne Spowart, moved out of his tree house, and into her
house at Trout Lake. In May 1992 Seth moved his company
across the river to Hood River, Oregon. In June 1992 Seth
and Suzanne had their first child. In about 1996 his wife,
Suzanne, became the tempeh company’s bookkeeper,
financial officer, etc.
A photo, taken in the summer of 1977 at Lake
Nolichucky, shows Seth Tibbott–having fun, goofing off.
Address: President and Founder, Turtle Island Foods, Inc.,
P.O. Box 176, Hood River, Oregon 97031. Phone: (503) 3867766.
1416. Hymowitz, Ted. 1999. Soybean farmers in Illinois
have been hurt financially by their rush to grow Roundup
Ready soybeans (Interview). SoyaScan Notes. Dec. 26.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Traditionally farmers have been quite
conservative when it comes to making changes in tried and
true agricultural practices. But over the past few years they
have rapidly embraced genetically engineered soybeans and
other crops. The big biotech companies, in their zeal for
profits, have hurt many farmers.
In central Illinois, the prices of all herbicides have
dropped because of Roundup and Roundup-Ready seeds.
These farmers don’t need to pay a big biotechnology fee
when they buy soybeans. They can use regular soybeans
and regular herbicides. But they don’t want to. They read
all these farmer testimonials then uncritically buy RoundupReady seeds. This is unnecessary in Illinois; it may be cost
effective in southern states like Arkansas and Tennessee
where weeds are more of a problem, but not in the Midwest.
The same is true of Bt seeds. This is one reason many
farmers are losing money these days. Then they scream for
the U.S. government to bail them out. It’s poor decisionmaking. The farmers, themselves, are to blame. And farm
magazines like Soybean Digest are basically “in bed” with
the biotech companies; they should be representing the
farmers.
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Ted has seen two studies (from Wisconsin and from
Iowa) that compare yields and profits from conventional
and Roundup Ready soybeans. They showed little or no
difference in yield or profit. Farmers do not really use less
herbicides on Roundup Ready soybeans than on conventional
ones; that’s a myth. Moreover Roundup does not kill all
the weeds in a field; some survive because they evade the
spray–not because of their species or the development
of resistance–although two weed species in Australia are
reported to have developed resistance. Moreover, Roundup
does not kill other pests that attack soybeans such as
nematodes, molds, etc. Address: Prof. of Plant Genetics,
Dep. of Crop Sciences, Univ. of Illinois, Urbana, Illinois.
1417. Product Name: Instant Soy Pudding (Dry Mix):
[Chocolate Fudge, or French Vanilla].
Manufacturer’s Name: Harvest Direct, Inc.
Manufacturer’s Address: P.O. Box 50906, Knoxville, TN
37950-0906. Phone: 800-838-2727.
Date of Introduction: 1999 December.
Ingredients: Chocolate: Unbleached cane sugar, soybeans
(made into powdered soymilk), cocoa powder, vanilla
powder, potato starch, flaxseed, salt.
Wt/Vol., Packaging, Price: 4 oz foil pouch. Recommended
retail price: $1.99.
How Stored: Shelf stable.
New Product–Documentation: Leaflet (black and white)
sent by Patricia Smith from Natural Products Expo East
(Baltimore, Maryland). 1999. Oct. 26. “New!! Instant soy
puddings.” Shows both labels in black and white. “Just add
water. Non-dairy. Low fat. Vegan. Non-GMO soybeans.”
Taste test by Dana Jacobi. “Very Jello-y. Only the chocolate
is good.” Talk with Roger Kilburn, owner and founder of
Harvest Direct. 1999. Nov. 15. The main soy ingredient in
this product is powdered soymilk made from whole soybeans
by Devansoy. Harvest Direct assumed control of Devansoy
in June 1998. The first products will be shipped in Dec.
1999.
1418. SoyaScan Notes. 1999. Major soy-related company
acquisitions and mergers worldwide 1990-1999 (Overview).
Compiled by William Shurtleff of Soyfoods Center.
• Summary: 1990 Jan.–Worthington Foods acquires La
Loma Foods of Riverside, California (formerly Loma Linda
Foods, owned by the Seventh-day Adventist Church).
1990 (early)–Daniel Gevaert purchases the Lima
Andiran site at Andiran (near Mezin) in southern France
from Lima Foods–but not the Lima trademark. In June 1990
Daniel and his wife, Valerie, established Danival.
1990 Aug. 3–Hong Kong Soya Bean Products Co. Ltd.
(makers of Vitasoy soymilk) acquires Nasoya Foods of
Leominster, Massachusetts.
1990 Dec. 21–The Haldane Foods Group (a subsidiary
of British Arkady Ltd., which is in turn owned by ADM)

acquires Unisoy Milk ‘n’ By-Products Ltd. of Cheshire,
England.
1991 Jan. 1–The Haldane Foods Group acquires
Granose Foods Ltd. of Watford, Hertfordshire, England
(formerly owned by the Seventh-day Adventist Church).
1991 Jan. 28–Tetra Pak International acquires AlfaLaval AB.
1991 April–Huegli Naehrmittel A.G. acquires Soyastern
Naturkost GmbH / Dorstener Tofu Produktions GmbH.
1991 Dec.–Specialty Food Ingredients (SFI) Europe BV
acquires Solnuts BV (Netherlands) and Solnuts Inc. (Hudson,
Iowa).
1992 Oct.–Central Soya Co. acquires the Protein
Division of Aarhus Oliefabrik in Denmark.
1993 June–Vitasoy purchases Azumaya Inc. (America’s
largest tofu manufacturer, and the low-price leader) in
California, for an estimated $4-$5 million. Vitasoy is now in
the tofu business.
1993 June–21st Century Foods acquires Farm Foods
from Barricini Foods.
1993–House Foods of Japan purchases the remaining
50% of House Foods & Yamauchi, Inc. from Mr. Shoan
Yamauchi. The new company is named House Foods
American Corporation.
1993 July–Nutrition et Santé (part of the Sandoz Group)
acquires Société Soy of Saint-Chamond, France. The latter
company was renamed Nutrition et Soja, and on 15 Oct.
1994 it moved into a new factory at Revel (near Toulouse),
France.
1993 (mid)–B & K Holdings of Switzerland acquires
Sojinal of Issenheim, France.
1993?–Kineret (pronounced kuh-NAIR-et) Acquisition
Group acquires Farm Foods from 21st Century Foods, then
in Nov. 1993 the Hain Food Group acquires Kineret plus
some assets of Barricini Foods Inc.
1996 April 22–Alpro (Belgium) purchases Sojinal
(France).
1995 April 21–Irene and Len Stuttman buy back control
of their company, INARI Ltd. (dba. Sycamore Creek)
from J. Charles Follett (former CEO) and Peter L. Pairitz
(accountant).
1995 April–Quest International, a unit of Unilever,
acquires A.E. Staley’s Gunther Products Division.
1997 Feb. 3–Monsanto purchases Asgrow Seed Co.
from Seminis Inc., a subsidiary of Empresas La Moderna,
S.A. (ELM).
1997 Aug. 24–DuPont signs a letter of intent to acquire
Protein Technologies International, a wholly-owned
subsidiary of Ralston Purina Co.
1997 Oct. 14–The Hain Food Group acquires Westbrae
Natural, Inc., makers of soymilk. Westbrae’s new name
becomes Hain Food Group–Westbrae. 1997 Dec. 3–DuPont
finalizes its purchase of Protein Technologies International
(PTI–the world’s leading manufacturer of soy protein
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isolates).
1998 Oct. 16–Worthington Foods purchases the Harvest
Burger product line from ADM; by agreement, ADM will
continue to make the Harvest Burgers at its Illinois plant.
1998 Dec. 31–DE-VAU-GE acquires Bruno Fischer
GmbH, which sells bottled soymilk; both companies are
located in Germany.
1999 Jan. 4–W.G. Thompson & Sons Ltd. of Blenheim,
Ontario, Canada, purchases Sycamore Creek Co., a maker of
soynuts and soynut butter (located in Mason, Michigan).
1999 Oct. 4–The Kellogg Co. (famous maker of
breakfast cereals, Battle Creek, Michigan) buys Worthington
Foods Inc., America’s leading maker of meat alternatives.
1419. Hagler, Louise. 1999. Meatless burgers: Over 50 quick
and easy recipes for America’s favorite food. Summertown,
Tennessee: Book Publishing Co. 94 p. Illust. Index. 23 cm.
• Summary: A vegetarian cookbook. Contents: Introduction.
Glossary of ingredients: Incl. (with a definition and
description of each): Almond milk, arame, flaxseeds, hemp
seeds, hulled, millet, miso, oat milk, quinoa, rice milk,
shiitake, silken tofu, soy flour, soymilk, soy yogurt, tempeh,
textured soy protein, tofu, vital wheat gluten.
Bean & grain burgers. Soyfood burgers: Tofu, tempeh,
textured soy protein & soybeans. Vegetable burgers. Burgers
with an ethnic flair. Accompaniments. Buns. Side dishes.
Nondairy shakes. Address: Summertown, Tennessee.
1420. Kilburn, Roger; Kilburn, Diana; Kilburn, Monty. 2000.
I can’t believe it’s not meat: Make your favorite recipes with
quick-cooking soy meat. Summertown, Tennessee: The Book
Publishing Co. 128 p. Recipe index. 23 cm.
• Summary: Contents: Introduction: Health benefits of
soy, what is textured soy?, how to use it, basic preparation
instructions, a note about unusual ingredients. Appetizers.
Main dishes. Soups. Salads. Baked good & sweets.
This is a book of vegan soy protein recipes using
textured soy protein products made by Harvest Direct, Inc.
Monty Kilburn is a graduate of the Hilton College of Hotel
and Restaurant Management. Address: 1. President; 2.
Recipe tester. All: Harvest Direct.
1421. Schweitzer, Peter. 2000. Re: The Farm’s two major
contributions to American culture. Letter accompanying
spring Plenty Bulletin, March 1. 1 p. Typed, with signature
on letterhead.
• Summary: “Dear Plenty Friends: When the history of
the Farm community (where Plenty was founded in 1974)
is written, two achievements will stand out as having a
significant impact on American society, and no, I’m not
talking about tie-dyes and longer hair: (1) Instigating and
spreading the use of soybean foods, including milk, tofu
and ice-bean [soy ice cream]; and (2) helping to propel the
homebirth movement into the mainstream of US healthcare.”

Website: www.plenty.org.
“Since 1985 Plenty has been engaged in the promotion
of soy food technology in Belize. Soy is beneficial in areas
where diets are lacking in good proteins and tillable land is
scarce.” Address: Executive Director, Plenty, P.O. Box 394,
Summertown, Tennessee 38483. Phone: (931) 964-4864.
1422. Parsons, Leland. 2000. Adrian Alkanh Parsons,
soybean pioneer in Hendricks County, Indiana (Interview).
SoyaScan Notes. March 2. Followed by a letter of April 2. [1
ref]
• Summary: Lee is preparing to give a talk about his greatgrandfather, Adrian A. Parsons, to the Hendricks County
Historical Society, in Danville, Indiana, on Nov. 5. He writes
to ask if Soyfoods Center has any record of soybeans being
grown in Indiana before 1888 (as cited by W.C. Latta in
1938). Soyfoods Center has the same earliest date, none
earlier.
Adrian Parsons was born on 7 Nov. 1846 in Guilford
County, North Carolina. His family moved to Hendricks
County, Indiana, in 1852. After being badly wounded in the
Civil War, he came home to do a number of jobs, including
farming. Since his health was not the best, he studied a great
deal and experimented with different crops; among those
were soybeans. He was probably the earliest farmer to grow
soybeans in Indiana, or in Hendricks County, Indiana.
Lee has no evidence that Adrian Parsons heard of soy
coffee during the Civil War. Lee’s dad emphasized that the
use of the soybean as a coffee substitute was one of the
things first drawing Adrian’s attention to the new crop. Lee
has found many references in the early literature to the use
of soybeans in coffee “(although more often as a coffee
extender rather than as a pure soy brew).” He “even found
an old farmer’s concoction mentioned in an early farm paper.
I wonder if Adrian’s initial coffee substitute notion did not
derive from his Civil War experience. He saw service in the
Franklin, Tennessee, area in 1864, and in the Vicksburg,
Mississippi, area later in 1865 after returning to his unit
when his severe wound was healed.
“Incidentally, Adrian’s commanding officer in the 9th
Indiana Cavalry was Colonel Eli Lilly, who later started the
pharmaceutical empire here in Indianapolis. It is a prominent
part of our family oral tradition that Lilly stayed in close
touch with Adrian for many years, particularly in regard to
Adrian’s experiments with plants, and that Lilly wanted my
grandfather Norman and other of Adrian’s sons to work for
him in his fledgling business, but the boys opted to stay in
farming and help out their father.”
How was Adrian first introduced to the soybean, and
how did he actually obtain his first beans? Lee is sure that
Adrian did not write to the Agricultural division of the Patent
Office. “I am still wondering if there wasn’t some seed
supplier in the 1880s who advertised imported soys, and that
is how Adrian obtained them. I have been looking in those
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early farm papers for such a hint. I still believe, however, that
Adrian already knew something of the plant before deciding
to obtain seed, and this could have been from his North
Carolina Quaker roots, his Civil War experience, or possibly
even his general study of the East (he was an avid student of
Oriental religions). The fact remains that we just don’t know
exactly how he became aware of soybeans.” Note: Guilford
County is in north central North Carolina. Most of the
soybeans in North Carolina were grown in the coastal states
after about 1915. As of April 2000 the SoyaScan database
contains no records of soybeans in connection with Guilford
County, North Carolina.
Adrian developed the soybean variety Mikado. Lee
writes: “My dad [Edgar, born 1905] gave me a detailed
verbal account of the circumstances of this selection by
Adrian in 1905... The story goes that after he sold the right of
distribution to the Wing Seed Company of Mechanicsburg,
Ohio, they started marketing it as ‘Wing’s Mikado,’
whereupon the USDA leaned heavily upon Wing to desist
the implied self-credit in deference to Adrian’s discovery and
development.”
Note: This is the earliest document seen (April 2000)
mentioning that Wing’s Mikado was the Wing Seed Co.
catalog of 1910. The earliest document seen that mentions
a regular Mikado was published in March 1914. However
in 1923 Piper and Morse, in their classic book The Soybean
state (p. 168): “Mikado.–Selection from Mongol by A.A.
[Adrian Alkanah] Parsons, Plainfield, Indiana, in 1905.”
This is the earliest document seen (April 2000) stating
that Parsons developed or originated the Mikado variety.
This Mikado variety is no longer in the USDA germplasm
collection at Urbana, Illinois, however another variety named
“Mikado” obtained from Japan in 1989 is there.
Rex Parsons, like Lee, is a great-grandson of Adrian
Parsons. Rex still farms near Danville, Indiana, and
represents at least 109 consecutive years of the Parsons clan
growing soybeans in Hendricks County–surely a record at
least in Indiana.
Lee’s grandfather, Norman Parsons (1873-1939),
estimated that Adrian introduced the soybean to Indiana in
1886 or 1887. “Norman was a teen in the 1880s and likely
would have had a clear recollection of the occurrence, if not
the precise year, and I have no reason to believe his estimate
to be far off. The fact that William C. Latta places the date
of introduction of soybeans in Hendricks County at 1888
(no doubt Adrian’s, and a good 5 years earlier than any other
county in Indiana) must mean something. I wonder if Adrian
started by experimenting with just a few plants in his garden
in the 1880s, but only commenced sustained cultivation in
1891... At any rate, to be academically honest, it appears at
this time that I should be saying that Adrian introduced the
soybean sometime between 1886 and 1891. To the best of
my knowledge, the credit for being the first on record for
Indiana is still sound.”

Note: Phyllis West Parsons, the wife of Lee’s third
cousin, John Parsons (of Clayton, Indiana), e-mailed Prof.
Ted Hymowitz to ask about Adrian Parsons and the early
history of the soybean in Indiana. Hymowitz referred Phyllis
to Soyfoods Center. When Shurtleff received her letter he
called Phyllis, and Lee happened to be at her house. Lee and
Shurtleff had a long talk. Address: 5814 Big Oak Dr., Apt. C,
Indianapolis, Indiana 46254. Phone: 317-290-9446.
1423. Plenty Bulletin (Summertown, Tennessee). 2000.
Plenty 1999 fiscal summary. 16(1):4. Spring.
• Summary: During 1999, Plenty had total expenses of
$226,831 and total revenues of $283,009. The expenses
consisted of program expenses ($179,570), administrative
($41,142), and fundraising ($6,119). The three most
expensive programs were Pine Ridge Reservation in
South Dakota ($56,027), Belize ($51,230), and Kids to the
Countryside ($45,008).
Plenty’s three sources of revenue were donations
($182,366), grants ($97,707), and special events and interest
($3,936). Talk with person at the Book Publishing Company.
2000. March 30. The Kids to the Countryside program
enables groups of kids to come to The Farm from cities for
about one week throughout the summer. Thus each kid stays
for no more than one week.
1424. Cole, Franklin. 2000. Got milk substitute? Times
(Maryville-Alcoa, Tennessee). May 6.
• Summary: Maryville-based Better than Milk is a division
of Fuller Life, Inc. William Bynum, sales manager for
Better Than Milk, says the soy milk industry is basically a
$4 billion a year industry; his company has about half of
one percent of that total. “Now, with assistance from the
Tennessee Department of Agriculture’s market development
division, Bynum said Fuller Life is among six Tennessee
specialty food companies going to the 2000 U.S. Food
Export Showcase, to be held in Chicago from May 7 through
9.”
Fuller Life sells powdered mixes (made in Indiana), not
liquid soy milk. These are “shipped to Fuller Life’s corporate
headquarters in the Blount County Industrial Park where
they are packaged, labeled, and shipped to 24 distributors
nationwide.”
A large photo shows William Bynum standing next to a
display of Better Than Milk products.
1425. Gonzales, Greg. 2000. Making miso and koji for
American Miso Co. Inc. Part II (Interview). SoyaScan Notes.
June 20-21. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: To enter the original koji room, one had to step
up a foot or so from floor level. The koji table was built into
the room, and was thus immovable. The original koji room is
now used for cold storage of miso tamari from the top of the
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vats (they bottle and sell it) and for tubs of bulk miso. The
company now has two new and larger koji rooms. The floor
of each is level with the floor of the building and the door is
larger; thus, it is now possible to roll the koji table and racks
of koji trays in and out of the room. Two koji tables can fit
side by side in one new koji room. Don DeBona had the idea
of putting the koji table and racks on wheels. He called it
“Reinventing the wheel.” Each koji room has about the same
floor area as the old one, but the ceiling is 8 feet high rather
than 6 feet. The floor of the new rooms is insulated wood
(rather than cement) to prevent loss of heat and humidity.
After the rice is steamed, it is put into the hopper of a
machine where three things happen: Metal fingers break
up any clumps, a water-cooled jacket cools it, and a small
blower blows spores of koji starter over it. It comes out onto
a low table, whence it is shoveled (using a stainless steel
shovel) into the koji crib atop the stainless steel table. The
koji crib is about 18 inches deep and is lined with organic
linen cloths before the cooked rice is put in. The inoculated
rice, on the table, is then wheeled into the koji room.
“The hotter it is, the harder it is to make koji,” notes
Greg. So on very hot days, Greg will spread the grain by
hand on the low table to cool it faster and more; then he will
inoculate it by hand, and work the inoculant in evenly with
his hands.
When the koji in the crib is ready, the crib (on its table)
is wheeled out of the koji room. The koji is then scooped
onto koji trays using a one shô measure. Greg does not stack
the koji trays in different ways to conserve or release heat;
rather he puts them on rolling racks. Once a koji tray is
placed on a rack, it stays in that place on the rack until the
koji is ready. When a rack is full, it is wheeled back into the
koji room. This saves labor and enables Greg to make much
more koji.
Greg makes miso in a three day cycle. He steams the
rice on Monday, puts it in trays on Tuesday, and makes
the miso on Wednesday. For most of the year, this cycle is
repeated twice a week. Making miso twice a week is hard
work. During the busiest times of year, the company employs
about eleven people–including Greg; five in production and
six in packing. Many of the packers are local women who
like the miso company work better than that offered by the
local mills, because there is less stress, and they can set their
own hours as long as the work gets done. Greg is the general
manager, in charge of these workers. He really appreciates
this challenging opportunity. So far this year, Greg and his
coworkers have made 119,250 lb of finished koji.
Most consumers use miso to make soups. They use
more miso in the winter than in the summer. So by the
beginning of summer, the vats are usually full. By October or
November enough vats have been emptied of their miso, that
it is time to start making more miso to refill them.
Concerning this work, Greg reflects: “I love it. I don’t
mind hard work. It offers its own reward. I feel connected

to everyone who went before me–part of a lineage. Also,
you can’t be phony with the koji, or pretend, or get arrogant
with it. If you don’t look at it carefully, and feel and smell it,
then you’ll make a mistake. It’s dynamic, and it keeps you
honest that way. This is an honorable thing to do, and I feel
privileged to have found myself in the same wacky way that
everything else happened here–to be the baby sitter for a
while.”
When not making miso, Greg continues to write short
stories and poetry. When he learned that Erewhon was
connected with this miso company during its formative
years, he joked: “That makes perfect sense. ‘Erewhon’
spelled backwards is ‘nowhere,’ and this place is out in the
middle of nowhere.” Recently Louise Hagler of The Farm
in Tennessee visited the American Miso Co. for three days.
She is writing a miso cookbook, which will contain a brief
description of koji and how it is made into miso.
Greg’s son, Devin, is now age 8, and his stepson, Keith
Fancher (who is into computers and math) is age 16. Manon
cares for the kids at home. They are considering home
schooling for next year. Both of Greg’s parents are still alive.
They have found that the corporate world is not a nurturing
place. So they have come to respect his choice to follow his
own path, and the fact that he is now general manager.
Talk with Barry Evans, owner of American Miso Co.
2000. June 29. Greg Gonzales’ right hand man in making
(and tending) koji and miso is his brother, Dave Gonzales.
Two black guys and a Honduran immigrant also make koji
and miso with them. The father of Greg’s partner, Manon
Fancher, is Hampton Fancher, who is a screen writer; he
wrote the script for the well-known movie Blade Runner.
Address: 4225 Maple Creek Rd., Rutherfordton, North
Carolina 28139. Phone: 828-287-2940.
1426. Troy, John. 2000. Update on Wizard’s Cauldron and
work with miso (Interview). SoyaScan Notes. June 26.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: John’s original organization was the Lindenself
Foundation, a nonprofit organization involved with Eastern
spirituality. The linden tree symbolized the heart. Out of this
grew Linden’s Elfworks, then Elf Works, Ltd., whose first
product was a candy bar named Wizard Baldour’s Power
Pac introduced in 1976, and containing ginseng. Elf Works,
Ltd. was created outside of the nonprofit corporation, and it
existed only briefly (1981-1984).
In about 1980, John was first introduced to miso by Joel
Dee of Edward & Sons who was introducing his Miso Cup,
a dehydrated miso soup. Troy’s next product was Wizard
Baldour’s Hot Stuff (in Regular or Blazing intensities);
it was the company’s first big success. It contained miso
from the day it was launched. Troy first bought this miso
from Erewhon (a fairly dark salty rice/red miso), but when
Erewhon filed for Chapter 11 bankruptcy in Nov. 1981, Troy
started buying his miso from Barry Evans of American Miso
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Co. It was John Belleme and Barry Evans who really got
Troy interested in and involved with miso–before American
Miso Co. had any miso for sale, but after their miso plant
had been constructed. Troy can’t remember how, where, or
when he met Barry Evans. Belleme told him about going to
Japan and apprenticing with Mr. Onozaki. Later Barry Evans
introduced Troy to John Fogg in Charlotte. Troy later worked
closely with Fogg; “at first I thought he was arrogant and
fussy, but he ended up being a tremendous influence in my
life, and taught me so much about marketing... To this day I
still draw on the wisdom of John Fogg.”
Troy now makes almost 100 different products for the
natural food trade. Most of these contain miso and/or soy
sauce. All of his business is private labeling, so he develops
and manufactures products, which other companies market.
Across the street from his office is a modern, high speed
blending, bottling, labeling plant, with plenty of cold storage.
He manufactures and bottles every product he develops. His
company, The Wizard’s Cauldron, Ltd., run small by a small
team of leaders, now does about $2 million a year in annual
sales. His products are now almost totally organic–200
ingredients. John has just a handful of customers. The
biggest is Whole Foods Markets; he makes all the salad
dressings and sauces sold under the Whole Foods label.
Second biggest is Joel Dee of Edward & Sons. Troy makes
four brands for Joel Dee: Premier Japan, The Wizard’s,
Troy’s, and Rain Forest Organic. Joel’s company owns the
“Wizard” brand, which Troy gave him in 1987 as part of his
“recovery plan” after American Natural Foods went down
the tubes. Joel said, “You make it, I’ll sell it.” At about the
same time, they also both developed the Premier Japan
brand and line, which is still doing extremely well. In about
July 1989 John developed “The Wizard’s Worcestershire
Sauce,” a vegetarian sauce, for Joel Dee. It is now selling
better than Hot Stuff. Ponzu is the Japanese equivalent of
Worcestershire sauce; they use bonito instead of anchovies.
But ponzu originated first, so “Worcestershire sauce is a
Western ‘knock-off’ of ponzu.” The Ginger Tamari is still a
wonderful product that is doing very well.
Troy’s third largest customer is Albert’s Organics,
America’s largest organic produce distributor, for whom he
makes a line of fresh, refrigerated organic dressings. Albert’s
Organics recently merged with UNFI (United Natural Foods,
Inc., the collection of distributors that was Stow Mills,
Cornucopia, Rainbow, Mountain People’s Warehouse, etc.).
UNFI is now a big publicly-owned company. Troy’s favorite
product developed for Albert’s is Mellie’s Miso Mustard
Dressing, launched in 1998 with a mild miso from American
Miso Co. Albert’s daughter is named Mellie.
John is now developing a line of dressings under the
Moosewood Restaurant brand for the people who own that
restaurant. John’s favorite is the Miso Ginger Salad Dressing.
A few days ago he closed a deal with Robert Tepper
(formerly of The Farm, in Summertown, Tennessee) to

market his Simply Delicious brand of dressings. Robert now
has his own company named Sunrise Management, which is
a brand management company; Simply Delicious will be the
first brand he owns. Robert worked for Natural Nectar, then
Blue Sky, then Annie’s (which he left in early 2000 to start
his own company).
John’s main work is still developing new products and
naming his creations–the work he enjoys most of all things.
“It’s really fun.” Blessed are those who find a way to do what
they love most in life. Address: The Wizard’s Cauldron, 8411
Hwy. NC 86 N, Cedar Grove, North Carolina 27231. Phone:
919-732-5294.
1427. Hagler, Louise. 2000. Soja: Wandelbarste Bohne der
Welt. Eine ‘coole’ Proteinquelle [Soya: The most versatile
bean in the world. A ‘cool’ source of protein]. Aitrang,
Germany: Windpferd. 140 p. Illust. Index. 18 cm. [Ger]
• Summary: Foreword by Peter Golbitz. Foreword by Louise
Hagler. Introduction by Dr. Mark and Virginia Messina.
Basic soyfoods. Feeding babies and children soyfoods.
Breakfast, brunch & bread. Whole soybeans. Sauces,
spreads, dips & dressings. Soup & salad. Main dishes.
Desserts. Drinks & yogurt.
No dairy products or eggs are used; honey is called
for in some recipes. Address: The Farm, Summertown,
Tennessee.
1428. Nelson, Kristi L. 2001. Researchers seeking low-fat
soybean: Scientists help farmers respond to marketplace. San
Francisco Chronicle. Jan. 29. p. B4.
• Summary: Food processors in the USA want a soybean
with less saturated fat and more protein. Vince Pantalone at
the University of Tennessee is head of a team of ten people
working to breed such a soybean. But it must also yield
well–otherwise its not profitable for farmers to grow.
The FDA allows food–including soybeans–with less
than 7% saturated fat to be labeled low-fat. Most soybeans
contain 10-12% palmitic acid, the more prevalent of the two
types of saturated fat in soybeans. Pantalone’s soybean is
expected to have less than 4% palmitic acid. A photo shows
Pantalone inspecting a field of soybeans. Address: Scripps
Howard News Service.
1429. Hagler, Louise. 2001. Miso cookery. Summertown,
Tennessee: The Book Publishing Co. 96 p. Illust. Index. 23
cm.
• Summary: Contains 70 recipes (each with a nutritional
analysis) that use miso as an ingredient, and four full-page
color photographs. Contents: Introduction. It’s alive!!!! (visit
to American Miso Co. in North Carolina). Soups. Spreads.
Salads and dressings. Sauces and gravies. Vegetables. Main
dishes. Side dishes. Sweet things.
Many recipes call for the use of tofu as an ingredient,
and some call for the use of edamame, gluten, soymilk, soy
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yogurt, tempeh,
On the rear cover is a color photo of Louise Hagler; her
vegetarian cookbooks have sold over 750,000 (or 742,000)
copies worldwide. Address: Summertown, Tennessee.
1430. Harvest Direct, Inc. 2001. Harvest Direct: Real food
from real people (Leaflet). P.O. Box 50906, Knoxville, TN
37950. 3 panels each side. Front and back. 28 cm.
• Summary: This company sells the following dry mixes:
Soy Burger Mix. Soy Ball ‘N Loaf. Soy Chicken (Breast,
Chunk, and Strip). Soy BBQ Mix. Soy Chili Mix. Soy Taco
Mix. Seitan Quick Mix. Veggie Ribs (from wheat gluten).
Soy Pudding Mixes (Lemon Creme, Banana Creme, French
Vanilla, Chocolate Fudge). Solait Soy Milk (Original,
Vanilla).
On the rear panel is “Our Story: Harvest Direct, Inc.
is a family-owned vegetarian food company located in the
heart of the Smoky Mountains. We specialize in unique soy
foods, meat alternatives, and dairy-free products.” Address:
Knoxville, Tennessee.
1431. Stephens, Roger; Stephens, Jane Ade. ed. and comp.
2001. Soyfoods guide 2001: Helpful tips and information for
using soyfoods. Indianapolis, Indiana: Stevens & Associates,
Inc. Distributed by the Soy Protein Partners. 24 p. Illust. No
index. 28 cm. [23 ref]
• Summary: This guide is available only on a limited basis
to dietitians and health professionals. Contents: Foreword.
Keep your heart healthy: Super soy protein smoothie. Beans,
beans, good for the heart: The more you eat, the better
your chances of lowering your blood cholesterol levels.
Cholesterol: What’s in a claim. Sample soy meal planner
(4 meals a day for 5 days, to get 25+ grams/day of soy
protein). Dietary guidelines for Americans. Composition
of soyfoods (table). The healthy bean: Isoflavones, heart
disease, menopause and osteoporosis, allergies, diabetes and
kidney disease, fat. Isoflavone content of soyfoods (table).
The state of soy research. Protein content of soyfoods (table).
Soy resources: Web sites, books. Soyfood substitution
chart. Descriptions of soyfoods: Traditional soyfoods, soybased products, soy ingredients. Recipes: Meat alternatives.
Textured soy protein. Soy flour. Whole soybeans. Soymilk.
Tofu. Soy snacks and smoothies. Soy–Good for your heart.
The Foreword (p. 2) states: “The 2001 Soyfoods Guide
is distributed by the Soy Protein Partners. Partners include
state soybean boards from: Alabama, Arkansas, Delaware,
Florida, Georgia, Illinois, Indiana, Iowa, Kansas, Maryland,
Michigan, Minnesota, Mississippi, Missouri, Nebraska, New
Jersey, North Carolina, South Dakota, Tennessee, Texas,
Virginia, and Wisconsin. Industry partners include: American
Soybean Association, Archer Daniels Midland Company,
Central Soya Co., Minnesota Soyfoods Association, Protein
Technologies International, Soy Protein Council, Soyfoods
Association of North America, Soyfoods Council and the

United Soybean Board.” Address: 4816 North Pennsylvania
Street, Indianapolis, Indiana 46205. Phone: 317-926-6272.
1432. Book Publishing Company. 2001. Catalog.
Summertown, Tennessee. 64 p. Illust. Index. 25 cm.
• Summary: The title page states: “Since 1974–books that
educate, inspire, and empower. 27th year.” Contents: New
releases. Forthcoming. Recent releases. World cuisine.
Soyfoods. Vegan cookbooks. Living foods. Meatless
cookbooks. Spanish language. Health & diet. Animal ethics.
Green living. Lifestyles. Native America.
On the cover is a large, beautiful color photo of a
chambered nautilus shell. Address: 415 Farm Road, P.O. Box
99, Summertown, Tennessee 38483. Phone: 931-964-3571.
1433. Kilburn, Roger. 2001. New home for Harvest Direct
products (News release). Knoxville, Tennessee: Harvest
Direct. 1 p. 28 cm.
• Summary: This news release to Harvest Direct friends and
customers begins: “Effective on Monday morning, June 18,
Harvest Direct products will have a new home: The Dixie
Diners’ Club, the home of Soy Health Food That Tastes Like
Junk Food. Dixie has acquired Harvest Direct’s products, and
will begin producing, marketing, and selling them next week.
At the bottom of the release, in addition to J. Roger
Kilburn, is: Robert A. Beeley, Chairman, Dixie USA Inc. At
the top of the release is a box showing the three divisions of
Dixie USA Inc.: (1) Dixie Diners’ Club; (2) Harvest Direct,
and (3) Legumes Plus. Address: President, Harvest Direct,
Inc., P.O. Box 50906, Knoxville, Tennessee 37950-0906.
1434. Tepper, Robert. 2001. Starting Sunrise Brand
Marketing Specialists in Jan. 2000. Roger Kilburn sold
Harvest Direct to Dixie Diner in June 2001 (Interview).
SoyaScan Notes. Sept. 27. Conducted by William Shurtleff
of Soyfoods Center.
• Summary: Robert started business at Sunrise Brand
Marketing Specialists on 1 Jan. 2000. He started the
company while still holding a job at Annie’s Naturals.
Technically the company was incorporated in Dec. 1999.
His company started with three clients, including Harvest
Direct and Good Health Natural Foods. Robert managed the
sales and marketing for Harvest Direct for a little less than
18 months. He worked closely with Monty and Mary Ellen
Kilburn as well as Roger; they are all great folks. Between
Feb. 2000 and April 2001 Robert tripled the sales of Harvest
Direct. He repackaged the products and got them into
supermarket chains such as Vaughn’s, Ralph’s, Wegman’s
etc. with 6-10 SKUs (out of 17 sold by the company) in
a typical chain. All the products were dry mixes. Harvest
Direct’s lead items into supers were soy-based pudding
mixes. Roger also bought several products, including the
Seitan Mix from Arrowhead Mills and the Solait brand in
cans he bought from Devansoy (both very good sellers). The
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Taco, Bar-B-Q, and TVP Chicken Strips (the latter made in
Israel; Robert’s favorite product).
His 90-day contract was broken on 1 April 2001. No-one
from Dixie Diner has ever called him or returned his calls.
On 12 June 2001 Roger Kilburn announced the sale of his
company (effective June 18) to Dixie Diner, who proceeded
to manage it very poorly. Some of his brokers have dropped
the line and a number of distributors have discontinued it.
Harvest Direct is still alive but declining. Address: Founder,
Sunrise Brand Marketing Specialists, L.L.C., 22 Wenonah
Ave., Rockaway, New Jersey 07866. Phone: 973-983-7452.
1435. Davis, Brenda; Grogan, Bryanna Clark; Stepaniak,
Joanne. 2001. Dairy-free & delicious. Summertown,
Tennessee: The Book Publishing Co. 160 p. Index. 21 x 18
cm.
• Summary: Contains over 100 creative vegan recipes for
managing milk allergy and lactose intolerance. Nutritional
information by Brenda Davis, R.D. Recipes by Grogan and
Stepaniak. Contents: Introduction. 1. Lactose intolerance.
2. Milk allergy. 3. Building strong, milk-free bodies. 4.
Superb substitutes. 5. Dairy-free dining: Travel tips. Natural
foods for dairy-free cooking [glossary]: Agar, arrowroot,
brown rice syrup, liquid smoke, mirin, miso, nutritional
yeast, seitan, soy flour, soy protein isolate powder, soy
sauce (tamari), tahini, tempeh, tofu. Dairy-free & delicious
recipes: Homemade dairy-free spreads, uncheeses, and milk.
Sauces. Breakfast. Salads and dressings. Soups. Main dishes.
Desserts.
With this book, you can make any “dairy product”
you can imagine without using dairy. The most widely
used ingredients are: Tofu (used in more than 70 recipes!).
Soymilk, rice milk, and other dairy-free milks. Nutritional
yeast.
1436. Erhart, Shep; Cerier, Leslie. 2001. Sea vegetable
celebration. Summertown, Tennessee: The Book Publishing
Co. 128 p. Illust. Index. 23 cm. [40 ref]
• Summary: Contains over 100 recipes using sea vegetables,
health benefits, and tips on using sea vegetables. Contents:
Preface, by Shep Erhart. Meet the recipe creators. Sea
vegetables to celebrate: Alaria, arame, dulse, hiziki [hijiki],
kelp, kombu, laver, nori, sea palm, wakame. What are sea
vegetables and where do they come from? A quick trip down
to the ocean’s edge. A brief history of the use of seaweed or
who’s been eating seaweed over the years. What’s so healthy
about sea vegetables? Using sea vegetables as a medicinal
botanical. Nourishing animals with sea vegetables. Growing
plants with sea vegetables. Caring for your skin and hair
with sea vegetables. Appetizers, spreads, dips & snacks. Sea
seasonings. Breakfast. Soups. Salads. Vegetable dishes. Bean
cookery. Main dishes. Desserts. Resources.
“Shep and Linnette Erhart harvested their first sea
vegetables on the Maine coast in 1971 for a few macrobiotic

friends. Now more than 40 people participate in sustainably
producing 50,000 pounds of Maine Coast Sea Vegetables
for international distribution. In the early 1990s, Shep
developed the first national organic standards for harvesting
and handling seaweeds. Now he is active in developing
sustainable harvest regulations for the state of Maine as part
of the Maine Seaweed Council. He still lives on Hog Bay
with Linnette and runs Maine Coast Sea Vegetables.”
Soyfoods mentioned in this book include tofu (regular
and silken), miso, soy sauce, and soy oil. Address: Maine
Coast Sea Vegetables, 3 Georges Pond Rd., Franklin, Maine
04634. Phone: 207-565-2907.
1437. The Mail Order Catalog for healthy eating. Winter
2002. 2002. P.O. Box 180, Summertown, TN 38483. 36 p.
• Summary: The book section of this mail order catalog
contains listings for an excellent selection of vegetarian and
vegan cookbooks, vegetarian soyfood cookbooks, plus books
on food nutrition & health, alternative healthcare, women’s
healthcare, native Americans and their cultures, animal
rights, and sustainability.
The vegetarian food products section offers TVP
granules and chunks, Response textured soy protein
concentrates (misleadingly called “Response TVP flakes”),
miso soup mixes, wheat free soy pasta, soy & rice pudding
mixes, soy & nondairy beverages and beverage mixes,
soy protein powders & shake mixes, soynut butters, sea
vegetables, vegetarian jerky, soynuts, plus foods from
Worthington and Loma Linda, Jyoti India Cuisine, and Dr.
John McDougall. Address: Summertown, Tennessee. Phone:
800-695-2241.
1438. Huang, Timothy; Krueger, Carol Ann. 2002.
Chronology of work with soyfoods (1972-1980) (Interview).
SoyaScan Notes. Feb. 15-24. Conducted by William Shurtleff
of Soyfoods Center.
• Summary: 1950 Dec. 25–Born in Detroit, Michigan.
Growing up in a Chinese-American family, Tim naturally ate
tofu (mostly at restaurants) and other soyfoods. At college in
Michigan he started to prepare some of his own meals and
began to cook with store-bought tofu.
1972–Tim leaves the University of Michigan (he
studied architecture, then natural resources/ecology) to join
“The Farm,” an intentional community in Summertown,
Tennessee, where he is exposed to vegetarianism and
new uses of soybeans as food. Tim becomes a complete
vegetarian (vegan). On The Farm, all of the soybeans were
eaten as pressure cooked soybeans; a little oil was added to
keep the hulls from clogging up the pressure valve. Stephen
Gaskin, The Farm’s teacher, expresses an interest in learning
more about tofu.
1953 July 5–Carol Ann is born in Medford, Wisconsin.
In the fall of 1973, at age 19 and after graduating from high
school, she first visits The Farm in Tennessee. In Jan. 1974
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she moves there to live.
1973–Tim researches how to make tofu for The Farm by
interviewing family acquaintances. He built a forming box,
got some cheesecloth, bought all the ingredients necessary
to make tofu and made a batch in his family kitchen (West
Bloomfield, Michigan–a suburb of Detroit) using soybeans
from an Asian food store (in Royal Oak, Michigan), and
lemon juice as a coagulant. His parents laughed. However
neither Tim nor anyone at The Farm used this information to
actually make tofu.
1974 spring–Tim and Carol Ann meet at The Farm
in Tennessee. Approximately 600 people are living on
The Farm at that time. Tim is a woodcutter and chain saw
mechanic. Carol Ann works in the community kitchen and
soy dairy–where she learns (briefly) how to make tofu and
soymilk.
1974 fall–Tim and Carol Ann move to the “Wisconsin
Farm,” a sister community of The Farm. The Wisconsin
Farm was smaller and better organized than the Tennessee
Farm. James Taft is a key person there.
1975 March 9–Tim and Carol Ann are at the Wisconsin
Farm; Stephen Gaskin comes up from the Tennessee Farm
to marry six couples in one ceremony. Tim’s parents are
distraught; his father barely escaped from Communist
China and now he was losing his son to a commune. Carol
Ann (who is a good cook and likes to cook) works with the
canning and freezing crew, and becomes involved in making
soymilk and tofu regularly for that community; Tim, who is
on the wood-cutting crew, helps her occasionally.
1976 Nov. 1–Ethan, the Huang’s first child, is born on
the Wisconsin Farm.
1977 fall–Tim and Carol Ann leave the Wisconsin
Farm and move to Detroit, Michigan, to establish their own
business. When they leave, Tim’s parents give them some
money with which they purchase a Dodge Caravan van.
They move into a rented apartment. After several months
(with financial help from Tim’s parents), they buy and start
to make payments on a house on the east side of Detroit.
1977 fall–Tim enrolls in an EMT (Emergency Medical
Technician) training program associated with Wayne State
University, at Detroit General Hospital; this would qualify
him to drive an ambulance. Carol Ann wants to start a
business making tofu and/or tempeh.
While looking for work on the side, Tim meets a
Mr. James Coleman, a wheeler-dealer, who wants Tim to
distribute his breads to Detroit from Ann Arbor. Tim begins
distributing the bread but quickly realizes he needs a line of
products if his route is to be profitable. He soon adds breads
from Wildflour Community Bakery. One night at dinner
Coleman tells Tim that he should meet Steve Fiering who is
part of the 4th Avenue Food Co-op and who started (in about
the spring of 1977) a worker’s cooperative making tofu next
door in the Wildflour Community Bakery in Ann Arbor.
1978 Feb. or March–Tim and Carol Ann meet Steve

Fiering of The Soy Plant worker’s cooperative making tofu
in Ann Arbor, Michigan. Steve’s co-op is now located in the
small room in the basement of Eden Foods’ restaurant in
Ann Arbor. It is agreed that rather than create a competing
soyfoods production business, that a cooperative business
arrangement between the two companies be formed. The
Yellow Bean Trading Co. is established by Tim and Carol
Ann in Detroit to distribute soy products for The Soy Plant
in the metropolitan Detroit area. In Chinese, Huangdou or
“yellow bean” means soybean.
1978 July–Tim and Carol Ann attend the first meeting of
the Soycrafters Association of North America in Ann Arbor,
Michigan, hosted by The Soy Plant. They sign the register
as: Yellow Bean Trading Co., 4414 Buckingham, Detroit,
Michigan 48224. The conference boosts their interest making
a business out of soyfoods. Tim, who is now taking some
science classes at Wayne State University, has to decide
between two careers: A medical technician or doctor, or a
soyfoods entrepreneur. He chooses the latter.
1978 Sept.–Tim starts to distribute refrigerated soy
products (tofu, tempeh, soymilk, etc.) made by The Soy Plant
in Ann Arbor. He would drive the 40 miles from Detroit to
Ann Arbor, would pick up the soy products at about noon,
drive them to his home in Detroit in his unrefrigerated van,
pack them into a refrigerator in the garage for overnight
storage, then deliver them to stores along a distribution
route he created in Detroit the next morning. The lack of
refrigerated storage space and of a refrigerated van becomes
an immediate problem. So Tim soon buys an inexpensive
second van, insulates the back, and installs a refrigeration
unit. He gradually adds more natural-food products to his
line.
1978 late–With Tim realizing the need for a walk-in
cooler and Carol Ann wanting to start a soy deli, the Huangs
begin to rent a storefront at 15309 Mack Ave. in Detroit–a
former natural foods restaurant. Tim borrows some money
from his parents to make the rental payments
1978 Nov. 17–The Huang’s second child and first
daughter, Eva, is born.
1979 March–The deli named Yellow Bean Vegetarian
Foods opens at 15309 Mack Ave in Detroit. Yellow Bean
also bought tofu from The Soy Plant and used it to create
“secondary soy products” including tofu eggless salad, tofu
cream pies, and vegetable-tofu pockets.
1980 July 19–The Huang’s third child, Emma, is born.
1980–Tim helps The Soy Plant relocate to a larger plant
on Airport Blvd. in Ann Arbor.
1981–The Huangs sell the distribution route and trucks
to The Soy Plant and sell the store to a private party. Tim
decides to finish his undergraduate degree, working in food
science and technology. They move to Davis, California.
1982–They separate in California. Carol moves to
a ranch in Pima, Arizona; their divorce is finalized. She
continues living in Arizona and raises their kids. She starts
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making jewelry. Address: 1. 155 Ridge Grove Rd., Kerrville,
Texas 78028; 2. 438 South Star Ave., Tucson, Arizona 85719.
Phone: Tim–830-792-3797; Carol Ann–520-740-0393.
1439. Huang, Timothy. 2002. Chronology of work in the
soyfoods industry (1981-2001). Kerrville, Texas. 3 p.
Unpublished typescript. Feb. 15.
• Summary: Part I of this chronology (which see) covers
the period from 1972 to 1981. 1982–Tom and Carol Ann are
divorced. After the divorce and unconnected to it (except that
he was feeling lots of stress), Tim suffered a serious spinal
cord injury and was paralyzed from the chest down.
1983–He enters the University of California at Davis
food science program in a wheelchair. Gradually he regains
the ability to walk. Address: 155 Ridge Grove Rd., Kerrville,
Texas 78028. Phone: 830-792-3797.
1440. Praskin, Laurie Sythe. 2002. How tofu came to The
Farm in Tennessee, and how Laurie got interested in tofu
and vegetarianism (Interview). SoyaScan Notes. Feb. 27.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: When The Farm was first settled in 1971, one
of the really popular books was Ten Talents, by Frank and
Rosalie Hurd (1968). They were Seventh-day Adventists and
the book was a vegan cookbook that contained two recipes
for homemade soybean curd (tofu, p. 195-96). The first used
whole soybeans, with Epsom salt as a coagulant; the second
used soy flour, with lemon juice as a coagulant. During the
first 2-3 years of The Farm, before any tofu was made at a
central location, people at home in their buses were using
soy flour, with vinegar as a coagulant. The soymilk was
never filtered so the okara remained in the tofu.
Alexander Lyon, because he had a PhD degree, was put
in charge of learning more about soyfoods and developing
soyfoods production at a central facility. In 1972 he started
The Farm Soy Dairy.
In 1974 when Laurie arrived at The Farm, quite a bit
of this tofu was being made by individuals. She recalls: “It
was actually quite tasty. I liked it. It was a nice relief from
eating whole soybeans all the time.” However the Soy Dairy
was making mostly soymilk; occasionally they made “soy
cheese” by allowing soymilk to stand until it fermented;
the resulting acid caused the separation of curds and whey.
The curds were then hung in a sack until firm; the resulting
product was quite similar to tofu, even though it was made
without use of a coagulant or forming box.
In 1974 Laurie wrote Bill Shurtleff in Japan requesting
information on making tofu, and sent him the book Hey
beatnik! This is The Farm book, published in 1974. Bill sent
Laurie pre-publication information on homemade tofu from
The Book of Tofu, which was published in Dec. 1975. Laurie
recalls: “That book was a great help, and a key turning point
in The Farm’s starting to manufacture tofu on a large scale.
I remember just eatin’ that book up, and saying ‘We’ve got

to do this. You don’t need a lot to make it work.’” In early
1975, Alexander Left the soy dairy and Laurie took over
managing production.
Laurie (whose maiden name was Sythe) grew up in Los
Gatos, California, during the 1960s. She became a vegetarian
when she was a teenager (age 15-16), living at home with
her parents. The main influence came from her elder brother,
Dan Sythe, who was living on Haight Street in San Francisco
and was a vegetarian–in fact a fruitarian. She did a lot of
vegetarian cooking while in high school, and eventually
had her whole family eating vegetarian before she went to
The Farm. She recalls buying and cooking with tofu several
times during this time–perhaps directly from small tofu
makers in nearby San Jose. Dan had a bus, which he drove
to Tennessee, arriving on The Farm in 1971 or 1972, shortly
after the main caravan of buses arrived in May 1971 on the
Martin Farm. He lived on that first Martin Farm. He started
“Solar Electronics” on The Farm. Address: 17969 Oak Dr.,
Los Gatos, California 95030.
1441. Bluebook Update (Bar Harbor, Maine). 2002. What’s
new on the Web: Give the gift of soy. 9(1):7. Jan/March.
• Summary: Soyatech, Inc (www.soyatech.com) and The
Book Publishing Co. [summertown, Tennessee] have joined
up to provide an eCommerce site that sells soy-related books
and products.
1442. Krueger, Carol Ann. 2002. Re: History of work with
soyfoods, 1982-2004. Letter to William Shurtleff at Soyfoods
Center, April 4. 5 p. + 2 menus. Handwritten, with signature.
• Summary: 1982–After Carol Ann and Timothy Huang
were divorced, Carol Ann lived in Arizona with her kids
and started making jewelry. She was director of the Graham
County Food Buying Club, grew a huge organic garden,
and began traveling to craft fairs, Grateful Dead shows,
and festivals where she sold her jewelry. Dealing with
rheumatoid arthritis put her on the path of natural healing
and interest in diet and nutrition. She found that stress,
overwork, lack of sleep, lack of water, lack of green leafy
vegetables, and a poor, non-organic diet all made her arthritis
worse (it flared up), while their opposite made it better. From
1982 to 1989 she lived on a ranch in Pima, Arizona. In 1982
she met and married Richard Sansom.
1989–Carol Ann and Richard are divorced; she moved
to Boulder Creek, California, where she lived for the next 4
years.
1990 June–She met her third life partner, Wild Bill, at
the Health and Harmony Festival. He was part of the original
Renaissance Festival in Northern California, and he played
for a belly dance troupe. They began to co-create the Casbah
Tea House. He had created a Bedouin-style tent–40 by 32
feet; he would set it up and serve tea, coffee, and treats.
Musicians would play and belly-dancers perform. Carol, who
now had a long history of feeding people, began to add more
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food. Soon they became a traveling tea house on the summer
festival circuit, serving an organic vegetarian menu based on
the foods she had been involved with for the past 20 years.
They served a Middle East type menu–hummus, tabouli, pita
sandwiches, Greek salads, etc.–which were very refreshing at
a hot festival. However many regular meat-eating Americans
couldn’t relate to the food. So they added tempeh burgers,
vegetarian chili and chili cheese soup, veggie dogs, organic
french fries, and tempeh fries–which could serve a wider
array of people. Carol bought her basic foods in bulk (e.g.,
24 pounds of tempeh) from Mountain People’s Warehouse, a
natural foods distributor.
1995–They rented a building on 4th Avenue in the
university district of Tucson. They put their crafts/imports
into a shop in front called the Creative Spirit Gallery. In the
back they developed the tea house concept. Over the past six
years they have become a full service restaurant with evening
entertainment of music and belly dance. “It is a beautiful
international scene that embraces many cultures from around
the world. It is decorated with low hand carved chairs from
Afghanistan, brass trays from India, a bronze gong and
carved wooden statues from Bali, and carpets from Persia.
The tea house comes into fruition during the International
Gem and Mineral Show when Buddhist, Muslim, Hindu,
Christian, and pagan people from around the world come
together and be at peace drinking tea and sharing a meal...
It is a vision of the beauty and diversity of this world in its
fullness.”
1997–Carol and Bill split up. He went into retirement
and she had a new tent made from hemp fabric and ropes.
She continued to travel with the Casbah Tea House on the
festival circuit each summer, serving a menu based largely
on soy.
1999–The hand-written Casbah Tea House Festival
Menu includes Middle Eastern favorites plus: Veggie Dog,
Veggie Chili Cheese Dog, Vegetarian Chili, Tempeh (Soy)
Burgers, and Tempeh Reuben.
2001 Feb.–The typeset Casbah Teahouse Tour Menu
includes some new Middle Eastern favorites plus: Tofu
Veggie Stir Fry, Vegetarian Chili, Tempeh Pita, and three
types of soy burgers served with blue corn chips and a
dill pickle: Tempeh Burger, Tempeh Cheese Burger, and
Tempeh Reuben Burger. Veggie Hot Dogs (made from soy
and seitan). Veggie Chili Cheese Dogs, and Tempeh Fries.
A color photo (8 by 4½ inches) shows the colorful Casbah
Tea House tent outdoors at the 2001 Seattle Hemp Fest
(Washington state).
2002 spring–Carol Ann expanded, moving the gallery
down the street to 549 N. 4th Ave., where it has three times
as much space–the fullness to be a real store. The teahouse
is now expanding into being a deli, bakery, and cafe in the
front of the building. They make a lot of desserts that are
vegan and sugar free, using tofu in their frostings. “We
struggle with being a commercial operation trying to survive

and holding to our values of providing as much organic high
quality ingredients as we can.
“All three of my kids are now grown up, ages 21, 23,
and 25. Emma attends the University of Arizona in the art
department; she is our main baker and cake decorator. Eva is
attending Pima College in graphic computer arts and is our
main cook. Ethan is a part-time cook. Today I walked in here
and there were nine gorgeous girls running around. They’re
all in their 20s, all vivacious and healthy and beautiful.
Emma’s assistant in the bakery is Rebecca, who is making
tofu cheesecakes; her parents worked with us at Yellow Bean
in Detroit, Michigan, when Rebecca was 5 years old. It’s
pretty neat how everything has come around.
“We are developing are wholesale aspect slowly,
providing the co-op with packaged food items that we make.
We’ll see how it all evolves. What a long strange trip its
been. One love.” Address: 438 South Star Ave., Tucson,
Arizona 85719. Phone: 520-740-0393.
1443. Taylor, Owen. 2002. Southern scene: Soy burgers get a
boost. Soybean Digest. April. p. 31.
• Summary: “More Americans are about to be exposed
to soy burgers.” Back Yard Burgers–a franchiser based
in Memphis, Tennessee, with about 100 restaurants in 17
states, was one of the first fast food chains to offer a soy
burger on its menu. Several years ago it began offering the
Gardenburger, which now accounts for 5% of sales.
Now Back Yard has agreed to participate in a multibrand restaurant test with Tricon International. Tricon is the
franchiser of KFC, Taco Bell and Pizza Hut. In total, that’s
30,000 locations worldwide.
1444. Demos, Steve. 2002. White Wave’s 25th anniversary:
How Steve sold White Wave to Dean Foods for $189 million
(Interview). SoyaScan Notes. June 2. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: Continued: Vegetarian? “You were either Indian
(from India) or you could have been a left-over hippy from
the 1960s, and then there were the Seventh-day Adventists.
My father often talked about a couple of people that he was
in business with that were into yoga and were vegetarians.
I didn’t know anybody who was not eating any animal
products.
Non-dairy? “Rich Products and whipped toppings or
coffee creamers were starting to come about, and maybe
infant formula. I think that would be about it for non-dairy.
In the 1960s, Steve bought tofu from a store named
Seeds of Life on Telegraph Avenue in Berkeley; it sold foods
only in bulk–no packaging. “You weighed your food and
priced it yourself. It was Utopian food shopping.”
Meat alternatives? “That would have to be Worthington
Foods with fake sausage. And they certainly weren’t called
‘meat alternatives.’ They were called ‘meat analogs.’”
The diet-health connection? “That idea came in in
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1984 with a Time magazine cover story–’And now the
bad news.’ There were two fried eggs for eyes and a piece
of bacon doing a downward grin. I use that in a lot of my
talks. That was the beginning of the mainstream diet-health
consciousness. Up until that point it was calories and calories
only–which had to do with gaining weight; it was not yet
about disease and diet and well being. Up until that time the
cholesterol hypothesis–the theory that cholesterol caused
heart disease–had not been proved. Francis Moore Lappe
and Diet for a Small Planet arrived in the early 1970s–diet
and the planet. Now we had diet and consciousness, and
environment and consciousness. This whole idea that diet
and health were related did not reach most Americans until
the 1980s.” When Steve started making tofu he saw it as
a complete food low on the food chain. It seemed to him
inevitable that such foods had a bright future. “To me, it was
the environmental and the moral animal-rights issues that
I was focusing on, far more than I was on diet and health
issues. Yet we were looking at tofu as a healthier food–no
question. But it was only in the mid-1980s that Americans
started to get into the disease-related part of that. Remember,
our generation organized the first Earth Day in April 1970,
so there was already the realization ‘Aren’t we living a little
too high on the hog?’ From there people began asking ‘How
are we going to save the planet?’ Many of us tried to apply
ourselves to this question in some individual way. Lots of us
ended up working with food.”
Health benefits of soy in 1977? “Complete protein is the
only thing I can think of. And most people didn’t even think
that soy was a complete protein. Many people still don’t
know that.
“The key thing about founding White Wave in 1977
was we had no experience, no money and no access to any.
And those translate to no confidence. You don’t need both
experience and money, just one or the other–in order to
have confidence. Now, we know this market. We helped to
create it. So we have a high degree of confidence in what
we think about it and where we’re going with it. That’s a
big difference. I have all the faith in the world that I know
how to think; the question was what I wanted to think about.
Making tofu looked like a pretty good thing to think about.
So I just paid attention and learned as I went along. I also
know that I had some genetic tendencies that way because of
my father, Anthony.
“He was a successful entrepreneur–and still is. He
started his own company semi-processing minerals and
alloys when he was in his 30s. He would crush and size, and
then sell that material to the welding-rod or steel industry.
His company now has sales of a few hundred million dollars
and has a few hundred employees. When we sold White
Wave to Dean Foods he was ecstatic. He was an investor in
White Wave to boot. He made double digit millions on the
deal. He didn’t have much faith in his son when I started in
1977, but he does now! He first invested in about 1983-84

when White Wave was in deep financial trouble. Steve’s
mom, Lorraine, is still alive and her support for Steve has
always been strong and positive. She always believed I
was an OK person, and she let me know that–like any good
mother. My actions had to be honorable; it didn’t matter
much what they were. My father, likewise, is a man of very
high integrity–he just didn’t believe in what I was doing. But
he started relating to me in a completely different way after
we sold White Wave.
“I grew up outside of Philadelphia [Pennsylvania] near
Villanova and Bryn Mawr. One brother was a surgeon, the
other an attorney. In the 1970s my family basically gave up
on me. The joke was: Where’s Steve? Oh, he’s off in India,
up some tree somewhere. We paid for his education; what
a waste. But he who laughs last laughs hardest. There is a
certain vindication when everybody in your family is capable
of retiring because of what you’ve done.
“I remember going to visit Azumaya (I don’t recall
what year), and I was very impressed at how big it was–
so industrial. It looked like such big equipment. And I
remember that they were hand curding and hand ladling. I
thought: It will take me decades to get near the money to buy
equipment like this. I tried to get money many times, but no
bank would lend money to a small tofu manufacturer. White
Wave got almost all its money from my family–and Pat
Calhoun’s folks, but to a much smaller extent. White Wave’s
five major shareholders are: (1) My elder brother, Jack, who
is a surgeon and who carried the investment for the company.
(2) My father, Anthony. (3) Myself. (4) Pat Calhoun. (5) A
man by the name of Michael Sutton–an attorney friend of
ours, early in the game, who ended up investing a lot. He’s
the luckiest person on the planet right now. That was the
only way White Wave was able to finance its growth over the
years.
“The first bank loan came in about the mid- to late
1980s, and it was for equipment. At one point White Wave
got an SBA (Small Business Administration) loan for several
hundred thousand dollars; it ended up being a nightmare.
That helped finance the expansion into two production
facilities. Within the last 3 years White Wave issued
industrial revenue bonds through a state & federal program
and raised $13 million. We used the money to build two Silk
extraction facilities and to rebuild the tofu factory.
“When Dean Foods made its first investment of $5
million in White Wave in Aug. 1999, all of the money was
used for product placement and marketing of Silk. Half of
that money went specifically to slotting allowances / fees to
supermarkets. We almost never lost a slot, but in some cases
we actually went back and paid twice. The rest the money
was used for samples, PR (public relations) and advertising.
In May 2000 we got a new PR agency that is still with us:
Carmichael Lynch Spong, of Minneapolis, Minnesota. They
have done a great job for us. We had already put in place all
of the financing of the equipment for the capacity expansion.

© Copyright Soyinfo Center 2017

HISTORY OF SOY IN TENNESSEE (1854-2017) 696
It’s not too hard to raise money for equipment; the risk-takers
can always take back the equipment and sell it.”
Nine months later, having spent the initial $5 million,
White Wave went back to Dean Foods. But things had
changed for the better. Sales had now risen to $28 million.
This time Dean invested $10 million.
Did White Wave have any important firsts? “(1) We
took a deep look at foods and challenged how they were
being presented. We didn’t stop challenging until we found
a way that worked and was accepted. We put Silk soymilk in
gable-top cartons like milk and put it in the dairy case. When
Silk took off, it was everything we could do just to hold
on. Silk now has sales of $170 million a year; all of White
Wave’s other products might be $10-15 million. (2) We
flavored tempeh and tofu, and basically created the ‘flavored
tofu’ category. (3) We were the first to do shelf sets with
soyfoods. We put up ‘Vegetarian Cuisine’ centers in Whole
Foods markets in the San Francisco area. Ultimately we
ended up organizing the entire case around vegetarian foods.
(4) Use of the word ‘vegetarian’ boldly with our product
line. It was just one more extension of our lifestyle. The
Farm in Tennessee did much the same thing but on a much
smaller scale. We need to get back to that idea” (Continued).
Address: President, White Wave Inc., 1990 North 57th Court,
Boulder, Colorado 80301.
1445. Stalzer, Dan. 2003. A tempeh pioneer improves the
process for making tempeh at home (Interview). SoyaScan
Notes. March 28. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: Dan has been making tempeh since 1976. He
learned the process from Rodale Press then bought a Tempeh
Kit from The Farm (Tennessee). On 30 May 1980, while
living in Chicago, he attended a talk and color slide show
about tempeh given by Shurtleff and Aoyagi in the suburb
of Evanston, Illinois. He now lives in Fort Bragg where he
makes “greenwood furniture” and is friends with Gordon
McBryde and Betty Stechmeyer of GEM Cultures. His
innovations are:
(1) Dehulling the soybeans: To get every hull off of
every bean, soak 4 cups soybeans overnight in water, then
drain well. Have ready a cloth bag / sack home-made of
coarse cotton (like a dishtowel) about 14 inches wide and
22-24 inches long. Turn the bag inside out so the seams are
on the outside. Now pour the drained beans into the bag,
distribute them soybeans evenly in the bottom, then roll it
up tightly from the bottom to form a cylinder. Put this on
a clean kitchen floor or in the bathtub. Take off shoes and
socks. Step on top of the bag, with both feet closely together
facing parallel to its axis and both heels at one end. With
most of your weight on your heels, tread the beans underfoot,
moving slowly the length of the cylinder until your heels are
at the other end. Now repeat, walking the length of the bag /
cylinder in the same direction. Unroll the bag and roll it up

again tighter. Repeat the process of walking its length twice.
Sponge any moisture off kitchen floor. Pour the beans from
the bag into the cooking pot and proceed to cook for 30-40
minutes in plenty of water, then drain and spread on a clean
towel to dry. Meanwhile, take the empty bag outdoors, turn it
inside out, and shake it so the residue flies off; then launder
it.
(2) Leave the hulls mixed in with the beans when
making the tempeh: This saves the time otherwise required to
remove the hulls from the cotyledons, gives finished tempeh
which is a whole food with more dietary fiber, and the hulls
cause no reduction in the firmness of the finished tempeh.
Dan can slice his tempeh into strips 1/16th inch thick and
wave them; they hold together nicely.
(3) Perforating Ziploc bags: Staple all bags together,
atop one another, near the 4 corners of the stack of bags, with
each staple parallel to the side to which it is nearest, about
¼ inch in from each side, and ½ inch in from each end. Get
a hatpin with a large round head and grasp it between the
thumb and forefinger of your right hand. While seated, use
the base of your right hand press the unstapled mouth end of
the bags against your right thigh near the knee. Now grasp
the bags at the other end with your left hand and pull them
tight over the space between your legs. Use the needle to
poke about 50 holes in the half of the bags nearest your left
hand. Rotate the bags 180 degrees and poke 50 more holes
in the other half of all the bags. Remove the staples carefully
so as not to tear any large holes. The perforated bags are now
ready to fill with soybeans.
(4) Add bulgur wheat before incubation to improve the
tempeh’s flavor: Add 1 cup coarsely cracked bulgur wheat
to 1 cup boiling water in a saucepan. Cover and return to
boiling. Turn off heat and, still covered, let stand for 30
minutes. During fermentation, enzymes in the starter will
convert starches in the wheat into natural grain sugars.
(5) Add seasonings to soybeans and bulgur before
fermentation to make seasoned tempehs: Italian blend–Stir
in 3-4 tablespoons fennel seeds, 3-4 tablespoons oregano,
and 6 cloves of freshly crushed garlic. The garlic increases
the tempeh fermentation time by 4-5 hours–but its worth the
wait! Mexican blend: Substitute 3-4 tablespoons of cumin
seeds for the fennell seeds. Make sure the garlic is well
crushed and well mixed with the spices, and that the mixture
is well distributed into the beans (or bean-grain mixture).
Mix in 2 tablespoons of white vinegar. Add starter and mix
well again.
(6) An incubator requiring no thermostat: This works in
Ft. Bragg, California, which is near the Pacific Ocean and
has mild winter and summer temperatures, within 10 degrees
F. of each other. Use your oven as an incubator with the
inoculated mixture in perforated bags on the middle rack.
Start with a 40 watt light bulb as a heat source on the oven’s
bottom. Put a pie plate over the bulb to disperse its heat.
After 12-14 hours, replace the 40 watt bulb a 15-watt bulb.
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The tempeh will be ready after about 30 hours, or when cake
is firmly bound with a white mycelium.
Note: Fort Bragg is a Mecca for woodworkers from
all over the world. There is a school there, The Fine
Woodworking Program at The College of the Redwoods,
which began in 1980 when James Krenov agreed to relocate
to Fort Bragg from Stockholm, Sweden, to be the inspiration
and head instructor of a small school devoted to, as he puts
it, “going into the wood.” He is well known in the craft and
art world for making one-of-a-kind pieces of furniture which
express his own esthetic sense, and for “designing as you
build,” or feeling your way to the most pleasing solution
to any design situation. He is famous for making and using
wooden planes (with carbon steel blades) in his work.
Krenov retired last year but still makes beautiful furniture in
his shop at home.
In Aug. 1987 Dan Stalzer relocated to Fort Bragg
from Chicago; there he studied with James Krenov and the
program’s staff for 2 years. In addition he also practices
“Green Woodworking” which he learned in 1985 in a
traditional chairmaking class taught by Drew Langsner and
John Alexander in North Carolina. Green Woodworking
means the wood is shaped into project parts before it is
seasoned, while it is still “green.” In this condition, the wood
is easily shaped with hand tools such as the drawknife using
a shaving horse, a foot operated workbench and vise which
the woodworker sits on. When the pieces are roughed out,
the wood is allowed to cure (which it does quickly), then the
pieces are finished and joined into furniture. Address: Dan’s
Workshop, P.O. Box 1321 (221 N. Whipple St.), Fort Bragg,
California 95437. Phone: 707-964-9328.
1446. Katz, Ellix Sandor. 2003. Wild fermentation: The
flavor, nutrition, and craft of live-culture foods. White River
Junction, Vermont: Chelsea-Green Publishing Co. xv + 187
p. July. Illust. by Robin Wimbiscus. Index. 26 cm. [78 ref]
• Summary: This book introduces readers to fermented foods
from around the world. Contents: List of recipes. Foreword,
by Sally Fallon. Acknowledgments. Introduction. Cultural
context: The making of a fermentation fetish. 1. Cultural
rehabilitation: The health benefits of fermented foods. 2.
Cultural theory: Human beings and the phenomenon of
fermentation. 3. Cultural homogenization: Standardization,
uniformity, and mass production. 4. Cultural manipulation:
A do-it-yourself guide. 5. Vegetable ferments. 6. Bean
ferments. 7. Dairy ferments (and vegan alternatives). 8.
Breads (and pancakes). 9. Fermented-grain porridges and
beverages. 10. Wines (including mead, cider, and ginger
beer). 11. Beers. 12. Vinegars. 13. Cultural reincarnation:
Fermentation in the cycles of life, soil fertility, and social
change. Appendix: Cultural resources. Notes. Bibliography.
Index.
Chapter 6, “Bean ferments,” includes details on miso,
miso pickles, koji, tamari, and tempeh–with instructions for

making them at home plus recipes. Other chapters discuss:
Kefir, cultured soymilk, and Sunflower sour cream (p. 90).
Amazake (p. 118-20). Walt Whitman’s poem on compost
(p. 162). Von Liebig, whose 1845 monograph “laid the
groundwork for the chemical agricultural methods that have
become standard practice and that are rapidly depleting soils
everywhere.”
The author believes strongly that fermented foods have
helped him and several friends to survive AIDS–a fascinating
hypothesis! Address: Short Mountain Sanctuary, in the hills
of Tennessee.
1447. Zhang, Xianglan; Shu, X.O.; Gao, Y.-T.; Yang, G.; Li,
Q.; Li, H.; Jin, F.; Zheng, W. 2003. Soy food consumption
is associated with lower risk of coronary heart disease in
Chinese women. J. of Nutrition 133(9):2874-78. Sept. [36
ref]
• Summary: This is the first ever prospective
epidemiological study to examine the relationship between
soy intake and the risk of heart attack. The study involved
nearly 65,000 women in Shanghai. Researchers first recorded
the dietary intake of the women along with a large variety
of other lifestyle habits related to heart disease. The first
publication from this study includes results after following
the women for only 2.5 years. Women were divided into 4
categories of soy intake, and intake was related to the 43
cases of non-fatal heart attacks that occurred during the
follow-up period. Those women who consumed at least 11.2
gm/day of soy protein were 86% less likely to develop a nonfatal heart attack compared to women who consumed fewer
than 4.5 gm/day of soy protein. The differences between
the two groups were statistically significant, and there was
a dose-response relationship between the amount of soy
protein consumed and risk.
The results of this study are extremely encouraging
because they link a clinically relevant outcome–heart
attacks–to soy intake, not just a marker of coronary heart
disease risk. Address: Dep. of Medicine, Center for Health
Services Research, Vanderbilt Univ., Nashville, Tennessee
37232; Dep. of Epidemiology, Shanghai Cancer Inst.,
Shanghai 200032, China.
1448. Book Publishing Co. 2003. Fall 2003 fall catalog (Mail
order). Summertown, Tennessee. 64 p. 25 cm.
• Summary: Contains sections titled Soyfoods Cooking (p.
14-17, including books on tofu, miso, tempeh, soyfoods,
meatless burgers, meat substitutes, and TVP), Healthy World
Cuisine (Chinese, Japanese, Korean, Indian), Vegan Cooking
(p. 24-32), Vegetarian Cooking (p. 33-36), Native Voices
(Native American books and authors) (p. 45-61). Address:
P.O. Box 99, 415 Farm Road, Summertown, Tennessee
38483. Phone: 1-888-260-8458 or 931-964-3571.
1449. Thompson, James. 2004. Old challenges, new
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opportunities. Corn and Soybean Digest. Feb. p. 46.
• Summary: If you ask a Brazilian farmer how much he
paid for a combine, he will likely tell you the value of it in
sacks of soybeans, where each sack weighs 132 pounds.
This is because world soybean prices are set in Chicago (at
the Chicago Board of Trade) in U.S. dollars. These soybean
prices do fluctuate, but not as much as Brazil’s currency.
During the past 20 years, Brazil has printed at least five
distinct currencies (each with a different name) that have
changed value frequently. The most recent currency, the real,
has lasted for nine years, “and inflation is down from 2,000%
10 years ago [in 1994] to an estimated 9% this year.
At the beginning of 2003, one U.S. dollar was worth
3.54 Brazilian reals. But by the end of 2003 the exchange
rate had fallen to 2.89 reals. That means that Brazilian
farmers get less local money (reals) for their soybeans at a
given price, but it also means that they pay less for inputs
such as phosphate fertilizer and petroleum fuel, whose prices
are also set on the world market.
Soybean production in Brazil is now expanding further
northward and eastward to places such as Tocantins, Piaui,
Roraima, and Bahia–where land prices are accordingly
rising.
Soybean transportation costs in Brazil are estimated (by
the Brazilian Agribusiness Association) to be 80% higher
than those in the USA. Address: Farmer ASA staffer and
farm kid from West Tennessee.
1450. Brown, Allan; Brown, Susan. 2004. Tempeh tofu and
other new developments (Interview). SoyaScan Notes. March
20. Conducted by William Shurtleff of Soyfoods Center.
• Summary: They recently had a visitor who makes “tempeh
tofu” commercially in Australia. Tempeh is probably
pasteurized then crumbled and added to the tofu curds before
they are pressed into tofu. When you slice the tofu, there is
a marbled effect with tempeh in the middle. The visitor is
sending Allan the labels. “What a great, original idea! It is
widely distributed and Australians love it because it has more
flavor than tofu and it is not as heavy as tempeh.”
In Vancouver, BC, a company named Gaia Enterprises
Inc. makes natto and sells the spores. Noble Bean has been
thinking about making natto, but Shurtleff warns against
letting natto spores (a strong contaminant) get near tempeh.
Two years ago, Soy City Foods joined with another
company, Second Nature, to become Sol Cuisine. They
still make lots of good tofu but they have stopped making
tempeh; they made only okara tempeh (to add value to
the okara left over from making tofu) and only for the
institutional market (mostly university cafeterias). The
nutritional profile and consistency were both poor. Sol
Cuisine is using certified organic soy isolates to make meat
alternatives (incl. ground round, hot dogs, etc.), thereby
challenging Yves, which uses regular isolates–perhaps made
using hexane. The sales manager at Sol Cuisine is a close

friend of Allan and Susan’s from The Farm. Sol Cuisine
wanted Noble Bean to private label tempeh for them. Allan
now wants to talk with them about making “tempeh tofu.”
The Farm in Summertown, Tennessee, is now a good,
reliable source of tempeh spores. Noble Bean gets all its
tempeh spores from the Farm.
Sooke Soyfoods has become Green Cuisine in British
Columbia; established in 1989, they have a vegan restaurant
and also make a line of soyfood products. Address: Founders,
Noble Bean, R.R. #1, McDonalds Corners, ON K0G 1M0
Canada. Phone: 613-278-2305.
1451. Schweitzer, Peter. 2004. Re: Soybeans and soyfoods
in Nicaragua, at the Huichol Center in Mexico, and in Iraq.
Letter sent to Plenty Bulletin subscribers, June 21. 2 p.
Typed, with signature on letterhead.
• Summary: “We’re not doing a full Bulletin this time, just
an update about what’s happening with Plenty.” After 30
years, “I have come to recognize that what we do together
might be described, very simply, as ordinary magic. Where
people are connected by their love for each other, miracles
are commonplace.”
“As you know from the most recent Bulletins, we
are working on a new project involving four different
organizations–two in Guatemala, one in Managua, Nicaragua
and the Huichol Center in Mexico, which have requested
Plenty’s assistance for their soyfoods and nutrition education
efforts. We call it CAFSI (Centra American Food Security
Initiative). Through CAFSI we will be purchasing soy
processing equipment, and we will help the groups install it,
and do trainings in the use and maintenance of the equipment
and different ways of preparing soyfoods and making
soyfood products for sale. Two of the organizations will be
growing soybeans, so seed variety trials have to happen and
growing and harvesting techniques learned.”
“Thanks to another grant from the Better World Fund,
we were able to help the Mayan Soy Dairy operated by
ADIBE in San Bartolo near Solola, Guatemala open a
shop in a near-by town where they can sell their products.
Remember, the ADIBE Soy Dairy is the original Mayan
Soy Dairy built by Plenty and the Cakchiquel Maya of San
Bartolo in 1979. That Mayan Soy Dairy is 25 years old this
year, and they’re still making soymilk, tofu, soy ice cream
and tempeh using mostly the same equipment we took down
in ‘79. Using your individual donations to Plenty, we were
able to provide the funding to upgrade the dairy floor and
roof. Now we’re raising money to upgrade the equipment.”
“The purpose of the Iraq Soy Food Group (ISFG) is to
assist economically disenfranchised families improve their
access to good planting seed and high nutrient, low cost
foods. Plenty is acting as the fiscal sponsor for ISFG. Longtime Plenty soy technician, Charles Haren, is overseeing
the project, and Lou Morgan, a Plenty donor for 25 years,
has been providing start-up funding. ISFG is working to
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help families and communities in Iraq improve nutrition
intake and financial income by increasing local production,
processing, marketing and consumption of soybeans, other
dry legumes. Beginning in March ISFG representatives
Martin Edwards and Salam Onibi started working with a few
farming families and agriculture scientists to re-establish
soybean production capabilities (most planting seed has
been lost due to the war). The Iraq Soy Foods Group is
now seeking funding to establish a Soy Foods Center that
will help address immediate and long-term food needs for
impoverished populations in Iraq.” Address: Executive
Director, Plenty, P.O. Box 394, Summertown, Tennessee
38483. Phone: (931) 964-4864.
1452. BeDan, Michael; Ginsberg, Lynn; Gits, Victoria;
Lewis, Kristen; Spehar, Christin. 2004. 25 natural business
builders: Bankers and bean counters, investors and research
analysts, marketers and financiers. Here’s our list of 25
people whose wide range of talents helped turn the naturals
business from a collection of isolated small businesses into a
$42.8 billion industry with potential, commitment and clout.
Natural Foods Merchandiser. June. p. 68, 70, 72, 75-80.
• Summary: To mark its 25th anniversary, Natural Foods
Merchandiser pays homage to the following visionaries
(with a color portrait photo of most), listed alphabetically
by last name: Tom Aarts and Grant Ferrier (Co-founders
on Nutrition Business Journal), Bob Anderson, Greg
Badishkanian, Chip Baird, Marty Baird, Amy Barr, Roy
Bingham and Mike Chase, Bob Burke, Carole Buyers, Cliff
Feigenbaum, Mary Ellen Molyneaux and Steve French,
Doug Greene (Co-founder of New Hope Natural Media in
1978; launched The Natural Foods Merchandiser in 1979,
and Natural Products Expo in 1981. Currently a member of
the board of Penton Media Inc., which acquired New Hope
in 1999), Harvey Hartman and Laurie Demeritt, Jeff Hilton,
Jay Jacobowitz, Harvey Kamil, Theresa Marquez, J. Gary
Shansby and Charles Esserman, Suzanne Shelton, Morris
Shriftman, Irwin Simon (Chairman, president, and CEO of
The Hain Celestial Group. In 1992, with all the money he
could save or borrow, he went out to consolidate and merge
healthy food companies. The very first was Kineret Kosher
Foods, and the second was Farm Foods. He went public in
1993 at a value of $3 million; today Hain is valued at close
to $800 million), Paddy Spence (founder and chairman
of SPINS, which pioneered the use of sales tracking
information in the health and wellness industry), Michael
Straus, Sylvia R. Tawse, Scott Van Winkle.
1453. Iacobbo, Karen; Iacobbo, Michael. 2004. Vegetarian
America: A history. Westport, Connecticut, and London:
Praeger Publishers. xvi + 267 p. Illust. Index. 25 cm. [447
ref]
• Summary: An excellent history of the vegetarian
movement in the United States from the late 1700s to the

present–extremely well researched, well documented, and
original. There have been three major waves of interest in
vegetarianism, each beginning about 70 years apart. The first
was in the 1830s and 1840s, and included Sylvester Graham
and William Alcott. The second was from about 1900 to
1930. And the third and current period began in about 1970.
Contents: 1. Seeds are sown: Native Americans,
Benjamin Franklin, Johann Conrad Biessel (1691-1768;
founded Seventh-Day Baptists, Ephrata Cloister in
Pennsylvania), vegetarian Dunkers, William Dorrell and The
Dorrellites (Leyden, Vermont), John Wollman (Quaker) and
his journal, Herman Daggett, L. Du Pre, Johnny Appleseed
(John Chapman, follower of teachings of 18th century
Christian mystic and vegetarian Emmanuel Swedenborg),
Joshua Evans.
2. Abstinence from fleshfoods: Christian vegetarians,
and the English connection: Percy Bysshe Shelley, George
Nicholson, Joseph Ritson, Rev. William Cowherd and the
Bible Christian Church of Salford, William Metcalfe comes
to the Philadelphia 1817 and establishes the Bible-Christian
Church.
3. Sylvester Graham, Grahamism, and the Grahamites:
Cholera epidemic, Graham’s preventive medicine, why
vegetarian?, Jacksonian era dining habits, Graham bread,
Jacksonian era medicine, Isaac Jennings, Asenath Hatch
Nicholson, Dr. John Burdell, Graham in the press, William
Andrus Alcott and The Moral Reformer, American
Physiological Society (APS) in Boston, founded in 1837,
Mary Gove Nichols, The Graham Journal of Health and
Longevity, the vegetable diet, Dr. Luther V. Bell and his
prize-winning essay, Dr. Milo L. North, Asa Mahan and
Charles Finney of Oberlin College [Ohio], Dr. Reuben
Mussey, Grahamites and anti-Grahamites, J.J. Flournoy,
abolitionists and transcendentalists, A. Bronson Alcott (father
of Louisa May) of Concord, Massachusetts, nonviolence
and Thoreau, James Pierrepont Greaves, Ham Common,
Alcott House, William Lambe and the Physiological and
Health Association, Fruitlands, abolitionist-vegetarians,
Orson S. Murray, Horace Greeley and Mary Youngs Cheney
(his wife), Graham’s teachings on physiology and anatomy,
William Metcalfe’s book Bible Testimony on Abstinence from
the Flesh of Animals as Food... (June 1840), Larkin B. Coles.
4. The American Vegetarian Society (AVS, organized
in 1850 by William Metcalfe): First convention on 15
May 1850 in New York City, the society’s periodical The
American Vegetarian and Health Journal (Nov. 1850–
Oct. 1854), Joel Shew and water cure / hydropathy, John
Grimes and the first Vegetarian Festival in New York City
(Christmas, 1851), feminism, Anne Denton, Charles Lane,
death of Sylvester Graham, Dr. Russell Trall, Graham’s
legacy, front-page headlines in 1853 at the Vegetarian
Festival (guests incl. Trall, Greeley, James Caleb Jackson,
Frances Dana Gage, Lucy Stone, Susan B. Anthony, and
Emilia Bloomer), New York Vegetarian Society (est. 1852),
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decline of AVS, Henry Stephen Clubb, Fowler & Wells, The
Water Cure Journal, Quaker Jeremiah Hacker, Thomas Low
Nichols.
5. The water cures, Seventh-day Adventists, and the
Civil War: Henry Clubb, Octagon Settlement in Kansas
(1856), Dr. James E. Spencer and the Harmonial Vegetarian
Society in Arkansas (1857), James Caleb Jackson, Our
Home on the Hillside, Dr. Harriet N. Austin, Seventh-day
Adventists, Millerites, Ellen G. White, drugless medicine,
Dr. Russell Thacher Trall, end of AVS with the death of Wm.
Metcalfe.
6. The Civil War to the end of the century: Dr.
Mussey, Rev. Henry Ward Beecher, Henry Clubb keeps
vegetarianism alive in America (though its lacks a national
organization), John Harvey Kellogg, Isaac and Susan
Rumford and Joyful News, California, Victoria Woodhull,
Clubb founds the Vegetarian Society of America (VSA)
in 1886, the VSA cookbook, and its periodical Food,
Home and Garden, Chicago Vegetarian Society, Rev. A.T.
De Learsey, Annie Besant, the New Thought movement,
Charles and Myrtle Fillmore found the Unity School of
Christianity in Missouri, Ralph Waldo Trine, Chicago World
Exposition of 1892 (Illinois), William Axon is secretary of
the Vegetarian Federal Union, vegetarian society formed in
Washington, DC, vegetarian lectures at the Chicago World
Expo, Alice Stockham, Dr. Susana Way Dodds, Dr. Martin
Luther Holbrook, The Herald of Health magazine (Trall),
vegetarianism and Christianity, J. Howard Moore, Lawrence
Grunland, Henry Perky and his New Era Cooking School,
1895 gathering of vegetarians to celebrate Thanksgiving
at University of Chicago, the animal question and ethical
vegetarianism, antivivisection movement.
7. The Progressive Era and the rise of vegetarianism:
It followed the Gilded Age and the Victorian Era, women’s
suffrage and vegetarianism, refrigeration expands food
choices, vegetarian foods developed at the Battle Creek
Sanitarium and Sanitas Nut Food Co. (Michigan), peanuts
and meat substitutes, Dr. John Harvey Kellogg, Lena Francis
Cooper, vegetarianism in the media, George Bernard Shaw,
Sarah Bernhardt, General William Booth and the Salvation
Army, athletes and showmen, Eustace Miles, Karl Mann,
walking and cycling, Bernarr Macfadden and his Physical
Culture, his chain of vegetarian restaurants in New York
City, scientific evidence in favor of vegetarianism, M.E.
Jaffa, Dabney, E.V. McCollum, Russell H. Chittenden of
Yale, Nicola Tesla, Kellogg’s Good Health magazine, Upton
Sinclair and The Jungle, passage of the 1906 Pure Food and
Drug Act and the Meat Inspection Act, Hereward Carrington,
Ernest H. Crosby, glamorous socialite Mrs. Maude R.L.
Hammer Sharpe, the Millennium Guild (1912), M.R.L.
Freshel, Benedict Lust and naturopathy, Kellogg battles the
meat industry, the Vegetarian Magazine.
8. The Depression to the sixties: The lean years: Eat
more meat, the soybean, Jethro Kloss, Henry Ford, World

War II, Symon Gould, John Maxwell, Dr. Christopher
Gian-Cursio, Herbert Shelton and natural hygiene, Dr.
Jesse Mercer Gehman, Recovery of Culture, by Henry
Bailey Stevens, the American Vegetarian Party found in
1948 by Symon Gould, its first presidential candidate was
John Maxwell, Dr. Mervyn G. Hardinge, H. Jay and Freya
Dinshah, American Vegan Society.
7. Peace, love, and vegetarianism: The counterculture of
the 1960s and 1970s: Socialites Pageen and Ed Fitzgerald,
the California scene, Gypsy Boots, drugless doctor Pietro
Rotundi, Los Angeles Vegetarian Society, Bianca Leonardo,
Woodstock, Hog Farm commune of New Mexico, Wavy
Gravy, Lewis B. Marvin, Lisa Laws, Yogi Bhajan, Golden
Temple restaurant, Haight-Ashbury, hippies, The Farm and
Stephen Gaskin in Tennessee, the soy dairy, The Book of
Tofu, by Shurtleff & Aoyagi, Helen & Scott Nearing, Diet
for a Small Planet, Nellie Shriver and Connie Salamone,
Vegetarian Times, PETA, Isaac Bashevis Singer, North
American Vegetarian Society, the press, William Blanchard
and Vegetarian World, McGovern Report.
10. Vegetarianism has arrived: Animal rights, popular
vegetarian cookbooks, vegetarianism and the environment,
John Robbins and Diet for a New America, new scientific
evidence, Dr. Neal Barnard and PCRM, Suzanne Havala,
Howard Lyman, the movies and television, new vegetarian
foods, the Internet, the Atkins Diet attack.
Photos show: (1) William Metcalfe. (2) Sylvester
Graham (illust.). (3) William Alcott. (4) Front page of
Graham Journal of Health and Longevity (16 Feb. 1839). (5)
Reuben Mussey, M.D. (6) A. Bronson Alcott in top hat and
cape. (6) Henry S. Clubb. (7) James Caleb Jackson. (8) Ellen
G. White. (9) Russell T. Trall. (10) John Harvey Kellogg,
M.D., dressed in white, riding a bicycle. (11) Menu cover of
The First Vegetarian Restaurant, Carl Rasmussen, proprietor.
(12) Battle Creek Sanitarium. (13) Bernarr MacFadden on
the cover of Physical Culture magazine (Sept. 1902). (13)
Cover of Good Health magazine (Aug. 1898). (14) M.R.L.
Freshel. (15) Cover of The Vegetarian Magazine (July
1924). (16) Constantina “Connie” Salamone. (17) Ingrid
Newkirk of PETA. (18) PETA poster “Does your food have
a face? Go vegetarian.” (19) Neal Barnard, M.D. of PCRM.
(20) Suzanne Havala Hobbs. (21) Howard Lyman. (22)
VivaVegie’s Penelo Pea Pod. (23) Two PETA spokeswomen
with signs outside Rhode Island State House. (24) Bruce
Friedrich of PETA.
Note: This book has several weak points: (1) The
authors repeatedly confuse a vegetarian diet with a “plantbased” (vegan) diet. (2) The history focuses too much on the
story of individuals and not enough on the great historical
forces by which those individuals are shaped. Address:
1. Journalist, researcher, and Adjunct Prof. of English at
Johnson and Wales, Univ., Rhode Island; 2. Journalist
who has worked for the Associated Press, the Providence
Phoenix, and other publications.

© Copyright Soyinfo Center 2017

HISTORY OF SOY IN TENNESSEE (1854-2017) 701

1454. Kuswanto, Kapti Rahayu. 2004. Industrialization
of tempe fermentation. In: Keith H. Steinkraus, ed. 2004.
Industrialization of Indigenous Fermented Foods. 2nd
ed. Revised and Expanded. New York, NY & Basel,
Switzerland: Marcel Dekker. xix + 796 p. See p. 587-635.
Chap. 11. [88 ref]
• Summary: Contents: Introduction. Production and
consumption. History of tempe. Outline of essential
steps in fermentation: Cleaning the beans, soaking and
hydration, boiling, dehulling and washing, steaming or
boiling, inoculation, packaging, incubation or fermentation.
Indigenous processes: Raw materials used in ancient times
and today. Modern industrial and commercial processing
methods. Changes from indigenous to modern processing
methods: Treatment of raw material, starter culture,
packaging and incubation, sanitation and waste management.
Major problems in industrialization. Microbiology and
biochemistry of fermentation. Optimum fermentation
conditions. Biochemical changes during fermentation. Starter
culture. Effect of processing on nutritive value. Forecast for
future fermentation.
Contains 30 figures and 8 tables. Photos (unless
otherwise stated) show: (1) Screening of soybeans to
remove foreign matter (at Tempe Murni in Yogyakarta).
(2) Whole soybeans, hulls, and dried dehulled beans. (3)
Velvet beans and their tempe product (tempe benguk). (4)
Winged beans and their tempe product (tempe kecipir). (5)
Phaseolus lunatus and their tempe product (tempe koro). (6)
Soy curd (tofu) solid waste [okara] and its tempe product
(tempe gembus). (7) Tempe bongkrek from Purwokerto.
(8) Hand dehuller machine. (9) Usar starter culture for
tempe. (10) Tempe wrapped in banana leaves. (11) Flow
sheet: traditional small scale Indonesian tempeh production
method. (12) Flowsheet [flow sheet]: modern large scale
tempeh production process (Marusan Ai Company, Japan).
(13) Flowsheet: small scale tempe production (The Farm,
Summertown, Tennessee). (14) Flowsheet: large scale tempe
production (The Farm, Summertown, Tennessee). (15)
Soaking whole soybeans before boiling in the traditional
way. (16) Soaking soybean cotyledons after dry dehulling.
(17) The first boiling of cotyledons, after the first soaking.
(18) The second boiling of cotyledons, after the second
soaking. (19) Transferring the boiled cotyledons [in sacks
using a pulley]. (20) Draining and cooling tray. (21) Package
of Raprima inoculum from Bandung, Indonesia. (22)
Inoculation of boiled beans with “ragi tempe.” Note electric
fan. (23) Inoculation with spore solution. (24) Wrapping the
cotyledons in banana leaves at village level. (25) Packing in
perforated plastic bags. (26) Packing in plastic trays covered
with perforated plastic. (27) Incubating in bamboo baskets.
(28) Incubating tempe on bamboo racks. A package of Tempe
Murni in a perforated plastic bag. (29) Tempe wrapped in
plastic bags. (30) Flowsheet: tempeh processing at Tempe

Murni, Yogyakarta, Oct. 2002.
Note: The source of much of the information on the
history of tempeh is incorrectly cited. Address: Gadjah Mada
Univ., Yogyakarta, Indonesia.
1455. Raymond, Jennifer. 2004. The peaceful palate: Fine
vegetarian cuisine. Revised ed. Honeydew, California: Heart
& Soul Publications. 158 p. Illust. Index. 28 cm. *
• Summary: A vegan cookbook, with a substantial section
on vegan nutrition. Contains 11 tofu recipes and 1 recipe for
tempeh sandwich.
1456. Asociacion Soya de Nicaragua (La). 2005. [Soynica
(Website printout–part)]. www.sdnicc.ni/soynica Retrieved
July 12. [Spa]
• Summary: Home: Inicio (Introduction). Sobre Soynica
(About Soynica, incl. a list of commercial products,
a history of the company, and a mission statement).
Programas (Programs). Boletin (Bulletin). Contacto (Contact
information). Enlaces (links).
Soynica is a small company that makes foods derived
from soymilk and other sources that it sells under the Nutrem
brand. It was established on 16 October 1994.
Nutrem products: 11 fresh, incl. 4 flavors of soymilk and
4 types of tofu; 11 dry, incl. Soyavena and soy flour; and 11
alternative meals–incl. tempeh.
History of Soynica: In Nov. 1979 Dr. Arturo Aldama and
his wife, Dulce, representative of the organization Friends of
the Earth (Amigos de la Tierra) in Mexico, and Luci Morren,
a Belgian woman, organized a group of 8 volunteers who
arrive in Nicaragua with the only mission of sharing their
knowledge of home preparation of soyfoods. They brought
with them only 20 kg of soybeans, because they had been
told that soybeans were widely grown in Nicaragua.
But it was not so. So the engineer Alexander Fernandez
helped to find about 60 quintals of soybeans with a producer
in Esteli, and demonstration plots were started. And so it
began. Address: Managua, Nicaragua.
1457. Farmer, Richard. 2005. History of work at soybean
processing plants (Interview). SoyaScan Notes. Aug. 3.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Dick served two stints on the NSPA / NOPA
safety committee, one in the 1980s and one from 1994 to
2004. The committee created some early safety reports
related to solvent extraction, but they were for in-house use
by members of the Association. In addition, many companied
developed their own reports.
Dick started in the soybean business in 1959 with Swift
& Co. He is aware of the Monticello Co-operative Soybean
Products Co. (Monticello, Piatt Co., Illinois). They were a
small plant, still in operation in 1978, and he believes that
they are still operating. At one point their name was Viobin,
and they were extracting wheat germ oil from wheat germ
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for the health food trade. Note: A Web search shows that as
of Aug. 2005 Viobin USA (A division of McShares, Inc.) was
at 226 West Livingston, Monticello, Illinois 61856. Phone:
217-762-2561. Website: www.viobinusa.com. The company
produces defatted wheat germ and wheat germ oil.
The sewer explosion in Louisville, Kentucky, was
perhaps the major reason that Ralston Purina got out of the
soybean crushing business, but there were other factors. All
of their plants were fairly small and relatively old, and some
early ones (such as the plant in Memphis, Tennessee) now
had towns growing around them, so there was no room to
expand.
Another important soybean explosion was the one at
Quincy Soybean, in Quincy, Illinois, and later related to
Helena, Arkansas.
The original desolventizer, developed in Germany, was
called a Schneckens. It used jacketed screw conveyors and
condensed solvent that came off the meal–very inefficient.
However it gave desolventized meal with a low PDI (protein
dispersibility index, of about 60). Later, some Schneckens
were made in the USA.
The first desolventizer-toaster was developed in the USA
in the late 1940s or early 1950s by Central Soya Co. Dick
thinks Norm Kruse has the process patent and French Oil
Machinery Co. has the equipment patent. It, of course, gave
meal with a low pdi.
The EMI developed the flash desolventizer, which used
superheated solvent vapors to get rid of 95% of the hexane. It
was designed to give meal with a high pdi, that could be used
in foods. Another innovation was the vapor desolventizer.
Dick studied engineering as an undergraduate at the
University of Illinois at Urbana, but he did not graduate. He
also worked and was married. He went on to earn an MBA at
the same university.
He worked for Bunge for many years before he retired
last year. The last plant of which he was in charge was in
Marks, Mississippi. Address: Chesterfield, Missouri (near St.
Louis). Phone: 314-576-1794.
1458. Zhang, Xianglan; Shu, X.-O.; Li, H.L.; et al. 2005.
Prospective cohort study of soy food consumption and risk
of bone fracture among postmenopausal women. Archives of
Internal Medicine 165(16):1890-95. Sept. 12. [40 ref]
• Summary: Consumption of soy food appears to reduce the
risk of fracture in postmenopausal women, especially among
those in the early years following menopause. Address:
Dep. of Medicine, Center for Health Services Research,
Vanderbilt-Ingram Cancer Center, Vanderbilt Univ. School of
Medicine, Nashville, Tennessee.
1459. Zhang, Xianglan; Shu, X.O.; Li, H.; Yang, G.; Li,
Q.; Gao, Y.T.; Zheng, W. 2005. Prospective cohort study
of soy food consumption and risk of bone fracture among
postmenopausal women. Archives of Internal Medicine

165(16):1890-95. Sept. 12. [40 ref]
• Summary: “Conclusion: Soy food consumption may
reduce the risk of fracture in postmenopausal women,
particularly among those in the early years following
menopause.” Address: 1-2. Dep. of Medicine, Center for
Health Services Research, Vanderbilt-Ingram Cancer Center,
Vanderbilt Univ. School of Medicine, Nashville, Tennessee.
1460. Roberts, Jane. 2005. The soy of life–On World
Food Day, Solae helps feed Africa beyond its next meal.
Commercial Appeal (Memphis, Tennessee). Oct. 16.
• Summary: Today–which is World Food Day–350
employees at The Solae Co. in Memphis, Tennessee, are
preparing to ship more than $100,000 of soy protein and
know-how to Africa. Much of this soy protein is made right
in Memphis, at a 40-acre plant at 4247 S. Mendenhall, the
crown jewel of Solae’s U.S. operations and one of the largest
soy protein plants in the world. Solae has 28 plants around
the world and annual sales exceed $1.1 billion.
In this plant, that once belonged to the Ralston Purina
Co., Solae transforms soybean flakes into high-protein
powders, such as isolated soy proteins, used to fortify foods
and beverages such as infant formula, meat, energy bars,
smoothies, etc. for clients such as Gardenburger, Campbell’s
Soup, 8th Continent, and Snapple.
Soy is a complete protein with all the amino acids
necessary for human development. Solae is starting a new
kind of philanthropy: helping developing fortify popular
food staples–porridges, corn-based drinks and meats–with
high-quality soy protein, and then working on the ground
with local food producers to develop businesses, with local
jobs, to make the project profitable and sustainable.
The project was initiated USAID, the arm of the U.S.
Department of State that provides emergency food aid, and
the World Initiative for Soy in Human Health (WISHH),
funded in part by the American Soybean Association,
including $5,000 from the Tennessee Soybean Promotion
Board. Solae is the largest corporate partner in this $750,000
project, according to Jim Hershey, director of WISHH.
Hershey says that, of WISHH’s six private partners, Solae
is the only one that actually has an office and personnel in
South Africa; the will accelerate project’s ability to find local
solutions.
For people with a protein deficiency, the addition of soy
protein to the diet can improve life dramatically. Hershey
says that children are born healthier and learn better because
soy enhances brain function, and AIDS patients live longer
because protein increases the effectiveness of retroviral
drugs. In southern African nations, where one in five are
infected with AIDS in some places, and the life expectancy
as a result has dropped from 57 to 33, the infusion of an
inexpensive protein holds promise. In the Ivory Coast,
WISHH has helped introduce textured soy protein into the
school lunch program.
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1461. Tuttle, Will. 2005. The world peace diet: Eating for
spiritual health and social harmony. New York: Lantern
Books. xvii + 318 p. No index. 23 cm. [170 ref]
• Summary: One of the best books seen on vegetarianism
and animal rights. A very powerful statement. Contents:
Food’s power. Our culture’s roots. The nature of intelligence.
Inheriting our food choices. The intelligence of human
physiology. Hunting and herding sea life. The domination
of the feminine. The metaphysics of food. Reductionist
science and religion. The dilemma of work. Profiting from
destruction. Some objections answered. Evolve or dissolve.
Journey of transformation. Living the revolution.
From the publisher: “Argues that war, terrorism,
genocide, disease, environmental degradation, and other
problems affecting the world are a direct result of an
unwillingness by people to make the connections between
what they eat and how it got on their plates.”
On pages 260-62 is a section about the author’s visit
to The Farm in Summertown, Tennessee, and the profound
impact it (and its vegan diet and soy dairy) had on him. Page
254 describes how, in 1974 at Colby College, in Maine,
he wrote his senior thesis titled “Organizational Behavior
on The Farm.” He examined “the theory and practice of
a community based on cooperation rather than owning,
sharing rather than owning, and compassion rather than
competition.”
About the author: On the rear cover is a small portrait
photo of the author with these words: “Will Tuttle has a
masters degree in humanities from San Francisco State
University and a PhD in the philosophy of education from
the University of California, Berkeley. A professional
pianist, composer, and teacher, he has for the last fifteen
years presented at progressive churches, vegetarian and
human potential conferences, and intentional communities
throughout the country. He trained in Korea as a Zen
Buddhist monk...”
Soybean(s) are mentioned on 8 pages of this book, soy
on 6 pages, tofu on 4 pages and tempeh on 4 pages.
Note: This book is weakened by lack of an Index.
Note: As of Dec. 2015 Will travels and speaks
worldwide. He has a home at Hidden Lake, California
[formerly at Healdsburg, Sonoma Co., CA]. Address: PhD,
professional pianist, composer and teacher.
1462. Eaglesham, Allan; Bessin, Ricardo; Trigiano, Robert;
Hardy, Ralph W.F. 2006. Agricultural biotechnology: Beyond
food and energy to health and the environment. NABC
Report (National Agricultural Biotechnology Council,
Ithaca, New York). No. 17. 280 p. (Proceedings of the NABC
17th annual meeting, held 27-29 June 2005 at the University
of Kentucky, Lexington, and the University of Tennessee,
Knoxville).
• Summary: This is the first NABC report distributed on CD-

ROM, rather than in book format. Each new report shows
that NABC is becoming more and more in favor of the basic
idea of genetic engineering. The question is how to get the
public and consumers to accept these ideas.
The 2005 annual meeting focused on four major areas:
(1) Plants as new sources of medicinals. (2) Bioremediation,
phytosensing, and ecorestoration. (3) Gene-to-product
development, and (4) Regulation, consumer acceptance, and
risk management.
One interesting paper, “Can you get there form here?
Speed bumps on the road to health and environmental
biotech applications,” by Michael Rodemeyer (Pew Initiative
on Food and Biotechnology, Washington, DC) observes
that “the most salient finding of numerous polls is that US
consumers remain largely uninformed about GM [sic, GE]
foods and their presence in the food supply (Hallman, 2005;
PIFB, 2005).”
The National Agricultural Biotechnology Council
provides an open forum for the discussion of issues related
to the impact of biotechnology on agriculture. Established
in 1988, it is a consortium of not-for-profit agricultural
research, extension and educational institutions. Address: 1.
Executive Director, NABC, Boyce Thompson Inst., Room
419, Tower Road, Ithaca, NY 14853; 2. Vice President for
Research, Univ. of Guelph; 3. NABC President. Phone: 607254-4856.
1463. American Oil Chemists’ Society. 2006. History of the
American Oil Chemists’ Society (Website printout–part).
www.aocs.org/about/history.asp 3 p. Retrieved July 13.
• Summary: This history is presented as a chronology of key
dates:
1900–David Wesson introduces his improved vacuum
process for deodorizing cottonseed oil.
1902–Normann applies the Sabatier process of catalytic
hydrogenation to liquid oils permitting fats of any desired
hardness to be prepared.
1909 May–Nine men attending the 13th Annual
Interstate Cottonseed Crushers’ Association Meeting agree,
while standing on the steps off the Memphis Jockey Club in
Tennessee, to form an organization, named Cotton Products
Analysts, that will meet each year to exchange ideas and
information relating to oil and fat chemistry. AOCS was
born. Chemistry, especially oil and fat chemistry, was still in
its infancy. There were very few trained chemists among the
probable membership, but quite a few analysts.
1918–The first book of Official Methods and
Recommended Practices of the AOCS is published.
1921–The name of the organization is changed to the
American Oil Chemists’ Society.
1924–The first issue of the Journal of the Oil and Fat
Industries is published.
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1927–The title of the Society’s periodical is changed to
Oil and Fat Industries.
1932–The title of the Society’s periodical is changed to
Oil and Soap.
1937–Cottonseed oil passes coconut oil as the leading
oil in margarine production; the first time since 1919 that
coconut oil has not held the lead. This year, the margarine

members. Over 60 papers concerned with fats and oil are
presented.
1945–The 1,000th member joins. The AOCS offices
move to Room 1414 of the Pure Oil Building, 35 E. Wacker
Drive, Chicago, Illinois.
1947–The title of the Society’s periodical is changed to
Journal of the American Oil and Chemists’ Society (JAOCS).
1951–The 2,000th member joins.
1966–AOCS publishes the first issue of Lipids–to bridge
a gap in academic publishing.
1971–AOCS headquarters relocates to Champaign,

industry used 137 million pounds of cottonseed oil, which
accounted for 43% of all oils used.
1937–10th meeting of AOCS. Over 200 registered

Illinois, from Chicago.
1972–First AOCS monograph published: Tumor Lipids:

Biochemistry and Metabolism.
1976–First AOCS world conference: Oilseed and
Vegetable Oils Processing Technologies, in Amsterdam, The
Netherlands.
1982–Operations computerized at the AOCS
administrative office. The first in-house mainframe computer
is purchased.
1984–The 4,000th member joins.
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1987–Relocation of AOCS administrative offices to first
headquarters built for AOCS.
1990–The periodical Inform is launched and JAOCS
becomes strictly a peer-reviewed journal.
1999 August–AOCS moves to a much larger building.
2000–AOCS website completely redesigned.
2001–Online versions of two AOCS Press journals,
JAOCS and Lipids, debut
2004–AOCS website completely redesigned. Address:
Champaign, Illinois.
1464. Katz, Ellix Sandor. 2006. The revolution will not
be microwaved: Inside America’s underground food
movements. White River Junction, Vermont: Chelsea-Green
Publishing Co. xx + 378 p. Oct. Illust. Index. 23 cm. [230 +
538 endnotes]
• Summary: Contents: Recipe list. Acknowledgments.
Introduction. 1. Local and seasonal food versus constant
convenience consumerism. 2. Seed saving as a political act.
3. Holding our ground: Land and labor struggles. 4. Slow
food for cultural survival. 5. The raw underground [raw
milk and raw food]. 6. Food and healing (or, beware the
neutraceutical [nutraceutical]). 7. Plant prohibitions: Laws
against nature [Marijuana, etc.]. 8. Vegetarian ethics and
humane meat. 9. Feral foragers: Scavenging and recycling
food resources. 10. Water: Source of all life. Epilogue:
Bringing food back to earth.
The documentation in this book is excellent. At the end
of each chapter (as well as the Introduction and Epilogue) are
many references for books, films, and a remarkable directory
of organizations and other resources (most with name,
address, phone number, and website). A great diversity of
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organizations, small and big, young and old, are working to
make this a better, more livable planet.
This book is full of creative, interesting ideas–most of
which we agree with and support. The main exception would
be the idea of raising one’s own animals then killing them
for food. Address: Foundation for Fermentation Fervor, 247
Sanctuary Lane, Liberty, Tennessee 37095.
1465. Stechmeyer, Betty. 2006. New developments at GEM
Cultures (Interview). SoyaScan Notes. Nov. 29. Conducted
by William Shurtleff of Soyfoods Center.
• Summary: Since Gordon McBride, Betty’s long-time
partner, died about 3 years ago (2 Nov. 2003) of heart failure
while on a hunting trip, Betty has had a very full life trying
to run GEM Cultures by herself, and take care of her house
and property on the California Coast. She stopped selling
commercial tempeh starter in about Sept. 2006 (2 months
ago). She feels that the tempeh starter made by Cynthia Bates
and Vicki at the Tempeh Lab on The Farm in Tennessee is
very good quality.
She is now in the process of giving (actually selling for
$1) GEM Cultures to her daughter (Lisa) and his husband
(Russell Dunham) who live in Tacoma, Washington. They
are in their 40s, have a lawn care business and 3 kids, and
are eager to continue GEM Cultures. The only product
they will discontinue is the commercial tempeh starter (for
businesses). Betty hopes to write a book on Supermarket
Botany (the little green thing atop a strawberry is called the
“calyx”), and to finish a cookbook. She is an active volunteer
in the local food bank (where people in need can come to
pick up a bag of free groceries), where she also teaches
nutrition (including the health benefits of fermented foods
and soyfoods) and donates large amounts of the kefir she
makes. George Carlin, the comedian, is part of the local
community and food bank. It is a thriving community doing
lots of good work, and Betty feels blessed to be alive and
part of it. Address: GEM Cultures, Ft. Bragg, California
95437-4127.
1466. Brown, Allan; Brown, Susan. 2007. Re: Photographs
of making tempeh at McDonalds Corners, Ontario, Canada.
Letter (e-mail) to William Shurtleff at Soyinfo Center, March
29-30. 14 p.
• Summary: Each of these color digital photos is
accompanied by a caption or explanation. In chronological
they are:
2005 summer–Allan and son Casey Brown cranking
a wooden grain cleaner / winnower by hand. They soon
motorized it.
2005 June–A color poster celebrating Noble Bean’s 25th
anniversary of making tempeh commercially at R.R. #1,
McDonalds Corners, ON K0G 1M0 Canada. Susan and Allan
founded the company that June, having previously lived with
Farm folks (and made tempeh) in Wisconsin, Tennessee,

and Lanark, Ontario, Canada. To celebrate the occasion,
Allan writes (March 2007): “We did have a toast and a large
feeling of accomplishment. We advertised and ran stories
in 3 mags [magazines] that get out all over Ontario... Then
we ate some chocolate and had a distinct lightness of being
experience.”
2005 summer–Rosemary Kotze, a neighbor, with the
wooden grain cleaner.
2006 Jan/Feb.–Noble Bean headquarters in the snow.
2006 spring–Susan and Allan Brown, pioneer tempeh
makers in Canada, standing together, his arm around her
shoulder, in their tempeh shop. Caption: “The boss and her
assistant.”
2006 spring–Susan Brown carrying a tray of burger size
tempeh to incubator; each plastic bag makes nine 3 x 3-inch
burgers.
2006 spring–Jake Dixon cranking cooked soybeans
out of the kettle with a cool custom colander (under sheet
of stainless steel that is used as a ramp between kettle and
centrifuge).
2007 Jan.–Jake Dixon cleaning the centrifuge.
2007 March 18–Noble Bean’s tempeh products
displayed on a table at Manger Santé Montreal. Note recent
Kosher certification symbol OVH (Ottawa). Address:
Founders, Noble Bean, R.R. #1, McDonalds Corners, ON
K0G 1M0 Canada. Phone: 613-278-2305.
1467. Vanity Fair. 2007. Sex, drugs, and soybeans: And click
here for rock ‘n’ roll. April 5.
• Summary: In the late 1950s, Stephen Gaskin joined the
U.S. Marines; he saw combat in Korea as part of the Fifth
Regiment. Then the veteran turned Beatnik and Hippie
as he made his way through San Francisco State College,
California. on the G.I. Bill and other scholarships. In 1964 he
earned a master’s degree, then for the next two years taught
English, creative writing, and general semantics at his alma
mater. In 1967 he started an informal philosophy seminar
that would transform itself into “Monday Night Class.” His
teachings drew on many spiritual traditions from East and
West, plus his personal experiences with psychedelics. Up to
1,500 people eventually attended each class.
The American Academy of Religion [founded in 1909,
headquartered in Atlanta, Georgia, and today “the world’s
largest association of academics who research or teach
religion or related topics”] sponsored Stephen in 1970 on
a speaking tour of churches in 42 states. Some 300 of his
acolytes accompanied him in a colorful parade of roughly 80
buses, trucks, and vans. It became a famous, “mystic trip out
of San Francisco and into the American heartland.” Above
the windshield of Gaskin’s bus was written: “Out to save the
world.”
They ended up in Summertown, Tennessee, at a 1,750
acre spread they called The Farm. The 200 people who
live there today haven’t given up the hippie spirit. But
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over the past 36 years, the spiritual commune has morphed
“into a high-tech eco-think tank.” They still meditate, hug
one another, eat tofu, drink soy coffee, and sometimes
call themselves “Farmies.” The Farm is also home to 10
nonprofit organizations and 20 private businesses. And they
“haven’t given up on the half-forgotten, laughable-seeming
notion of making the world a better place.”
The farm started, in 1971, as a religious commune and
a place where the members worked. To join, you had a sign
a vow of poverty, turn over your cash and other possessions
to the group, and accept Stephen Gaskin as your teacher.
Stephen, now age 72, is married to Ina May Gaskin, author
of Spiritual Midwifery.
“The long-haired Farmies adhered to vegan diets and
worked the land. For protein, they ate soybeans in countless
permutations.” Between 1971 and the early 1980s the Farm’s
population grew from 300 to 1,500.
Then 1983, deeply in debt, they held a vote; the
communal way of life lost out. Many people left.
Farm residents believe the way the rest of us live
now–in an oil-dependent culture of cars, central heating, air
conditioning, etc.–”is not only soul-deadening but doomed.”
1468. Carpenter, Debra Jean Strouse. 2007. Determination
of plant spacing and time of planting in the production of
edamame soybeans for optimal yield and seed isoflavone
content in Tennessee. MSc thesis, University of Tennessee.
68 p. Electronic text. Illust. 29 cm. *
• Summary: The objectives of this study are three-fold: to
determine the within row plant spacing and time of planting
that will produce optimal yields and seed isoflavone content,
to explore the feasibility of incorporating edamame soybeans
[Glycine max (L.) Merrill] in a double-cropping system
with strawberries, and to study the potential as an edamame
soybean of newly identified line TN03-349. Address:
Tennessee.
1469. Martin, Dennis. 2008. Re: How Dennis, The Farm
in Tennessee, and Plenty went to Guatemala after the
1976 earthquake and hooked up with CIDA (the Canadian
International Development Agency). Early history of
Plenty’s work with soyfoods in Guatemala. Letter (e-mail) to
William Shurtleff at Soyinfo Center, Aug. 4. 1 p. Followed
by interview on Oct. 31.
• Summary: “On 4 Feb. 1976 a huge earthquake, magnitude
7.5, struck Guatemala, eventually killing more than 22,700
people. I was working in Mobile, Alabama, at the time, at
a satellite of The Farm (Summertown, Tennessee). I had
a ham radio and listened to it every night studying for my
ham license. I heard about the earthquake, and immediately
contacted The Farm. Shortly thereafter, myself and two
other guys, Melvyn Stiriss and Peter Gray, went down
to Guatemala with $150 and 150 lb of carpenter’s tools.
Plenty had recently been established at The Farm as a relief

organization and this was their first work outside the United
States.
“We attended a meeting sponsored by Guatemala’s
newly-formed National Reconstruction Committee overseen
by the president of Guatemala. The president asked that
each NGO [non-governmental organization] adopt a village
or town that suited their budget and take responsibility for
helping the people there. Plenty had made a commitment to
us of $15,000 which Plenty would raise. But we soon found
that the only available wood for building was in sawmills,
which had no supply. Then we heard that the Canadian
government was sending an emergency boatload of lumber
from Canada. I went to the Canadian Embassy to ask if we
could buy some wood. The Canadian Chargé d’Affaires,
Clive A. Carruthers (the top Canadian Embassy man in
Guatemala), had control of about $7 million of aid funds
after the earthquake. Clive had hired Rick for a dollar year to
oversee the NGOs who were to work with the Mayans, and
to keep out those whose main goal was really trying to build
churches and / or convert Mayans to other religions. Plenty
arrived with a sympathetic and interested attitude toward the
indigenous people and a history of working with such people
in the United States. I had long hair and beads on my jacket.
“Clive first tested my knowledge of basic carpentry.
When I answered his first tough question correctly, he
welcomed me and said that if we would work with the
Canadian relief effort, they would give us any supplies we
needed. My agreement with them was that we would feed
and clothe ourselves if they would help us maintain livable
quarters and provide all the building materials and equipment
we needed.
“I helped them to design a pre-fab building and to
establish a pre-fabrication shop to produce these inexpensive
buildings in the town of San Andreas Itzapa, municipality
of Chimaltenango, where over 1,600 houses were built in 5
months. Then some monks arrived from Canada and largely
took over the factory.
“I had planned to stay in Guatemala for about 1½
months since I had a wife and kids at home. After 6 weeks in
Guatemala, Clive offered to fly down my wife and youngest
child; the other two kids stayed with a family at The Farm in
Tennessee.
“The Plenty connection in Guatemala really rests
with two key players who were not part of Plenty: Clive
Carruthers, Chargé d’Affairs for the Canadian Embassy
in Guatemala, with a background in geology and a minor
in archaeology, and Richard Bronson, who had a PhD in
archaeology, who taught this subject at the UC Santa Cruz
campus and who also worked for years with National
Geographic in Turkey, Liberia and sites of the ancient
Etruscans outside of Rome. They opened the doors to the
Mayan world to us. Clive and Rick became friends prior to
the 1976 earthquake when Rick was poking around some
of the ancient Mayan sites. On the weekends, they would
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venture up to the highlands and throw bones with the
local shamans, visit traditional Mayan villages etc. On one
occasion they happened upon an ancient dance (“The dance
of the conquistadores”–the Spanish conquerors) and tenday festival, sponsored by a local Mayan, who must have
been fairly affluent to pay for 10 days of food at 10 different
locations. In this case that person was named Estevan Chu,
the former Mayan mayor of the Cakchiquel Nation and
broker of corn for the local farmers who feared traveling to
Guatemala City to sell their produce and risk being cheated
or robbed. The dance involved very lavish costumes and
recounted the dramatic story of the battle in 1524 between
Pedro Alvarado, a Spaniard and lieutenant of Cortez, who
came to Guatemala in the early 1500’s, and Tecun Uman, a
leader of the Mayans. The Spaniards defeated the Mayans,
and founded old Antigua, which became the hub of all
Spanish missionary activity in the New World. During this
extraordinary ten-day event, rarely attended by outsiders,
Clive and Rick became friends with Estevan Chu.
“Clive and Rick felt the dusty, dirty city was unhealthy
for my child, so they told us of their favorite places in
the highlands, home of very traditional Mayans, great
weavers, etc. at an elevation of about 9,000 feet. Rick and
Clive knew people in these villages, and they helped us
to get established. First we worked in Chimachoy, then in
neighboring Chicasanga, where we built 2-3 schools. About
half way through this period of school building Clive and
Rick, in person, introduced us to Estevan Chu; we got to
know him well while building a school in his canton of
El Tablon. We ended up building (not rebuilding) 11 new
schools in the first 13 months. We had an agreement with the
Canadian government that if we built the schools they would
put teachers in them.
“I soon realized we needed more carpenters, so I phoned
The Farm and asked for skilled carpenters who were willing
to work hard without any pay. They sent me a small group
of Farm members who were truly “angels.” The Canadian
embassy paid their air fare.” Continued. Address: Founder
and President, Carpenters without Borders (Carpenteros Sin
Fronteras).
1470. Martin, Dennis. 2008. Re: How Dennis, The Farm
in Tennessee, and Plenty went to Guatemala after the
1976 earthquake and hooked up with CIDA (the Canadian
International Development Agency). Early history of Plenty’s
work with soyfoods in Guatemala. Part II. Letter (e-mail) to
William Shurtleff at Soyinfo Center, Aug. 4. 1 p. Followed
by interview on Oct. 31.
• Summary: Continued: “After we had built 5-6 schools in
Chimaltenango (and about 2 years after we arrived), Clive
and Rick asked us to go to Solola, the traditional capital
and highland market center of the Cakchiquel [Kaqchikel in
modern orthography] Nation of Mayas, on a mountainside
some 600 meters (about 2,000 feet) above Lake Atitlan,

where they had connections with traditional Mayas. By
now a deep bond of love and respect had grown up between
Plenty and Clive and Rick; I told them I thought that the
Mayas truly have a superior worldview. They appreciated
that attitude.
“We learned that a problem, which was important to
Clyde and Rick among others, had arisen in Solola. The
Mayan municipality building, which had long been located
in the central square at Solola, was a one-story adobe
structure that had been badly damaged by the earthquakes.
The Guatemalan government was pressuring the Mayas
to re-locate the building to an area four blocks from the
center of town, saying that they did not have the resources
to rebuild and the town would be better served if the state
of Solola could build its own (Spanish) municipality on that
site.
“There are only two Mayan municipality seats left in
Guatemala; one in Solola (the capital city of the Solola
department) and the other in Chichicastenango (in the El
Quiché department of Guatemala).
“At this point, Clive and Rick intervened, and said that
the Canadian Government would provide materials and
funds to rebuild the Indian Municipality building on the
same location. Plenty was asked to participate in this project.
The Mayan municipality was both nonsecular (selected)
and secular (elected). The nonsecular part were the cofradias,
who were Mayan elders and spiritual leaders with stature
in the 5-6 Mayan communities (cantons). The secular tribal
representatives had little or nothing to do with the cofradias.
The secular people (including the acalde or mayor) went to
work in the Mayan building every day; the spiritual leaders
would come only on special occasions.
“We learned that extra money was needed to rebuild the
Indian Municipality building. Clyde arranged for me to fly to
Ontario, Canada, with Estevan Chu, the former Cakchiquel
mayor of the Indian Municipality (he wore his traditional
Mayan clothing–traje–and sandals). We made a presentation
and proposal to CIDA (the Canadian International
Development Agency, which is part of the Canadian
government) to rebuild the Indian Municipality building and
four other buildings in other towns in the highlands. This
was my first contact with CIDA. We stayed at the Canadian
Farm with Larry McDermott and Norman and Sarah Ayerst.
CIDA said that they would send us money if they could send
it through an NGO in Canada. The Canadian Farm applied
for and was accepted to be that NGO. Now we were hooked
up with CIDA and the funds soon started to flow to us in
Guatemala.
As soon as the money from CIDA arrived, our crew
went to work on the projects we had proposed to CIDA,
starting with the Indian Municipality building. We ended up
lived in the home / compound of the current Mayan mayor
at that time. While completing the municipality building,
we (Plenty) developed friendships and connections with the
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local Mayas–which eventually led to Plenty building the soy
dairy.
“We also installed a radio station in the Mayan
Municipality building. We brought Estevan’s son, Jose, to
The Farm in Tennessee, and he learned how to run a radio
station, then returned to Guatemala to run the one we had
installed.
“Then we moved to San Bartolo (about 1 mile away, on
the outskirts of Solola), where we built a water system. It
was in San Bartolo that the soy dairy was later established
and its building constructed–just as I was leaving Guatemala.
“By the time we reached Solola, we had established a
base. Stephen Gaskin had come down and seen that what
we really needed was first response medical capability, so
he sent a paramedic and a midwife and a bunch of ladies to
watch the kids. Eventually, on my watch, we increased our
volunteer base in the camp from three carpenters to over 80
volunteers with specialties in midwifery, paramedics, radio
telecommunications for health promoters in remote villages,
and soybean cultivation and variety testing (Daryl Jordan).
The midwives and others were soon working closely with
their local counterparts and they became very close to one
another. Then they got to know families. We took in 5-6
street children from Guatemala City and elsewhere, who
were orphaned or alone after the earthquake. Many of these
stayed for while at The Farm in Tennessee.
We also built schools in the surrounding villages and
the water system I mentioned for a canton of Solola called
San Bartolo, which adjoins the town. We also lived there in
an encampment of tents with an old cracked wall villa which
no one would sleep in because of the constant earth tremors.
During that stay, a lot of the local folks would come over and
of course we would invite them for meals; at this time there
began an introduction of soyfoods into the Mayan world.
One thing led to another and we met the most wonderful
couple, Augustine and Elena Xoqic, who were both from the
village of San Bartolo and both Cakchiquel Maya. (Later
Elena’s photo would grace the front cover of Mother Earth
News). They became the Mayan heart of the soy diary, which
they have managed and worked for the last 30 plus years.
The first 15 years, before the Guatemalan Civil War (when
we left), the soy dairy ran very smoothly.
“I worked in Guatemala for about 3 to 3½ years; I think
the longest anyone else was there was 14 months.
“The details of the development into a working soy
diary is best left to Suzi, Laurie, Jorge and company as I
left after three years of rough living with my wife and three
young children, just as the blocks were being laid for the
diary, which I just visited about two months ago. It is a very
popular spot for the neighborhood as the soy cones [softserve soymilk ice cream cones] are absolutely delicious.”
Afterword: In early 1984 I returned to Guatemala on my
own, alone, and I snuck up to Solola to see if I could find the
Chu family. It was very dangerous and Rick told me not to

go, but I really loved those people. I wanted to talk to some
of the villagers to find out where they were. I learned that in
1981, during the Civil War, about 18 months after Plenty had
left Guatemala, Estevan and about half his family, including
Jose and his other son, were dragged out of their houses and
executed. The Guatemalan government went to the Mayan
municipality building and ripped out the radio station. Most
Mayans tried to stay neutral during the Civil War; they
just wanted to be left alone. Rick (who is American and
Canadian) also returned several times over the years. Rick is
the co-founder of Carpenters without Borders; Dennis now
lives on Rick’s ranch in Napa, California. Address: Founder
and President, Carpenters without Borders (Carpenteros Sin
Fronteras).
1471. Schweitzer, Peter. 2009. Re: Plenty’s soy dairy project
at Solola, Guatemala. Letter (e-mail) to William Shurtleff
at Soyinfo Center, Jan. 5–in reply to questions. Typed, with
signature on letterhead.
• Summary: Q: Why were you attracted to Mayans after
the Feb. 1976 earthquake rather than just any Guatemalans?
Ans: “We immediately noticed that the Mayans were the
poorest segment of the population and we identified with
their indigenous culture and spiritual world view. They had
suffered the most from the earthquake and needed the most
help. When we connected with the Canadian Embassy they
had already decided to get involved in reconstruction and
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they wanted Plenty to help rebuild the Mayan town of San
Andres Itzapa–a Mayan community.”
Q: Why give them a radio station–which the Military
government must have suspected as being subversive /
revolutionary and thus highly suspect? Ans: “After the
earthquake, the military government was more benign than
it would become after Ronald Reagan was elected in 1980.
We were also more naive about how truly ruthless that
government would become with the encouragement and
support of the right-wing Reagan foreign policy team.”
Q: Does anyone ever discuss the question: Would the

soy dairy in Solola have been more successful in the long run
if it had be a private rather than a communal enterprise? Ans:
“It would have been difficult to start the dairy as a private
enterprise without stirring up a lot of jealousy within the
community so it had to start as a community-based enterprise
in order to gain acceptance. The concept of “private
enterprise” was foreign to the Mayan culture and remember,
the Farm was collective during that period which gave
Plenty many advantages as a nonprofit with a large source
of volunteers and very low overhead.” Address: Executive
Director, Plenty, P.O. Box 394, Summertown, Tennessee
38483. Phone: (931) 964-4864.
1472. Plumlee, Rick. 2009. Business in brief: Ag secretary
calls for audit of soy program. Wichita Eagle (Kansas). Jan.
8.
• Summary: On 10 Dec. 2008 the American Soybean
Association (ASA), a nonprofit trade organization, filed a
complaint against the United Soybean Board (USB) and the
U.S. Soybean Export Council (SEC) alleging “improper and
wasteful expenditure of both checkoff and federal funds, no-

bid contracting violations, potential evasion of mandatory
salary and administrative spending caps by USB, and
improper conduct by the SEC.
Last Wednesday, the USDA recommended that the
national soybean checkoff program be audited. Secretary
of Agriculture Ed Schafer signed a memorandum
recommending that USDA’s Office of Inspector General
conduct the audit and investigate where appropriate.
USB administers the soybean checkoff program, which
was initiated by the federal government and which helps
promote production and marketing of soybeans. There are
checkoff programs for most U.S. ag commodities. The
program is funded by deducting a fixed percentage of each
producer’s income from soybeans at the first point of sale.
Soybean farmers have paid $1.3 billion into the program
during the 17 years of its existence–according to ASA.
ASA president Jimmy Dodson, a soybean producer from
Halls, Tennessee, said that “Investigating and then correcting
any problem areas is the right thing to do for U.S. soybean
farmers.”
Note: A problem of alleged overbilling by USB was
published by this same newspaper on 20 Sept. 1992.
1473. UPAVIM. 2009. UPA-SOYA–UPAVIM soy food
marketing program, processing and nutrition education
program (2006) (Website printout–part). www.upavim.
pursuantgroup.net/english/upasoya.htm Retrieved Feb. 5.
• Summary: The work of UPAVIM, a woman’s cooperative
in Guatemala City, Guatemala, is available at various places
on the Web. UPAVIM’s homepage begins: “We are a group
of approximately 66 women who live in the marginalized
communities of La Esperanza, El Mezquital and Villa Lobos
I and II, in Zone 12 of Guatemala City. We are all mothers
and homemakers. Some of us are widows, abandoned by our
husbands or we confront alcoholism in our families. Many
of us are the sole providers of economic support for our
families.” The group started in 1988 with the Healthy Baby
Program in the parish of La Esperanza.
The idea for a soy program began in 1999, when “the
women of UPAVIM began talking with longtime friend
and advisor Barbara Lorraine about how they could expand
UPAVIM in order to create more job opportunities and
build long term sustainability for their community service
programs.” “Barbara and UPAVIM established a partnership
with Plenty International, an international NGO specializing
in soy foods for assistance in designing the space and
acquiring the necessary equipment.” “In April 2005,
UPAVIM initiated production and chose the name UPASOYA for their young business enterprise.”
As of 2006: “Five women at UPAVIM have completed
40 hours of soy food processing and quality control
education activities during 2005. These women are now
making soy milk and cheese [tofu] twice each week, and
including the remaining soy masa [soy pulp, okara] in bread
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that is made at their bakery.”
Talk with Lisa Wartinger of Plenty International. 2009.
Feb. 5. Among the many Plenty volunteers who contributed
to the soy project, Louise Hagler helped with technical
support and Chuck Haren helped to provide the equipment.
Much (if not all) of the soymilk produced has been used to
feed kids in daycare. The tofu they make is quite soft; some
of it may have been sold.
Letter (e-mail) from Jorge Gonzales. 209. Feb. 13.
He worked in the soy dairy for two years making soymilk
and tofu. His salary was paid by Plenty International. The
soymilk came in strawberry, chocolate, and vanilla flavors.
Jorge has not worked for Upa-Soya for 2½ years, since
Aug. 2006, when he had surgery on his leg. He writes that
Upa-soya stopped making soymilk at the end of November,
2008, mainly because the children got out of school; the soy
dairy sells their soymilk to the school twice a week. Another
reason that Upa-Soya closed is because sales of soyfoods
had been low in the area. Besides soymilk, the ladies at the
soy dairy have been making different flavors of soy yogurt,
granola, and soft tofu. Their main task now is to focus on
finishing three buildings that are being constructed now.
Photos (undated) show:
(1) UPA-SOYA’s soy dairy, with modern stainless steel
equipment, including a steam jacketed cooker, making
soymilk or tofu.
(2) A well designed pouch of UPA-SOYA strawberry
soymilk. The front panel text reads: “Fresa UPA-SOYA
Leche de Soya. Ingredientes: Extracto de soya (50%), agua
purificada, azucar, saborizante artificial de fresa. Agitar antes
de tomar. Consérvese en refrigeración bajo 4ºC. Cont. Neto
450 ml.” [UPA-SOYA Strawberry Soymilk. Ingredients:
Extract of soya (50%), purified water, sugar, artificial
strawberry flavoring. Shake before using. Keep refrigerated
below 4ºC. 450 ml net]. Address: Calle Principal, Sector D-1,
Colonia La Esperanza, Zona 12, 01012, Guatemala.
1474. Viavant, Suzi Jenkins. 2009. Re: Introducing soyfoods
to the highlands of Guatemala. I. Letter to William Shurtleff
at Soyinfo Center, Feb. 5. 6 p. 28 cm.
• Summary: A cry for help on the ham radio: On February
4, 1976, a devastating earthquake hit Guatemala at 3:01 a.m.
local time, while most people were asleep, taking at least
23,000 lives. Approximately 76,000 were injured, and many
thousands left homeless. Some areas went without electricity
and communication for days, but a desperate cry for help on
the ham radio managed to reach “The Farm,” a self-sufficient
spiritual community in Summertown, Tennessee, founded by
Stephen Gaskin. In response, Plenty, The Farm’s community
outreach program, chose three carpenters to help with the
reconstruction efforts. Dennis Martin, Pedro Grey and
Melvyn Stiriss were soon flying to Guatemala armed with
only their skills, a backpack full of tools and a desire to help
rebuild.

Reconstruction Project: Dennis Martin, a natural at
networking, was quick to forge strong connections with
members of the Canadian Embassy, Clive Carruthers, acting
as the Canadian Chargé d’Affaires, and Rick Bronson,
administrator of funds for the Canadian International
Development Agencies (CIDA). Martin soon discovered
that CIDA had a shipment of prefab housing materials and
funds on the way for the reconstruction of Guatemalan towns
that had been destroyed in the earthquake. Martin pledged
to CIDA that if they were to grant him funds and these
materials, Plenty would aid in the reconstruction of the town
of San Andres Itzapa, in the municipality of Chimaltenango,
and build thirteen schools. CIDA agreed, and thus began
Plenty’s Guatemalan Project.
The Clinic Program: With a few months, many
carpenters from The Farm had volunteered for the
reconstruction effort, and the Project was quickly underway.
However, as they began clearing debris and rubble, a new
crisis emerged. They were horrified to find infants, many
orphaned, in dire need of medical attention. The Project
urgently requested volunteers with medical knowledge to
come and provide assistance. Mary Louise Perkins and her
medical and public health crew from The Farm answered
that call and soon set up a medical clinic in the Plenty camp,
which at that time was no more than one kitchen structure, a
few platformed tents surrounded by a coffee plantation and
corn field. The clinic was later joined by Thomas Wartinger
acting as site physician.
The Orphanage: The number of infants and children
orphaned by the earthquake had reached a critical point.
The Farm sent out request to its members for single female
volunteers to help establish an orphanage. In June 10,
1977, I volunteered along with five other women to go
to Guatemala and help set up the orphanage. We became
known as the Angel Crew. Our responsibilities involved
one-on-one parenting of a single infant, collectively caring
for 37 children, and preparing three meals a day for around
90 people consisting of orphans, patients at the clinic, and
volunteers involved in the Project. Along with the orphans,
many locals joined our team, including several teenagers
who had been living on the streets of Guatemala, who we
helped recover from drug addictions. My baby was Maria
Cruz who was severely malnourished. After several months
of nursing her back to health using primarily diluted soy
formula she regained her health and was later adopted by
Alan and Jane Graf, one of the Plenty couples.
At that time the infant mortality rate was around 50%.
Some of the infants came to us extremely malnourished
and underweight–at an age of eight months some weighed a
mere eight pounds (the weight of most infants at birth!). We
fed these babies diluted soy formula through an eyedropper,
but in some cases it was simply too late. The only thing
that made the heart-breaking experience of losing a child
bearable was that we were able to save others. Some returned
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home if they had one, and others were adopted. However,
many of the children we treated went home only to return
to us again in a short time, again malnourished. Most of the
children in Guatemala were given only tortillas to eat, and
it became increasingly clear to me that many Guatemalan
mothers needed to be educated about how to provide for their
children’s basic nutritional needs.
Soy Agriculture & Demonstration Program: Aware of
the undernourishment of the people of Itzapa and the high
nutritional benefits of soybeans and soy products, we forged
a plan to introduce soybeans as a new crop to the local
farmers. Our goal was to supplement the diet of the local
villagers with high-quality protein while also providing a
source of income to the farmers. Soybeans seemed like a
viable solution since the farmers had only small plots of land
and soybeans can yield high amounts of protein per acre.
In October of 1978, Darryl Jordan, a member of the
Plenty team who specialized in agriculture, initiated the soy
program. He contacted INTSOY at the University of Illinois
and asked if he could conduct one of their international
soybean variety trials; he was sent 20 soybean varieties,
written procedures to follow, and forms showing results to
fill out and return to INTSOY. Itzapa sits at an elevation
of 5,860 feet, which at that time, was the highest growing
elevation ever tested. Darryl was joined later by Craig
Bialick, another team member, who planted and tested the
different varieties of which Cobb, Bosier & Davis proved to
yield well. As the interest in the new crop increased among
the passing farmers, they wanted to know about the new
bean and how could they grow it. Since I had a background
in producing tempeh for The Farm, Darryl approached me
with the idea of teaching the locals about soy products and
how to prepare them.
I began by writing a proposal which I submitted to
UNICEF Guatemala requesting $6,000.00 to fund in-home
soy cooking classes in the area of Itzapa. They gave me the
funds I requested along with a two-gallon stainless steel
pot and The Soy Demo Project was born. The first classes
were held with the wives of the farmers that were involved
in growing the soybeans which had proven to grow well at
the 5,860 ft. elevation. I taught them using the same utensils
that they used themselves, such as a rock grinding stone and
cooking on a wood fire; this way every woman who took
the class would be able to use the same methods in her own
home.
The class size averaged 6-8 neighborhood women along
with about 15 children. I would teach the class in Spanish
(which I learned informally after arriving in Guatemala),
and Maria Sal, a local Indian mother of five who joined our
team, would translate in Cakchiquel (a Mayan dialect). The
children loved eating the soyfoods and news traveled fast; at
the end of each class I would find myself surrounded by 2030 children, all waiting eagerly for a sample. Interest among
the women grew quickly as well. Word spread throughout

the area and the requests for classes became overwhelming.
I was soon teaching soy demo classes not only in Itzapa, but
in many of the neighboring villages as well. By June 1979
approximately 200 women were taught.
The Soy Promoters Program: In one of Itzapa’s
neighboring villages, San Jose Poaquil, a Guatemalan agency
named World Neighbors had set-up a cooperative that held
classes in agriculture. While performing a class there, I met
a Latino Guatemalan named Amado del Valle, who was the
director of the program. (Note: In this context, “Latino,”
refers to one whose ancestry is largely Spanish rather than
indigenous Mayan; for centuries there has been both conflict
and intermarriage between these two groups). With his
background in agriculture he was very interested in what the
soybean had to offer for Guatemala’s protein crisis. I realized
I needed help spreading the word, so he offered 8 women
from his cooperative to become teachers.
In August 1979, we wrote a proposal requesting funding
from CIDA to provide the equipment, supplies and training
for the cooperative promoters, who would in turn train
others in the preparation of soyfoods. I donated my salary as
a volunteer and UNICEF donated several thousand dollars
towards the project, the total amount of which would then be
matched by CIDA. Previously CIDA was able to contribute
matching funds through Plenty USA. However at this time,
to continue their funding, Plenty needed to obtain a Canadian
NGO nonprofit status; we did this through our sister Farm in
Canada and we received $11,000.00 for the program. There
was good acceptance in Poaquil, especially in the low parts
of the municipality. Each promoter had about five groups,
some of them walked 15 miles and approximately four hours
to get to their groups. We trained them at their cooperative
and later went with them to their villages to observe one
class. We left them with soybeans, supplies, and funding to
continue teaching on their own, visiting them occasionally
checking in on their books, and charts, which they kept on all
classes. Continued. Address: Salt Lake City, Utah.
1475. Viavant, Suzi Jenkins. 2009. Re: Introducing soyfoods
to the highlands of Guatemala. II. Continued. Letter to
William Shurtleff at Soyinfo Center, Feb. 5. 6 p. 28 cm.
• Summary: Continued: In September 1979 the immediate
food and housing crisis in the area had been solved, so we
began to focus on long-term developments in agriculture
and nutrition. As we moved from that area of Guatemala
we began to realize the town had grown accustomed to
our medical assistance and were growing dependent upon
our charity. It became apparent that we needed to develop
a means to allow the indigenous community to help
themselves. We moved our camp from Itzapa to Solola,
where we had built a Mayan municipality building and
several schools. Darryl and his wife Leslie returned to
the Farm with their adopted baby named Irma, one of the
recovered babies that had been abandoned. Since our project
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focus changed, as we moved to Solola most of the medical
crew returned to the USA after adopting (and taking with
them) most of the rest of the 7-10 children in our orphanage;
most of these children grew up in the USA and never
returned to Guatemala to stay.
The Soy Dairy Project: Although the soyfoods were
very popular and classes were available, many women in
Guatemala did not consistently have time to make their own
soy products at home. To address this need, Plenty wrote
another proposal to CIDA for $31,000.00 to build a soy
dairy that would operate as a cottage industry. Building the
dairy would enable us to produce soyfoods on a large scale,
create job opportunities, and make soy products available for
purchase to the people of Guatemala. Soy ice cream seemed
to be a good product choice to focus on. Its production
required less education and ice cream was very popular
throughout Guatemala.
We decided to build the dairy in the community of
San Bartolo, Solola, where we had moved our camp. We
had established a good rapport with the community’s
reconstruction committee. We had already built a school and
installed a water system for them which featured a water
spigot in every home. The water system had improved the
quality of life immensely in San Bartolo, as before they
had to carry water for several miles to their homes. My
knowledge of large scale soymilk production was limited
so Plenty approached Laurie Praskin, the soyfoods expert
who for years was in charge of producing soy milk and tofu
on a large scale for The Farm community in Tennessee.
Laurie accepted and I returned to the United States to help
her purchase the equipment needed. We traveled across the
country educating people about our cause. We were able to
get some of the equipment donated and purchased the rest
with the funding we had received–including two 50 gallon
stainless steel pots that Laurie acquired from the Boy Scouts
of America.
In the summer of 1979 we shipped the equipment to
Guatemala along with seven tons of soybeans, and I returned
to Guatemala with Laurie as my partner. Laurie’s husband,
Alan Praskin, was also an agriculture specialist who joined
with Craig Bialick to continue doing more soybean variety
trials at different altitudes. They did one trial with 16
different varieties in San Martin Jilotepecque, where they
partnered with Amado del Valle, the director of the World
Neighbors Cooperative where we trained the eight soy
promoters. They also did a trial in the Solola area which at
7,200 ft. was the highest elevation ever tested at that time
using INTSOY varieties.
On February 19, 1980 the facility was finished, and the
Soy Dairy was inaugurated. Our long-term plan was to turn
over full operation of the dairy to the people of San Bartolo
so our first task was to choose and train a local to oversee
the project. We chose Agustin Xoquic. He had been head of
the reconstruction committee in San Bartolo at the time we

had installed the water system, and we had developed a very
strong bond with him and his family. We lived in the Mayan
community, training Agustin and his wife Elena to oversee
the dairy. The Soy Demo Promoter’s project continued while
also operating the soy factory project.
As of August 31, 1980, there had been 117 promoter
classes and 1,013 men and women were taught how to make
soymilk and tofu in their homes through the Soy Promoter
program. Small women’s groups had collectively grown
their own plot of soybeans. This program was similarly
implemented in San Martin Jilotepecque, Chimaltenango,
with another World Neighbors Cooperative. Eight women
were approved as soy promoters and taught 307 men and
women. Over 100 people in San Martin planted soybeans
that year. Between all the cooperatives, they harvested
approximately 8,000 pounds of soybeans for their own needs
and the remaining amount was sold to the Fabrica de Soya
(Soy Dairy) in Solola.
In Solola, Laurie and I held cooking classes in the town,
teaching Latino women, how to prepare fancier dishes such
as lasagna, blended tofu dishes, fried and scrambled tofu.
These ladies had electric blenders, ovens, and tofu, which
was now available in the local market produced by the
Fabrica de Soya in Solola. We also continued our classes
with the Indigenous people in the surrounding villages of
Solola.
We also began working with Berhorst Hospital in
Chimaltenango, where we had often taken some of our
patients. They were very enthusiastic about soy technology
and asked us if we could get them enough soybeans to supply
soymilk and tofu for their patient’s daily consumption. They
also asked us if we could get them an ice cream machine for
making soy ice cream for sales to their patients. The current
practice is for the patients to go to the local store and get
junk food without much nutritional value. They wanted a
high quality protein product such as soy ice cream, to be
available for their patients. We began holding demonstrations
at the hospital with 35 volunteer promoters from the
surrounding villages of Chimaltenango.
After eight months of training the employees at the soy
factory, the political climate in Guatemala became violent.
People we worked with on our water projects were put on
“hit lists,” and since we did not want to jeopardize anyone’s
safety we were forced to prematurely leave the soy factory
project in the hands of people in San Bartolo.
On September 22, 1980 we returned to the U.S. Since
Darryl Jordan returned earlier he had published an article
about the soy project in a development newsletter titled
League for Food Education (L.I.F.E.). We received responses
from fifty different countries requesting advice on how
to set up similar projects. We then published the Plenty
Agricultural Program: Guatemala booklet (1980, 46 p.) and
the Plenty Integrated Soy Program, Guatemala (1982, 48
p.) booklet to help educate the many people from whom we
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had received inquiries, along with those from other interested
organizations.
After we left Guatemala, Amado Del Valle worked with
Food for the Hungry in efforts to set up two more soy dairies
in Zacapa, but the political violence from Guatemala’s civil
war made it too dangerous to complete. It had also become
too dangerous for the Soy Factory in Solola to operate, so it
closed as well.
On May 27, 1981, Amado left Guatemala and arrived
at The Farm in Tennessee, to study large scale production of
soyfoods; he later went on to the Canada Farm. In September
of 1985, he returned to Guatemala with funding from Plenty
Canada at which time he helped Agustin reopen the soy
factory and become the Director for three years. It was
reborn as Alimentos San Bartolo, community owned and
managed, although Agustin and Elena were still in charge of
production, and remain so to this day.
On March 7, 1991 the soy project land was officially
turned over to the committee of San Bartolo. Chuck Haren
and other members of Plenty periodically traveled to
Guatemala to help with funding and equipment upgrades.
In June of 1995 with help from Plenty USA and funding
from Food for the Hungry, I returned to Guatemala to do
a marketing upgrade which I completed in three months. I
wrote a Spanish-language booklet with local recipes titled
Recetas de Soya (Soyfoods Recipes), had 1,000 copies
printed, and used it at soyfoods classes, some of which were
held at local restaurants.
In August of 2006, each household in San Bartolo was
bought out for an amount of money equal to their share of
the project. The project was restructured from a community
owned business to an association named Asociacion de
Desarrollo Integral Belen (ADIBE), but it is still directed by
the committee of San Bartolo, which is elected every 4 years
by the community. Address: Salt Lake City, Utah.
1476. Viavant, Suzi Jenkins. 2009. Re: Introducing soyfoods
to the highlands of Guatemala. III. Continued. Letter to
William Shurtleff at Soyinfo Center, Feb. 5. 6 p. 28 cm.
• Summary: Continued: In July of 2008 the members of
ADIBE traveled to Guatemala City to compete and present
all of their products at a National Rural Development
contest; they were recognized as one of ten winners and were
awarded 46,000 quetzals.
The project has become a model project worldwide.
The soy dairy has operated as a self-sufficient business
for twenty-nine years. It employs seven members of the
Mayan community full-time and perhaps most importantly,
continues to supplement the protein intake of the Mayan
children.
As of August 21, 2008: The current items produced and
sold weekly are: 40 gallons of soymilk, 110 pounds of tofu,
15 gallons of soy ice cream, 20 pounds of tempeh, and 20
pounds of soy flour.

In October of 2007, Amado del Valle developed several
new products which the soy factory now produces; shampoo,
face cream and hand soap (all made from tofu whey, which
was previously discarded).
As it is becoming increasingly more popular to be
“green,” we, the people of this planet, should harness this
global consciousness and set up more projects of this kind,
which has proven to make the most of our world’s resources
and provide quality nutrition and education to people
who would otherwise not have them. With more funding,
education and organization of the planet’s resources, there
would be plenty of protein to go around, and malnutrition
could be a thing of the past–this is my dream. My experience
has taught me that small donations, desire, grass roots
commitment and organization can change and save lives.
Note: This article is written from the memory of my
experience setting up the Soy Demonstration Programs in
Guatemala. However I would like to acknowledge that the
success of the soy program involved many Plenty volunteers
and Farm members, who have contributed or supported the
project directly or indirectly over many years. I apologize if I
missed mentioning anybody.
Even though I am no longer a member of Plenty, I have
still consistently returned to Guatemala to check-up on the
project and bring them supplies.
For more information please contact: Suzi at
soysolutions@gmail.com or Plenty International, P.O. Box
394, Summertown, Tennessee 38483. Phone: (931) 9644323. www.plenty.org. plenty@plenty.org. Address: Salt
Lake City, Utah.
1477. Katz, Ellix Sandor. 2009. Re: Making tempeh, koji,
and miso. Letter (e-mail) to friends, Feb. 6. 1 p.
• Summary: “I’ve been busy creating a new teaching
kitchen at a friend’s farm a few miles from my home. With a
dedicated incubator (rather than one improvised in the oven
I share with twenty people), I’ve made more tempeh in the
past couple of months than in the 15 years before. I’ve been
experimenting with different beans and grains, and we’ve
been eating lots of tempeh. Yummmm! I’ve also scaled
up my koji-making and miso-making. And I’m trying my
hand dry-curing venison in the style of prosciutto. All very
exciting.
“I’m pleased to announce that I will be hosting my first
workshops in the new space this upcoming spring. Fourday hands-on fermentation production. Details below. I will
continue spreading fermentation fervor elsewhere, but in
a much more limited way (only occasionally).” Address:
Foundation for Fermentation Fervor, 247 Sanctuary Lane,
Liberty, Tennessee 37095.
1478. Yang, Gong; Shu, Xiao-Ou; Li, Honglan; et al. 2009.
Prospective cohort study of soy food intake and colorectal
cancer risk in women. American J. of Clinical Nutrition
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89(2):577-83. Feb. [64 ref]
• Summary: New research suggests that women, especially
over-50s who consume a lot of soy can significantly cut their
risk of developing bowel cancer. Researchers studied the
diet and health of 68,412 women aged 40-70 in Shanghai,
China. After adjustment for age, birth calendar year and total
energy intake, consumption of soy foods was significantly
associated with a decreased risk of colorectal cancer and
the risk of colorectal cancer decreased with increasing soy
food intake, primarily among postmenopausal women.
According to the authors, the risk decreased more than 30%
among women who were in the top third of soy food intake
compared with women in the bottom third.
The authors believe that the findings may help explain
why fewer people in countries such as China and Japan,
where soy is a staple part of the diet, develop bowel cancer
compared with western countries, where soy consumption
is low. They suggest that the study should be repeated in
non-Asian women with different genetic backgrounds
and lifestyles from those in this study before public health
advice based on the new research can be given. Address:
1-2. Dep. of Medicine, Vanderbilt Epidemiology Center and
Vanderbilt-Ingram Cancer Center, Vanderbilt Univ. School of
Medicine, Nashville, Tennessee 37203.
1479. Tibbott, Seth. 2009. Recent trip to The Netherlands
to study tempeh. Tempeh in the USA (Interview). SoyaScan
Notes. April 24. Conducted by William Shurtleff of Soyinfo
Center.
• Summary: In April Seth traveled to The Netherlands to
study tempeh. By good fortune he met Angelo Croci (an
Italian), who owns The Soybean Company in Kerkrade.
Angelo speaks Italian and Dutch but very little English.
Second in command there is Keyes Van Puten. Seth’s driver
translated from Dutch to English. Angelo took Seth through
his tempeh plant. Seth thinks he did this because he would
like to visit Seth’s plant in Oregon. Seth also showed Angelo
his new Tempeh 2.0, regular and marinated. Seth thinks that
Angelo is making about 15,000 lb/week of tempeh–about
the same as Seth is–but of only soy tempeh, no other styles
or second generation products. One 400 gm cake sells for 2
euros and has an 18-day refrigerated shelf life.
Lots of tempeh is sold at Indonesian and Surinamese
restaurants throughout Amsterdam, which Seth found to be
one of world’s truly great cities. A week before Seth was
there, Sinta Santoso, founder and co-owner of Primasoy
(Victoria, Australia), had visited Angelo’s company.
The plant is of medium size and has no large machines.
Angelo soaks his soybeans for 2 days [perhaps to acidify
the soak water] rather than the typical one and incubates his
tempeh for 3 days–relatively long. The most interesting thing
is the tempeh culture, which does not produce black spores.
Seth believes that this is a variety of Rhizopus oryzae rather
than Rhizopus oligosporus. Seth brought some of this tempeh

home and it still has not sporulated black.
But even though the tempeh does stay white, it requires
a two-day incubation process and the resulting tempeh is not
as flavorful as Seth’s current product. So Turtle Island still
buys its tempeh starter from the Tempeh Lab on The Farm
(Summertown, Tennessee).
As far as Seth knows, no patents have been issued to
this starter or the process for making from it. Seth thinks that
a company selling tempeh starter on the Web as “Shining
White Tempeh Starter” (http://tempehonline. com/products.
htm) may be selling this same starter.
Note: According to Ike Van Gessel, this tempeh
company used to be owned by Robert Van Dappern. Its name
was Tempé Produkten B.V. Robert sold it to Mr. J. Singh.
a Sikh, who bought the Belgian tofu business in 1986 and
the Netherlands tempeh business in 1990. The address is
unchanged.
Seth saw products from three tempeh makers in Europe:
(1) The Soybean Company in Kerkrade, Netherlands. (2) FZ
Organic Food (Yakso brand) in Wolvega, Netherlands. (3)
De Hobbit in Maldegem, Belgium. He sent all 3 labels to
Shurtleff at Soyinfo Center.
While in the Netherlands Seth met Bernard Faber, on
introduction from Sjon Welters; they had a beer together.
Bernard has a macrobiotic background, used to be involved
in food, and is now a journalist.
In the United States sales of tempeh have recently been
increasing–unexpectedly. Seth buys market statistics from
SPINS (Natural) and others, for tempeh, Tofurky, and related
products; he thinks that Lightlife is now the largest tempeh
manufacturer in the USA. Seth thinks that tempeh has saved
Lightlife and Conagra; their products made with soy protein
isolates and other modern soy proteins are not doing very
well. Seth demoed his tempeh 2.0 at several Natural Products
trade shows, and it was even blogged about on the web
before Seth officially launched it. Shortly afterward Lightlife
introduced very similar products. In fact, Lightlife may be
the biggest tempeh maker in the world.
Frankly, Seth is glad that Lightlife is taking part of
this new market because he doubts that he could meet the
demand alone. Even the supermarkets are looking at his
marinated tempeh strips. Either a Turtle Island or a Lightlife
line of these products may well show up in Safeway before
long. Seth already has his in Raley’s and other similar chains.
Its not easy for him to expand tempeh production because of
the incubator. Seth is also starting to use more tempeh starter
culture than is available. He continues to grow out the spores
on rice, but does keep it going generation after generation.
He is looking for an industrial culture lab to make the basic
starter culture for him. Address: President and Founder,
Turtle Island Foods, Inc., P.O. Box 176, Hood River, Oregon
97031. Phone: (503) 386-7766.
1480. Informa Economics, Inc. 2009. Feedstocks of the
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future: Prospects for dedicated biofuel crops–A multiclient
study prospectus. Memphis, Tennessee.
• Summary: On the cover of the 12-page prospectus is a list
of “Pressing biofuel feedstock questions” to which the report
is said to contain the answers.
For example: (1) What biofuel feedstocks are being
developed? (2) Who is investing in these feedstocks. (3)
Where in the product lifecycle is each feedstock? (4) What
are the key 2nd generation biofuel processing technologies,
and do the economics of these technologies differ by
feedstock? etc. Address: Memphis, Tennessee.
1481. Plenty Bulletin (Summertown, Tennessee). 2009.
Plenty International 2008 fiscal summary. 25(1):4. Spring.
• Summary: Total revenue was $465,819, which came
from the following sources: Donations $205,710, bequests
$196,000, grants $62,941, and interest and other income
$1,168.
Total expenses were $264,474, consisting of 87% for
program expenses (the largest of which was $78,834 to
Belize), 10% for administration, and 3% for fundraising.
The ending fund balance was $279,333.
1482. Product Name: Cool Beans: Handmade Tempeh [Soy
Tempeh, Soy & Yellow Split Pea Tempeh, Soy & Black Bean
Tempeh, Soy & Pinto Bean Tempeh, Soy & Garbanzo Bean
Tempeh].
Manufacturer’s Name: Viable Cultures.
Manufacturer’s Address: P.O. Box 6051, Asheville, NC
28816. Phone: (828) 768-7931.
Date of Introduction: 2009 May.
Ingredients: Soybeans, culture.
Wt/Vol., Packaging, Price: 8 oz or 16 oz in plastic bag.
Retails for $5.49 (8 oz single bagged) or $8.50 to $9.49 (16
oz double bagged)–including NC sales tax (7.75%).
How Stored: Refrigerated.
New Product–Documentation: Talk with Brian Moe,
founder of Viable Cultures. 2009. July 7–I returned his call
about Professional Edition of The Book of Tempeh. He makes
two types of tempeh: soybean tempeh and specialty tempeh
(soy and split pea, with nutty flavor).
Letter (e-mail) from Brian Moe. 2009. Dec. 9. He
makes three fermented foods in Asheville: tempeh (5 kinds),
raw krauts, and kombucha. The most recent, exciting,
development for the business is that the tempeh is now
being made with locally-grown soybeans (the beans are
grown in Old Fort, North Carolina, about 30 miles east of
Asheville). He sells his tempeh locally, at farmers’ markets,
to food stores, and to restaurants. His five basic types of
tempeh (which all use the same self-adhesive label except
for different ingredients) are: (1) Basic soy tempeh was first
sold commercially in May 2009 in the two basic sizes in
which he sells all his tempehs. (2) Soy & split pea tempeh
(launched July 2009; made with yellow split peas). (3) Soy

& black bean tempeh (launched July 2009). (4) Soy & pinto
bean tempeh (launched July 2009). (5) Soy & garbanzo bean
tempeh (launched Aug. 2009). His four “specialty” tempehs
are one dollar per package more expensive than his soy
tempeh.
Brian first learned to make tempeh in a workshop within
a food conference, that was put on by the Sequatchie Valley
Institute, near Chattanooga, Tennessee in 2001. Brian knows
Sandor Katz of Liberty, Tennessee, and actually attended
one of his fermentation workshops, years ago. “He is a
great fellow and has done much to popularize the merits and
how-to’s of fermented foods.” For more information: www.
viablecultures.com.
1483. Lee, Sang-Ah; Shu, Xiao-Ou; Li, Honglan; Yang, G.;
Cai, H.; Wen, W.; Ji, B.T.; Gao, J.; Gao, Y.T.; Zheng, W.
2009. Adolescent and adult soy food intake and breast cancer
risk: results from the Shanghai Women’s Health Study.
American J. of Clinical Nutrition 89(6):1920-26. June. [34
ref]
• Summary: According to new data using 73,223 Chinese
women participating in the Shanghai Women’s Health Study,
high intakes of soy during adolescence may reduce the
risk of breast cancer before the menopause by about 40%.
The risk of pre-menopausal breast cancer was also reduced
by 59% for adults with the highest soy protein intake, and
by 56% for adults with the highest average isoflavone
intakes. Over almost seven and a half years, the researchers
documented 592 cases of breast cancer. Adolescent intakes
of soy foods were associated with a 43% reduction in premenopausal breast cancer risk, while high intakes of soy
protein and isoflavones were associated with 59% and 56%
reductions in the risk of breast cancer before the menopause.
The researchers concluded that women who consumed a high
amount of soy foods consistently during adolescence and
adulthood had a substantially reduced risk of breast cancer
but no significant association with soy food consumption
was found for postmenopausal breast cancer. Address: 1-2.
Dep. of Medicine, Vanderbilt Epidemiology Center and
Vanderbilt-Ingram Cancer Center, Vanderbilt Univ. School of
Medicine, Nashville, Tennessee 37203.
1484. Olson, Cathe. 2009. Lick it! Creamy, dreamy vegan ice
creams your mouth will love. Summertown, Tennessee: The
Book Publishing Co. vi + 138 p. Illust. Index. 24 cm.
• Summary: From the publisher’s description: “Making
ice cream at home with a variety of nondairy milks is
surprisingly easy, and the results taste so much better than
what can be bought in a store. Readers will find all their
traditional ice cream flavors in this book, plus a tempting
variety of exotic and gourmet flavors made with herbs,
spices, and liquers [liquors]. Information is given about using
unrefined sweeteners and adjusting any seasoning to taste.
This book is particularly appropriate for people with allergies
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to soy, as well as dairy.”
Contents: Preface. Acknowledgments. Getting started.
Ingredients. 1. Ice cream parlor favorites: international
and exotic flavors. 2. Fresh and fruity: fruit ice creams
and sherbets. 3. The lighter side: lowfat ice creams, frozen
yogurts, and sorbets. 4. Just desserts: pie, cakes, tortes, and
crusts. 5. Breaking the mold: bombes and terrines. 6. Sweets
and treats: sundaes, ice pops, cones, bonbons, bars, and icecream sandwiches. 7. Bottoms up: shakes, sodas, and floats.
8. All the extras: sauces, toppings, and mix-ins. Suppliers.
About the author.
The base in most ice-cream recipes is “soymilk or other
nondairy milk.” Tofu is used in Whipped Almond Cream,
Whipped Chocolate Cream, Whipped Almond Cream, and
Whipped Tofu Cream. Address: Writer and natural foods
cook, California.
1485. Praskin, Laurie. 2009. Plenty Guatemala soy project
reunion. Plenty Bulletin (Summertown, Tennessee) 25(3):4.
Fall.
• Summary: “In April there was a special reunion in
California of ex-Plenty volunteers and our friends Agustin
and Elena Xoquic, Cakchiquel Mayans from Guatemala. It
had been 30 years since some of us had seen them.” A large
photo shows the group. The caption reads: “Since 1980,
Augustin and Elena Xoquic (seated center front) have been
the primary managers of the world’s first and only Mayan
soyfoods production plant...” It is located near Solola,
Guatemala. “It has been an inspiration for Plenty’s soy
programs around the world.” Address: Plenty Volunteer and
soy specialist.
1486. Shu, Xiao Ou; Zheng, Ying; Cai, Hui; Gu, K.; Chen,
Z.; Zheng, W.; Lu, W. 2009. Soy food intake and breast
cancer survival. J. of the American Medical Association
302(22):2437-43. Dec. 9. [37 ref]
• Summary: Soyfoods improve breast cancer survival
rates, in part because they are rich in phytoestrogens which
resemble the human hormone, estrogen. Since estrogen
appears to play a role in breast cancer development and
progression, is it safe for women with breast cancer to
consume soy? A recent large study examined soy food intake
in women in China with breast cancer and evaluated the
association of soyfoods with cancer recurrence and with
death. More than 5,000 women who had been diagnosed
with breast cancer were studied for an average of four years
after diagnosis. Women who ate the most soy foods had
almost a 30 percent lower risk of death during the period
studied and were significantly less likely to have a recurrence
of breast cancer compared to women eating the lowest
amount (5 grams of soy protein or less per day) of soyfoods.
These results were similar for both estrogen-receptor
positive and estrogen-receptor negative cancer. The use of
a common breast cancer drug, Tamoxifen, did not change

results. Intakes of more than 11 grams of soy protein, or
more than 40 milligrams of soy isoflavones, did not appear
to offer additional protection. Women in this study mainly
ate traditional soyfoods, such as tofu, miso, soybeans, and
soymilk, rather than using soy supplements, fake meats,
or isoflavone supplements. In other words, it looks as if a
moderate intake of traditional soyfoods is both safe and
beneficial for women with breast cancer. “Conclusion:
Among women with breast cancer, soy food consumption
was significantly associated with decreased risk of death and
recurrence.”
“Soy food intake, as measured by either soy protein
or soy isoflavone intake, was inversely associated with
mortality and recurrence.”
From a review by Reed Mangels in Vegetarian Journal,
2010, Vol. 29, No. 3, p. 12. Address: 1. M.D., PhD, Div. of
Epidemiology, Dep. of Medicine, Vanderbilt Epidemiology
Center and Vanderbilt Cancer Center, Vanderbilt Univ.
Medical Center, Nashville, Tennessee 37203.
1487. Moncrieff, Scott. 2009. What the Sam’s Chicken? The
true story of the man behind the meat. Focus (The Andrews
University Magazine) 45(4):20-23. Fall.
• Summary: “You go through the serving line at Dining
Services, picking up mashed potatoes and gravy, salad, and
a drink. Oh, and you add a portion of Sam’s Chicken, along
with two tablespoons of tartar sauce. It’s pricey, at $3.79 a
serving–and 25 cents for the tartar sauce–but it has been an
irresistible favorite at Andrews University for 40 years. As
you work through your five ounces of wheat gluten, soybean
oil, soy flour, yeast extract, sea salt and top secret spices, you
have no idea of the history of Sam’s Chicken, or who Sam
is, if indeed there is such a person. But as those 400 calories
hurtle past your taste buds and into your bloodstream, sit
back and maintain consciousness. I’m going to tell you.
“Our story starts about 6,000 miles away from Berrien
Springs, Michigan, near the city of Obihiro, on the island of
Hokkaido, in Japan. That is where Michihisa Yoshimura was
born on March 4, 1915. His father, a well-to-do businessman,
owned a coal mine and raced horses for fun. In some ways,
Michihisa was a lot like your average American kid of the
Post World War I era. He liked to snow ski, ice skate and
play baseball (catcher and left field). As Michihisa got into
his teens his mother, a Christian (his father was an atheist),
wanted her son to attend a Christian school, so she sent him
way down south to Saniku Gakuin, the Adventist college
about 50 miles east of Tokyo on the other side of Tokyo Bay.
“There Michihisa providentially–for purposes of our
story and title product–worked in the food department,
helping manufacture peanut butter, grape juice and bakery
products. During summer vacations he worked with his
grandfather’s flax company, further extending his knowledge
of food production. When Michihisa turned 18, in 1933,
he was required by law to apply to join the federal army.
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However, he was rejected because of flat feet–Japan was
not yet in a large-scale war and its military was selective.
This rejection prepared the way for him to gain permission
to leave Japan to attend Madison College, just outside
Nashville, Tenn., where he began further studies in 1937.
He had been encouraged to go to Madison by Perry Webber
(Emmanuel Missionary College class of 1911), a PhD in
chemistry who had a special interest in soyfoods, and had
spent much time at Madison College as well as in Japan. As
Michihisa set off for Madison, Webber suggested he adopt
the name ‘Sam,’ after the biblical Samuel. Thus Webber
unwittingly saved us from 40 years of ‘Michihisa’s Chicken.’
Incidentally, Sam’s younger brother Zenzaburo, who
remained in Japan, trained as a kamikaze pilot, and had given
away his clothes preparatory to his final mission–and then,
mercifully, the war ended.
“In entering Madison College, Sam had come to
the school most suited to enhance his work as a food
technologist with soy products. In 1904, E.A. Sutherland,
having resigned as president of Emmanuel Missionary
College, embarked with his colaborer Percy Magan to
open a new school in the South. This institution, originally
the Nashville Agricultural and Normal Institute, became
Madison College (in 1937), and Sutherland served as
president there for over 50 years. This school, like Andrews
and Saniku Gakuin, focused on the harmonious development
of body, mind and spirit. As part of the plan, students were to
work off half or more of their expenses each year. Among the
industries which developed on campus was a food factory
which, in 1918, became Madison Foods. By the time Sam
arrived in 1937, Madison Foods was a leading–probably
the leading–developer of soy-based products in the United
States, including soymilk, soy meat substitutes and tofu
products.
However, times were hard and wages were pennies
per hour. Sam’s classmate Shirou Kunihira worked in
the soymilk production plant, while Sam worked at
the bakery, where his duties included running the
bread loaves through the slicer. Shirou would get an
allotment of soymilk at the end of his shift and Sam
would collect the crumbs from the pan under the
slicer. With these ingredients the friends would share
a humble evening meal. For Japanese and JapaneseAmerican students, there was the added challenge of
the United States being at war with Japan. Despite
these challenges, Sam graduated from Madison
College in 1941 and worked an additional two years
for Madison Foods, but now his passion for soy was
balanced with a new passion for she.
Sumiko Yano, a.k.a. Sumi, was born in Japan,
but grew up in Southern California. At the time the
U.S. declared war on Japan, in December of 1941, her
family was living in El Centro, California. Her father
made his livelihood by arranging for cantaloupes

and other valley produce to be shipped to market. In 1942,
her family was given a one-month notice that they would
be placed in a ‘War Relocation Camp’ in Poston, Arizona.
(After relocation started, Sam and the other Japanese or
Japanese-Americans at Madison would hide in the cornfields
whenever immigration officials came looking for Japanese
persons.) For approximately one year Sumi lived with
her parents in an army barracks at the camp, eating in the
communal dining area, using a latrine, and working every
day in the agriculture department as a secretary, for $19
per month. One day, Sumi received a box of home-baked
peanut-butter cookies from someone named Sam. Sam had
sent the cookies as part of a thank you to Sumi’s family,
who had helped Sam’s family with a financial transaction at
a time when Japanese bank assets were frozen. Sumi wrote
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back asking for more cookies. Sam, in turn, helped arrange
for Sumi to get early release from camp, in order to attend
Emmanuel Missionary College, through the auspices of A.N.
Nelson, then dean at EMC, but formerly president of Saniku
Gakuin when Sam was a student there. Sumi, in turn, decided
to pass through Madison on her train trip to EMC, to meet

Sam. They met and got
acquainted in the home
of Perry Webber, and
that fall of 1943 found
Sam as well as Sumi
enrolled for classes at
EMC. Sumi worked as
a reader in the home
economics area for Mrs.
Holquist, while Sam
worked at the farm and
the greenhouse.
The young
couple was married
on June 12, 1944, at
a friend’s house in
Chicago, and lived
in an apartment until
Sam’s graduation on
August 1, 1945, with a BS in agriculture. Their first child,
Steve, was born in June of that year. Sumi remembers that a
friend drove her to Watervliet, Michigan, where the doctor,
sympathizing with her state as a poor student, delivered
her baby for free. Sam returned to Japan in 1947 (Sumi
and infant Steve followed six months later), and spent ten
years helping build up the food factory at Saniku Gakuin.
The Yoshimuras returned to Tennessee in 1957, where Sam
became production manager at Madison Foods. Continued.
Address: M.A., Prof. of English, Andrews Univ., Berrien
Springs, Michigan 49104.
1488. Moncrieff, Scott. 2009. What the Sam’s Chicken? The
true story of the man behind the meat. Part II. Focus (The
Andrews University Magazine)
45(4):20-23. Fall.
• Summary: Continued: “Near
the end of the time he worked
there, he began developing Sam’s
Chicken ‘1.0,’ a canned product.
In 1963, Sam resigned from
Madison Foods and began work
as an independent consultant
for Madison Hospital. He also
did independent research using
the hospital’s facilities at night,
working on, among other things,
improving Sam’s Chicken.
As far as Sam knows, it was
the first product to mix wheat
gluten with soy or tofu. Sam
says the product was made ‘by
blending tofu, wheat gluten, and
other ingredients; the mixture
was whipped, shaped into a
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loaf, baked briefly to sterilize it, torn into chunks, dipped
into batter, then deep-fried to yield a delectable “meatless
chicken”’ (soyinfo.com).
“Sumi, who had gone on to get her BS in dietetics from
Loma Linda University, was working as director of the
Madison Hospital cafeteria, and used Sam’s Chicken in the
cafeteria with great success. What couldn’t be consumed by
the hospital was sent on to local self-supporting schools like
Little Creek and Fountain Head.
“Around 1966, Sam went to work at Harding Hospital
for Worthington Foods. While there, he developed Sam’s
Chicken as a frozen product, and further tinkered with the
recipe, which included soaking it in a buttermilk and egg
batter overnight, prior to dipping it in a bread-crumb and
spice mixture and deep-fat frying it. It was shortly after this
time, probably 1969 or 1970, when the Andrews cafeteria,
under the leadership of Clinton Wall, began using Sam’s
Chicken, according to Ruth Roberts, who worked with Wall.
“Of his many accomplishments in the food technology
industry, however, Sam himself was especially pleased to be
loaned by Worthington Foods to help the country of Uganda
with improving its food supplies for school children and
women. Over a six-month period in 1969, he and his team,
along with workers from UNICEF, developed porridge,
roasted soybeans, and soyflour-enhanced bread for more
nutritious school lunches.
“Sam and Sumi, now long retired, live in a suburb
of Sacramento, California. And it appears that the everpopular Sam’s Chicken will tantalize the taste buds of new
generations of Andrews students. As you wash down your
last morsel with some grape juice, here are two last bits
of the story to chew on. First, ‘Sam’s Chicken’ has always
been an unofficial name. The official Worthington product
from which it is made is called ‘Chic-ketts.’ Second, Sam
depended heavily on Sumi to give him feedback on the
‘meaty’ taste of his product. She ate real chicken, while the
only meat occasionally eaten by Sam, the Sultan of Soy and
illustrious innovator in a long line of meatless meat products,
was fish.”
Photos show: See also next page. (1) Sam Yoshimura
in 1941, when he graduated from Madison College. (2)
Sam and his wife in 1963 seated on a couch in Madison,
Tennessee.
(3) Sam standing in Kobe, Japan, in 1976.
(4) Tearing the mixture of baked tofu and wheat gluten
into chunks.
(5) Sam’s Chicken, ready to eat at Andrews University,
after chunks have been deep-fried in breaded batter. Address:
M.A., Prof. of English, Andrews Univ., Berrien Springs,
Michigan 49104.
1489. Wartinger, Lisa; Haren, Chuck. 2010. Plenty in
Guatemala. Plenty Bulletin (Summertown, Tennessee)
25(4):1-2. Winter.

• Summary: “In early November several Plenty
representatives visited our long time CAFSI (Central
American Food Security Initiative) project partners in the
rural Mayan community of Molino Belen, Guatemala, and
the women’s association Unidas Para Vivir Mejor (UPAVIM)
in Guatemala City.
“Out first destination was Barrio San Bartolo and the
Mayan community of Molinio Belen, home to about 1200
people. This community overlooks world-renowned Lake
Atitlan, a timeless source of food, water, and spiritual
significance for the Mayan people.
“How good it was...to visit the Asociacion de Desarollo
Integral Belen (ADIBE), to see how they are addressing
these issues.
“ADIBE is a non-profit association dedicated to
improving the lives of people living in Molino Belen.
ADIBE manages the soy dairy (Soy Center) that was
established by the community and Plenty in 1979. The
community elects their board of directors every two years.
meeting with the current “directiva,” we were impressed
by their earnest efforts to benefit the residents of Molino
Belen. Edyn (Eddy) Chalcu, at the age of 21, is ADIBE’s
current administrator. The Soy Center produces plain and
flavored soymilk, tofu, soy ice cream, and flour and sells
these products in Guatemala City and several large towns, as
it has done for 30 years. In July 2008 ADIBE participated in
a national competition for small rural producers. Out of 180
groups, they were one of the final 12 selected, and received
an award of 45,000 quetzales or about $6,000. Using the
award as an impetus, in November 2008, they made a formal
request to the Agricultural Technical Mission of China
(Taiwan) in Guatemala for help to expand their production,
sales, and markets. In January 2009 the Taiwanese agreed to
provide two years of consistent technical support, which has
been a real boost to ADIBE. It has enabled them to expand
their product line to include toasted soy flour, soy coffee, and
even shampoo and moisturizing cream made from the whey
remaining from the tofu making process (very nice products,
as we tested while in the field!).
“The UPA-SOYA project: After our visit to ADIBE,
we spent a few days with members of the Unidas Para Vivir
Mejor (UPAVIM), an association of eighty-four women
in urban Zona 12, La Esperanza, Guatemala City. In late
2003 UPAVIM requested help from Plenty to design a floor
plan and set up a small-scale soy food-processing kitchen
next to their small bakery. With Plenty’s assistance, the
equipment was installed and, by the end of 2008, more
than twenty women had received instruction in commercial
food preparation and handling, sanitation procedures, and
adapting soy foods to traditional meals. Soymilk and other
foods were sold in the neighborhood, as well as distributed to
children attending UPAVIM’s pre and primary school.
“The years 2008 and 2009 have been very difficult for
UPAVIM. Sales of their artisan items, income that sustains
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their social service activities, have fallen with the downturn
of the world economy, and UPAVIM was not able to keep
up with the costs of operating the soy processing room. The
women decided to stop soy production, and then restart
UPA-SOYA when they could secure the resources needed to
make a sustainable venture.”
Photos show: (1) ADIBE staff and Board representatives
with Plenty representatives. (2) Inside view of the soy
processing room showing its equipment and visitors.
(3) Amado del Valle demonstrates how to use the new
soymilk press donated by Plenty. (4) UPAVIM staff and
volunteers pose with Plenty representatives. Address: Plenty
representatives.
1490. Heikkala, Tomas. 2010. Proyecto Nutricional de Soya
Karen. Plenty Bulletin (Summertown, Tennessee) 26(1):1-2.
Spring.
• Summary: Plenty plans to do a nutrition project for
families who live off the Guatemala City Dump, the largest
urban dump in Central America. Specifically they plan to
help people (410 families and 1,500 children) who live in
shacks in the community named Asentamiento Astrilla. They
have chosen to work with partners, “the women of the local
church, Grupo Soya Santa Maria, who are getting organized
to make soy nutrition available for these communities...
They want to get the equipment to produce soymilk and
fresh baked products from the okara (soy pulp left over from
making soymilk) for 300 children 3 days a week. The woman
making the soy foods will be using the same equipment to
make soy products for sale, to help fund the project, and
to produce a little income for their families.” Plenty has
received 12% of the $38,000 they estimate will be needed
for the first year, mostly from friends of Karen (Tomas’s wife
who died recently) and individual Plenty donors.
Shurtleff e-mailed Peter Schweitzer (April 19) to ask
if there was any relationship between this new project
and UPAVIM. “Do you plan to have two sets of soymilk
equipment helping people trying to survive on the same
dump in Guatemala City? Or has UPAVIM been renamed?
Or have the two projects merged into one with a new name?”
Schweitzer replied: “There is an informal relationship
between the two. Last year women from UPAVIM helped
put on a soy demo at the church next to the dump. But the
programs are independent of each other and each will have
its own production equipment and staff.”
1491. Abrams, Maribeth; Dinshah, Anne. 2010. The
4-ingredient vegan: easy, quick, and delicious. Summertown,
Tennessee: The Book Publishing Company. viii + 151 p.
Index. 24 cm.
• Summary: The index contains 4 entries for tofu, 4 for
silken tofu, and 2 each for miso and tempeh. Address: 1.
Author; 2. Lifetime vegan and author.

1492. SoyaScan Notes. 2011. Chronology of early U.S.
commercial soymilk products with the word “soy milk”
or “soymilk” in the product name. June 10. Compiled by
William Shurtleff of Soyinfo Center.
• Summary: As of today, our SoyaScan database contains
434 records for commercial soymilk products launched in
the USA from 1917 to the present. Most have fanciful brand
names such as VitaSoy, Soy Lac, Soya-Lac, Kreme-O-Soy,
etc.
Here are the early commercial products with soymilk
or soy milk in the product name as it appears on the label.
Most were sold in interstate commerce. Date, product
name, company name, location, number of clear documents
describing product.
1929–La Sierra Soy Milk, La Sierra Industries [founded
and run by T.A. Van Gundy], Arlington, California, 3
documents.
1931–Madison Soy Milk, Madison Foods, Madison,
Tennessee, 5 documents.
1934–Loma Linda Soy Milk (canned), Loma Linda,
California, 3 documents.
1936–Soy Milk (Canned), Battle Creek Food Co., Battle
Creek, Michigan, 4 documents.
1936–Soy Milk, Soybean Health Products Co., Oakland,
California, 1 document.
1937–Radcliffe’s Soya Milk, Radcliffe Soya Products,
San Francisco, Calif., 3 documents,... etc.
1975–Soymilk, Welcome Home Bakery and Tofu Shop,
Corvallis, Oregon, 2 documents.
1975–Soymilk, American Food Co., Alhambra,
California, 2 documents. incl. label.
1976–Carob Soymilk, Farm Food Co., San Rafael,
Calif., 1 document (label).
1977–Laughing Grasshopper Soymilk, Laughing
Grasshopper Tofu Shop, Millers Falls, Massachusetts, 2
documents including poster.
1977–Soymilk [Honey & Vanilla, or Plain], The Soy
Plant, Ann Arbor, Michigan, 4 documents including label.
1977–Fresh Joy o’ Soy Soymilk, The Tofu Shop,
Telluride, Colorado, 2 documents including label.
1978–Island Spring Plain Soymilk, Island Spring, Inc.,
Vashon, Washington, 3 documents incl. label, etc.
1493. Rett, Bryan S.; Whelan, Jay. 2011. Increasing dietary
linoleic acid does not increase tissue arachidonic acid content
in adults consuming Western-type diets: A systematic review.
Nutrition & Metabolism (Open Access) 8:36. June. [58 ref]
• Summary: The “results do not support the concept that
modifying current intakes of dietary linoleic acid has an
effect on changing levels of arachidonic acid in plasma/
serum or erythrocytes in adults consuming Western-type
diets.” Address: Dep. of Nutrition, Univ. of Tennessee,
Knoxville, Tennessee 37996-1900.
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1494. Haren, Chuck. 2011. Soy nutrition in
El Salvador. Plenty Bulletin (Summertown,
Tennessee) 27(2):4. Fall.
• Summary: About Plenty’s Proyecto de
Soya Nacional (PSN) in El Salvador. “PSN
provides nutritious mid-day meals for about
125 people a day in San Salvador and sells
soymilk along with other fresh soy food
products to the public.”
“In May of this year three Plenty
representatives met with representatives
in the Schools of Nutrition and Agronomy
at the University of El Salvador, and the
women at PSN... With the help of Amado
Del Valle Montufar [of Guatemala], we were
able to give the university and community
representatives three varieties of non-GMO
soybeans for trial plantings.”
1495. Katz, Ellix Sandor. 2011. Re: Teaching
tempeh making at workshops. Letter (e-mail)
to William Shurtleff at Soyfoods Center,
Nov. 10. 1 p.
• Summary: “1. I first taught tempeh-making
probably June 2003 at the Sequatchie Valley
Institute in Whitwell, Tennessee.
“2. I have probably taught roughly 300400 people how to make tempeh. It’s not
generally on the agenda of my single-session
lectures or workshops, but anytime I do a
two-day or longer workshop and there is at
least 24 hours of elapsed time.” Address:
Foundation for Fermentation Fervor, 247
Sanctuary Lane, Liberty, Tennessee 37095.
1496. Green, Jeff. 2011. Elphin couple spent
30 years perfecting tempeh: The Noble Bean.
Frontenac News. Dec. 22. p. 5. Feature
article.
• Summary: Begins with a brief history of Alan and
Susan Brown. They learned about tempeh at The Farm in
Summertown, Tennessee. Then they “came to Canada and
became involved with Plenty, which at that time was a small
community on the model of the Farm.”
Then they decided to make tempeh on a commercial
scale at the Plenty site. But in the end that turned out not
to be such a good fit. “So the couple headed off to the big
smoke–Kensington Market” in Toronto, Ontario–and started
their business.
But a few years later they were drawn back to eastern
Ontario. When they found the property on Elphin Maberly
Road, just southwest of Elphin, they snatched it up. That was
more than 25 years ago.
“At first they made tempeh in a small, converted trailer;

which is still part of the 1,500 foot hybrid building where the
tempeh is made today.”
During the 1990s their sales were steady, but during the
past few years “the market for tempeh has been exploding,”
in part because of the growing interest in healthy protein
and gluten-free products. So a few years ago they invested
$40,000 in upgrading their tempeh plant so they could
produce more. They now make 350 lb/day of tempeh, five
days a week. But the market is demanding more and more!
Sales in 2011 are up about 13% says Alan.
But they are not planning to expand again. Rather, after
30 years, they plan to retire and to put Noble Bean up for
sale–even though it is more profitable today than it has ever
been.
1497. Farm (The). 2011. The Farm Community and
Plenty International (Website printout–part). www.
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thefarmcommunity.com/history-timeline.html 3 p. Retrieved
7 May 2017.
• Summary: The site is divided into: Home. About The
Farm. Visiting. Businesses. Nonprofits. Green living. Videos.
Contact Us.
This part of the website gives a year-by-year chronology,
from 1968 to 2011, which starts like this:
“1968
“Monday Night Class: Seekers from all over the world
converged on San Francisco looking for spiritual growth and/
or to fundamentally change society. They become known as
“the hippies.”
“Stephen Gaskin, a former English professor at San
Francisco State College, conducts Monday Night Class, an
open meeting discussing how psychedelic experiences relate
to world religions. Monday Night Class evolved from San
Francisco State Free University classes called ‘Experiments
in Unified Field Theory’, ‘Einstein Magic and God’, ‘North
American White Witchcraft’, and ‘Metaphysical Education’
(Meta PE).”
“1969
“Monday Night Class `tripping classes’ attract 1000/
week
“Santa Rosa Farm AKA ‘Humble Bottom’ opens
“1970
“Monday Night Class book of Stephen transcripts
“The Caravan: A Sixty Schoolbus tour across US
resulting from a group of ministers and theologians from the
American Academy of Religion attending one of the Monday
Night Classes.
“Stephen Gaskin, invited to speak to congregations
of various churches across the country, agrees to tour the
heartland. Two hundred regular attendees of Monday Night
Class decide to accompany him...”
“1972
“The Farm’s homegrown rock n’ roll band begin a series
of coast-to-coast tours with Stephen, playing in parks and
student centers for free while promoting the community and
increasing membership.
“Al Gore writes up the Farm for the Nashville
Tennessean [March 13, p. 1]
“The Farm Clinic and The Farm School founded
“Wheat berry Winter
“Acklen Street House.” Address: Drakes Lane,
Summertown, Tennessee.
1498. Messina, Mark J. 2012. The steadily declining image
of soymilk and other soyfoods (Interview). SoyaScan Notes.
Feb. 5. Conducted by William Shurtleff of Soyinfo Center.
• Summary: Shurtleff notes the similarity between the “antievolution crusade” in the 1920s in the United States (and its
culmination in the 1925 Scopes trial in Tennessee) and the
anti-soy crusade (led by the Weston A. Price Foundation)
now. Address: PhD, 429 Calhoun St., Port Townsend,

Washington 98368.
1499. Hepler, J. Sandy. 2012. Re: Work with soyfoods. Letter
(e-mail) to William Shurtleff at Soyinfo Center, Feb. 19. 1 p.
• Summary: “My specialty has been leaf nutrition. Check
out www.LeafForLife.org–And children’s feeding in general.
Note: A remarkable edible leafy plant is Moringa oleifera.
“My experience with soy has been limited, mainly to
watching the SoyNica/PLENTY project roll out and unravel
over the years. I designed a cookie for them made of 30%
okara (2008). It could have been increased to 40%. All
samples we made were called delicious to some extent or
other. Presently my co-designer, Emelina Oviedo is making
and selling these cookies. All of this in Managua, Nicaragua.
The SoyNica soy ‘factory’ is presently not in operation.
“Currently, I’m funding a proof-of-concept project
which might be of interest to you. The following figures
either come from Chuck Haren (chief soy technician for
PLENTY for 20 years or so) or our combined calculations.
“One 7-gm serving of protein via soymilk (8 fl oz.),
retail, made by UPAVIM, Guatemala City–retail cost
US$0.33.
“One and one-half eggs, 7-gm serving of protein–retail
cost US$.13-.15.
“One 7-gm serving of protein via baked tempeh chips
(1 oz, containing 66% soy tempeh, 30% flour)–retail cost
estimated US$.13-.14.
“I believe tasty soy products can and must be made
cheaper. Should be able to compete with eggs, the gold
standard.
“Chuck Haren will be testing this in Guatemala in
the next couple of months. He’ll write a report.” Address:
Whitleyville, Tennessee.
1500. Katz, Ellix Sandor. 2012. The art of fermentation: An
in-depth exploration of essential concepts and process from
around the world. White River Junction, Vermont: ChelseaGreen Publishing Co. xxiii + 498 p. April. Illust. (photos and
illustrations). Index. 25 cm. [109 (Chap. 10 + 11) ref]
• Summary: A marvelous book by self-described
“fermentation revivalist” Sandor Katz, whose books and
lectures have inspired thousands to rediscover the ancient art
of fermentation.
In this book Katz redefines an old noun “ferment” (no
longer used to mean enzyme) to mean fermented food(s). It
works quite nicely. For example: “The Japanese soy ferment
natto contains an enzyme called nattokinase.” Although
information on fermented soyfoods is found throughout
the book (see the excellent index), most of it is found in
two chapters, 10 and 11 (p. 274-335). The contents of these
two: 10. Growing mold cultures: Introduction. Incubation
chambers for growing molds (oven method, aquarium
method, temperature controller, dedicated incubator designs).
Making tempeh. Cooking with tempeh. Propagating tempeh
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spores. Making koji. Amazake. Plant sources of mold
cultures. Troubleshooting. Sidebars: Microorganisms in my
bed, a poem by qilo. Sculpting with tempeh. Ode to tempeh,
by Spiky. Tempeh variations (chickpea tempeh, etc.).
Note: Koji is mentioned on 41 pages in this book, and
especially on pages 296-300.
11. Fermenting beans, seeds, and nuts: Introduction...
Spontaneous fermentation of beans. Idli / Dhokla /
Khaman... Soybeans. Miso. Using miso. Soy sauce.
Fermented soy “nuggets” [fermented black soybeans]:
Hamanatto and douchi. Natto. Dawadawa and related West
African fermented seed condiments. Fermenting tofu.
Troubleshooting.
The section titled “Non-dairy milks, yogurts and
cheeses” (p. 207-08) begins: “Milk has come to refer to any
creamy liquid of substance, such as coconut milk. In our
time soymilk has become a ubiquitous alternative to cow
milk, but any nut or seed can be extracted as milk (or turned
into cheese).” We have hemp seed milk and almond milk.
“The seed milk ferment that most closely resembles its dairy
analogue is soymilk fermented with yogurt cultures. You can
ferment soymilk using the same procedure as dairy milk, and
you can even buy commercial cultured soy ‘yogurt’ to use as
a starter.”
Sidebars: Dosa variations. Miso generic proportions.
Miso soup with William Shurtleff. In the middle of this
chapter are 15 pages of very helpful color photos. Address:
Short Mountain Sanctuary, in the hills of Tennessee.
1501. Plenty Bulletin (Summertown, Tennessee). 2012.
Plenty International’s program report. 28(1):1-2. Spring.
• Summary: “Guatemala: In 2011, with funding provided by
the Atkinson Foundation, Plenty collaborated with... Escuela
Formation Agricultura (EFA) and Amado Del Valle to help
more than 40 farming families from 5 villages to grow
black beans, soybeans, corn, and vegetables, while learning
methods of mitigating soil erosion.”
“Students and teachers at Escuela Formation Agricultura
(EFA), the Solola Agricultural College, tested 8 non-GMO
soybean seed varieties during 2011.” A photo shows Amado
Del Valle, explaining to villagers in La Nueva Providencia,
Guatemala, how to make soymilk.
“Karen’s Soy Nutrition Project: At the Guatemala City
Dump Site Plenty continues to support the efforts of Grupo
de Soya Santa Maria (GSSM) as they provide bakery foods
fortified with toasted soy flour and soymilk to more than
300 undernourished children, as well as a few disabled and
elderly adults, two days a week. GSSM has not missed a
week of distributing foods to the children since starting in
early October of 2010.”
1502. Wu, Sheng Hui; Shu, Xiao Ou; Wong, Wong-Ho; et al.
2012. Soy food intake and circulating levels of inflammatory
markers in Chinese women. J. of the Academy of Nutrition

and Dietetics 112(7):996-1004. July. [50 ref. Eng]
• Summary: “Low-grade chronic inflammation has been
associated with increased risk of cardiovascular disease,
type 2 diabetes, Alzheimer’s disease, and many types of
cancer. A hallmark of inflammation is increased production
of proinflammatory cytokines, which induces a range of
inflammatory enzymes.”
Note: Cytokines (Greek cyto-, cell; and -kinos,
movement) are small cell-signaling protein molecules
that are secreted by numerous cells and are a category
of signaling molecules used extensively in intercellular
communication. Each cytokine has a matching cell-surface
receptor (Source: Wikipedia, at Cytokine, Aug. 2012).
“Conclusions: This study suggests that soy food
consumption is related to lower circulating levels of IL-6,
TNF-alpha, and soluble TNF receptors 1 and 2 in Chinese
women.”
Letter (e-mail) from Mark Messina, expert on soyfood
nutrition. 2012. Aug. 17. “The results of this study are ‘good’
news in that soy intake was associated with lower markers of
inflammation. The relationship between chronic low grade
inflammation and a host of conditions and diseases is a hot
research area.
“However, the findings are derived from an
epidemiologic study. Therefore, cause and effect is
not established. Furthermore, the clinical trials, which
can establish cause and effect, have not produced very
robust findings regarding the ability of soy to decrease
inflammation.
“So in the end the study matters little in my view. But
it has received some press so that is better than reading
articles by the WAPF [Weston A. Price Foundation & Sally
Fallon].” Address: 1. Research fellow; 2. Prof. Both: Div. of
Epidemiology, Dep. of Medicine, Vanderbilt Univ. Medical
Center, Nashville, Tennessee.
1503. Haren, Chuck. 2012. Guatemala soy nutrition project.
Plenty Bulletin (Summertown, Tennessee) 28(2):2-3. Fall.
• Summary: “In mid-August I returned to Guatemala to work
with local partners Grupo de Soya Santa Maria (GSSM) in
Karen’s Soy Nutrition Project.”
“With a little funding help over the next year from
friends and supporters of Plenty, GSSM members expect to
begin making and selling soymilk products, sustain their own
employment, and continue providing nutritional support for
vulnerable children.”
Photos show: (1) Two children at Karen’s Soy Nutrition
Project. (2) GSSM member Jorge Gonzales at ‘El Local,’ the
site of GSSM’s new food and nutrition center which serves
residents of the neighborhoods surrounding Guatemala City’s
‘sanitary landfill.’
1504. Fike, Rupert. ed. 2012. Voices from The Farm:
Adventures in community living. 2nd ed, Summertown,
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Tennessee: Book Publishing Co. 256 p. Illust. No index. 23
cm.
• Summary: This excellent book (a collection of short
vignettes written by various Farm members) captures
the spirit and essence of The Farm, a large spiritual in
Summertown, Lewis Co., Tennessee–a community that has
changed the world (for the better) in many areas.
This second edition has some new chapters, is printed
on glossy paper (so the many photos are sharper), has many
more pages, and is generally an improvement over the fine
first edition.
Contents: Photographer listing. Preface. Preface
to the Second Edition (“Out to Save the World”).
Acknowledgements (Sylvia Anderson, Marilyn Friedlander,
Albert Bates, and Dorothy Bates). Quotation by George
Bernard Shaw (“This is the true joy in life, the being used for
a purpose recognized by yourself as a mighty one; the being
thoroughly worn out before you are thrown on the scrap
heap; the being a force of Nature instead of a feverish, selfish
little clod of ailments and grievances complaining that the
world will not devote itself to making you happy”).
Introduction. It’s a Farmie Thing. Landing in Homer’s
Back Yard. A Backwoods Vo-Tech School. Vow of Poverty.
It Was Hot, and We Were Tired, Ready to Get Home. Martin
Farm Summer. Bow Saw Yoga. The Hippies Come Clean.
How We Dropped Our Water Tower But It Landed In the
Right Place. VW Spring Pump. Lozier Was One of Our
First Teachers. Like a Frozen Asimov Robot. The Music Is
the Message. Prison Softball. The Night The Farm Came
to Prison. Grass Fast Sunrise. The Community Kitchen.
The Front Door. Kissing Tree Lodge. The Farm Was A Sea
of Mud. Winter Gate Logs. Dominion Over Snakes. The
Letting Go and the Taking Hold. There Was Great Incentive
to Get Married. Falling in Love. Nothing to Say. Up-Close
Relationships. Beatnik Bell. WUTZ 88.3 Community
Radio. Enchiladas for Fifty from Scratch. There Had to Be
a Positive, Spiritual Spin on Everything We Did. I Would
Do Anything for a Horse. Uncle Bill Changed The Farm’s
Perceptions of Old Folks. Sheriff T.C. Carroll. We’re
Throwing Out Large Amounts of Ego. Earthquake Relief
Central. The Mayans Seemed to Us Like Distant, Long-Lost
Psychedelic Cousins. That’s the Farming Crew Meeting
Over There. Sonny Jones Was Our FBI Man. Tantric Monks
with a Boom Truck. Energy Shakes. Stepping Into a World
of Uncharted Territory. The Adobe was An Orphanage of
Sorts. The Great Scam. Attention Equals Energy. The War
Comes Home. Fallen Yellow Mastodon. How I Got to Be
a Part of Johnny’s Family. If You Love, There Will Always
Be Someone There Needing That Love. When Something
Belongs to Everybody, It Doesn’t Belong to Anybody.
The Mat. Dan Rather Meets the Wolfman. Cowboys and
Indians. Birthing the Bronx Center. It’s All Relative. That’s
Just Art. How I Defended the State Constitution But Lost
the Sprouts. Visiting. I Had Serious Regrets Then. Drafted

onto the Construction Crew. Battle of Tullahoma. The More
You’re Committed, the More You’re Needed. Honoring
Our Dead at the Burial Ground. The Yellow Canary. We
Never Really Considered Leaving. We All Knew It–Magic!
Psychic Cracks. So Here I Was, Suddenly a Running-Dog
Capitalist Pig. The Plenty Ambulance Center. The Raw
Footage of America Kept Showing Up. So Close Yet So Far.
It’s Far from Over. Afterword: Blowin’ in the Wind. Farm
Information. Address: P.O. Box 99, Summertown, Tennessee
38483. Phone: 1-888-260-8458.
1505. Schinner, Miyoko. 2012. Artisan vegan cheese: From
everyday to gourmet. Summertown, Tennessee: Book
Publishing Co. x + 149 p. Illust. (color photos). Index. 24 x
21 cm.
• Summary: Foreword, by Dixie Mahy (President, San
Francisco Vegetarian Society). Preface: My year of vegan
cheeses, by Miyoko (“I have been wanting to write this book
for thirty years”). Acknowledgments. Introduction (The
cheeses in this book “gain their cheeselike qualities from
culturing and various degrees of aging...” “These cheeses
are primarily cultured with rejuvelac”–a fermented beverage
made from sprouted whole grains–or nondairy yogurt. Most
of the cheeses are made from nuts {especially cashews} and
some from tofu).
1. Artisan and aged cheeses (including recipe for
rejuvelac). 2. Air-dried cheeses. 3. Meltable cheeses. 4.
Almost-instant cheeses. 5. Other dairy alternatives. 6. Cheese
sauces and fondue. 7. First courses and small plates. 8.
Entrées and accompaniments. 9. Sweet cheese dishes and
desserts. Glossary. Suppliers. About the author.
Note: She has hosted a television series, Miyoko’s
Kitchen. Address: San Francisco, California.
1506. Johnson, Juliette. 2013. Re: All existing issues of the
Madison Survey (1919-1963, Madison, Tennessee) have
been scanned and are available online free of charge. Letter
(e-mail) to William Shurtleff at Soyinfo Center, Aug. 22. 1 p.
• Summary: “Hello Bill, Thank you for contacting the Center
for Adventist Research. I have some good news for you!
We recently completed the full digitization of the Madison
Survey and they are available free of charge on our website.
You can reach them at this link: http://jewel.andrews.edu/
record=b1671061 (email me if this link doesn’t work). Click
on the link that says ‘Full Text, Complete Holdings.’ You
will see a directory of all issues by volume and number. If
you need information on the year, you can see this on the
main view before clicking into the full text. The PDFs are
searchable as well.
“We also have these scanned in a higher resolution if
you have trouble reading any of the text. Just let me know.
“The Madison College Alumni group has been in
negotiation with us to be the repository of their archives. We
have received a large amount of materials from them, and are
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in negotiations to get the remainder of the collection. I am
confident in saying that the Center will be the future home of
the Madison College materials.
“Let me know if you need more information!” Address:
Digitization Manager, Center for Adventist Research,
Andrews Univ., Berrien Springs, Michigan 49104.
1507. Viavant, Suzi Jenkins. 2013. Re: Update on soyfoods
to the highlands of Guatemala. Letter (e-mail) to William
Shurtleff at Soyinfo Center, Oct. 8. 1 p.
• Summary: “I was there last October! We were going to go
this Oct. but it did not work out.
“The soy dairy has a new soy milk press and making an
assortment of different products. Pulp cookies [with okara].
Whey shampoo [the whey is left over from making tofu].
Whey lotion as well as: Tofu, tempeh, soymilk, soy ice
cream.” Address: Salt Lake City, Utah.
1508. Roth, Matthew D. 2013. Magic bean: The quests that
brought soy into American farming, diet and culture. PhD
thesis, Rutgers, The State University of New Jersey. iii + 530
p. Oct. 28 cm. [1002 + 1208 footnotes + 45 endnotes]
• Summary: This book is a series of carefully researched,
well written and well documented biographies of various
men, women and institutions that were important in
introducing soybeans and soyfoods to the United States.
Some of the men and women whose detailed biographies are
presented here (such as William Morse, Henry Ford or Harry
Miller) are well known to those interested in the history of
soybeans and soyfoods in the USA; yet in each case many
important and interesting new details are added to the life
story of each person. Other men and women discussed here
(such as Harry Harrison, William Poage, Tsuru Yamauchi or
Yamei Kin) are largely unknown to soybean historians, and
their inclusion in this thesis will help to ensure that they are
given the place they deserve in future histories of soybeans
and soyfoods in the United States.
The footnotes and bibliography are a treasure. The
bibliography, containing 1,002 references, is divided into two
sections: (1) Archival sources. (2) Books, chapters, articles,
and webpages. Each of the seven chapters has its own series
of footnotes, whose numbering starts over again with one at
the beginning of each chapter, for a total of 1,208 footnotes.
In addition, at the end of the bibliography is a section titled
“Notes” which contains 45 numbered notes.
Why so many new bibliographic references? First,
because the author did extensive archival research, much
of it in archives that have not been previously examined for
material on soy. Second, because in recent years many books
and periodicals (including newspapers) have been scanned,
digitized and made available to researchers and the general
public. A search, for example, on “Yamei Kin” will produce
a wealth of results in unexpected places.
Containing much new and interesting information, this

thesis is not, however, a history of soybeans or soyfoods
in the United States. Rather, it presents various important
sections and subsections of that larger history.
Contents: Introduction: A century of soybeans.
1. Crossings: The picture bride–Tsuru Yamauchi, The
missionary–Harry Miller. The plant explorer–Frank N.
Meyer.
2. Footholds: The agronomist–William J. Morse, The
emissary–Yamei Kin, The missionary [Harry W. Miller].
3. Field days: The extension specialist–J.C. Hackleman,
The salesman–A.E. Staley, The agronomist [William Morse].
4. Manifold Uses: The industrialist–Henry Ford, The
chemist–Percy Lavon Julian, The board–Chicago Board of
Trade, The missionary [Harry Miller].
5. Wartime substitute: The picture bride [Tsuru
Yamauchi], The nutritionists–Clive and Jeanette McCay, The
investigator–Warren Goss.
6. Hidden Ingredient: The congressman–William Poage,
The breeder–Edgar E. Hartwig, The middleman–Dwayne
Andreas, The chemist [Percy L. Julian].
7. Soytopia: The writer–Harry Harrison, The guru–
Stephen Gaskin, The artisans–William Shurtleff and Akiko
Aoyagi, The picture bride [Tsuru Yamauchi].
Bibliography.
When asked about the unusual structure of the table of
contents and the thesis, the author replied (7 Dec. 2015):
“The short answer is that the way I structured the dissertation
was probably too complicated by half. The idea was to
anchor each chapter section to a person, each of whom
was either important in their own right and/or was a standin for a larger group. Morse, of course, was both: a key
figure and a representative USDA ‘agronomist.’ The titling
convention was to have the specific person named the first
time they appeared, but have only the generic name, such as
Agronomist, appear in subsequent chapter-section names.
Yamauchi, while not central in her own right, was a way to
anchor sections about the Japanese-American community;
hence her appearance in three chapters.” Address:
Philadelphia, Pennsylvania 19123.
1509. Yang, Gong; Shu, Xiao-Ou; Li, Hong-Lan; et al. 2013.
Prediagnosis soy food consumption and lung cancer survival
in women. J. of Clinical Oncology 31(33):1068-74. Nov. 20.
[35 ref]*
• Summary: This study suggests, for the first time, that,
among women with lung cancer, prediagnosis intake of
soyfoods is associated with better overall survival from
lung cancer. “Specifically, in 301 women with lung cancer,
there was an 81% increased risk for death from lung cancer
in those in the 10th percentile of soy intake, compared with
those in those in the 50th percentile (the median). In contrast,
there was an 11% decreased risk for death in women in the
90th percentile of intake, compared with those in the 50th
percentile (P for overall significance = .004).” Address: 1.
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M.D., Vanderbilt Univ. School of Medicine, 2525 West End
Ave., Suite 600, Nashville, Tennessee 37203-1738.
1510. Dittes, Albert. 2013. Three Adventist titans: The
significance of heeding or rejecting the counsel of Ellen G.
White. Ringgold, Georgia: Teach Services, Inc. 103 p. No
Index. 25 cm. [346 ref]
• Summary: The three titans are John Harvey Kellogg
(founder and head physician of the Battle Creek Sanitarium),
Arthur G. Daniells (president of the General Conference),
and Percy Magan (co-founder of Madison College and
later president of the College of Medical Evangelists, later
renamed Loma Linda University). The story of each man’s
relationship with Ellen G. White is carefully documented
using a treasure trove of letters penned by Percy T. Magan.
Magan followed the counsel of Ellen G. White; Kellogg
and Daniells did not. Edward A. Southerland, for 60 years a
friend of Percy T. Magan, is also an important character in
this book.
In this book we find many new insights into the
personal struggles of Dr. Kellogg. Address: Author, Portland,
Tennessee.
1511. Yu, Danxia; Zhang, X.; Xiang, Y.B.; Yang, G.;
Li, H.; Fazio, S.; Linton, M.; Cai, Q.; Zheng, W.; Gao,
Y.T.; et al. 2014. Association of soy food intake with
risk and biomarkers of coronary heart disease in Chinese
men (Letter to the editor). International J. of Cardiology
172(2):e285-e287. March 15. [10 ref]
• Summary: “In conclusion, habitual high soy food intake
may be associated with increased risk of incident CHD
[coronary heart disease] in middle-aged and older Chinese
men; elevated plasma IL-8 and PAI-1 might be potential
contributing factors.” Address: 1-2. Div. of Epidemiology,
Dep. of Medicine, Vanderbilt Univ. School of Medicine,
Nashville, Tennessee.
1512. Stevenson, Douglas. 2014. The Farm then and now: a
model for sustainable living. Summertown, Tennessee: The
Book Publishing Co. x + 229 p. Illust. Index. 23 cm.
• Summary: This is perhaps the best book ever written about
The Farm, combining carefully researched history, analysis,
and a personal interpretation; the author has been a member
of The Farm Community for over 40 years. Contents:
Introduction.
1. Governance: introduction, teacher and class (in 1968
Stephen Gaskin began hosting discussions on Monday
nights as part of San Francisco State’s free university. Holy
Man Jam in Boulder, Colorado, summer 1969), defining
roles on The Caravan (left San Francisco in spring 1970;
a mobile village), living on the Land–the straw boss (in
spring 1971 the Caravan stopped in Tennessee), abbot of
the monastery (for the 1st 10 years, every Sunday after an
hour of meditation, Stephen would stand up and speak),

minister or father figure?, social position, question authority–
unquestioned authority (Plenty. “Starting from the early
days in San Francisco, Stephen’s talks and lectures were
recorded, transcribed, and edited down into books; The
Book Publishing Co.), working the system (the need to earn
money), The elders (chosen via The Farm’s first democratic
vote), feeling the strain (Stephen’s ability to commandeer
The Farm’s financial resources), the task force (started in
1981 to deal with shortages of money), the tipping point
(a challenge to Stephen’s authority took place on a Sunday
morning in 1982; Michael O), board of directors (The Farm
was roughly $600,000 in debt. “In Sept. 1983 an All Farm
meeting was called and the Board made an announcement.
From then on The Farm would no longer pay for any living
expenses. In addition, each adult member would be required
to pay in about $135 weekly to cover operating costs and put
money toward the repayment of the many different debts...”
“Over the next two years the Farm’s population fell from
over 1,200 to about 700.” Note: The Farm was back on its
feet financially by the early 1990s), the birth of democracy
(The Changeover), notice to the IRS (The Foundation),
membership (“The core principle that everyone agreed to
was nonviolence”), the budget, to pay or not to pay: what
are the consequences?, you pay, you vote, faults in majority
rule, the pledge system, consensus, a network of committees,
it all works out, community participation (transition to a
democratic collective).
2. Earning a Living: Right Livelihood (Buddhist idea of
work that is seamless with your ideals), gaining skills, The
Book Publishing Co. (formed as the first real business on The
Farm), Farm hands, new directions (for The Book Publishing
Co. Spiritual Midwifery became one of the company’s
first successful books, followed by The Farm Vegetarian
Cookbook; “One of the first agreements established after
reaching Tennessee was that the community would use
no animal products.” So this book was actually a vegan
cookbook), the Big Dummy (the book Big Dummy’s Guide
to C.B. Radio was a big success, selling a million copies)
food companies (tempeh spores, diet rich in soy), The Farm
Market (in nearby Columbia, TN), Everybody’s Vegetarian
Restaurant (in Nashville), Farm Soy (soy milk, tofu,
California Farm), Farm Foods (tempeh spores, Ice Bean,
the ice cream plant in Memphis where Ice Bean is made),
The Farm Building Co. (men with construction skills who
worked for money in Nashville; called “basic budget boogie
boys”), solar and wind, alpha, beta and gamma (Nukebuster
radiation detector), where is the money? another chapter
of the changeover, getting real (after the Changeover, each
Farm company was privatized and had to pay its employees
directly, and meet payrolls so that employees could pay
their bills. Many business quickly downsized, and dozens
of former employees became unemployed. Everyone was
struggling to survive–just like in the real world), privatizing,
survival (working in Nashville demanded a 4-hour round-trip
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drive), earning a living in the community, arts and crafts, The
Mail Order Catalog, other mail order / catalog businesses
(tempeh spores, Mushroom people), utilizing technology,
Village Media (effect of the Internet and websites), nonprofits and support staff, workshops and retreats, an internal
economy, what works (“The ability to earn a living and
support oneself and family remains one of the biggest
challenges” for Farm members, and especially for new ones).
3. Health Care Taking Care of Each Other: Midwifery
opens the doors, life and death in Tennessee, The Farm
Clinic, the first crisis (hepatitis), communication, EMTs and
the ambulance, stepping out into the Third World, the South
Bronx, epidemics on The Farm, health care and financial
woes (“During the 1970s and early ‘80s, each adult member
of The Farm had signed a vow of poverty and lived on an
annual income of about $500 per year or under $2 a day,...”),
The Changeover and community health care, health care
on the New Farm (most members chose to remain vegan
or vegetarian after The Changeover. Use of tobacco or
alcohol was very limited. People generally led active lives),
a network of support, the full circle (when one “crosses over
from this life into the unknown”).
4. Health and Diet: The evolution (to not eating animal
products; being vegan. “A vegetarian diet was recognized
as a revolutionary act and a political statement”), milk
and dairy, countering superstition, the sorghum mill,
nutrition–enter UNICEF, tempeh (The Farm was a pioneer
in introducing tempeh to America), nutritional yeast, after
the Changeover: freedom of choice, the end of large-scale
farming, dietary trends–convenience and personal choice,
soy: good or bad?, the case for eggs, oils and fats.
5. Housing and Construction: moving to the land,
freedom of expression, recycling and salvage, tents–”hents,”
the first public buildings, passive solar, brick and steel, after
The Changeover, the Deltec home (16-sided green home),
green building and natural building, energy efficiency and
insulation, insulated concrete forms (ICFs), straw–the natural
choice, more insulation options, adobe, cob and earth bag,
working with wood, exterior siding and sheathing, roofs,
flooring, other examples of green building: the owner-built
recycled home, the earth shelter.
6. Membership and the Gate (“During the 1970s, up to
10,000 visitors a year would arrive at The Farm’s gate”),
the Gate and the Law, The Changeover, the welcome center,
becoming a member, the provisional member and housing,
the provisional member and employment, for as long as we
shall live.
7. Community, Conflict and Compassion: relationships,
path of truth, from the beginning, communal living–sorting it
out, encounters in the workplace, the more things change, the
more they stay the same, step by step, a fair witness–the path
of mediation, crossing the line, nonviolent communication,
forgiveness, space.
8. Tribal Cultures (1978 The Longest Walk): land of the

Maya (Guatemala; Itzapa), San Bartolo (at 7,000 feet), the
political climate changes (Plenty had to leave in late summer
of 1980), stateside, native voices, The Farm as a tribe.
9. Following the Spiritual Path: spiritual teacher,
spirituality and religion, sacraments, the sacrament of birth,
the sacrament of death, care of the elderly, the sacrament of
marriage, life force energy, blending and spirituality, energy
beings, attention is energy (what causes growth or dissipation
of energy?), chakras–energy fields in the body, telepathy,
hippie Buddhists (Suzuki roshi and meditation), a connection
to nature, free will, awareness and the spiritual path.
10. Living Green: Ecovillages and Permaculture: The
ecovillage model.
Chapter 11: The Future Farm.
Note: Soy is mentioned throughout the book; see the
Index.
1513. Stevenson, Douglas. 2014. Out to change the world:
the evolution of The Farm community. Summertown,
Tennessee: The Book Publishing Co. vii + 150 p. Illust. No
index. 23 cm.
• Summary: This is one of the best books ever written about
The Farm; it is a history and an analysis. The author has been
a member of The Farm Community for over 40 years.
Contents: Preface. 1. Prelude to the Sixties”
introduction, communal societies, East meets West:
gurus and spiritual teachers, political awareness, the Beat
Generation (thousands of young people coming of age,
“unwilling to follow their parents into what they saw as the
drudgery of factory work or corporate careers,” descended
on Francisco like a tidal wave).
2. San Francisco, Monday Night Class, and The
Caravan: Be sure to wear some flowers in your hair, Stephen
Gaskin, Monday Night Class, the minister convention (they
invited Stephen to speak to their Christian congregations
across America), the Caravan (“departed from San Francisco
in August 1970 with about sixty buses...”)
3. Looking for Land: The search begins, shysters and
charlatans, Homer Sanders (in Summertown, Tennessee),
the bust, the Black Swan ranch (was purchased for $70/acre;
in 1973 The Farm purchased the adjoining property of 750
acres).
4. Three Days or the Rest of Your Life: attracting new
folks, the gate, building our town, early communications,
wells and water towers.
5. Living Together: working it out, experiments with
marriage, communal chemistry, communal living, Saturday
money, all together.
6. The Satellite Farm: Rocky Branch (in eastern
Tennessee), Green River (in Kentucky), the New York Farm,
the Florida Farm, the California Farm (the soy dairy and
making tofu).
7. Plenty: Because There Is Enough, If We Share: giving
back, the Land of Eternal Spring (and the huge Guatemala
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earthquake of Feb. 1976, involuntary peasants), Lake Atitlan
(and Solola; in Dec. 1978 the author and his wife, Deborah,
and two children arrive in Guatemala. He is the project’s
ham radio operator and she is a laboratory technician,
able to monitor parasites in the drinking water and in the
volunteers, “Plenty began to explore ways to introduce the
noble soybean into the local diet” in forms such as soy milk,
tofu, soy ice cream, etc. “Impressed by the potential of soy
to combat Guatemala’s nutrition problems, the Canadian
government provided funding for the construction of a soy
‘dairy’ to produce, distribute and sell soy products. The
operation would become a cottage industry for the village
of San Bartolo. Pure water was piped in from half a mile
away using plastic pipes; it ended up in a large cement
holding tank with spigots in every home. Ronald Reagan
replaces Jimmy Carter as U.S. President. The political
climate in Guatemala becomes anticommunist, and too
dangerous for Plenty volunteers. Soon Stephen came down
with The Farm’s Greyhound bus and the 40+ volunteers
and their children returned to the Tennessee Farm). Moving
on (South Bronx ambulance and other Plenty projects. “In
1980, Stephen Gaskin, representing Plenty International, was
named one of the first two recipients of the Right Livelihood
Award” in Sweden; it was viewed as an “Alternative Nobel
Prize”), making a difference.
8. The Vow of Poverty: The end of satellite farms,
inadequate infrastructure (inadequate running water, indoor
toilets, electricity; a hard daily life). the decline (due largely
to lack of money, the situation was getting desperate. A Task
Force that was formed to find a solution, discovered that The
Farm was at least $500,000 in debt. Some of the largest debts
were medical bills. The Farm took no welfare and did not
apply for government assistance. Finally a large hospital in
Nashville put a lien on the land. Something had to be done
quickly).
9. The Changeover (began in Oct. 1983 and took several
years. It also meant the end of Stephen’s reign). The End
of the beginning (the communal economy was over. Every
individual and family would now be responsible for their
own personal expenses. Moreover, Everyone was now
required to pay weekly into the pool to meet the community’s
expenses and to pay off the debt, All small businesses–except
the Book Publishing Co.–were privatized). To stay or not
to stay (Many left. It was the end of a dream, and there was
much sadness and depression). Stephen stays. Help from
outer space (the author begins working on the Radio Crew’s
new startup to make Geiger counters), exploring, freedom,
divorce, alternative lifestyles and relationships, private
property (the shift from commune to collective, owning a
vehicle), housing, introspection (within about 3 years of
“The Changeover the majority of The Farm’s debt was paid
off, and before the end of the decade the land was free and
clear.” With the worst behind them, Farm members could as
“What next?).

10. Finding new strengths (democracy): teenagers,
returns, outreach, neighbors, nonprofits. The New Farm:
introduction, organization and structure, businesses and
employment (the most successful business on The Farm
is SE International, which makes Geiger counters. Next
comes the Book Publishing Co. {BPC}), more on nonprofits
(The Farm Midwifery Center, The Farm School, Swan
Conservation Trust established in 2004 as a nonprofit land
trust to protect 1400 acres of land adjacent to The Farm),
the advantage of size, housing and green construction,
ethnic diversity, new voices, the end of the road (The Farm
Cemetery), the land (a common-law trust), beyond the
borders, The Farm is a state of mind. About the author (“The
Farm, once a hippy commune, is now the largest and most
famous intentional community in the world, a living example
and model for a sustainable lifestyle”).
1514. Tibbott, Seth. 2014. From Birkenstocks to corporate
stocks: An abbreviated history of meat alternatives in
America (PowerPoint presentation). First presented at the
Western New York Inaugural Veg Fest in Buffalo, New York,
Aug. 3. 41 frames.
• Summary: All photos and illustrations are in color unless
otherwise identified. The frames are as follows: (1) Title of
presentation. (2) Credits to Bill Shurtleff, author and founder
of Soyinfo Center, and Lisa Shapiro, founder of All Things
Vegan, who provided the title and ongoing support.
(3) “In the beginning there were soybeans.” A large
outline map of China has the northeast highlighted in red.
“First written accounts of soybeans were in 1024 BCE in the
Liaoning province of China.” A smaller photo shows two
cupped hands holding soybeans.
(4) “First meat replacement: Tofu. Date of birth of Tofu
is uncertain, but certainly China. 965 CE ‘Anecdotes Simple
and Exotic’ by Tao Ku [in Chinese] is first document to
mention tofu...” (5) “Tofu evolution. Exported to Japan by
Buddhist monks around 1100 CE.” Photos: (a) A monk in
begging attire holding a cake of tofu on a wooden plate. (b)
Two pieces of inari-zushi.
(6) “Lung Sausage. It’s what’s for dinner! Mien-chin
(wheat gluten). Meat alternatives included mock eel, grilled
liver, barbequed liver, mock fish and mock lung sausage.”
(7) “We all scream for yuba! Yuba is formed when
soymilk is heated at 90ºC. A thin skin forms on the surface
which is scraped off and dried.” Photos: (a) A modern yubamaking table. (b) A package of Hodo Soy Spicy Yuba Strips.
(c) A prepared dish of fresh yuba with green garnishes.
(8) “Tempeh: ‘The Other White Bean.’ Traditional
Indonesian soy product. Cooked soybeans are fermented 24
hours at 32ºC.” Photos: (a) Cakes of fresh tempeh covered
with white mycelium, some cut and wrapped in traditional
green banana leaves, all on a round wooden tray. (b) Deepfried tempeh strips.
(9) “Early Meat Alternatives in Pre Birkenstock America
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(PBA).” ‘The Adventist Era.’” Black-and-white photos:
(a) A woman in about 1900 leading group exercises at Dr.
Kellogg’s Battle Creek Sanitarium. (b) An oval portrait photo
of Dr. J.H. Kellogg, M.D. Note: Birkenstocks are a type
of German-made leather sandals that fit the contour of the
wearer’s sole; they became popular in the USA starting in
1967.
(10) “John Harvey Kellogg (1852 to 1943): The
Grandfather of U.S. Plant Based Alternatives. JH Kellogg,
a Seventh Day Adventist MD, took over a church Health
Center in 1876 in Battle Creek, Michigan. Renamed it the
‘Battle Creek Sanitarium.’” B&W photos: (a) Dr. Kellogg,
dressed in white suit and hat, with two women. (b) A roomful
of nurses at The San in Battle Creek.
(11) “’A Place Where People Learn to Stay Well,’
“Kellogg worked tirelessly to make the Sanitarium the
largest and most progressive healing center in America.
Here he developed the first meat analogs in America.” B&W
photos show 3 of The San’s many famous patients: (a)
William Howard Taft. (b) Henry Ford. (c) Thomas Edison.
(12) “Kellogg vs. Doctors of the PBA.” Kellogg’s
beliefs: Simple, grain based vegetarian diet. Exercise, fresh

air and Sunshine. Good dress and posture. Opposed meat,
tobacco, alcohol, caffeine, narcotics and hot spices. Opposed
eggs, accepted small amounts of milk. Low protein intake.
Doctors and General Public of Kellogg’s Era Beliefs:
Disease was a product of divine judgment or chance. Bacon
and eggs was a good breakfast. Heal people by purging

with calomel, drug them with arsenic, opiates and mercury.
Bleeding bad blood out of people creates health. Bid not
believe in germs or diet causing disease. B&W photos: (a)
Overhead view of a group at The San in straight lines and
columns doing exercises. (b) Doctors around a patient’s
bedside in the PBA era.
(13) “Tofurky Interlude. What was the name of the
first successful cold breakfast cereal? (Hint, invented in
Dansville, New York).
(14) “GranUla! The cereal you have to soak overnight.”
(15) “Food Products Invented by JH Kellogg.” The first
meat alternative was called ‘Nuttose’ produced at Battle
Creek. Dr. Kellogg’s food company was the first company to
produce commercial meat alternatives in the United States.
Nuttose [launched in June 1896] and Protose [June 1899]
were the first American Meat Alternatives.
(16) “JH Kellogg, a Man Way Ahead of his Time.
Believed in the efficiency of vegetable based meats as a
way to fight world hunger. Believed that taking any animals
life was wrong and ‘accustomed mankind to violence and
murder.’ Believed low protein, vegetarian diets created
health.” An oval B&W portrait photo shows J.H. Kellogg,
M.D.
(17) “Henry Ford (1863-1947): American Industrialist
and Soybean Pioneer. ‘If we want the farmer to be our
customer, we need to find a way to be his customer.’”
Photos: (a) Portrait of Henry Ford on the cover of Time
magazine (Jan. 14, 1935). (b) Illustration of a black Model T:
“If I had asked my customers what they wanted, they would
have said a faster horse”–Henry Ford. (c) Henry Ford in his
Soy Suit seated with straw hat in hand on a pile of hay.
(18) “Industrialization of Soy Beans: Ford envisioned
a society where farmers would prosper by creating cottage
industries processing their crops in barns instead of raising
animals.” Photos: (a) Salt and pepper shakers made out of
Ford soybean gearshift knobs. (b) A man standing in a Ford
exhibit in about 1936.
(19) “Chicago World’s Fair of 1934: The Ford exhibit
featured: A barn which had a field of soybeans growing
around it. A small scale soy extraction plant. A soy kitchen.
Deep fried soy nuts given to visitors.” Photos: (a) A small
clear glass bowl overflowing with soynuts. (b) Cover of the
booklet titled “The Industrialized American Barn.” (c) A
contraption.
(20) “Ford’s Soy Food Legacy: Did massive cutting
edge research projects on soy foods and soy materials. Died
in 1947 aged 85.” B&W photos: (a) Ford’s soy car, circa
1941. (b) Henry Ford, dressed in coat and hat, swinging an
ax (for the press) at the plastic trunk lid of his car. (c) An
article titled “The car grown from the soil.”
(21) “Robert Allen Boyer: Ford’s head of the laboratory
studying industrial applications. Mr. Boyer had developed
a spun soy fiber used as a synthetic wool in WWII. In this
extraction process it was accidentally discovered that these
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fibers could be spun as a food source.” Photos: (a) First
Worthington food factory circa 1940; built to look like
a home in case food company failed. (b) Red and white
Worthington (and Loma Linda) logo.
(22) Worthington Foods: First product was Proast,
a meatloaf product made with peanuts, wheat gluten and
defatted soy grits.” Photos: (a) A can of Worthington
Choplets. “Choplets first introduced in 1941, the name
suggested by Harding’s 11 year old grandson. (b) Proast
meatloaf (on a white dish with mashed potatoes, peas and
diced carrots).
(23) “Rapid growth in the 1950s.” Photos: (a) Front
panel of cans of 5 different Worthington meat alternatives.
(b) A carton of Wham. (c) A chub of Meatless Corned Beef.
(24) “1960s Products: After licensing Boyer’s spun
fibers, Worthington had to find a producer who would
make a sanitary version of these. Ralston Purina was the
first company to make a food grade spun fiber. They also
began to incorporate soy protein isolate powder into their
products.” Photos: (a) Carton of Worthington Stripples.
(b) Can of Worthington FriChik Original. (c) Cartons of
Heritage Health Food Corn Dogs, Meatless Ham Slices,
Meatless Turkey Slices, Meatless Chicken Slices, Meatless
Corned Beef Slices. Note: Heritage is based in Collegedale,
Tennessee.
(25) “Morningstar Farms: In 1977, Worthington
developed their Morningstar Farms brand after being
acquired by Bayer. This was the first brand of meat
alternatives to be sold in mass supermarkets. Worthington
Foods and it’s Morningstar Farms brand was purchased
by Kellogg’s in 1999.” Photos: (a) Carton of Morningstar
Hickory BBQ Riblets. (b) Sausage Patties. (c) Bacon Strips.
Continued. Address: Founder and owner, Turtle Island
Foods.
1515. Tibbott, Seth. 2014. From Birkenstocks to corporate
stocks: An abbreviated history of meat alternatives in
America (PowerPoint presentation; Continued–Document
part II). First presented at the Western New York Inaugural
Veg Fest in Buffalo, New York, Aug. 3. 41 frames.
• Summary: Continued: (26) “Finally, The Birkenstock Era
(BE), begins: Meat Alternative Pioneers of the 1970s and
1980s. Photo: Person walking in a pair of Birkenstock leather
sandals–from the knees on down.
(27) “Bill Shurtleff: With wife Akiko Aoyagi, Zen
Buddhist visited 300 cities in 1975 sampling and promoting
soy foods as an alternative to meat.” Photos: (a) Shurtleff
& Aoyagi standing next to the side of their white Dodge
van during 1975 tour in Tennessee. (b) Front cover of the
following books by Shurtleff & Aoyagi: The Book of Tofu.
The Book of Tempeh. The Book of Miso. Tofu & Soymilk
Production. Tempeh Production. Miso Production.
(28) “Stephen Gaskin and The Farm: Ex Marine and
college professor, founded the largest hippie commune, The

Farm in Tennessee in 1971. It had 1750 acres which they
farmed. At its height 1500 vegan hippies lived there. They
grew and ate a lot of soybeans and did great pioneering
efforts on a variety of soy foods.” Photos: (a) Stephen Gaskin
seated cross-legged and looking very happy. (b) Aerial view
of much of The Farm in Tennessee.
(29) “Farming Soy Hippie Style.” Photos: (a) A man
(naked) with a women (dressed) next to a horse. (b) Many
long-haired Farm members carrying armloads of sorghum
to load it onto a wagon. (c) Farm members planting seeds.
(d) A Farm member in a field of soybeans, talking with two
Guatemalan farmers.
(30) “Meat Alternatives Pioneered at the Farm: For
protein, the farm processed soybeans into tofu, tempeh, soy
milk and ice bean [soy ice cream]. Photos: (a) The rainbowcolored label from the top of a pint of Farm Foods Ice Bean.
(b) Farm tofu shop in San Francisco circa 1972. (c) Ditto,
with a Farm member pouring a white plastic bucketful of soy
puree into boiling water in a caldron. Photos from The Farm
Archives.
(31) “Pioneering Tofu Brands of the 1960’s and 70’s:
Though tofu had been made by Asians in this country
since the early 1900s, in the BE Caucasians, inspired by
Shurtleff and the Farm started opening businesses. BE Tofu
Companies:
NoMoo Dairy, Portland, Maine
Heartsong Tofu, Miami, Florida
Metta Tofu, Denman Island, British Columbia, Canada
Island Spring, Vashon, Washington
Laughing Grasshopper, Millers Falls, Mass.
Surata Soyfoods, Eugene, Oregon
Rochester Tofu, Rochester, New York
White Wave, Boulder, Colorado
Nasoya, Leominster, Massachusetts.
Photos: (a) Front panel of a carton of Surata Organic
Firm Tofu. (b) Michael Cohen and co-worker turning over
a large box of tofu at Laughing Grasshopper. (c) Lulu and
Yoshi Yoshihara standing in shop of Shin-Mei-Do Miso.
(32) “Pioneering Tempeh Brands: In 1975 Gale Randall
started the first commercial tempeh business in the USA in
Lincoln, Nebraska. Other early tempeh companies:”
Tempehworks, Greenfield, MA
Pacific Tempeh, San Francisco, California
Island Spring, Vashon, Washington
Soyfoods Unlimited, San Leandro, CA
White Wave, Boulder, Colorado
Turtle Island Soy Dairy, Forest Grove, Oregon.
Photos: (a) Turtle Island Soy Tempeh label. (b) Seth
Tibbott, founder and owner of Turtle Island, dehulling
soaked soybeans with a Corona Mill set up in the kitchen of
the Hope Coop Cafe circa 1981. (c) Seth Tibbott, holding up
two bags of his tempeh. (33) “Turtle Island Foods’ Evolution
into The Tofurky Company.” Photos: (a) The earliest existing
photo of Seth standing in front of his tempeh incubator. (b)
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1980: Hope Coop Café, Forest Grove, OR. (c) 1982: Old
Husum schoolhouse, Husum, WA. (d) Seth’s home [in a tree
house he built] 1984 to 1991. (e) 1992: Graf Building, Hood
River, OR. (f) 2014 New LEED Platinum Tofurky Plant,
Hood River, OR. (g) Seth Tibbott holding a box of Tofurky.
(34) “After Birkenstocks Landscape (AB): Most Meat
Alternative companies today base their products on soy
protein isolate. Quick Guide for Veggie Burgers / Meat
Alternatives. No Hexane-extracted Soy ingredients Used:”
Amy’s, Asherah’s Gourmet, Field Roast, Helen’s Kitchen,
Primm Springs Foods, Soy Deli, Sunshine Burgers, Tofu
Shop, Tofurky, Turtle Island Foods, Wildwood.
“Likely Hexane-extracted Soy ingredients Used: Boca,
Dr. Praegers, Franklin Farms, Fantastic World Foods,
Gardein, Gardenburger, Lightlife, Morningstar, SoyBoy,
Spice of Life, StarLite Cuisine, Trader Joe’s, Yves Veggie
Cuisine. Photos: (a) Front panel of Tofurky Italian Sausage.
(b) Boca Flame Grilled. (c) Amy’s Quarter Pound.
(35) “From Birkenstocks to Corporate Stocks.” A table
with two columns shows: (a) Original Meat Alternative

Company -> Now Owned By.
Tempehworks (Lightlife) -> Brynwood
Partners Via ConAgra.
Nasoya -> Vitasoy.
White Wave -> Dean Foods.
Turtle Island Foods, Inc. -> Turtle Island
Foods, Inc.
Boca Burger -> Kraft.
Yves Fine Foods -> Hain Celestial.
Worthington Foods -> The Kellogg
Company.
Gardenburger -> The Kellogg Company.
(36) “Who Owns Who?” A complex
diagram showing how big food companies have
acquired small ones. Many names & words are
too small to read.
(37) “Meat Consumption Trends: In 2012,
the USDA projects the average American will
consume 12.2% less meat and poultry than in
2007. 5% of the US population classifies their
diet as “vegetarian”*. 13% to 17% of the US
population now eats vegetarian meals at more
than half of their weekly meals*. * according
to Harris Interactive poll April, 2011 and 2012
poll by the Humane Research Council. Graphs:
(a) Total U.S. meat & poultry consumption, per
capita, boneless equivalent (1960-2011). (b)
U.S. meat & poultry consumption, per capita,
boneless, by species: Beef, pork, broilers, turkey
(1955-2012). Source: USDA, December 2011.
(37) “Who Eats Meat Alternatives Today?
36% of Americans!” A bar chart shows “Use of
meat alternatives, by age, Mintel, March 2013.
Photo: Smiling lady holding a box of Tofurky.
(39) “US Turkey Production vs
Refrigerated Meat Alternative Trends.” Graphs: (a) US
turkeys raised, 1989-2012. Rose from 260 million in 1989 to
a peak of about 307 in 1995, falling to 250 in 2012. (b) US
refrigerated meat alternative sales, 208 to 2013 in million
dollars. Rose from $587.5 million in 2009 to $597.5 million
in 2013.
(40) “Modern Meat Alternatives of America.” Photos:
(a) A veggie burger between sesame buns with a slice
of cheese and lettuce. (b) Gimme Lean (chub pack). (c)
Veggie burger between buns with lettuce and tomatoes. (d)
Gardein Mandarin Orange Crispy Chicken. (e) Original Field
Roast (3 flavors in clear chub packs). (f) Tofurky Roast.
(g) Chicken-Free Strips. (h) Tofurky Deli Slices: Hickory
Smoked.
(41) “This Season’s People.
“’We are the people.
We are this season’s people.
There are no other people this season.
If we blow it, it’s blown’”–Stephen Gaskin

© Copyright Soyinfo Center 2017

HISTORY OF SOY IN TENNESSEE (1854-2017) 737

“If not you, who?
If not now, when?”–Hillel
Photos: (a) Stephen Gaskin (1935-214). (b) Alexander
Lyon, tempeh pioneer (1939-2014). Address: Founder and
owner, Turtle Island Foods.

pan covered with aluminum foil with small holes
punched in it. We placed the tin on a stump out in the
field where the temperature and humidity were perfect
for the tempeh spores. I looked at it 18 or so hours
later and there was a beautiful white mold growing
over top of it. Without hesitation we fried it up in the
tent and served it with Silver Queen sweet corn and
okra. One of the most delicious and amazing meals
of my life! True love at first bite and it came from Dr.
Lyon!
“It’s funny that I have given away probably 15
tempeh incubators over the past 3 years to people (I
use the Hova Bator reptile egg incubator http://www.
amazon.com/G-Q-F-Manufacturing-1602N-HovaBator-Incubator/dp/ B0050I4H6A/ref=sr_1_1?ie=U
TF8&qid=1412903861&sr=8-1&keywords=hovabator+ incubator) along with split soybeans, culture
and detailed instructions on how to make tempeh and
I think at least half of the people are afraid to eat the
finished tempeh even after getting assurances from
me that it is safe to eat! Luckily, I had no second
thoughts in the summer of 1977. Attached is a photo
of my home tempeh making kit and the notes and
instructions. Soon I hope to make a simple video of
tempeh making to demystify the process.
“Thanks for sharing this cool story about Alex
[Lyon] and Amsterdam [Netherlands]. I have been
to Amsterdam and visited the above tempeh shop
in 2009. They were using the Indonesian Rhizopus
oryzae that takes two days. I find this tempeh to be
beautifully covered with thick white mold but not as
tasty as our tempeh.” Address: Founder, Turtle Island
Foods.

1516. Tibbott, Seth. 2014. Re: Recollection of first making
tempeh on the shores of Lake Nolichucky. Letter (e-mail) to
William Shurtleff at Soyinfo Center, Oct. 9. 1 p.
• Summary: “Wow, Bill. I had not read this in awhile and
find it a very interesting retelling of Alex’s early days at
the farm. I remember the very first spores that I received
from the Farm in 1977 were spores suspended in water. It
was from this that I made my first batch of tempeh on the
shores of Lake Nolichucky [near Greenville, Tennessee]
in the attached tent while working as an “Environmental
Coordinator” with the Youth Conservation Corp that summer
[1977].
“We dehulled the beans laboriously by hand (after
soaking), cooked, dried as best we could and added the
starter liquid. We fermented it overnight in a stainless steel
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1517. Schweitzer, Peter. 2014. Re: Stephen Gaskin (19352014) and the origins of Plenty. Letter to Friends of Plenty,
Nov. 6. 1 p. Typed, with signature on letterhead.
• Summary: This letter was inserted into the Fall and Winter
issue of Plenty Bulletin. “You’ve probably heard by now
that Plenty’s founder and mentor, Stephen Gaskin, passed
away on July first of this year, right before our annual Plenty
Board meeting. Without his original inspiration and vision,
Plenty would not have been born. I first met him in 1968 in
a church basement in San Francisco where he was holding
meetings with a couple of hundred hippies on Thursday
nights. Over the course of the following year these meetings
grew to about 1,500 and they filled a local rock and roll hall,
the Family Dog, on Monday Nights. Stephen would sit on
a low wooden platform, talking without a microphone and
lead a conversation about the things we were all thinking
about in those days like spirit and energy, war and peace
and what could we young hippies do in a country and a
world that we believed desperately needed some kind of
spiritual awakening. We viewed Monday Night Class as the
Continental Congress for the Second American Revolution,
a revolution that would be nonviolent and motivated by love,
but a real revolution in the sense that we wanted to live very
differently based on our discoveries of who we were and
what it means to be human.
“Of course, the late sixties and early seventies were

traumatic times with the ever-present specter of an insane
war in Vietnam and the assassinations of icons like Martin
Luther King, Jr. and Bobby Kennedy. Then came the
shooting of four students at Kent State by members of the
National Guard on May 4, 1970. That was on a Monday
and that night, when we were gathered in the Family Dog
as usual, the voices for arming ourselves and taking it to the
streets were especially loud and insistent. It truly felt like
the country was on the brink of a generational civil war and
Stephen played a pivotal role as a voice for peace, pointing
out that, in the first place, we couldn’t win a shooting war
and, most importantly, our revolution would be rendered
worse than meaningless, just another sorry chapter in the
immensely stupid and self-destructive cycle of violence that
seemed to have forever plagued our species.
“On October 12 of that year, about 200 of us headed
out across America with Stephen who had been invited on
a speaking tour at universities and churches and community
centers and town halls. We had moved into school buses
fitted out with beds and kitchens and wood stoves. The
first gig was in Minneapolis [Minnesota]. We went to New
York City, Philadelphia [Pennsylvania], Washington, DC,
Nashville [Tennessee], Boulder (Colorado) and dozens of
cities and towns in between, finally ending up back in San
Francisco with the understanding that it was time to put our
money where our mouth was.
“The first step was to make a community where we
could live together.
We decided to head to
Tennessee, to get away
from the political noise
on both coasts and where
we might be able to
afford land. We got lucky
and found a thousand
acre farm for $70/acre. In
the beginning [1971] we
were just learning how to
farm and feed ourselves
and deliver babies and
deal with no running
water and no electricity.
We were very poor but
we still felt like we had
more than enough to be
able to share. Because
we had always been
committed to effecting
change in the world, the
next natural step was
to start Plenty. Through
these early years of the
Farm and Plenty, when
we were pretty green
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and wet behind the ears and learning how to get along with
each other (by 1974 when we founded Plenty there were
about 600 of us). Stephen was an essential guide and I don’t
think we could have made it without him. The rest is history
and we actually have a book in the works (“The Roots of
Plenty”) that will be out before year-end. On top of that,
the Farm and Plenty are on display in the Tennessee State
Museum in Nashville as part of an Intentional Communities
of Tennessee exhibit until the end of November.
“I’d like to sign off with love and a big thank you to
Stephen for his courage, vision and perseverance. I want
to make a special plea for our friends and colleagues, Bisi
and Mahmoud Iderabdullah who manage Imani House
International, which has a clinic that’s on the front lines of
the Ebola epidemic in Liberia. Two of their staff have died
from the disease. They need all the help we can give them.
The new Bulletin is full of stories of people who inspire.
They’re all on the front lines of the global campaign to make
the world better, to find and create solutions and to take care
of others. They deserve our help.
“With thanks to you from all of us at Plenty...” Address:
Executive Director, Plenty International, P.O. Box 394,
Summertown, Tennessee 38483. Phone: (931) 964-4323.
1518. Plenty Bulletin (Summertown, Tennessee). 2014.
Stephen Gaskin, Plenty’s founder 1935-2014. 30(2):1. Fall
and Winter.
• Summary: The upper photo is courtesy of Right Livelihood
Award Foundation. The text below the photo is by Stephen
from a Sunday service on the Farm, 1974.
“The obvious answer to all the famines across the world
is if we would all share across the world and don’t have
some of us be very rich while some of us starve to death.
And the answer to everybody sharing is for everybody to
be spiritual, out of real good high kind altruistic places. But
people like Mahatma Gandhi pointed out that it’s really hard
to get people to be spiritual while they’re hungry. It’s very
difficult to get high philosophy out of empty bellies. We have
an obligation, because we have full bellies, because we’re
living good, we have an obligation to have the highest and
the finest that we can possibly put out, to help other people
feel that way too.”
The lower photo, by David Frohman, is of Stephen
speaking on the Farm, perhaps in about 1974.
1519. Nelson, Carol. 2015. A visit to Plenty’s projects
in Guatemala. Plenty Bulletin (Summertown, Tennessee)
31(1):1-2. Spring and Summer.
• Summary: “This winter my husband Don and I spent 3
weeks in Guatemala in the small village of San Pedro La
Laguna on Lake Atitlan in the highlands of the Guatemalan
mountains. We lived in a small bungalow at the foot of
the Volcano San Pedro by Lake Atitlan. We were studying
Spanish and rekindling friendships Don had made in

previous trips. Don and Chuck Haren have worked with
some of the local farmers doing variety trials with different
types of soybeans. They also worked with some of the
local women doing soy food production, soymilk, tofu and
tempeh.
“With Louis and Maria Eberly, who is a native
Guatemalan from that area, we visited ADIBE, the soy
food production facility in the town of Sololá that has been
operating for over 35 years. There we found our old friends
Augustine and Elena working. Today the facility is going
strong, supplying a variety of soy foods and products,
soymilk, tofu, ice bean and soy cookies, to shops around
town and to several schools. They supply soymilk and
soy cookies to over 800 local students a week, making
a difference in the nutrition of those children and the
community. Plenty has provided funding and technical
support as needed through the years to ADIBE.
“On our way down to Guatemala City we stopped at
Tecnologia Para la Salud (TPS)–Technology for Health
in San Miguel, Chimaltenango. Over the past 18 months
Plenty and the Essential Seeds and Trees Program (ESTP)
have worked to expand a nursery, and began growing and
distributing five varieties of plants and tree seedlings with
pesticide properties and for erosion control. More than 100
subsistence farming families from four villages, located
within the Department of Chimaltenango, have participated
in Phase I of ESTP. The local Mayan people that participated
received tree and plant seedlings, organic soil amendments
and non-GMO soy and black bean seeds to help address
environmental, sustainable agricultural, nutritional and
health issues. TPS is also growing medicinal herbs. We
spent a good part of the afternoon there being shown around
by Miriam Iquique, one of the organizers. They have an
amazing drip irrigation system that uses a foot pump to fill a
water tank to irrigate the trees and plants in the dry season.
Miriam is quite knowledgeable about the herbs and has them
all marked with signs that have the names and the uses of the
plants. They also make soaps and shampoo products. They
are doing very well and are helping many people in the area.
The day before we left to come home, we went to Karen’s
Soy Nutrition Project (KSNP). This project was inspired by
Plenty’s beloved board member, Karen Heikkala, who passed
away several years ago. In 2010 we began working with a
group of Guatemalan women, Grupo de Soya Santa Maria
(GSSM), to provide extra nutrition to the undernourished
children living in the settlements around the entrance to the
Guatemala City land fill and waste dump. The project is
feeding over 300 children twice a week. Some of the children
come in by themselves to receive the cookies and milk and
some come with their mothers or grandparents. They receive
a bottle of soymilk and soy fortified cookies, which together
provide over 11 grams of protein, plus iron and calcium, and
make a big difference in the overall health of the children.
GSSM has also been providing nutrition and soy processing
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workshops twice a month for women living around the
dump. We brought More than Warmth Quilts to hand out to
several children at the project.”
Photos show (1) More than 300 children and a few
parents and grandparents who live off the Guatemala City
Dump are able to pick up soymilk and enriched cookies
twice every week. (2) Our good friends at ADIBE near
Solola, Guatemala, are still producing a variety of soy
products like the tofu in this photo. (3) Miriam Iquique, one
of the managers of the program, showed us around at TPS.
(4) Soymilk for Karen’s Nutrition Project (photos by Carol
Nelson).
Note: This and other bulletins are available at plenty.
org. The website also contains a nice history of Plenty
International, which was founded in 1974 “as an outreach
arm of the Farm Community in Summertown, Tennessee,
to express our desire to make a difference in the world.”
Address: Plenty Board Member.
1520. Minneapolis Star-Tribune. 2015. Obituary for Joseph
C. Givens of Minnesota. Aug. 30.
• Summary: Birth: Aug. 11, 1921, Olmsted County,
Minnesota, USA.
Death: Aug. 26, 2015, Hopkins, Hennepin County,
Minnesota, USA.
“Givens, Joseph C. 94, of Hopkins, passed away on
August 26, 2015, surrounded by his loving family. Joe was
born August 11, 1921, in Chatfield, MN, to Fanny (Bottum)
and William Givens. He married Mary Ellen Ackerman
in 1949; she preceded him in death in 2008. He was also
preceded in death by three sisters and one brother. He is
survived by three daughters, Beth, Claire (Andrew Dipper),
and Ann (Chris Kimmey) and his step-grandchildren,
Jessamy and Tamlan Dipper.
“Joe graduated from Northfield High School in 1939;
in 1943, he graduated from Carleton College [in Northfield,
Minnesota] with honors and distinction in chemistry. In
1944, while attending the Institute of Paper Chemistry in
Appleton, Wisconsin, for graduate studies, he was ordered
to Oak Ridge, Tennessee, to join the Manhattan Project;
he served the war effort as a physical chemist in the Y12
Building of the Calutron project, working on the chemical
extraction of uranium 235 isotopes. After the war, he was
employed by Crown Iron Works in Minneapolis, to install
a new soybean processing facility in Dawson, Minnesota
for the Tri-County Soybean Cooperative Association (now
Dawson Mills); in 1952, Joe became its General Manager.
Retiring in 1981, Joe and Mary split the year between homes
in Edina, Minnesota, and Naples, Florida. He continued to
consult world-wide on oilseed extraction processes, traveling
with Mary at his side to India, Burma, Morocco, Europe,
Hungary, Romania, China and South America.
“Joe believed in the importance of community
involvement, serving on the Dawson School Board and as

Deacon for the Presbyterian Church. He also served on the
board of the National Soybean Processors Association for
many years. He held several patents on oilseed processing
equipment, having designed specialized machinery for
extraction and de-hulling.
“A central theme of his life was the love of new
technology and design, evidenced by his early acquisition of
a front-wheel drive car and later an electric hybrid; the first
hula hoops and skateboards for his daughters; the first Mac
computer; numerous cameras and other gadgets. He loved
to travel and introduced his family to many an adventure,
including camping trips in the West and a tour of Europe in
1968 in a VW van; in retirement, he and Mary traveled in the
Ramblin’ Rainbow, the motor home he customized for trips
through the US, Canada and Mexico. A memorial service
will be held at 2 pm on Saturday, October 24, at Plymouth
Congregational Church in Minneapolis; visitation one
hour before the service. Interment at Lakewood Cemetery,
Minneapolis, Hennepin County, Minnesota.” Source:
Findagrave.
Note 1. Joe’s father, William Paul Givens, was born 25
Feb. 1885 in Ohio. He died on 5 June 1946 in Minneapolis,
Hennepin Co., Minnesota, and was buried in Oak Hill
Cemetery, Minneapolis. Joe’s mother, Fannie Crawford
(Bottum) Givens, was born 5 Dec. 1889 in Faulkton, Faulk
Co., South Dakota. She died on 15 Aug. 1983 in Saint
Paul, Ramsey Co., Minnesota, and was buried in Oak Hill
Cemetery, Minneapolis.
1521. Yu, D.; Shu, X.O.; Li, H.; Yang, G.; Cai, Q.; et al.
2015. Dietary isoflavones, urinary isoflavonoids, and risk of
ischemic stroke in women. American J. of Clinical Nutrition
102(3):680-86. Sept. [30 ref]
• Summary: “Background: Hormone therapy has been
shown to increase risk of ischemic stroke in women. Plantderived estrogens, particularly soy isoflavones, are known
to have some estrogenic effects and have been marketed
as natural alternatives to hormone therapy. Concerns have
been raised about whether high isoflavone exposure may be
related to ischemic stroke risk as well.
“Design: A prospective cohort study was conducted
in 66,832 Chinese women (aged 40-70 years) who had
no cardiovascular disease or cancer at baseline... Urinary
isoflavonoids were measured with the use of highperformance liquid chromatography coupled with mass
spectrometry. Results: During a mean follow-up of 10 years,
3110 incident ischemic strokes were verified...”
“Conclusions: A habitually high intake of soy
isoflavones may be associated with a modest but significant
increase in risk of ischemic stroke in women. However,
no association was shown for the urinary excretion of
isoflavonoids.” Address: 1. Div. of Epidemiology, Dep. of
Medicine, Vanderbilt Univ. School of Medicine, Nashville,
Tennessee.
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1522. Plenty Bulletin (Summertown, Tennessee).
2015. Karen’s Soy Nutrition Project. 31(2):1, 3.
Fall and Winter.
• Summary: “Chuck Haren writes: ‘The first of
October marked 5 years since Plenty, a group of
local residents who called themselves Grupo de
Soya Santa Maria (GSSM), and the Misioneros de
la Caridad initiated twice weekly distributions of
fresh, nutrient rich soy foods to undernourished
and vulnerable children who live in settlements
next to the Guatemala City waste dump. The
project continues to provide quality foods each
week to more than 325 children as well as help
mothers better understand the nutrition needs of
their families, and promote safe income earning
opportunities for women in the area. Plenty
representatives worked on-site with our partners
during visits to Guatemala in January and August
of this year. We were happy to see that the women
who are making and distributing foods to the
children are continuing to improve their food
processing and quality control skills.
“’Each month the Misioneros de la Caridad
donate about $400 and Plenty donates $1,000 to
meet costs of supplying foods for the children.
Foods are distributed every Wednesday and
Saturday, and each child receives an 8 once drink
of fresh soymilk and cookies fortified with toasted
soy flour. The servings provide children with
11 grams of protein, iron, calcium, B vitamins,
calories and other essential nutrients. It costs 43
cents per serving to make and deliver the food to
the children, and 7 cents per serving to pay for
the program accounting, monitoring and technical
assistance costs. Plenty would like to continue to
support this program through 2016.’”
Photos show: (1) Kids of families living
around the Guatemala City Dump getting
soymilk and enriched cookies (photo by Tomoko
Clarenbould). (2) Bottling soymilk that will be
given out to kids living around the Guatemala City
dump (photo by Chuck Haren).
1523. Baglia, Michelle L.; Zheng, W.; Li, H.;
Yang, G.; Gao, J.; Gao, Y.T.; Shu, X.O. 2016. The
association of soy food consumption with the risk
of subtype of breast cancers defined by hormone
receptor and HER2 status. International J. of
Cancer 139(4):742-48. Aug. 15. *
Address: 1-2. Div. of Epidemiology, Dep. of
Medicine, Vanderbilt-Ingram Cancer Center,
Vanderbilt Univ. School of Medicine, Nashville, Tennessee;
3, 5-6. Dep. of Epidemiology, Shanghai Cancer Institute,

Shanghai, China.
1524. Hutchens, Jerry. ed. 2016. The roots of Plenty: tales
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from the “hippy peace corps.” Summertown,
Tennessee: Plenty International. 278 p. Illust. (more
than 275 photos, mostly color). No index. 23 cm.
[50+* ref]
• Summary: This is a truly remarkable, inspiring and
beautiful book. As remarkable and inspiring as The
Farm in Summertown, Tennessee. Many of these
chapters are original, but some are quoted from
articles in earlier Plenty publications such as Plenty
Bulletin; the source of each is clearly cited.
Contents: Copyright page: Plenty International is
a “relief and development organization. Plenty’s
mission is to assist in the protection, stewardship
and sharing of the world’s resources to promote the
well-being of the communities and environment we
share.” “Plenty was first given the honorific ‘the
hippie peace corps’ by Lillie Wilson in New Age
Journal July 1981.
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is in all the People. Three-Village Water Project.
Plenty Integrated Soy Program Guatemala. Plenty
and the Soybean. Amaranth and Extinction. Getting
Water to San Bartolo. Soy Dairy Inauguration.
From the Bottom of Our Hearts. The Custom of
My People. Last Days in Sololá.
Bangladesh: One-Way Ticket and a
Parachute.
Haiti: Plenty in Haiti 1975-1983.
“Rainbow Warrior: Saving Whales on the
Rainbow Warrior.
Right Livelihood Award: Right Livelihood
Award.
Age and Youth Center: Plenty Age and
Youth Center. Fri Plenty on the Fri. Fixing the Fri
and Heading to Sea. Andy Saved My Life.
Dominica: With the Caribs of Dominica.
Business School Grads Help Build Soy Dairy in
the Caribbean.
Natural Rights Center: Natural Rights
Center.
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Motsemocha Village Technology Training Center.
Quithing River Bridge Saves Lives. Safe Water
Supply. They Laughed in Maseru. People Were
So Hungry. Grateful for the Opportunity. Basotho
Culture. Medical Education and Support. Lesotho
Primary Healthcare Project. Village Healthcare
Workers Coordinator Report. We Are All Mortal.
Plenty Past and Future: Plenty Past and
Future. Afterword: Afterword. Plenty Today.
Photo Credits: Photographers.
Acknowledgements.
Plenty: “Purposes for which the
corporation is organized are charitable:
“To help share out the world’s food,
resources, materials, and knowledge equitably for
the benefit of all.
“To help and aid any people anywhere in
the world who due to any natural or man-caused
disaster such as drought, famine, flood, storm,
earthquake, tidal wave, weather imbalance, disease
epidemic, fire, insect devastation, crop failure,
population imbalance, war, political oppression,
religious oppression, racial discrimination, or
greed, are in need of food, clothing, shelter,
medical aid and supplies, resources, materials;
agricultural, engineering, or scientific assistance or
education; or anything else, to enable them to lead
healthy, comfortable, responsible, and productive
lives in the pursuit of happiness.
“- from the original Charter of Plenty.
October 3, 1974.” Address: P.O. Box 394,
Summertown, Tennessee 38483. Phone: (931) 9644423.

Native Rights: Native Rights. The Longest Walk.
Akwesasne, Plenty’s Support. Standoff at Akwesasne.
Akwesasne Emergency Team. Message from the Mohawk
Nation. Black Hills Survival Gathering. Pine Ridge: A
Commentary. Pine Ridge Gardens.
Plenty Ambulance Service: Plenty Ambulance Service.
Third World Situation. People’s Development Corporation.
Tom Brown said, “All right.” Building Fires. What War Did
We Miss? Midwifery and Licensing the Ambulance. Always
a Free Service. A Shooting in the Bronx. The Boy You
Saved. Fulton Avenue South Bronx Local Chop Shop. Where
Is Our Ambulance? Health and Hazards. This Magic Thing.
Community Garden. Plenty of God’s Love. Vivian Gambles.
Changes.
Kids To The Country!: Kids To The Country!
Clinica del Pueblo: La Clinica del Pueblo.
Lesotho: Plenty in Lesotho. A Difficult Situation.

1525. Katz, Ellix Sandor; King, Mara. 2017. Re:
Natto-like fermented soybeans in Guizhou and
Yunnan, China. 2017. Re: Natto-like fermented
soybeans in Guizhou and Yunnan, China. Letter
(e-mail) to William Shurtleff at Soyfoods Center, Feb. 18. 1
p.
• Summary: See next 2 pages, “I recently traveled to
southwestern China with Mara and Judy King and Mattia
Sacco-Botto. In our travels, in Guizhou and Yunnan
provinces, we repeatedly found that what was called douchi
was not the beans commonly known in English as fermented
or salted black beans, which are the product of aspergillus
and other fungi, but rather a natto-like Bacillus subtilis
fermentation. We saw (and smelled and tasted and touched) it
at markets, both fresh, wet, and stringy, and in dried ‘cookie’
forms, used to make a dipping sauce.
“In the small mountain village of Qinfen in Guizhou,
where we spent a few days, they called small ‘cookies’ of
a fermented bean mix douchi (‘dou-nyin’ in the local Dong
language). When someone invited us to watch her make it, it
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was unmistakable as natto.
“Then later in Kunming, the capital of Yunnan province,
I noticed this at the market, which they also called douchi,
and they gave me a taste of and it was definitely natto.
“We attach eight photos: (1) Qinfen douchi ‘cookies’
in the bag in which they were stored. (2) Qinfen douchi
pounding #1. (3) Qinfen douchi pounding #2. (4) Qinfen
douchi pounding #3. (5) Video of Qinfen douchi pounding
(omitted). (6) Douchi at Kunming market. (7) Spiced
douchi at Kunming market. (8) Packaged douchi at Kuming
market.” Address: Foundation for Fermentation Fervor, 247
Sanctuary Lane, Liberty, Tennessee 37095.
1526. Stiriss, Melvyn. 2017. Re: Soysage on The Farm.
Letter (e-mail) to William Shurtleff at Soyinfo Center, May
1. 1 p. [1 ref]
• Summary: “One day in Jan. 1980 I hiked over to the Soy
Dairy to pick up soy milk and tofu and came up with an idea.
I observed a stream of okara, soy pulp, flowing from the milk
extractor, (a repurposed washing machine spinner) through a
chute out a window, plopping into fifty-gallon drums outside.
“Then, a Compost Crew guy loaded the heavy barrels
onto a horse-drawn wagon and carted them away to the ripesmelling compost field to become compost. No one seemed
to know that was tons of good food we were dumping. Okara
has valuable protein, fiber, potassium, calcium, and niacin
and is popularly used in Asia.
“My idea was to make a test batch of okara soysage
for The Farm. I presented the idea at the Dairy, got quick
agreement, put on a plastic apron, dumped forty gallons
of fresh soy pulp into a commercial-size, double-jacket,
stainless steel steam cooker. Then, with no recipe and only
instinct to guide me, I added oil, flour, salt, black pepper,
soy sauce, mustard, oregano, rosemary, sage, thyme, and
everybody’s favorite-nutritional yeast. I let it all cook a few
hours, stirring occasionally with a three-foot- long, Farmmade, wooden spoon. Then, I filled eight buckets; loaded
a dolly; pushed the dolly to The Store, and left the soysage
with The Store man with a sign: ‘Shape patties and fry in
oil.’ Big hit.”
Melvyn adds: “Attached is an excerpt about soysage
making from my book Voluntary Peasants, A Psychedelic
Journey to the Ultimate Hippie Commune. Feel free to use it.
“Voluntary Peasants will be published in print on or
about June 15, 2017. I am the author and publisher, New
Beat Books.
“I also should mention that when I ran the bakery
1980-83, I always included soy flour in the bread for added
protein. The soy flour also improved the color of the crust
from pale to light golden brown.
“I also ran the Community Kitchen from Sept. 1973 to
March 1984.”
Note: Melvyn did not coin the word “soysage”; he
heard it around The Farm before he made soysage. Address:

Warwick, New York.
1527. Spots at front of book: History of soybeans and
soyfoods in Tennessee. 2017.
• Summary: (a) Map of Tennessee showing major cities and
waterways, plus surrounding states.
(b-c) Soybean production in Tennessee (1924-2014). (d)
Graph of soybean production in Tennessee (1924-2014). (e)
An aerial view of The Farm (Summertown, Tennessee). (f)
Ice Bean poster.
1528. SoyaScan Notes. 2017. Soyfoods success stories in
developing countries (Overview). Compiled by William
Shurtleff of Soyinfo Center.
• Summary: Public sector with outside funding: 1. Sri
Lanka, Thriposha program (Cereal-soy blends, started 1976.
Thriposha itself started in 1973). 2. Mexico (Chihuahua)
program selling PADSA, Soyaven / Soyavena, Albachisa,
and Almesa (Cereal-soy blends, 1978-80). 3. Thailand,
ASEAN full-fat soy flour project (1978). 4. Guatemala,
Plenty Soy Dairy (Tofu, soymilk, soy ice cream, 1980)
Private sector, largely self sufficient: 1. Uganda, Africa
Basic Foods (Dr. D.W. Harrison. Roasted whole soy flour,
cereal soy blends, 1966-69). 2. India. Ruchi’s Products (TVP,
1980).
1529. SoyaScan Notes. 2017. The visionary work of Henry
Ford and his researchers with soyfoods–then and now:
Pioneered soy protein isolates (Overview). Compiled by
William Shurtleff of Soyinfo Center.
• Summary: Robert Boyer and Bob Smith did extensive,
pioneering work on developing soy protein isolates at the
Ford Motor Co. Both started research in 1938. Boyer used
his isolates to make industrial products, such as spun soy
protein fibers and water-based paints. The soy fibers were
produced in a pilot-plant with a capacity of 1,000 pounds
per day of soybean “wool” and soon a fabric containing
25% soybean wool and 75% sheep’s wool was used in
the sidewall upholstery of many Ford cars. Bob Smith
used his isolates to make a good-tasting soymilk, that was
served in Ford cafeterias and schools, and at the Henry
Ford Hospital, and was also used as the base for most of
the early commercial soy-based whipped toppings–starting
with Delsoy. In Nov. 1943 The Drackett Co. bought Ford’s
soybean fiber spinning operations; Boyer, Francis (Frank)
Calvert, and William Atkinson went to Drackett from Ford
as part of the deal. Drackett made and sold their fibers,
Soybean Azlon, spun from soy protein isolates, from 2 Dec.
1943 to 1949. They were used mainly in felt hats by the
American Hat Corporation. Drackett also commercialized
other industrial soy proteins, such as Protein 110, 112, and
220, Ortho Protein, and plastic molding compounds. Boyer
left Drackett in 1949 when they shut down their Azlon fiber
spinning plant; he focused all his energy on developing food
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uses of edible products made from spun soy isolates. In
mid-1957 ADM (Archer Daniels Midland Co.) purchased
Drackett’s soy protein business. Bob Boyer began to work
as a full-time consultant for Ralston Purina in the field of
soy proteins starting in early 1960. Since 13 June 1959
Ralston Purina had been manufacturing industrial soy protein
isolates (for use in paper coatings) at a plant in Louisville,
Kentucky, which they purchased from Procter & Gamble
in December 1958. In 1960, after starting consultation
with Boyer, Ralston Purina began its first work with edible
soy proteins by establishing a research and pilot plant at
company headquarters in St. Louis, Missouri. In about
September 1962 Boyer was named technical director of
protein products sales in the soybean division of the Ralston
Purina Co.; he worked for Ralston until his retirement in
1971. Frank Calvert, Boyer’s coworker from the Ford Motor
Co. was hired in November 1962 to head up Ralston Purina’s
R&D work on food-grade isolated soy protein in St. Louis.
In 1965 Calvert was named director of soybean research,
and in 1967 director of research of the Protein Division. In
1969 Calvert was promoted to director of research, New
Venture Management, and finally in 1971 vice president
and research director, New Venture Management. During
these years, Calvert developed new soy protein isolation
processes, 70 percent soy protein concentrate products, and
modified soy protein coating compositions for industrial use.
Calvert is considered a visionary in soy protein research and
the accomplishments of his career were honored in 1973
when the Ralston Purina plant at Memphis, Tennessee, was
dedicated to him in recognition of his years of service and
dedication to protein technology.
In Oct. 1962 Ralston Purina began to introduce a line
of edible soy protein isolate products made at their plant
in Louisville: The first three were Edi-Pro A and Edi-Pro
N (spray-dried isoelectric and neutral isolated soy proteins
respectively) and Textured Edi Pro (an edible spun soy
protein fiber). Supro 610 was launched in October 1966.
As sales of these products increased, Ralston Purina soon
found itself a leader in this new field–along with the pioneer,
Central Soya, which had launched Promine in Oct. 1959.
Ralston Purina expanded food grade isolate capacity with
new facilities at Memphis, Tennessee, beginning production
on April 10, 1973; Pryor, Oklahoma, beginning production
on December 1, 1976. By late 1975 the company was
making about 75 million pounds per year of isolates from its
three plants, and was starting to advertise its isolates in a big
way, with full-page color ads. This expansion easily vaulted
Ralston Purina into the position of world leader in foodgrade isolated soy proteins by 1976. On 21 August 1979 the
company began producing soy protein isolates at its first
plant located outside the Unites States, in Ieper, Belgium. On
1 July 1987 Ralston Purina established Protein Technologies
International (PTI) as a wholly owned subsidiary focused
on manufacturing soy protein and fiber products. In 1993

PTI was by far the world’s leading producer of soy protein
isolates, controlling about 60% of the U.S. market. PTI’s
sales of consumer soy protein products rose from $221.6
million in 1989 to a record $288.1 million in 1992.
1530. SoyaScan Notes. 2017. Chronology of soymilk
worldwide–1500 A.D. to 1949. Part I. Compiled by William
Shurtleff of Soyinfo Center.
• Summary: 1500 A.D.–The earliest known written reference
to soymilk appears in China in a poem titled “Ode to Tofu,”
written by Su Ping
1665–Soymilk is first mentioned by a Westerner,
Domingo Fernández de Navarrete, in his book A Collection
of Voyages and Travels. Navarrete served as a Dominican
missionary in China.
1790–Soymilk is mentioned by Juan de Loureiro in his
book The Flora of Cochin China. Loureiro was a Portuguese
Jesuit missionary who lived in what is now Vietnam. Note
that each of these and many other early references mentioned
soymilk as part of the process for making tofu.
1866–Soymilk is first discussed as a drink in its own
right by the Frenchman Paul Champion, who traveled in
China. In a French-language article he stated that the Chinese
had taken their cups to tofu shops to get hot soymilk, which
they drank for breakfast.
1896 June–Soymilk is first referred to in the United
States by Henry Trimble in the American Journal of
Pharmacy.
1909–The first soy-based infant formulas and soymilk
made from full-fat soy flour are developed in the United
States by John Ruhräh, a pediatrician. He reports his results
in the Archives of Pediatrics (July 1909).
1910–The world’s first soy dairy, named Caséo-Sojaïne,
is founded by Li Yu-ying, a Chinese citizen, biologist and
engineer, at 46-48 Rue Denis Papin, Les Vallées, Colombes
(near Asnières), a few miles northwest of Paris. In December
1910 he applies for the world’s first soymilk patents (British
Patents No. 30,275 and 30,351). The first patent is titled
“Vegetable milk and its derivatives.” He is issued both
patents in Feb. 1912.
1913 June 13–Li Yu-ying is issued the first U.S. soymilk
patent (No. 1,064,841), titled “Method of manufacturing
products from soja.” He filed the application on 10 Oct.
1911.
1917–Soymilk is being produced commercially in the
U.S. by J.A. Chard Soy Products in New York City.
1929 Nov.–T.A. Van Gundy, founder of La Sierra
Industries in Arlington, California, launches La Sierra
Soy Milk, and becomes the first Seventh-day Adventist
worldwide to make soymilk commercially. The product
was canned and the beany flavor removed by live steam
processing.
1931–Madison Foods of Madison, Tennessee, introduces
Madison Soy Milk–the world’s earliest known soymilk to be
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fortified with calcium and the second commercial soymilk
product made by Seventh-day Adventists in the USA.
Madison Foods is a company run by students and faculty
within Madison College, a pioneering work/study school.
1936 Jan.–Dr. Harry W. Miller and his son, Willis,
start making Vetose Soya Milk, sold in natural or chocolate
flavors in sterilized half pint or quart bottles at their Vetose
Nutritional Laboratories in Shanghai, China. Dr. Miller is
a Seventh-day Adventist physician, a student of Dr. John
Harvey Kellogg, and a medical missionary living in China.
The world’s first “soy dairy,” this company also made soy
ice cream and Acidophilus Vetose (a cultured soya milk)–
both launched in Jan. 1936. But Japan was invading China.
Within months after the soy-milk business began booming, a
Japanese bomb blew up the soy dairy.
1936 June–Sobee, the world’s earliest known branded
soy-based infant formula, is launched by the American Soya
Products Corp. of Evansville, Indiana.
1939 autumn–Dr. Harry W. Miller, forced by the war
in China to return to the USA, starts making soymilk at Mt.
Vernon, Ohio, in a large brick plant which he and coworkers
built from the ground up. The first two products were canned
liquid soymilk (made in a pressure cooker and fortified with
vitamins and minerals) and malted soymilk (Soy-A-Malt).
Pressure from the powerful U.S. dairy industry and the
USDA convinced Miller not to call his product ‘soymilk,’ so
he latinized the name to Soya Lac. This term was first used
in late 1939 for Miller’s first American soymilk.
1940 March–K.S. Lo, founder and managing director of
the Hong Kong Soya Bean Products Co. Ltd. starts to make
soymilk in Hong Kong. His product, originally named Vita
Milk (Wai-ta-nai in Chinese) was fortified with calcium, codliver oil, and vitamins, and sold in milk bottles, primarily
as a nutritious, affordable beverage for refugees. In June
1940 the product was renamed Sunspot, and in 1953 it was
renamed Vitasoy. Continued.
1531. SoyaScan Notes. 2017. Chronology of tofu
worldwide–1930 to present. Part II. Compiled by William
Shurtleff of Soyinfo Center.
• Summary: 1930s early–Azumaya Tofu Seizo-sho (later
renamed Azumaya Co.) starts making tofu, yaki-dofu (grilled
tofu), and ganmodoki (fried tofu patties) in San Francisco
at 1636 Post St. between Buchanan and Laguna streets. The
company is owned by Mr. Teranishi, who may have started
it as early as the early 1920s. In Feb. 1937 it was sold to
George and Jack Mizono, and their mother and father (Saichi
Mizono).
1932, Dec.–Madison Foods, part of Madison College in
Madison, Tennessee, was making Soy Cheese, then by 1939
they had launched Cheze-O-Soy (seasoned tofu), and by
1940 they were making a canned tofu bologna named Yum.
1934–By this year Loma Linda Food Co. (Adventist)
in Loma Linda, California, was making Loma Linda Vege-

Cheese (canned tofu with pimiento).
1942 Sept.–Dr. Harry Miller, a Seventh-day Adventist
doctor who had worked for many years in China as a medical
missionary, begins making Miller’s Soya Cheese (tofu) at
Mt. Vernon, Ohio.
1944 Sept.–Butler Food Co. in Cedar Lake, Michigan,
introduces Butler’s Soynut Cheese. Note that the first five
Caucasian-run tofu companies in the Western World were
all founded and run by Seventh-day Adventists. Note also
that each of these five Seventh-day Adventist tofu products
used the word “cheese” in the name and that each was
canned. 1957 Aug.–Shizuka Hayashi, head of the JapaneseAmerican Soybean Institute in Tokyo, publishes (in Soybean
Digest) the earliest English-language statistics on tofu in
Japan. “There are approximately 45,000 tofu manufacturers
in Japan, of which about 23,000 are members of the Tofu
Association. There is one large factory in Osaka, the largest
in Japan, which consumes 2 tons of soybeans a day.” In 1957
Japan will use somewhere between 160,000 and 308,000
tons of soybeans to make tofu.
1958–The world’s first packaged tofu is sold in Los
Angeles, California, by Matsuda Hinode Tofu Co. Mr. Shoan
Yamauchi, owner, conceived of the idea of putting individual
cakes of tofu each in a plastic bag with water, sealing the bag
with a heat sealer, placing the bag in a stiff paper deli carton
with a wire handle, then folding over the top. The process
was labor intensive. This happened at about the same time
that a letter from journalist George Yoshinaga had led the
city to pass a new regulation requiring tofu to be packaged in
individual containers.
1958–Tofu is first sold in a U.S. supermarket–Boy’s
Market supermarket chain (which had about 12 stores at
the time) in Los Angeles. The tofu was sold in individual
packages (see above) and made by Matsuda Hinode Tofu
Co., whose owner, Mr. Shoan Yamauchi was responsible
for this major innovation, and for seeing the mainstream
potential of tofu.
1965–The Library of Congress establishes the subject
heading “Tofu” as the official name for that food in
cataloging books for libraries across America. However, in
the mid-1970’s disputes arose there about the proper form
of romanization of that term. The dispute was resolved by
the decision to use the common English term “Bean Curd”
instead.
1966–Tofu is first packaged in plastic trays/tubs, the type
so widely used today. Again, Mr. Yamauchi conceived of the
idea. He went to the Sealright Company in Los Angeles that
made Sealright trays and asked them to make a waterproof
plastic tray for his tofu. Mr. Yamauchi created three specific
early innovations in tray packaging: (1) A very deep tray,
holding 26-28 ounces; (2) A method for heat sealing a plastic
film to the flange of a tray which had cold water flooding
over the flange; (3) High-speed sealing machines to pack and
seal the tofu in his plant.

© Copyright Soyinfo Center 2017

HISTORY OF SOY IN TENNESSEE (1854-2017) 748
1975 March–Alec Evans, owner of first of the new
breed of Caucasian-run tofu shops, starts to make “Tofu”
in Corvallis, Oregon. His Welcome Home Bakery and Tofu
Shop is the sixth Caucasian-run tofu company in America.
1975 Dec.–The Book of Tofu, by Shurtleff and Aoyagi, is
published by Autumn Press. This book, which had sold about
550,000 copies by 1997, played a major role in introducing
tofu to the Western World.
1977 Aug.–Takai Tofu & Soymilk Equipment Co.
publishes its first English-language equipment catalog, which
helps many American and European tofu shops to get started.
1977 Sept.–White Wave, owned by Steve Demos, starts
making tofu at 1738 Pearl St., in Boulder, Colorado.
1977–Morinaga Milk Industry Co., Ltd. in Japan
introduces the world’s first aseptically packaged tofu in
a Tetra Brik carton. It is named “Morinaga brand Tofu.
Soybean Curd.” In 1978 the name was changed to “Morinaga
brand Ever-Fresh Silken Tofu.”
1977–Swan Foods Corporation, owned by Robert
Brooks and Mary Pung, starts making “Tofu–Organic” at
The Soybeanery, 5758½ Bird Rd., Miami, Florida. This is
the first tofu in the Western World labeled “Organic.” Swan
Foods is also the first American company to make a wide
variety of soyfoods, and the first to open a soy deli–which
had a take-out menu.
1978 April–Nasoya Foods, owned by John Paino and
Bob Bergwall, starts making Nasoya Organic Tofu (water
pack) at Mechanic Street Exit, Leominster, Massachusetts.
1978 Dec.–The Book of Tofu, by Shurtleff and Aoyagi, is
published by Ballantine Books in a mass-market edition that
retails for $2.95.
1979 July–Tofu & Soymilk Production, by Shurtleff
and Aoyagi, is published by Soyfoods Center in California.
This book is used to start hundreds of tofu manufacturing
companies throughout the Western World and in some Third
World countries.
1982 April–There are 242 tofu manufacturers in the
Western World, including 173 in the United States.
1985 June–The Library of Congress decides to change
its subject heading from “Bean curd” back to “Tofu.” This,
perhaps more than any other single thing, makes the word
tofu “official.”
1983–House Food Industrial Co., Ltd. of Japan
purchases 50% ownership in Yamauchi Enterprises (formerly
Hinode Tofu Co., owned by Mr. Shoan Yamauchi) in
Los Angeles. The company is renamed House Foods &
Yamauchi, Inc.
1989 Dec.–Sixty-five books (each more than 48 pages
long) on tofu have been published in the Western World
since 1970. Each one has the word “tofu” or its equivalent
in the title. Forty of these books were published in the
United States, 6 in Canada, 5 in Switzerland, 5 in Japan (but
written in English for sale primarily outside of Japan), 3 in
West Germany, 3 in France (but 2 of these were published

simultaneously and primarily in Quebec, Canada), 2 in
England, and 1 each in Italy, Sweden, and Brazil.
1990 Aug. 3–Hong Kong Soya Bean Products Co. Ltd.
(makers of Vitasoy) acquires Nasoya Foods of Leominster,
Massachusetts.
1993 June–Vitasoy purchases Azumaya Inc. (America’s
largest tofu manufacturer, and the low-price leader) in
California for an estimated $4-$5 million.
1993–House Foods Corp. of Japan purchases the
remaining 50% of House Foods & Yamauchi, Inc. from
Mr. Shoan Yamauchi. The new company is renamed House
Foods American Corporation.
1997 March 12–House Foods America Corporation
holds the opening ceremony for America’s largest tofu
factory, in Garden Grove, California; the company closes its
tofu plant in central Los Angeles.

An asterisk (*) at the end of the record means that SOYINFO
CENTER does not own that document.3000A plus after eng
(eng+) means that SOYINFO CENTER has done a partial or
complete translation into English of that document.3000An
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

Africa (General) 5, 875, 1186, 1316
Africa–Ghana (Gold Coast before 1957) 981, 1384
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 529

Aarhus Oliefabrik (Aarhus, Denmark) 1418
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, Asphalt Preservation Agents, Caulking Compounds,
Artificial Leather, Polyols, and Other Minor or General–Industrial
Uses of Soy Oil as a Drying Oil 198, 396
Adhesives or Glues for Plywood, Other Woods, Wallpaper, Building
Materials, Etc.–Industrial Uses of Soy Proteins (Including Soy
Flour) 201, 357, 396, 506, 541, 601, 638, 678, 679, 1149
ADM. See Archer Daniels Midland Co.

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 529
Africa–Introduction of Soybeans to. Earliest document seen
concerning soybeans or soyfoods in connection with (but not yet in)
a certain African country 216
Africa–Kenya (British East Africa Protectorate from 1895.
Renamed Kenya Protectorate in 1920) 875, 981
Africa–Lesotho (Basutoland before 1966). Constitutional Monarchy
Surrounded by South Africa.. 962, 976, 1026, 1027, 1057, 1067,
1086, 1094, 1110, 1124, 1167, 1186, 1187, 1202, 1348, 1380, 1388

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 573, 725, 835, 916, 937, 1035,
1255, 1372, 1410

Africa–Liberia 1285, 1318, 1348, 1363, 1380, 1381, 1383, 1384

Adventists, Seventh-day. See Seventh-day Adventists

Africa–Mozambique (Moçambique; Portuguese East Africa before
1975) 951, 1202

Africa–Morocco, Kingdom of (Including Western Sahara. Divided
into French Morocco and Spanish Morocco from 1912-1956) 483,
875

Adzuki bean. See Azuki Bean
Africa–Nigeria, Federal Republic of 875, 886, 981, 1319, 1384
Aflatoxins. See Toxins and Toxicity in Foods and Feeds–Aflatoxins
Africa–Algeria, Democratic and Popular Republic of 357, 483

Africa–Senegal (Part of French West Africa from 1895-1959.
Sénégal & Sudanese Republic from June 20 to August 20, 1960.
Includes Senegambia) 12

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

Africa–Sierra Leone 981

Africa–Congo (formerly Zaire). Officially Democratic Republic
of the Congo (DRC). Also known as Congo-Kinshasa. Named
Zaire from Oct. 1971 to May 1997. Named Congo Free State from
1855-1908, Belgian Congo (Congo Belge in French) from 19081960, Republic of the Congo from 1960 to 1964, then Democratic
Republic of the Congo from 1964-1971 487
Africa–Cote d’Ivoire (Ivory Coast until Oct. 1985; Part of French
West Africa from 1895-1959) 981, 1460

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 24, 290, 542,
592, 593, 951, 1243, 1460
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) 875, 966, 1318
Africa–Togo (Togoland until 1914) 216

Africa–Egypt. Named United Arab Republic (UAR) from 19581971 981
Africa–Ethiopia (Including Eritrea in Ethiopia PDR from 1952 to
May 1993. Formerly Part of Italian East Africa) 529, 875, 1186,
1225

Africa–Uganda 875, 1005, 1318, 1528
Africa–Zambia (Northern Rhodesia from 1899-1964) 981
Ag Processing Inc a cooperative (AGP) 1134, 1185, 1255, 1293,
1321, 1354, 1372, 1410

Africa–Gambia (The). Includes Senegambia.. 12
AGRI Industries, Inc. (Iowa) 1035, 1255, 1372, 1410
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Agricultural Adjustment Administration (AAA). See United States
Department of Agriculture (USDA)–Agricultural Adjustment
Administration
Agricultural Chemistry and Engineering, Bureau. See United States
Department of Agriculture (USDA)–Bureau of Agricultural and
Industrial Chemistry
Agricultural colleges and universities, state. See Land-Grant
Colleges and Universities
Agricultural Economics, Bureau of. See United States Department
of Agriculture (USDA)–Bureau of Agricultural Economics
Agricultural Experiment Stations in the United States 10, 11, 14,
15, 17, 18, 19, 22, 23, 24, 25, 26, 33, 44, 45, 56, 75, 87, 88, 93, 94,
95, 114, 131, 134, 138, 143, 144, 147, 148, 151, 152, 157, 159, 161,
163, 165, 173, 174, 176, 179, 189, 192, 193, 194, 199, 200, 215,
257, 268, 281, 290, 291, 316, 317, 319, 321, 340, 356, 357, 358,
371, 376, 379, 382, 392, 406, 407, 408, 409, 416, 428, 446, 451,
456, 465, 471, 481, 484, 507, 517, 518, 522, 530, 543, 554, 555,
580, 581, 584, 585, 586, 589, 592, 593, 597, 602, 605, 607, 608,
615, 616, 622, 627, 643, 660, 661, 667, 670, 672, 681, 690, 691,
698, 711, 724, 743, 761, 775, 780, 795, 832, 864, 866, 882, 883,
958, 959, 1042, 1045, 1122, 1129, 1130, 1243, 1244, 1245, 1406,
1508
Agricultural Marketing Service of USDA. See United States
Department of Agriculture (USDA)–Agricultural Marketing Service
(AMS)
Agricultural Research Service of USDA. See United States
Department of Agriculture (USDA)–Agricultural Research Service
(ARS)
Agronomy, soybean. See Cultural Practices, Soybean Production
Aihara, Herman and Cornellia–Their Life and Work with
Macrobiotics 864, 865, 1161

Alfalfa Sprouts (Medicago sativa) 639, 934, 1409
Alkaline food, ash, reaction, or balance in diet and health. See
Nutrition–Acid-Base Balance
Allergies. See Nutrition–Biologically Active Phytochemicals–
Allergens
Allied Mills, Inc. (Formed 6 Aug. 1929) by the Merger of American
Milling Co. (Peoria, Illinois) and McMillen Feed Co. Maker of
Wayne Feeds 393, 419, 426, 439, 479, 490, 506, 520, 573, 588, 601,
614, 651, 725, 738, 746
Allis-Chalmers Manufacturing Co. (Milwaukee, Wisconsin). Made
Farm Equipment (Tractors, Combines) and Soybean Processing
Equipment (Driers, Rolling and Flaking Mills, Solvent Extraction
Units) 509, 561, 563, 576
Almond Milk and Cream. See also: Almonds Used to Flavor
Soymilk, Rice Milk, etc.. 344, 524, 841, 1284, 1419, 1500
Almonds Used to Flavor Commercial Soymilk, Soy Ice Cream,
Soy Cheese, Amazake, Rice Milk, or Other Commercial Non-Dairy
Products 854, 993, 1060, 1177, 1178, 1184
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 12, 331,
373, 411, 793, 1435
Alpro (Wevelgem, Belgium), Including the Provamel and Belsoy
Brands Sold in Health Foods Stores 1180, 1418
Alternative medicine. See Medicine–Alternative
Aluminum in the Diet and Cooking Utensils–Problems. Soy Is Not
Mentioned 381, 446, 523, 823, 1248

Ajinomoto Co. Inc. (Tokyo, Japan) 1149

Amaranth, Grown for Grain / Seed (Amaranthus hypochondriacus,
A. caudatus, and A. cruentus. Genus formerly spelled Amarantus)
941, 961, 999

Alcohol and vegetarianism. See Vegetarianism and the Temperance
Movement

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

Alcott House (Formerly Concordium), at Ham Common (Near
London), Richmond, Surrey, England. Named after A. Bronson
Alcott (1799-1888) of Massachusets. Pioneer Vegetarian
Community in England (1838-1848). Founded in July 1838 by
James Pierrepont Greaves 1453

American Lecithin Corp. (Incorporated 1930), American Lecithin
Company (Re-incorporated 1934-35), and Joseph Eichberg,
President of Both 396, 490, 779

Alfa-Laval (Lund, Sweden) 1418

American Miso Co. (Rutherfordton, North Carolina) 1425, 1426,
1429

Alfalfa or Lucerne / Lucern (Medicago sativa) 44, 88, 95, 137, 164,
165, 199, 210, 254, 409, 639, 643, 934, 1409
Alfalfa or Lucerne / Lucern (Medicago sativa)–Other Uses for
Human Food or Drink, Including Tea, Flour, Tablets, and Leaf
Protein Concentrate (LPC). See Also Alfalfa Sprouts 639

American Milling Co. See Allied Mills, Inc.

American Philosophical Society (Philadelphia). See Franklin,
Benjamin
American Soy Products (Michigan). See Natural Foods Distributors
and Manufacturers in the USA–Eden Foods
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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) 366, 396, 446, 520, 702,
770, 848, 864, 865, 1014, 1107, 1321, 1354, 1472
American Soybean Association (ASA)–Activities, Offices, and
Influence in Asia 738, 770, 848
American Soybean Association (ASA)–Activities, Offices, and
Influence in Europe (Western and Eastern) 602
American Soybean Association (ASA)–American Soybean Institute
(1969-1973), an Industry-Wide Association 770, 818
American Soybean Association (ASA)–Certificate / Certificates of
Meritorious Service 818
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) 759, 770, 1356
American Soybean Association (ASA)–Funding and Fundraising
Before Checkoff Program or 1971. Voluntary or from USDA (FAS
or ARS) 320, 748, 759, 770
American Soybean Association (ASA)–Honorary Life Members
739
American Soybean Association (ASA)–Japanese-American
Soybean Institute (JASI) 683, 770, 1531
American Soybean Association (ASA)–Legislative Activities 330,
440, 770, 818
American Soybean Association (ASA)–Meetings / Conventions
(Annual) and Meeting Sites 322, 330, 350, 370, 371, 436, 590, 598,
599, 600, 602, 642, 726, 770, 774, 790
American Soybean Association (ASA)–Members and Membership
Statistics 320, 748, 752, 1356
American Soybean Association (ASA)–New State Soybean
Associations (Starting with Minnesota in 1962) 734
American Soybean Association (ASA)–Officers, Directors (Board),
and Special Committees 330, 350, 440, 602, 673, 752, 771, 773

American Soybean Association (ASA)–Soybean Council of
America (June 1956-1969). Replaced by American Soybean
Institute (Est. 11 July 1969) 745, 748, 757, 770, 810
American Soybean Association (ASA)–State Soybean Associations
and Boards (Starting with Minnesota in 1962) 734, 737, 740, 741,
748, 751, 752, 759, 770, 848, 1291, 1293, 1356, 1366, 1431
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) 350, 370, 371, 396, 411,
436, 790, 1029, 1032, 1108, 1291, 1356, 1366, 1431
American Soybean Association (ASA)–Strayer. See Strayer Family
of Iowa
American Soybean Association (ASA)–United Soybean Board
(USB, Established 1991, Chesterfield, Missouri) 1431, 1472
American Soybean Association–Research Foundation (ASARF,
1965-1980), Market Development Foundation (ASAMDF, ASMDF,
1977-1980), and American Soybean Development Foundation
(ASDF, Dec. 1980--1991) 728, 818, 1107
American Vegetarian Society. See Vegetarianism–Vegetarian
Societies in North America–American Vegetarian Society (18501862?)
Amino Acids and Amino Acid Composition and Content. See also
Nutrition–Protein Quality; Soy Sauce, HVP Type 339, 353, 380,
395, 689, 906, 998, 1202
Anatomy, soybean. See Soybean–Morphology, Structure, and
Anatomy
Anderson International Corp. (Cleveland, Ohio). Manufacturer of
Expellers for Soybean Crushing, Solvent Extraction Equipment,
and Extrusion Cooking Equipment. Formerly V.D. Anderson Co.
and Anderson IBEC 575
Andreas Family of Minnesota and Iowa–Incl. Reuben Peter
Andreas, and his sons Albert, Glenn, Dwayne (1918- ), and Lowell
Andreas (1922- ) 588, 739
Animal Rights / Liberation. Avoidance of Exploitation of Animals
by Humans 1270, 1288, 1378, 1461
Animal welfare. See Vivisection

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) 602,
1180

Antivitamin Activity and Antivitamins (Substances in Raw
Soybeans Which Can Destroy Vitamins A, B-12, D, E, and K) 735

American Soybean Association (ASA)–Periodicals, Including
Soybean Digest, Proceedings of the American Soybean Assoc.,
Soybean Blue Book, Soya Bluebook, Late News, etc.. 745, 748,
757, 770, 805, 806, 848, 889, 1416

Appropriate Foods, Inc. (Brooklyn, New York). Founded by Robert
Werz and David Sibek in Nov. 1980. Incl. Tempeh Brothers and
Soy Source 1282

Appliances. See Blender, Juicer
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APV Systems, Soya Technology Division. Named Danish Turnkey
Dairies Ltd., Soya Technology Division until 1987 (Aarhus,
Denmark; DTD / STS) 1122, 1205

1014, 1018, 1033, 1052, 1073, 1074, 1102, 1109, 1121, 1122, 1123,
1149, 1166, 1181, 1193, 1204, 1205, 1243, 1245, 1260, 1304, 1315,
1402, 1418, 1426, 1454, 1478, 1500, 1531

Archer Daniels Midland Co. (ADM) (Decatur, Illinois;
Minneapolis, Minnesota until 1969) 393, 396, 482, 490, 506, 520,
573, 588, 590, 601, 614, 651, 712, 725, 739, 763, 812, 826, 835,
864, 870, 899, 916, 932, 933, 937, 990, 1035, 1048, 1073, 1092,
1093, 1134, 1149, 1166, 1185, 1205, 1255, 1260, 1261, 1283, 1357,
1372, 1400, 1410, 1418, 1431, 1508, 1529, 1531

Asia, East–Japan–Soybean Production, Area and Stocks–Statistics,
Trends, and Analyses 326

Argentina. See Latin America, South America–Argentina

Asia, East–Japanese overseas. See Japanese Overseas, Especially
Work with Soy
Asia, East–Korea–Korean Restaurants Outside Korea, or Soy
Ingredients Used in Korean-Style Recipes, Food Products, or
Dishes outside Korea 840

Arkady, British. See British Arkady Co. Ltd.
Arkansas Grain Corp. See Riceland Foods
Arlington Experimental Farm. See United States Department of
Agriculture (USDA)–Arlington Experimental Farm
Arrowhead Mills (Hereford, Deaf Smith County, Texas).
Established in Aug. 1960 by Frank Ford. Including Arrowhead
Distributing 820, 823, 895, 970, 984, 1353, 1434
Asgrow (Des Moines, Iowa). Incl. Associated Seed Growers,
Inc. Acquired in Feb. 1997 by Monsanto Co. from Empresas La
Moderna, S.A. (ELM) 484, 497, 505, 525, 1107, 1418
Asia, East–China–Chinese Restaurants Outside China, or Soy
Ingredients Used in Chinese-Style Recipes, Food Products, or
Dishes Outside China 344, 364, 374, 991
Asia, East–China–Early Foreign Travelers in–Before 1850 1329
Asia, East–China (People’s Republic of China; Zhonghua Renmin
Gonghe Guo). See also Hong Kong, Manchuria, and Tibet 6, 11, 17,
88, 93, 94, 134, 151, 198, 216, 357, 358, 362, 377, 396, 431, 466,
483, 494, 495, 502, 540, 603, 622, 790, 840, 894, 897, 958, 959,
979, 1007, 1009, 1033, 1034, 1052, 1102, 1243, 1245, 1264, 1267,
1316, 1329, 1393, 1447, 1478, 1483, 1486, 1502, 1511, 1521, 1525,
1530, 1531
Asia, East–China–Soybean Production, Area and Stocks–Statistics,
Trends, and Analyses 875
Asia, East–Chinese overseas. See Chinese Overseas, Especially
Work with Soy (Including Chinese from Taiwan, Hong Kong,
Singapore, etc.)
Asia, East (General) 330, 894, 958, 959, 1052, 1180
Asia, East–Hong Kong Special Administrative Region (SAR)
(British Colony until 1 July 1997, then returned to China) 134, 838,
966, 1102, 1166, 1243, 1418, 1530, 1531
Asia, East–Japan (Nihon or Nippon) 2, 3, 5, 6, 8, 17, 56, 88, 93, 94,
134, 139, 189, 198, 216, 290, 291, 326, 345, 356, 357, 362, 370,
384, 408, 416, 431, 451, 483, 494, 539, 622, 673, 683, 689, 695,
738, 766, 790, 794, 821, 830, 838, 839, 840, 841, 848, 866, 868,
869, 875, 878, 881, 894, 897, 919, 966, 970, 992, 1003, 1005, 1007,

Asia, East–Korea (North and South; Formerly Also Spelled Corea
and Called “Chosen” by the Japanese [1907-1945]) 134, 144, 151,
198, 356, 357, 377, 416, 475, 476, 483, 777, 827, 840, 875, 1181,
1243
Asia, East–Koreans overseas. See Koreans Overseas, Especially
Work with Soy
Asia, East–Manchuria. See South Manchuria Railway and the South
Manchuria Railway Company (Minami Manshu Tetsudo K.K.)
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)
93, 94, 134, 139, 144, 151, 189, 198, 275, 287, 290, 291, 356, 357,
358, 370, 416, 440, 483, 502, 541, 689, 1122, 1243, 1244, 1267
Asia, East–Manchuria–Soybean Production, Area and Stocks–
Statistics, Trends, and Analyses 291
Asia, East–Soybean Production, Area and Stocks–Statistics, Trends,
and Analyses 875
Asia, East–Taiwan (Republic of China. Widely called by its
Portuguese name, Formosa, from the 1870s until about 1945) 94,
134, 483, 593, 695, 770, 840, 841, 875, 1094, 1181, 1489
Asia, East–Tibet (Conquered by China in 1950; Also called Thibet
or, in Chinese, Sitsang) and Tibetans Outside Tibet 865
Asia, Middle East–Iran, Islamic Republic of (Jomhori-e-Islami-eIrân; Persia before 1935) 770, 875
Asia, Middle East–Iraq (al Jumhouriya al ‘Iraqia) 1451
Asia, Middle East–Israel and Judaism (State of Israel, Medinat
Israel; Established May 1948; Including West Bank, Gaza Strip, and
Golan Heights Since 1967) 1042, 1434
Asia, Middle East, Mideast, or Near East (General) 1181
Asia, Middle East–Turkey (Including Anatolia or Asia Minor) 875
Asia, South–Bangladesh, People’s Republic of (East Bengal [See
India] from 1700s-1947, and East Pakistan [See Pakistan] from
1947-1971) 927
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Started by Peter Wiegand in March 1982 1075, 1259
Asia, South–India (Bharat, Including Sikkim, and Andaman and
Nicobar Islands) 12, 88, 94, 134, 142, 151, 216, 291, 396, 542, 602,
683, 766, 875, 951, 981, 1042, 1149, 1277, 1285, 1300, 1318, 1528

Australasia. See Oceania
Australia. See Oceania–Australia

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 94, 134, 151

AVRDC–The World Vegetable Center. Named Asian Vegetable
Research and Development Center (AVRDC) from 1971 to 2008
(Shanhua, Taiwan) 1094

Asia, South–India. Work of the Indian Institute of Science
(Bangalore) with Soyabeans in India 602

Axon, William Edward Armytage (1846-1913), His Wife and
Descendants. Vegetarian Pioneer in England 1453

Asia, South–Nepal, Kingdom of 875, 981

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 163,
165, 281, 766, 970, 1191, 1287, 1402, 1409

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) 766,
981
Asia, South–Sri Lanka, Democratic Socialist Republic of (Ceylon
before 22 May 1972. Serendib was the ancient Arabic name) 134,
875, 981, 1094, 1147, 1176, 1318, 1348, 1388, 1389, 1528
Asia, Southeast (General) 88, 216
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) 5, 10, 134, 356, 377, 440, 483, 707, 765, 776,
826, 839, 875, 948, 981, 1046, 1051, 1142, 1454
Asia, Southeast–Indonesians overseas. See Indonesians Overseas,
Especially Work with Soy
Asia, Southeast–Malaysia, Federation of (Including East Malaysia
Composed of Sarawak and Sabah. British Borneo or North Borneo
from about 1881 to 1963). Federation of Malaya before 1963 875
Asia, Southeast–Myanmar / Burma. Officially Union of Myanmar
134, 151, 875
Asia, Southeast–Philippines, Republic of the 189, 440, 483, 875,
1318
Asia, Southeast–Singapore (Part of the Straits Settlements [British]
from 1826 to 1946) 875
Asia, Southeast–Thailand, Kingdom of (Siam before 1939) 841,
875, 981, 1191, 1192, 1528

Azumaya, Inc. (Started Making Tofu in 1930 in San Francisco,
California). Acquired by Vitasoy on 27 May 1993 1022, 1090,
1131, 1418, 1531
Bacon or bacon bits, meatless. See Meat Alternatives–Meatless
Bacon, Ham, Chorizo and Other Pork-related Products
Bacteria in intestines–beneficial. See Intestinal Flora / Bacteria
Balanced Foods, Inc. (New York City, and North Bergen, New
Jersey). Wholesale Distributor of Health Foods and Natural Foods.
Founded in 1939 by Maurice “Doc” Shefferman, Sam and Will
Reiser. Purchased in Dec. 1986 by Tree of Life 639, 722, 895, 984
Barges used to transport soybeans. See Transportation of Mature
Soybeans to Market, 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 1177, 1178, 1181, 1184,
1187, 1194, 1195, 1197, 1198, 1199, 1205, 1210, 1219, 1225, 1260,
1314, 1418
Bars–Energy Bars or Nutrition Bars Made with Soy (Not Including
Frozen Dessert Bars) 1414
Battle Creek Food Co. See Kellogg, John Harvey (M.D.)

Asia, Southeast–Vietnam / Viet Nam, Socialist Republic of
(North and South) (Divided by French into Tonkin, Annam, and
Cochinchine from 1887-1945) 134, 875, 1530

Bean curd. See Tofu

Aspergillus oryzae. See Koji, Miso, or Soy Sauce

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

Associated Seed Growers, Inc. See Asgrow (Des Moines, Iowa)

Bean paste. See Miso

Auenland Tofu und Soja Produkte (Prien-Chiemsee, Germany).

Beef alternatives. See Meat Alternatives–Beef Alternatives,

Bean curd skin. See Yuba
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Including Beef Jerky, etc. See also Meatless Burgers

Waterloo, Iowa; Elgin and Kankakee, Illinois) 490, 573, 601, 614,
651, 712, 1007

Bees, Honeybees (Apis mellifera), and Apiculture–Making Honey
from Nectar in Soybean Flowers and Pollinating the Flowers 165,
286, 587
Belleme, John. See American Miso Co. (Rutherfordton, North
Carolina)
Benni, Benne, Benniseed. See Sesame Seed

Botany–Soybean 134, 165
Bowen, Samuel (1732-1777)–He Introduced the Soybean to North
America in 1765. See also: (1) His Ancestors and Descendants. (2)
James Flint 1123, 1316, 1329
Bowen, Samuel (1732-1777)–The Ancestors, Descendants and
Close Relatives of Samuel Bowen. See also: Bowen, Samuel 306,
307, 1053, 1329

Berczeller, Laszlo (1890-1955) 396
Bibliographies and / or Reviews of the Literature (Contains More
Than 50 References or Citations) 24, 372, 382, 485, 633, 689, 695,
700, 832, 840, 875, 948, 1181, 1191, 1192, 1193, 1320, 1367, 1446,
1453, 1454, 1461, 1478, 1510

Boyer, Robert. See Ford, Henry

Biloxi soybean variety. See Soybean Varieties USA–Biloxi

Bragg Liquid Aminos–Made from Hydrolyzed Vegetable Protein
(HVP) 1231, 1335

Binder for Sand Foundry Cores–Industrial Uses of Soy Oil as a
Drying Oil 356, 357

Brady Crop Cooker. See Extruders and Extrusion Cooking, Low
Cost–Brady Crop Cooker

Bran, soy. See Fiber, Soy

Biographies, Biographical Sketches, and Autobiographies–See also:
Obituaries 408, 409, 486, 560, 739, 810, 818, 823, 840, 842, 866,
1161, 1217, 1329, 1393, 1402

Brassica napus. See Rapeseed

Biotechnology applied to soybeans. See Genetic Engineering,
Transgenics, Transgenic Plants and Biotechnology / Biotech

Brazil. See Latin America, South America–Brazil

Black Bean Sauce or Black Soybean Sauce. Occasionally Called
Black Bean Paste. Traditionally Made in the Kitchen by Crushing
Salted, Fermented Black Soybeans, Usually with Minced Ginger,
Garlic, Chilis and/or Chinese-style Wine. Typically Not a
Commercial Product or Sauce. See Also Black Soybean Jiang (a
Commercial Product) 1377
Black Gram or Urd. Vigna mungo. Formerly Phaseolus mungo 165

Brassica napus (L.) var. napus. See Canola

Breeding of soybeans. See Genetic Engineering, Transgenics,
Transgenic Plants and Biotechnology / Biotech, Irradiation
of Soybeans for Breeding and Variety Development, Variety
Development and Breeding
Breeding of Soybeans and Classical Genetics 416, 596, 646, 787,
958, 959, 1002, 1367, 1428

Black soybean sauce. See Black Bean Sauce

Breeding soybeans for food uses. See Soybean Production–Variety
Development, Breeding, Selection, Evaluation, Growing, or
Handling of Soybeans for Food Uses

Black soybeans. See Soybean Seeds–Black, Soybean Seeds–Black
in Color

Briggs, George M. (1884-1970, Univ. of Wisconsin) 320, 416, 605,
770, 771, 773

Black-eyed pea. See Cowpea–Vigna unguiculata

British Arkady Company Ltd. and British Arkady Holdings Ltd.
(Manchester, England). Subsidiary of ADM of the USA. Including
the Haldane Foods Group 1260, 1418

Blaw-Knox Co. (Pittsburgh, Pennsylvania). Maker of Soybean
Crushing Equipment, Especially the Rotocel 624, 648, 664
Blender, Electric (Kitchen Appliance)–Including Liquefier,
Liquidizer, Liquifier, Osterizer, Waring Blender, Waring Blendor,
Waring Mixer, Whiz-Mix, Vitamix–Early Records Only 447, 541,
618, 722
Boca Burger. See Kraft Foods Inc.

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,
Féverole, Faverole, Gourgane 165, 285

Boone Valley Cooperative Processing Association (Eagle Grove,
Iowa) 520, 573, 601, 614, 651, 916, 1035

Brown rice. See Rice, Brown

Borden, Inc. (Columbus, Ohio; New York City, New York;

Brown soybeans. See Soybean Seeds–Brown
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Bruno Fischer GmbH (Aetorf, Germany). Sold to DE-VAU-GE
on 31 Dec. 1998. Fischer Then Started a New Company Named
Natumi GmbH 1418
Bubuk Kedele / Kedelai. See Roasted Whole Soy Flour / Powder or
Grits in Indonesia–Bubuk Kedele / Bubuk Kedelai (Roasted with
Dry Heat, Full-Fat)

Canada. See Ontario Soybean Growers (Marketing Board)
Canada–Introduction of Soybeans to. Earliest document seen
concerning soybeans in Canada or a certain Canadian province 465
Canada–Introduction of Soybeans to. Earliest document seen
concerning the cultivation of soybeans in Canada or a certain
Canadian province 465

Buckeye Cotton Oil Co. See Procter & Gamble Co.
Building materials. See Adhesives or Glues for Plywood, Other
Woods, Wallpaper, or Building Materials

Canada–Introduction of Soybeans to. This document contains the
earliest date seen for soybeans in Canada or a certain Canadian
province 465

Bunge Corp. (White Plains, New York). Including Lauhoff Grain
Co. (Danville, Illinois) since 1979 763, 770, 810, 829, 835, 916,
939, 966, 1035, 1260, 1372, 1457

Canada–Introduction of Soybeans to. This document contains the
earliest date seen for the cultivation of soybeans in Canada or a
certain Canadian province 465

Bureau of Crop Estimates (USDA). See United States Department
of Agriculture (USDA)–Statistical Reporting Service (SRS)

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

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

Canada–Soybean Crushing–Soy Oil and Meal Production and
Consumption–Statistics, Trends, and Analyses 937

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

Canadian Provinces and Territories–British Columbia 465, 593,
820, 823, 868, 895, 1181, 1243, 1333, 1346, 1377, 1388, 1450

Burlison, William Leonidas (1882-1958, Univ. of Illinois) 356, 357,
358, 416, 520, 610, 771, 773, 958, 959

Canadian Provinces and Territories–Manitoba 465
Canadian Provinces and Territories–Newfoundland (Including
Labrador) 465

Burma. See Asia, Southeast–Myanmar
Butter made from nuts or seeds. See Nut Butters

Canadian Provinces and Territories–Nova Scotia 465, 863, 872,
1386

Butter-beans. See Lima Bean
Cacoja (France). See Sojinal / Biosoja
Cajanus cajan. See Pigeon Pea, Pigeonpea or Red Gram

Canadian Provinces and Territories–Ontario 88, 165, 216, 320, 330,
393, 416, 465, 573, 697, 709, 718, 719, 725, 736, 767, 771, 773,
774, 835, 895, 916, 917, 937, 1002, 1035, 1038, 1055, 1110, 1119,
1181, 1185, 1190, 1218, 1235, 1243, 1255, 1268, 1279, 1354, 1372,
1386, 1388, 1389, 1410, 1418, 1450, 1462, 1466, 1470, 1496

Cake or meal, soybean. See Soybean Meal
Calcium Availability, Absorption, and Content of Soybeans, and
Soybean Foods and Feeds 24

Canadian Provinces and Territories–Québec (Quebec) 135, 189,
257, 543, 593, 823, 975, 1059, 1466, 1531
Canadian Provinces and Territories–Saskatchewan 465, 868

Calf, Lamb, or Pig Milk Replacers 1092, 1279
Canadian soybean varieties. See Soybean Varieties Canada
California. See United States–States–California
Canada 24, 88, 135, 165, 189, 192, 216, 257, 320, 330, 356, 383,
393, 396, 416, 436, 453, 465, 483, 541, 543, 560, 573, 592, 593,
695, 697, 709, 718, 719, 725, 736, 767, 771, 773, 774, 786, 788,
810, 820, 823, 835, 851, 853, 863, 868, 872, 875, 890, 895, 916,
917, 937, 941, 953, 966, 975, 985, 990, 1002, 1024, 1035, 1038,
1043, 1055, 1059, 1067, 1073, 1074, 1079, 1080, 1110, 1119, 1122,
1124, 1158, 1159, 1166, 1174, 1176, 1181, 1183, 1185, 1186, 1190,
1201, 1202, 1206, 1217, 1218, 1225, 1226, 1235, 1243, 1244, 1248,
1255, 1268, 1279, 1320, 1333, 1341, 1346, 1354, 1372, 1375, 1377,
1379, 1380, 1386, 1388, 1389, 1391, 1404, 1406, 1410, 1418, 1450,
1462, 1466, 1469, 1470, 1471, 1474, 1475, 1476, 1496, 1531

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 937, 1035
Canavalia ensiformis. See Jack Bean (Canavalia ensiformis)
Canavalia gladiata. See Sword Bean
Cancer and diet. See Diet and Cancer. See also–Vegetarian Diets–
Medical Aspects–Cancer
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Cancer, breast, prevention and diet. See Diet and Breast Cancer
Prevention

Celebrities–vegetarians. See Vegetarian Celebrities–Noted
Personalities and Famous People
Central America. See Latin America–Central America

Cancer or Tumor Causing / Promoting Substances in Soybeans or
Soyfoods, or Experiments Showing That Soybeans or Soyfoods
May Be Carcinogenic or Mutagenic 777
Candles, Crayons, and Soybean Wax–Industrial Uses of Soy Oil as
an Hydrogenated Oil 1044
Cannabis sativa. See Hemp
Canola (Brassica napus (L.) var. napus)–An Improved Variety of
the Rape Plant or Rapeseed Having Seeds with Little or No Erucic
Acid 1268, 1279, 1361
Carbohydrates–Dietary Fiber (Including Complex Carbohydrates,
Bran, Water-Soluble and Water-Insoluble Fiber) 268, 368, 1265
Carbohydrates (General). See also: Starch, Dietary Fiber, and
Oligosaccharides (Complex Sugars) 44
Cardiovascular Disease and Diet Therapy, Especially Heart Disease
and Stroke, But Including Cholesterol Reduction, and Hypertension
(High Blood Pressure). Soy Is Not Always Mentioned 1493, 1511

Central America, soyfoods movement in. See Soyfoods Movement
in Mexico and Central America
Central Soya Co. (Fort Wayne, Indiana). Maker of Master Mix
Feeds. 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 Ferruzzi-Montedison. Acquired in Oct.
2002 by Bunge 482, 490, 506, 520, 558, 573, 588, 595, 601, 614,
648, 651, 652, 653, 654, 712, 725, 739, 746, 763, 772, 824, 835,
838, 876, 916, 937, 967, 990, 1035, 1099, 1185, 1205, 1235, 1238,
1255, 1260, 1261, 1279, 1372, 1410, 1418, 1431, 1457
Cereol. See Ferruzzi-Montedison (Italy)
Ceres (Colorado Springs, Colorado) 823
Certificates of Meritorious Service. See American Soybean
Association (ASA)–Certificate / Certificates of Meritorious Service
Certification of soybean seeds. See Seed Certification (Soybeans)

Cargill, Inc. (Minneapolis, Minneapolis) 482, 520, 560, 573, 588,
601, 614, 651, 656, 663, 664, 694, 701, 712, 725, 739, 749, 750,
763, 835, 916, 937, 1035, 1048, 1107, 1132, 1149, 1157, 1172,
1185, 1205, 1255, 1261, 1320, 1354, 1372, 1400, 1410

Ceylon. See Asia, South–Sri Lanka

Caribbean. See Latin America–Caribbean

Cheese. See Soy Cheese, Soy Cheese or Cheese Alternatives

Cartoons or Cartoon Characters 849

Cheese, cream. See Soy Cream Cheese

Carver, George Washington (ca. 1864-1943, Tuskegee Inst.,
Alabama)–Work with Soybeans, Soyfoods, Peanuts, or Chemurgy,
and the Carver Laboratory in Dearborn, Michigan 242, 406, 407,
487, 539

Cheese–Non-Soy Dairy-Based Cheeses 1083, 1128

Casein and Caseinates Used with Soy in Products That Are Labeled
or Advertised as “Non-Dairy” “Nondairy” or “Dairy Free” 1222,
1253

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

Cheese–Non-Soy Non-Dairy Cheeses Made from Plants (Such as
Peanut / Groundnut Cheese, Almond Cheese, etc.) 381, 446, 764,
1017, 1029, 1030, 1335
Cheesecake. See Tofu / Soy Cheesecake
Cheesecake or cream pie. See Soy Cheesecake or Cream Pie

Casein or Caseinates–Problems in So-Called Non-Dairy Products
1253, 1336

Chemical / Nutritional Composition or Analysis of Seeds, Plants,
Foods, Feeds, Nutritional Components 10, 56, 88, 198, 216, 374

Catering. See Foodservice and Institutional Feeding or Catering
Catsup. See Ketchup, Tomato (Tomato Ketchup, Western-Style),
Ketchup, Walnut (Walnut Ketchup, Western-Style)
Catsup or Catchup. See Ketchup, Catsup, Catchup, Ketchop,
Ketchap, Katchup, etc. Word Mentioned in Document
Cattle, Bullocks, Bulls, Steers, or Cows for Beef / Meat or
Unspecified Uses Fed Soybeans, Soybean Forage, or Soybean Cake
or Meal as Feed 45, 161, 179, 358, 428, 429

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) 539, 541, 543
Chenopodium quinoa Willd. See Quinoa
Chicago Board of Trade (CBOT, organized in April 1848) 1107
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Chicago Vegetarian Society. See Vegetarianism–Vegetarian
Societies in North America–Chicago Vegetarian Society (1895 -)
Chicken, meatless. See Meat Alternatives–Meatless Chicken,
Goose, Duck, and Related Poultry Products. See also Meatless
Turkey

Coffee Creamer, Whitener or Lightener (Non-Dairy–Usually
Contains Soy) 890, 1350, 1444
Coffee–Problems with or Prohibitions against the Consumption
of Coffee, Initially Because it Was Considered a Stimulant, Later
Because of the Harmful Effects of Caffeine 732
Coffee, soy. See Soy Coffee

Chickens (esp. Layers & Broilers) Fed Soybeans, Soybean Forage,
or Soybean Cake or Meal as Feed 199, 396, 479, 635, 735, 1245
Chickpea / Chickpeas / Chick-Peas, Garbanzo / Garbanza Beans.
Cicer arietinum L. Including Hummus / Hummous 165, 639, 1442
Chico-San Inc. (Chico, California). Maker of Macrobiotic and
Natural Foods. Founded in March 1962 895, 970, 984, 1131

Coffee Substitutes or Adulterants, Non-Soy–Usually Made from
Roasted Cereals, Chicory, and / or Other Legumes 5, 12, 140, 446,
733
Coker Pedigreed Seed Co. (Hartsville, South Carolina) 320, 592,
593, 718, 719, 958, 959, 1107, 1243

China. See Asia, East–China

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

Chinese Medicine, Traditional, Including Heating-Cooling or HotCold Foods and Medicines 94

Combines. Also called the Combined Harvester-Thresher in the
1920s and 1930s (Combine) 287, 318, 356, 358, 379, 538, 773, 979

Chinese Overseas, Especially Work with Soy (Including Chinese
from Manchuria, Taiwan, Hong Kong, Singapore, etc.) 412, 422,
431, 490, 659, 768, 875, 897, 940, 949, 966, 1011, 1015, 1073,
1109, 1122, 1508

Commercial soy products–earliest. See Historical–Earliest
Commercial Product

Chinese restaurants outside China, or Chinese recipes that use
soy ingredients outside China. See Asia, East–China–Chinese
Restaurants Outside China
Chronology / Timeline 201, 632, 634, 786, 794, 821, 838, 869, 897,
919, 966, 990, 1005, 1073, 1074, 1081, 1122, 1123, 1145, 1166,
1205, 1438, 1439, 1463, 1492, 1530, 1531
Chufa / Chufas (Cyperus esculentus). Also Called Earth Almond,
Tiger Nuts/Tigernut, Nut Grass, Ground Almond, Hognut, Earth
Nut, Rush Nut, Zulu Nut. French: Voandzou, Souchet. German:
Erdmandel. Italian: Cipero comestible 5, 131, 165, 409
Chungkook-Jang. See Natto, Korean-Style–Chungkook-Jang /
Chung Kook Jang / Chungkuk Jang

Commercial Soy Products–New Products, Mostly Foods 273, 280,
343, 347, 351, 352, 355, 359, 360, 361, 378, 388, 389, 390, 391,
394, 405, 413, 415, 421, 443, 444, 445, 448, 458, 464, 473, 504,
509, 546, 556, 578, 620, 637, 652, 663, 669, 687, 688, 708, 710,
715, 721, 729, 730, 796, 837, 854, 859, 860, 861, 862, 871, 884,
898, 899, 920, 921, 922, 923, 924, 925, 926, 950, 973, 974, 993,
994, 995, 996, 997, 1040, 1047, 1060, 1096, 1097, 1100, 1101,
1112, 1113, 1114, 1115, 1126, 1128, 1168, 1169, 1177, 1178, 1184,
1206, 1207, 1209, 1222, 1224, 1229, 1250, 1253, 1280, 1306, 1336,
1385, 1407, 1412, 1417, 1482
Commercial soymilk. See Soymilk Production–How to Make
Soymilk on a Commercial Scale
Commercial tempeh. See Tempeh Production–How to Make
Tempeh on a Commercial Scale

Cicer arietinum. See Chickpeas or Garbanzo Beans

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

Civil War in USA (1861-1865) 20, 156, 328, 345, 866, 1227, 1329,
1362, 1422, 1453

Commercial yuba. See Yuba Production–How to Make Yuba on a
Commercial Scale

Claim or Claims of Health Benefits–Usually Authorized by the U.S.
Food and Drug Administration (FDA) 1431

Commissioner of Patents, Agriculture. See United States
Department of Agriculture (USDA)–Patent Office and
Commissioner of Patents (Forerunners of USDA)

Cleaning soybean seeds. See Seed Cleaning–Especially for Food or
Seed Uses
Cliffrose. See Natural Food Distributors and Master Distributors–
General and Other Smaller: Cliffrose, Shadowfax, etc.
Coconut Milk and Cream. Or Coconuts Used to Flavor Soymilk,
Rice Milk, etc.. 948, 1284

Compact Discs (CD-ROM)–References to a Compact Disc in NonCD Documents 1299, 1329
Composition of soybeans, soyfoods, or feeds. See Chemical /
Nutritional Composition or Analysis
Computerized Databases and Information Services, Information or
Publications About Those Concerning Soya 1302
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Concentrated soymilk. See Soymilk, Concentrated or Condensed
(Canned, Bottled, or Bulk)
Concerns about the Safety, Toxicity, or Health Benefits of Soy in
Human Diets 1233, 1368, 1498
Concordium (Pioneer vegetarian community in England). See
Alcott House (Concordium), on Ham Common (Near London),
Richmond, Surrey, England

235, 238, 241, 253, 268, 316, 317, 319, 356, 363, 376, 381, 409,
428, 446, 447, 524, 541, 588, 589, 622, 643, 722, 725, 770, 810,
875, 907, 998, 1005, 1131, 1170, 1178, 1203, 1232, 1240, 1263,
1281, 1284, 1349, 1415, 1442
Cornell University (Ithaca, New York), and New York State
Agric. Experiment Station (Geneva, NY)–Soyfoods Research &
Development 484, 502, 521, 639, 864, 865, 975, 1201, 1245, 1281,
1399
Costs and/or Profits / Returns from Producing Soybeans 22, 44, 45

Condensed soymilk. See Soymilk, Concentrated or Condensed
(Canned, Bottled, or Bulk)
Conservation of soils. See Soil Science–Soil Conservation or Soil
Erosion
ContiGroup Companies, Inc. Named Continental Grain Co. until
1999 (New York, New York) 614, 763, 794, 835, 916, 1035, 1255,
1261, 1372

Cottage cheese, non-dairy. See Dairylike Non-dairy Soy-based
Products, Other
Cotton Cloth, Fabric, Textile, Yarn, Fibers or Raw Cotton in Bales,
All from the Boll of the Cotton Plant (Gossypium sp. L.) 939, 1203,
1316, 1445
Cotton Plant and Crop (Gossypium sp. L.). See also Cottonseed Oil,
Cake, and Meal 4, 602, 643, 685, 939, 964, 1349

Continental Grain Co. See ContiGroup Companies, Inc.
Cottonseed Flour. Previously Spelled Cotton-Seed Flour 639, 1024
Cookbooks, macrobiotic. See Macrobiotic Cookbooks
Cookbooks, vegan. See Vegetarian Cookbooks–Vegan Cookbooks

Cottonseed Meal and Cake (Defatted). Previously Spelled CottonSeed Cake 44, 88, 93, 95, 138, 147, 161, 198, 199, 232, 251, 291,
357, 358, 428, 462, 588, 602

Cookbooks, vegetarian. See Vegetarian Cookbooks
Cookery, Cookbooks, Cooking Videos, and Recipes–Mostly Using
Soy, Mostly Vegetarian. See also: the Subcategories–Vegetarian
Cookbooks, Vegan Cookbooks 142, 156, 216, 274, 325, 327, 331,
344, 363, 367, 368, 373, 374, 381, 396, 446, 447, 456, 463, 467,
471, 492, 493, 496, 523, 524, 541, 611, 612, 628, 639, 640, 647,
703, 722, 762, 764, 798, 819, 820, 822, 823, 826, 830, 839, 840,
842, 847, 849, 853, 870, 879, 891, 893, 900, 901, 903, 910, 912,
924, 925, 929, 930, 932, 934, 944, 948, 952, 963, 968, 970, 1021,
1025, 1033, 1043, 1046, 1051, 1054, 1067, 1068, 1077, 1078, 1080,
1081, 1085, 1091, 1136, 1145, 1193, 1201, 1216, 1230, 1231, 1234,
1236, 1239, 1246, 1248, 1249, 1254, 1256, 1265, 1275, 1276, 1283,
1284, 1287, 1289, 1294, 1298, 1301, 1309, 1310, 1313, 1317, 1319,
1331, 1332, 1333, 1334, 1335, 1338, 1346, 1347, 1348, 1350, 1352,
1366, 1376, 1377, 1378, 1379, 1398, 1402, 1411, 1414, 1419, 1420,
1427, 1429, 1431, 1435, 1436, 1446, 1453, 1455, 1464, 1488, 1500,
1505
Cooperative Enterprises, Ventures, Research, or Experiments, and
Cooperatives / Co-ops, Worldwide. See also: Soybean Crushers
(USA)–Cooperative Crushers 369, 441, 517, 530, 554, 580, 608,
780, 816, 864, 865, 870, 915, 921, 958, 959, 978, 991, 1041, 1055,
1079, 1112, 1113, 1116, 1119, 1124, 1129, 1130, 1221, 1227, 1242,
1251, 1271, 1277, 1285, 1303, 1342, 1343, 1361, 1374, 1383, 1400,
1415, 1438, 1442
Cooperative soybean crushers. See Soybean Crushers (USA),
Cooperative

Cottonseed Oil. Previously Spelled Cotton-Seed Oil or Cotton Oil
93, 161, 189, 201, 287, 291, 356, 357, 358, 372, 379, 440, 483, 506,
557, 590, 601, 624, 638, 649, 697, 754, 1044, 1274, 1304, 1349,
1463
Cottonseeds / Cottonseed. Previously Spelled Cotton Seeds / Seed
50, 287, 387, 540, 559, 562, 565, 582, 601, 1349
Cover Crop, Use of Soybeans as. See also: Intercropping 370, 478,
999
Cowpea or Black-Eyed Pea. Vigna unguiculata (L.) Walp. Formerly
spelled Cow Pea. Also called Blackeye Pea, Cowpeas, Pea Bean,
Yardlong Cowpea. Chinese: Jiangdou. Previous scientific names:
Vigna sinensis (L.) (1890s-1970s), Vigna catjang (1898-1920),
Vigna Katiang (1889) 16, 17, 19, 22, 25, 26, 28, 29, 30, 44, 45, 56,
75, 88, 95, 114, 116, 131, 134, 136, 141, 148, 152, 159, 162, 163,
165, 175, 179, 183, 188, 199, 210, 214, 223, 224, 226, 228, 230,
231, 234, 240, 247, 254, 260, 261, 265, 267, 269, 277, 281, 283,
288, 289, 291, 299, 316, 317, 319, 409, 461, 775, 958, 959
Cows / Cattle for Dairy Milk and Butter Fed Soybeans, Soybean
Forage, or Soybean Cake or Meal as Feed 44, 88, 95, 199
Crayons. See Candles, Crayons, and Soybean Wax
Cream Cheese. See Soy Cream Cheese
Cream, sour, alternative. See Sour Cream Alternatives

Corn / Maize (Zea mays L. subsp. mays)–Including Corn Oil, Corn
Germ Oil, Meal, Starch, and Gluten 10, 17, 19, 22, 44, 45, 56, 75,
88, 95, 131, 137, 139, 141, 159, 161, 165, 179, 183, 199, 210, 225,

Cream, soymilk. See Soymilk Cream
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Creamer or soy cream for coffee. See Coffee Creamer / Whitener
Crop Rotation Using Soybean Plants for Soil Improvement 26, 152,
159, 179, 317, 541, 999
Cropping Systems: Intercropping, Interplanting, Mixed Cropping
or Mixed Planting (Often Planted in Alternating Rows with Some
Other Crop) 225, 356, 358, 483, 527, 545, 572, 770
Crown Iron Works Co. (Minneapolis, Minnesota). Maker of
Soybean Processing Equipment. Acquired by CPM (Formerly
California Pellet Mill, Waterloo, Iowa) on 16 Aug. 2007 601, 1520
Crushing, soybean–equipment manufacturers. See Allis-Chalmers,
Anderson International Corp., Blaw-Knox Co. and Rotocel, Crown
Iron Works Co., French Oil Mill Machinery Co.
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
CSY Agri-Processing, Inc. See Central Soya Co. (Fort Wayne,
Indiana)
Cultural Practices, Cultivation & Agronomy (Including Crop
Management, Erosion, Planting, Seedbed Preparation, Water
Management / Irrigation) 1, 2, 6, 19, 56, 88, 165, 225, 314, 316,
319, 322, 396, 465, 481, 503, 512, 518, 621, 641, 657, 676, 681,
700, 783, 816, 1271, 1501
Cultures of nitrogen fixing bacteria for soybeans. See Nitrogen
Fixing Cultures
Curds Made from Soymilk (Soft, Unpressed Tofu) as an End
Product or Food Ingredient. In Japanese: Oboro. In Chinese:
Daufu-fa, Doufu-hua, Doufu-hwa, Douhua, Toufu-hwa, Tow-foofah (“Bean Curd Flowers”) or Doufu-nao, Fu-nao (“Bean Curd
Brains”). In Filipino: Taho (Often Served as a Dessert with a Sugary
Syrup) 840, 875

Dammann & Co. (San Giovanni a Teduccio {near Naples}, Italy)
134
Dannen Mills (St. Joseph, Missouri). Sold (Oct. 1963) to Farmers
Union Cooperative Marketing Assoc. (CMA) in Kansas City 506,
520, 601, 614
Dawa-dawa. See Natto–Soybean Dawa-dawa
Dawson Mills (Dawson, Minnesota) (Tri-County Soy Bean Cooperative Association until 1969) and Dawson Food Ingredients
(from 1974)–Cooperative 651, 725, 757, 773, 835, 916, 1035, 1092,
1134, 1185, 1520
Day-neutral soybean varieties. See Soybean–Physiology–DayNeutral / Photoperiod Insensitive Soybean Varieties
Death certificates. See Obituaries, Eulogies, Death Certificates, and
Wills
Deceptive or misleading labeling or products. See Unfair Practices–
Including Possible Deceptive / Misleading Labeling, Advertising,
etc. See also: Adulteration
DeKalb Genetics. Including DeKalb-Pfizer Genetics (DeKalb,
Illinois) from 1982 to 1990 1107
Delphos Grain & Soya Products Co. (Delphos, Ohio) 520, 573, 614,
651, 725, 835, 916, 1035, 1185, 1235, 1255, 1372, 1410
Delsoy Products, Inc. (Dearborn, Michigan). Soy Protein Company.
Renamed Whitehouse Products in 1963. Purchased by C.J. Christoff
& Sons in 1983 (Lowell, Michigan). Renamed Chadalee Farms,
Inc.. 1529
Demos, Steve. See White Wave, Inc. (Boulder, Colorado)
Detection of soy proteins. See Soy Proteins–Detection
Detergents or soaps made from soy oil. See Soaps or Detergents

Cyperus esculentus. See Chufa. Also Called Earth Almond, Tiger
Nuts, etc.

DE-VAU-GE Gesundkostwerk GmbH (Lueneburg, Germany) 1205,
1418

Dairy alternative, rice based. See Rice Milk Products–Ice Creams

Developing nations. See Third World

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

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

Dairylike Non-dairy Soy-based Products, Other (Cottage Cheese,
and Icing). See also Non-dairy Whip Topping, Soy Ice Cream,
Soy Yogurt, Soy Cheese, Cream Cheese or Cheesecakes, Coffee
Creamer / Whitener or Cream, and Sour Cream 446, 823, 840,
1275, 1335, 1352, 1435, 1442

Diabetes and Diabetic Diets 198, 200, 334, 336, 344, 357, 364, 368,
373, 374, 396, 433, 490, 541, 865, 1042, 1230, 1334, 1431, 1502
Dies, Edward Jerome (1891-1979) 442, 520
Diesel Fuel, SoyDiesel, Biodiesel–Interchem Industries,
Inc., Interchem Environmental, Inc., Midwest Biofuels, Ag
Environmental Processing (AEP), Bill Ayres and Doug Pickering.
Pioneer Biodiesel Makers and Marketers in the USA 1354
Diesel Fuel, SoyDiesel, Biodiesel–Kenlon Johannes, Pioneer in the
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USA 1293, 1354

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

Diesel Fuel, SoyDiesel, Biodiesel, or Artificial Petroleum (Made
from Methyl Esters of Soybean Oil) 1223, 1293, 1321, 1354, 1369,
1480

Drackett Co. (The) (Cincinnati and Sharonville [or Evendale],
Ohio) 506, 520, 601, 614, 651, 1529

Diesel, soy. See National Biodiesel Board

Dried yuba sticks. See Yuba–Dried Yuba Sticks

Diet and Breast Cancer Prevention (Soy May Not Be Mentioned)
1478, 1483, 1486, 1523

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

Diet and Cancer (Vegetarian Diet Is Not Mentioned; Soy May Not
Be Mentioned) 1265
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
320, 393, 396, 490, 521, 605, 629, 709, 712, 718, 719, 722, 723,
747, 756, 757, 767, 781, 789, 801, 805, 806, 813, 820, 828, 840,
846, 848, 943, 948, 970, 1002, 1145, 1149, 1181, 1355
Diseases of Soybeans (Bacterial, Fungal, and Viral / Virus). See
also: Nematode Disease Control 134, 165, 250, 264, 416, 537, 541,
550, 698, 999, 1307, 1319

DTD–Danish Turnkey Dairies. See APV Systems, Soya Technology
Division
DuPont (E.I. Du Pont de Nemours & Co., Inc.) and DuPont
Agricultural Enterprise / Products (Wilmington, Delaware).
Formerly spelled Du Pont 1107, 1418
Earliest articles on soy in major magazines and newspapers. See
Media–Earliest Articles on Soy
Earliest commercial soy products. See Historical–Earliest
Commercial Product
Earliest document seen... See Historical–Earliest Document Seen

District of Columbia. See United States–States–District of
Columbia
Documents with More Than 20 Keywords 2, 5, 6, 12, 17, 18, 24,
56, 88, 93, 94, 114, 134, 144, 151, 158, 165, 167, 168, 170, 172,
174, 189, 192, 198, 200, 201, 216, 230, 231, 247, 255, 257, 260,
261, 262, 266, 270, 282, 285, 290, 291, 300, 308, 309, 313, 315,
318, 320, 344, 356, 357, 358, 374, 376, 379, 381, 384, 392, 393,
396, 408, 409, 416, 440, 446, 461, 465, 483, 484, 490, 492, 493,
505, 506, 520, 521, 523, 525, 526, 527, 528, 536, 539, 540, 541,
543, 544, 545, 560, 572, 573, 583, 588, 592, 593, 601, 602, 605,
614, 622, 624, 627, 639, 651, 692, 695, 697, 718, 719, 722, 723,
725, 733, 736, 739, 747, 748, 752, 756, 757, 763, 764, 767, 770,
771, 773, 774, 782, 790, 813, 819, 820, 823, 826, 828, 835, 840,
846, 848, 855, 864, 865, 868, 869, 875, 889, 895, 897, 907, 915,
916, 919, 932, 934, 937, 948, 958, 959, 966, 970, 975, 981, 984,
990, 999, 1005, 1007, 1022, 1029, 1030, 1035, 1043, 1044, 1048,
1050, 1055, 1061, 1073, 1074, 1077, 1078, 1084, 1104, 1109, 1111,
1116, 1122, 1123, 1131, 1149, 1166, 1180, 1181, 1185, 1190, 1196,
1201, 1202, 1205, 1217, 1237, 1243, 1244, 1245, 1248, 1255, 1260,
1284, 1302, 1304, 1318, 1319, 1321, 1335, 1348, 1349, 1350, 1354,
1372, 1375, 1379, 1384, 1400, 1402, 1404, 1406, 1410, 1418, 1419,
1427, 1431, 1435, 1437, 1442, 1453, 1457, 1529, 1530, 1531
Domestic Science / Home Economics Movement in the United
States 11
Domestication of the soybean. See Origin, Domestication, and
Dissemination of the Soybean (General)
Dorsett, Palemon Howard (1862-1943, USDA) 326, 396, 1122
Dorsett-Morse Expedition to East Asia (1929-1931) 326, 396

Eastern Foods, Inc. See Mainland Express (Spring Park, Minnesota)
Ecology (“The Mother of All the Sciences”) and Ecosystems 864,
1024, 1050, 1288, 1296, 1313, 1438
Economic Research Service of USDA. See United States
Department of Agriculture (USDA)–Economic Research Service
(ERS)
Economics of soybean production and hedging. See Marketing
Soybeans
Edamamé. See Green Vegetable Soybeans, Green Vegetable
Soybeans–Edamamé
Eden Foods, Inc. (Clinton, Michigan; Founded 4 Nov. 1969) and
American Soy Products (Saline, Michigan; Founded Aug. 1986)
820, 823, 864, 865, 868, 895, 1109, 1131
Edible or food-grade soybeans. See Green Vegetable Soybeans–
Vegetable-Type, Garden-Type, or Edible Soybeans
Edible Soy Products, makers of Pro-Nuts (Hudson, Iowa). See
Solnuts B.V.
Edmondson, J.B. “Ben” (1846-1929). Soybean Pioneer in Indiana,
and in Hendricks County, Indiana 322, 330, 771, 773
Efficiency of animals in converting feeds into human foods. See
Feeds–Efficiency
Efficiency of plants vs. animals in producing food. See
Vegetarianism–Efficiency of Plants... in Producing Food
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Erewhon–Los Angeles / West / West Coast. Established Sept.
1969. Purchased from Erewhon (Boston) by John Fountain & John
Deming on 1 Aug. 1975. Named Mondo in Oct. 1976. Then Broken
Up and Re-Sold in 1979. Part Became Erewhon West 820, 895

Egypt. See Africa–Egypt
Eichberg, Joseph. See American Lecithin Corp.
El Molino Mills (Los Angeles Area. Founded by Edward Allen
Vandercook. Began Operations on 1 March 1926 in Alhambra,
California) 393, 490, 492, 493, 639
Elizabeth City Oil and Fertilizer Co. (Elizabeth City, North
Carolina; 1915) 189

Ernst, Andrew H. (1796-1860)–Pioneer Horticulturalist and
Nurseryman of Cincinnati, Ohio 2
Erosion of soils. See Soil Science–Soil Conservation or Soil
Erosion
Estrogens in plants. See Phytoestrogens

Embargoes, tariffs, duties. See Trade Policies (International)
Concerning Soybeans, Soy Products, or Soyfoods–Tariffs, Duties,
Embargoes, Moratoriums
Energy bars. See Bars–Energy Bars or Nutrition Bars Made with
Soy
Energy, renewable, from soybeans. See Diesel Fuel, SoyDiesel,
Biodiesel, or Artificial Petroleum

Ethanol (ethyl alcohol). See Solvents
Etymology. See the specific product concerned (e.g. soybeans, tofu,
soybean meal, etc.)
Etymology of the Word “Soyfoods” and its Cognates / Relatives in
Various Languages 339, 344, 907
Etymology of the Words “Soya,” “Soy,” and “Soybean” and their
Cognates / Relatives in Various Languages 3, 6, 17, 88, 134, 141,
189, 275, 282, 541, 622

England. See Europe, Western–United Kingdom
Entomology and Plant Quarantine. Bureau of. See United States
Department of Agriculture (USDA)–Bureau Entomology and Plant
Quarantine
Environmental issues, concerns, and protection. See Vegetarianism,
the Environment, and Ecology

Euronature (Paris, France). See Lima N.V. / Lima Foods (SintMartens-Latem, Belgium; and Mezin, France)
Europe, Eastern–Bulgaria 483, 1181

Enzyme active soy flour. See Soy Flour, Grits, and Flakes–Enzyme
Active

Europe, Eastern–Croatia (Hrvatska; Declared Independence from
Yugoslavia on 21 June 1991; Includes Istria or Istrian Peninsula and
Rijeka (formerly Fiume)) 1245

Enzymes–Commercial Enzyme Preparations Used in
Making Soyfoods by Hydrolyzing or Modifying Soy Protein,
Carbohydrates, or Lipids (Including Phosphatides) 1264

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”]) 483

Enzymes in Soybean Seeds–Lipoxygenase (Formerly Called
Lipoxidase) and Its Inactivation 1037

Europe, Eastern–Hungary (Magyar Köztársaság) 483, 1123
Europe, Eastern–Poland 593, 1042, 1243

Enzymes Produced During Fermentations Involving Koji or
Aspergillus Oryzae (Including Enzymes in Miso and Fermented
Soy Sauce) 894
Enzymes Produced During Fermentations Involving Tempeh, Natto,
Fermented Tofu, or Fermented Black Soybeans 894
Equipment for making soymilk. See Soymilk Equipment

Europe, Eastern–Russia (Russian Federation; Formerly Russian
SFSR, a Soviet Republic from 30 Dec. 1922 to Dec. 1991) 93, 94,
134, 144, 151, 198, 344, 1243, 1296
Europe, Eastern–Serbia (Republic of Serbia since 6 June 2006).
Including Belgrade, Novi Sad, Sajkaska, Vojvodina, and disputed
Kosovo. Formerly part of the loose State Union of Serbia and
Montenegro (2003-2006) 1245

Equipment for making tofu. See Tofu Equipment
Equipment for soybean crushing–manufacturers. See Anderson
International Corp., Blaw-Knox Co. and Rotocel, Crown Iron
Works Co., French Oil Mill Machinery Co.
Erewhon (Boston, Massachusetts). Founded April 1966 by Aveline
and Michio Kushi in Boston. Merged with U.S. Mills in 1986 820,
823, 864, 865, 868, 895, 970, 975, 1131, 1426

Europe, Eastern–Ukraine (Ukrayina; Formerly Ukranian SSR, a
Soviet Republic from 1917 to Dec. 1991) 650
Europe, Eastern–USSR (Union of Soviet Socialist Republics or
Soviet Union; called Russia before 30 Dec. 1922. Ceased to exist
on 26 Dec. 1991) 344, 483, 541, 650, 794, 833, 869, 990, 1243
Europe, Eastern–Yugoslavia. Composed of Serbia and Montenegro
from 17 April 1992 to 13 March 2002. From 1918-1991
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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 483, 695, 1181, 1245,
1279
Europe–European Union (EU) or European Economic Community
(EEC; also known as the Common Market), renamed the European
Community (Headquarters: Brussels, Belgium) 1180

Europe–Western–Italy–Soy Ingredients Used in Italian-Style
Recipes, Food Products, or Dishes Worldwide 1073, 1104, 1148,
1166, 1196
Europe, Western–Luxembourg, Grand Duchy of (Occasionally
spelled Luxemburg) 695

Europe–Soybean crushers (general). See Soybean Crushers
(Europe)

Europe, Western–Netherlands, Kingdom of the (Koninkrijk der
Nederlanden), Including Holland 198, 356, 357, 377, 483, 541, 695,
750, 839, 863, 919, 967, 1007, 1048, 1049, 1072, 1123, 1149, 1166,
1180, 1181, 1185, 1191, 1235, 1245, 1279, 1418, 1463, 1479

Europe, soyfoods associations in. See Soyfoods Associations in
Europe

Europe, Western–Norway, Kingdom of (Kongeriket Norge) 134,
483, 541, 695

Europe, soyfoods movement in. See Soyfoods Movement in Europe

Europe, Western–Portugal (República Portuguesa; Including Macao
/ Macau {Until 1999} and the Azores) 951, 1530

Europe, Western 88, 198, 372, 650, 712, 875, 1052, 1235
Europe, Western–Austria (Österreich) 134, 198, 291, 346, 357, 483,
622, 695, 1245
Europe, Western–Belgium, Kingdom of 198, 483, 541, 602, 695,
1048, 1123, 1146, 1166, 1247, 1260, 1273, 1304, 1315, 1320, 1343,
1344, 1365, 1418, 1456, 1479, 1529, 1531
Europe, Western–Denmark (Danmark; Including the Province of
Greenland [Kalaallit Nunaat]) 93, 198, 357, 483, 496, 523, 541,
695, 1122, 1123, 1418
Europe, Western–Finland (Suomen Tasavalta) 695, 919, 990
Europe, Western–France (République Française) 12, 134, 198, 357,
408, 483, 594, 602, 624, 695, 868, 1048, 1074, 1123, 1166, 1180,
1260, 1418, 1499, 1530, 1531
Europe, Western–Germany (Deutschland; Including East and West
Germany, Oct. 1949–July 1990) 12, 24, 93, 134, 198, 200, 201, 357,
398, 416, 478, 483, 502, 541, 575, 588, 602, 622, 695, 697, 746,
770, 779, 821, 853, 916, 951, 990, 1007, 1035, 1042, 1044, 1074,
1075, 1077, 1123, 1193, 1205, 1227, 1255, 1259, 1260, 1372, 1418,
1427, 1457, 1514, 1531
Europe, Western–Greece (Hellenic Republic–Elliniki Dimokratia–
Hellas. Including Crete, Kríte, Kriti, or Creta, and Epirus or
Epeiros) 541, 695, 1294
Europe, Western–Iceland (Lydhveldidh or Lyoveldio Island) 695

Europe, Western–Scotland (Part of United Kingdom since 1707)
396, 918
Europe, Western–Spain, Kingdom of (Reino de España) 10, 12,
541, 683, 695, 750, 1048, 1380, 1388
Europe, Western–Sweden, Kingdom of (Konungariket Sverige)
198, 357, 483, 541, 695, 990, 1020, 1531
Europe, Western–Switzerland (Swiss Confederation) 216, 695, 868,
1044, 1074, 1166, 1260, 1418, 1531
Europe, Western–United Kingdom of Great Britain and Northern
Ireland (UK–Including England, Scotland, Wales, Channel Islands,
Isle of Man, Gibraltar) 93, 135, 139, 198, 200, 342, 357, 358, 396,
409, 416, 483, 541, 602, 624, 650, 695, 766, 918, 1074, 1181, 1196,
1205, 1221, 1260, 1279, 1316, 1418, 1530
Evans Seed Co. (West Branch, Ogemaw County, Michigan) and Mr.
Edward Ellsworth Evans (1864-1928) 21, 592, 1243, 1244
Exercise. See Physical Fitness, Physical Culture, and Exercise
Expellers. See Soybean Crushing–Equipment–Screw Presses and
Expellers
Experiment Stations, Office of. See United States Department of
Agriculture (USDA)–Office of Experiment Stations
Experiment stations (state) in USA. See Agricultural Experiment
Stations in the United States

Europe, Western–Introduction of Soybeans to or Dissemination of
Soybeans from. Other or general information and leads concerning
Western Europe 10

Explosions or fires. See Soybean Crushing–Explosions and/or Fires
in Soybean Solvent Extraction Plants

Europe, Western–Ireland, Republic of (Éire; Also Called Irish
Republic) 1122, 1264

Explosives Made from Soy Oil or Glycerine–Industrial Uses of Soy
Oil as a Non-Drying Oil 502

Europe, Western–Italy (Repubblica Italiana) 134, 198, 357, 483,
541, 592, 602, 683, 695, 786, 810, 821, 1042, 1077, 1123, 1149,
1166, 1243, 1260, 1279, 1313, 1479, 1531

Exports. See Trade of Soybeans, Oil & Meal, or see Individual
Soyfoods Exported
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Extruders and Extrusion Cooking, Low Cost–Brady Crop Cooker,
Thriposha, etc.. 1528
Extruders and Extrusion Cooking, Low Cost–Including Triple “F”
Inc., Insta-Pro International, Soy Innovations International, and
Heartland Agri Partners, LLC 1343
Extruders, Extrusion Cooking, Extrusion Cookers and Expanders.
See also Low Cost Extrusion Cookers (LEC / LECs) 1304
Faba bean or fava bean. See Broad Bean (Vicia faba)
Fairchild, David (1869-1954). In 1897 founded Section of Foreign
Seed and Plant Introduction. After March 1901, Renamed Office of
Foreign Seed and Plant Introduction, then Office of Foreign Plant
Introduction, then Division of Foreign Plant Introduction 508
Family history. See Genealogy and Family History
Fantastic Foods, Inc. (Petaluma, California) 1131, 1353, 1370, 1371
FAO. See United Nations (Including UNICEF, FAO, UNDP,
UNESCO, and UNRRA) Work with Soy
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 849, 854, 855, 858, 859, 860, 861,
862, 864, 865, 871, 881, 884, 894, 897, 898, 899, 902, 903, 907,
908, 920, 921, 923, 924, 925, 926, 927, 928, 929, 930, 931, 932,
933, 934, 935, 944, 945, 949, 950, 952, 954, 957, 965, 966, 970,
977, 982, 986, 990, 993, 1000, 1001, 1006, 1012, 1015, 1039, 1040,
1046, 1051, 1054, 1056, 1058, 1059, 1060, 1061, 1063, 1065, 1066,
1067, 1073, 1074, 1075, 1076, 1077, 1081, 1090, 1096, 1097, 1098,
1103, 1104, 1106, 1108, 1109, 1112, 1113, 1114, 1115, 1116, 1117,
1119, 1122, 1123, 1125, 1131, 1133, 1135, 1138, 1139, 1140, 1143,
1144, 1145, 1148, 1150, 1156, 1162, 1163, 1171, 1173, 1177, 1178,
1179, 1180, 1181, 1184, 1187, 1192, 1194, 1195, 1196, 1197, 1198,
1199, 1201, 1202, 1204, 1205, 1207, 1208, 1209, 1210, 1219, 1225,
1239, 1260, 1270, 1314, 1324, 1342, 1374, 1418, 1440, 1452, 1492
Farm machinery. See Tractors

1051, 1052, 1054, 1055, 1056, 1058, 1059, 1060, 1061, 1062, 1063,
1065, 1066, 1067, 1068, 1070, 1073, 1074, 1075, 1076, 1077, 1078,
1081, 1085, 1090, 1091, 1096, 1097, 1098, 1103, 1104, 1106, 1108,
1109, 1110, 1111, 1112, 1113, 1114, 1115, 1116, 1117, 1118, 1119,
1120, 1121, 1122, 1123, 1124, 1125, 1131, 1133, 1135, 1136, 1137,
1138, 1139, 1140, 1143, 1144, 1145, 1146, 1147, 1148, 1150, 1151,
1152, 1153, 1156, 1159, 1160, 1161, 1162, 1163, 1169, 1170, 1171,
1173, 1174, 1175, 1177, 1178, 1179, 1180, 1181, 1182, 1184, 1187,
1191, 1192, 1194, 1195, 1196, 1197, 1198, 1199, 1201, 1202, 1203,
1204, 1205, 1207, 1208, 1209, 1210, 1212, 1216, 1221, 1230, 1231,
1234, 1239, 1241, 1242, 1246, 1249, 1251, 1254, 1256, 1257, 1258,
1260, 1265, 1270, 1272, 1276, 1281, 1282, 1283, 1284, 1287, 1288,
1289, 1294, 1296, 1298, 1301, 1309, 1310, 1312, 1313, 1317, 1324,
1327, 1330, 1331, 1332, 1333, 1334, 1335, 1342, 1346, 1347, 1350,
1351, 1355, 1358, 1360, 1361, 1366, 1373, 1374, 1375, 1376, 1377,
1378, 1379, 1382, 1390, 1397, 1398, 1399, 1402, 1411, 1414, 1415,
1419, 1420, 1421, 1425, 1427, 1429, 1432, 1434, 1435, 1436, 1437,
1438, 1439, 1440, 1441, 1442, 1448, 1452, 1453, 1454, 1461, 1467,
1469, 1470, 1479, 1484, 1491, 1496, 1497, 1504, 1505, 1508, 1512,
1513, 1515, 1517, 1524, 1526
Far-Mar-Co, Inc. (A Cooperative; Hutchinson, Kansas). Created
on 1 June 1968 by the merger of four regional grain cooperatives
including Farmers Union Cooperative Marketing Assn., which had
owned the former Dannen soybean crushing plant in St. Joseph,
Missouri, since Sept. 1963. Parts later sold to PMS Foods, Inc.. 725,
763, 835, 1035, 1261, 1400
Farmers Union Grain Terminal Association (GTA). Established in
1938 in St. Paul, Minnesota 739, 835, 916, 1035
Farmland Industries, Inc. Named Consumers Cooperative
Association from 1934 to 1 Sept. 1966. Declared Bankruptcy in
May 2002 573, 601, 614, 763, 835, 916, 1035
Fasting–Abstaining from All Food and Nourishment, Consuming
Only Water 446, 935, 1248
Fatty Acids for Non-Drying or Drying Applications (As in Hot-Melt
Glues or the Curing Component of Epoxy Glues)–Industrial Uses of
Soy Oil 1149
Fearn, Dr. Charles E. (-1949), and Fearn Soya Foods / Fearn
Natural Foods 393, 396, 490, 850, 984, 1201, 1205

Farm Machinery–Etymology of Related Terms and Their Cognates
253
Farm (The) (Lanark, ONT, Canada). See Plenty Canada
Farm (The) (Summertown, Tennessee). See also Soyfoods
Companies (USA)–Farm Food Co.. 786, 794, 797, 819, 822, 826,
830, 834, 836, 838, 839, 840, 841, 844, 847, 849, 850, 852, 853,
854, 855, 857, 858, 859, 860, 861, 862, 863, 864, 865, 870, 871,
872, 875, 877, 879, 880, 881, 884, 888, 891, 893, 894, 897, 898,
899, 900, 901, 902, 903, 904, 907, 908, 909, 910, 911, 912, 913,
914, 915, 917, 918, 919, 920, 921, 923, 924, 925, 926, 927, 928,
929, 930, 931, 932, 933, 934, 935, 938, 940, 944, 945, 946, 948,
949, 950, 951, 952, 953, 954, 956, 957, 963, 965, 966, 968, 970,
977, 982, 983, 986, 993, 1000, 1001, 1006, 1012, 1015, 1019, 1020,
1021, 1022, 1023, 1024, 1025, 1027, 1039, 1040, 1041, 1046, 1050,

Feed manufacturing companies. See Ralston Purina Company
Feeds–Efficiency of Animals in Converting Feeds into Human
Foods 500, 840
Feeds / Forage from Soybean Plants–Hay (Whole Dried Soybean
Plants, Foliage and Immature Seed Included) 17, 19, 44, 56, 88, 95,
131, 138, 151, 152, 157, 158, 161, 165, 179, 199, 230, 235, 238,
251, 261, 282, 298, 332, 356, 357, 592, 1243
Feeds / Forage from Soybean Plants or Full-Fat Seeds (Including
Forage, Fodder {Green Plants}, or Ground Soybean Seeds) 6, 45,
95, 189, 198, 225, 256, 287, 314, 500, 1245
Feeds / Forage from Soybean Plants–Pasture, Grazing or Foraging
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17, 26, 88, 131, 134, 225, 261, 266, 298, 356, 392, 622
Feeds / Forage from Soybean Plants–Pastures & Grazing–Hogging
Down / Off, Pasturing Down, Grazing Down, Lambing Down / Off,
and Sheeping-Down / Off 26, 88, 131, 134, 159, 230, 298
Feeds / Forage from Soybean Plants–Silage / Ensilage Made in a
Silo 17, 22, 23, 44, 88, 137, 141, 165, 183, 230, 238, 241, 251, 261,
282, 376, 392
Feeds / Forage from Soybean Plants–Soilage and Soiling (Green
Crops Cut for Feeding Confined Animals) 17
Feeds / Forage from Soybean Plants–Straw (Stems of Whole Dried
Soybean Plants). Also Fertilizing Value, Other Uses, Yields, and
Chemical Composition 10, 44, 95, 157, 268, 290, 357, 358
Feeds Made from Soybean Meal (Defatted) 198, 318, 419, 426,
428, 429, 439, 500, 588, 595, 653, 746, 815, 1279
Feeds, Other Types (Okara, Calf Milk Replacers, Soybean Hulls,
etc.) 1052
Feeds–Soybeans, soybean forage, or soy products fed to various
types of animals. See The type of animal–chickens, pigs, cows,
horses, etc.
Feminization. See Reproduction / Reproductive, Fertility, or
Feminization Problems
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 291, 840, 875, 1377

(as from Okara), or Shoyu Presscake as a Fertilizer or Manure for
the Soil
Fertilizers / Fertilizer (Incl. Foliar Sprays), Fertilization, Plant
Nutrition, Mineral Needs, and Nutritional / Physiological Disorders
of Soybeans (Including Chlorosis) 159, 676, 1129, 1130, 1240
Fiber. See Carbohydrates–Dietary Fiber
Fiber–Okara or Soy Pulp–Etymology of This Term and Its Cognates
/ Relatives in Various Languages 374, 446, 722, 819, 1052, 1319
Fiber–Okara or Soy Pulp, from Making Soymilk or Tofu–Value
Added Uses (Not Including Livestock Feeds) and Solutions to
Disposal Problems 840, 949, 1024, 1137, 1160, 1303, 1307, 1343,
1384
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) 216, 374, 398, 423, 446, 492, 493, 523, 628,
707, 722, 819, 821, 826, 836, 839, 840, 844, 850, 853, 870, 875,
877, 891, 932, 934, 948, 949, 963, 966, 970, 975, 999, 1010, 1024,
1025, 1039, 1052, 1061, 1073, 1074, 1077, 1078, 1080, 1094, 1104,
1122, 1137, 1142, 1146, 1160, 1183, 1190, 1192, 1203, 1204, 1221,
1225, 1254, 1284, 1285, 1303, 1307, 1319, 1343, 1348, 1350, 1379,
1384, 1402, 1427, 1440, 1450, 1454, 1473, 1490, 1499, 1507, 1519,
1522, 1526
Fiber–Okara or Soy Pulp, Used as an Ingredient in Commercial
Soyfood Products 351, 413
Fiber–Seventh-day Adventist Writings or Products (Especially
Early) Related to Dietary Fiber 276, 278, 368, 385, 398, 457, 647,
1052, 1248, 1391
Fiber, Soy–Bran (Pulverized Soybean Hulls / Seed Coats) and Other
Uses of Soybean Hulls 1052
Fiber–Soy Cotyledon Fiber / Polysaccharides (from Making Soy
Protein Isolates) 1247, 1266, 1315, 1320
Fiber, Soy–General, for Food Use (Specific Type Unknown) 1007

Fermented Soyfoods and Their Fermentation (General). See also:
Microbiology and Bacteriology–History of Early Discoveries 894,
1446, 1464, 1500
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 875, 948
Fermented tofu. See Tofu, Fermented

Fibers (Artificial Wool or Textiles Made from Spun Soy Protein
Fiber, Including Azlon, Soylon, and Soy Silk / Soysilk)–Industrial
Uses of Soy Proteins 539, 638, 1529
Fires or explosions. See Soybean Crushing–Explosions and/or Fires
in Soybean Solvent Extraction Plants
Fish, meatless. See Meat Alternatives–Meatless Fish, Shellfish, and
Other Seafood-like Products

Fermented whole soybeans. See Natto, Dawa-dawa, Kinema, Thuanao
Ferruzzi-Montedison (Italy). Purchased Central Soya Co. (USA) in
Oct. 1987. European crushing operations renamed Cereol on 1 Jan.
1990. Cereol acquired by Bunge in April 2003 1260, 1279
Fertilizer, soybean meal used as. See Soybean Meal / Cake, Fiber

Fitness. See Physical Fitness, Physical Culture, and Exercise
Five-spice pressed tofu. See Tofu, Five-Spice Pressed (Wu-hsiang
Toufukan / Wuxiang Doufugan)
Flavor / Taste Problems and Ways of Solving Them (Especially
Beany Off-Flavors in Soy Oil, Soymilk, Tofu, Whole Dry
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Soybeans, or Soy Protein Products, and Ways of Masking or
Eliminating Them) 374, 423, 540, 624, 675, 986, 1530
Flax plant or flaxseed. See Linseed Oil, Linseed Cake / Meal, or the
Flax / Flaxseed Plant

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) 541, 770, 771, 773, 774
France. See Europe, Western–France

Flint, James. Translator, Agent and Resident Administrator
(Supercargo) in China of the East India Company (England) in the
Late 1700s. Died 1793. Chinese Name–Hung Jen. See also: Samuel
Bowen 1316, 1329

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

Flour, cottonseed. See Cottonseed Flour

Franklin, Benjamin (1706-1790; American Statesman and
Philosopher), Charles Thomson, and the American Philosophical
Society (APS–Philadelphia, Pennsylvania) 1453

Flour, soy. See Soy Flour
Foams for Fighting Fires–Industrial Uses of Soy Proteins (Foam,
Foaming Agents) 201, 638
Fodder, soybean. See Feeds / Forage from Soybean Plants or FullFat Seeds

French Oil Mill Machinery Co. (Piqua, Ohio). Maker of Soybean
Crushing Equipment. Also Named French Oil Machinery Co.. 201,
565, 575, 652, 697, 1457
Frozen desserts, non-dairy. See Soy Ice Cream
Frozen tofu. See Tofu, Frozen, Dried-Frozen, or Dried Whole

Food and Drug Administration (FDA, U.S. Dept. of Health and
Human Services) 966, 1029, 1123, 1166, 1205, 1253, 1428, 1453

Fruitarianism. See Vegetarianism–Fruitarianism

Food for Life (Illinois) 820, 823

Fuji Oil Co., Ltd. (Osaka, Japan), Incl. Fuji Purina Protein Ltd.. 878

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

Fuller Life Inc. (Maryville, Tennessee). Formerly Sovex Natural
Foods of Collegedale, Tennessee; a Division of McKee Foods Corp.
Name Changed to Blue Planet Foods in 2004 637, 721, 764, 788,
793, 984, 987, 988, 994, 995, 996, 997, 1036, 1222, 1250, 1253,
1280, 1306, 1336, 1345, 1385, 1387, 1391, 1392, 1394, 1395, 1401,
1407, 1424

Food uses of soybeans, breeding for. See Variety Development,
Breeding, Selection, Evaluation, Growing, or Handling of Soybeans
for Food Uses
Food uses of soybeans in the USA, early. See Historical–Documents
about Food Uses of Soybeans in the USA before 1900
Foodservice and institutional feeding or catering. See School Lunch
Program

Funk Brothers Seed Co. (Bloomington, Illinois). Founded in 1901
by Eugene D. Funk, Sr. (1867-1944). Started selling soybeans in
1903. Started Crushing Soybeans in 1924. Renamed Funk Seeds
International by 1983 393, 396, 484, 490, 497, 505, 506, 525, 592,
593, 601, 773, 1107, 1243
Ganmodoki. See Tofu, Fried

Foodservice and Institutional Feeding or Catering, Including
Quantity or Bulk Recipes 1050, 1081, 1145, 1185, 1282, 1308,
1375, 1388, 1400
Forage, soybean. See Feeds / Forage from Soybean Plants, Feeds /
Forage from Soybean Plants or Full-Fat Seeds
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 201, 354,
364, 383, 396, 478, 506, 539, 541, 543, 601, 603, 614, 685, 733,
790, 821, 958, 959, 1007, 1014, 1237, 1304, 1400, 1453, 1508,
1514, 1529
Foreign Agricultural Service of USDA. See United States
Department of Agriculture (USDA)–Foreign Agricultural Service
(FAS)

Ganmodoki and Hiryozu. See Meat Alternatives (Traditional
Asian)–Ganmodoki and Hiryozu
Gardner, Henry A. See Paint Manufacturers’ Association of the U.S.
Gene banks. See Germplasm Collections and Resources, and Gene
Banks
Genealogy and Family History. See Also: Obituaries, Biographies
141, 200, 306, 307, 408, 409, 467, 486, 508, 587, 739, 775, 818,
823, 840, 947, 992, 1053, 1161, 1214, 1217, 1329, 1393
General Mills, Inc. (Minneapolis, Minneapolis) 520, 573, 588, 601,
614, 651, 725, 764, 835, 1099, 1176, 1345
Genetic Engineering, Transgenics, Transgenic Plants and
Biotechnology / Biotech 1240, 1367, 1390, 1416, 1462

Foundry cores, binder. See Binder for Sand Foundry Cores
Genetically Engineered Foods–Consumer Concern / Response and
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Labeling. Includes Non-Soy Foods 1462

Health Association Ltd. Renamed Granose Foods Ltd. in 1926.
Acquired by Haldane Foods Group in Jan. 1991 1205

Genetics, soybean. See Breeding of Soybeans and Classical
Genetics
GeniSoy Products Co. (Fairfield, California). Including MLO and
Mus-L-On 984, 1414
Georgeson, Charles Christian (1851-1931) of Kansas and Alaska
622, 1245
Germany. See Europe, Western–Germany
Germination / viability of seeds. See Seed Germination or Viability–
Not Including Soy Sprouts
Germplasm Collections and Resources, Gene Banks, and Seed
Stores 802, 803, 804, 1243, 1244
Glidden Co. (The) (Chicago, Illinois, and Cleveland, Ohio). See
also: Julian, Percy 393, 490, 506, 520, 541, 543, 573, 588, 601, 614,
651, 725, 746, 835, 916, 1035, 1149, 1400, 1508
Gluten. See Wheat Gluten

Granum. See Natural Foods Distributors and Master Distributors in
the USA–Janus
Grazing green soybean plants. See Feeds / Forage from Soybean
Plants–Pasture, Grazing or Foraging
Green Manure, Use of Soybeans as, by Plowing / Turning In
/ Under a Crop of Immature / Green Soybean Plants for Soil
Improvement 6, 95, 183, 230, 231, 326, 332, 356, 376, 392, 526,
544, 572, 979
Green soybeans. See Soybean Seeds–Green
Green Vegetable Soybeans (Edamamé)–Machinery or Equipment
Used for Harvesting or Picking, Sorting, Cleaning, and / or
Shelling, Threshing, or Depodding 758, 760, 785, 936
Green Vegetable Soybeans–Etymology of This Term and Its
Cognates / Relatives in Various Languages 760
Green Vegetable Soybeans–Horticulture–How to Grow as a Garden
Vegetable or Commercially 465, 481, 507

Glycerine, explosives made from. See Explosives Made from
Glycerine
Glycine soja. See Wild Annual Soybean
Glycine species, wild perennial. See Wild, Perennial Relatives of
the Soybean
Goitrogens / Goitrogenic Substances (Which Can Affect Thyroid
Function and Cause Goiter) 668

Green Vegetable Soybeans–Large-Seeded Vegetable-Type or Edible
Soybeans, General Information About, Not Including Use As Green
Vegetable Soybeans 245, 476, 484, 497, 505, 525, 1406
Green Vegetable Soybeans–The Word Edamame (Japanese-Style,
in the Pods), Usually Grown Using Vegetable-Type Soybeans–
Appearance in European-Language Documents 384, 840, 875,
1429, 1468
Green Vegetable Soybeans, Usually Grown Using Vegetable-Type
Soybeans 200, 226, 238, 256, 374, 384, 396, 465, 471, 475, 481,
490, 492, 493, 503, 507, 541, 627, 758, 760, 785, 798, 811, 840,
843, 847, 875, 915, 936, 1350, 1379, 1411, 1427, 1429, 1431, 1468

Golbitz, Peter. See Soyatech (Bar Harbor, Maine)
Gold Kist, Inc. (Georgia) 835, 916, 1035
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.)

Green Vegetable Soybeans–Vegetable-Type, Garden-Type, or
Edible of Food-Grade Soybeans, General Information About,
Including Use As Green Vegetable Soybeans 238, 465, 471, 475,
507, 627, 758, 785
Griffith Laboratories (Chicago and Alsip, Illinois) 490, 838, 1092,
1205

Graham, Sylvester (1794-1851). American Health Reformer and
Vegetarian (Actually Vegan) (New York) 198

Grilled tofu. See Tofu, Grilled. Japanese-Style

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

Grits, roasted soy. See Roasted Whole Soy Flour (Kinako–Dark
Roasted with Dry Heat, Full-Fat) and Grits

Grain Processing Corporation (GPC–Muscatine, Iowa) 725, 835,
916, 1092, 1093, 1134, 1166

Groundnuts. See Peanut, Peanuts

Grainaissance, Inc. (Emeryville, California) 1109

Growth regulators / substances -. See Soybean–Growth Regulators
/ Substances

Granose Foods Ltd. (Newport Pagnell, Buckinghamshire [Bucks.],
England). Founded in 1899 under the name The International

Gunther Products, Inc. (Galesburg, Illinois. Founded by J.K.
Gunter in 1949. Started in 1950. Acquired in April 1995 by Quest
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International, a Unit of Unilever) 1418

Health and Dietary / Food Reform Movements, especially from
1830 to the 1930s 293, 420, 632, 633, 634, 732, 1032, 1033, 1237

Haage & Schmidt (Erfurt, Germany) 134
Haberlandt, Friedrich J. (1826-1878, Hochschule fuer Bodencultur,
Vienna, Austria) 346
Haberlandt soybean variety. See Soybean Varieties USA–
Haberlandt
Hackleman, Jay C. (1888-1970, Extension Agronomist, Univ. of
Illinois) 416, 771, 773, 1508
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
854, 855, 934, 949, 954, 965, 970, 982, 984, 986, 993, 1001, 1006,
1039, 1040, 1054, 1056, 1058, 1059, 1060, 1063, 1065, 1066, 1077,
1096, 1097, 1103, 1108, 1116, 1135, 1150, 1156, 1162, 1163, 1173,
1177, 1178, 1180, 1181, 1184, 1194, 1195, 1198, 1199, 1208, 1219,
1314, 1342, 1413, 1418, 1452
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 1260, 1418
Hamanatto Fermented Black Soybeans–from Japan. In Japan called
Hamanatto or (formerly) Hamananatto 291, 875
Hamanatto / Hamananatto. See Hamanatto Fermented Black
Soybeans–from Japan
Hansa Muehle AG. See Oelmuehle Hamburg AG (Hamburg,
Germany)
Hansa Muehle / Hansa Mühle (The Hansa Mill) and Hanseatische
Muehlenwerke AG. Incl. the Work of Hermann Bollmann and
Bruno Rewald, PhD 201, 575, 746
Harrison, D.W. (M.D.) (1921-2011), and Africa Basic Foods
(Uganda) 1005, 1528

Health claims. See Claim or Claims of Health Benefits–Usually
Authorized by the FDA
Health–Domestic science. See Domestic Science / Home
Economics Movement in the United States
Health Food Company of New York (Started in 1875 by Frank
Fuller) 200
Health foods distributors and wholesalers. See Balanced Foods,
Inc. (New York City, and New Jersey), Health Foods, Inc. (Illinois),
Kahan & Lessin Co. (California), Landstrom Co. (California)
Health Foods Distributors and Wholesalers–General and Other
(1890s to 1960s) 453, 639, 722, 895, 984
Health Foods, Inc. (Des Plaines, Illinois). Wholesale Distributor
of Health Foods and Natural Foods. Founded in 1936 by Samuel
Middell 895
Health Foods Industry–Trade Associations–Natural Products
Association (NPA). Named National Nutritional Foods Association
(NNFA) from 1970 until 15 July 2006. Founded in 1937 as the
National Health Foods Association by Anthony Berhalter of
Chicago. Renamed NNFA in 1970 984, 1109
Health Foods–Manufacturers 200, 236, 242, 248, 252, 272, 273,
276, 278, 279, 280, 324, 329, 334, 337, 343, 349, 351, 352, 354,
355, 359, 360, 361, 368, 373, 388, 389, 390, 391, 393, 394, 396,
405, 406, 413, 414, 415, 421, 423, 431, 438, 443, 444, 445, 447,
448, 453, 457, 458, 460, 464, 470, 473, 477, 486, 489, 490, 492,
493, 501, 504, 511, 524, 529, 535, 541, 542, 620, 633, 669, 708,
710, 715, 729, 1029
Health foods manufacturers. See El Molino Mills, Health Food
Company of New York, Ralston Health Food Co.
Health Foods Movement and Industry in the United States–General
(Started in the 1890s by Seventh-day Adventists) 140, 160, 344,
381, 470, 543, 722, 970, 1043

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 370, 371, 440, 727, 728, 771, 773,
979, 1260

Health foods movement in Los Angeles, California. See El Molino
Mills

Harvesting and Threshing Soybeans (Including Use of Chemical
Defoliation and Defoliants to Facilitate Harvesting) 45, 56, 88, 215,
287, 294, 383, 541, 627, 758, 1319

Health Foods Stores / Shops (mostly USA)–Early (1877 to 1970s)
396, 431, 438, 447, 460, 490, 523, 524, 541, 542, 639

Health Foods Restaurants, Cafeterias, and Cafés / Cafes (1890s to
1960s) 337, 354, 438

Health Valley (Los Angeles, then Montebello, California). Acquired
by Natural Nutrition Group. Acquired by Hain Food Group of
Uniondale, New York, on 18 May 1999 970, 984, 1314

Hawaii. See United States–States–Hawaii
Hay, soybean. See Feeds / Forage from Soybean Plants–Hay
Healing arts, alternative. See Medicine–Alternative

Heart disease and diet. See Cardiovascular Disease, Especially
Heart Disease and Stroke
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Hemagglutinins (Lectins or Soyin) (Proteins Which Agglutinate
Red Blood Cells) 892, 906
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) 167, 409, 1405, 1419, 1442, 1500
Herbicides. See Weeds–Control and Herbicide Use
Hexane. See Solvents
Hinoichi / Hinode, House Foods & Yamauchi Inc. See House Foods
America Corporation (Los Angeles, California)
Historical–Documents about Food Uses of Soybeans in the USA
before 1900 6, 8, 10, 17
Historical–Documents on Soybeans or Soyfoods Published Before
1900 1, 2, 3, 4, 5, 6, 7, 8, 9, 10, 11, 12, 13, 14, 15, 16, 17
Historical–Documents on Soybeans or Soyfoods Published from
1900 to 1923 18, 19, 20, 21, 22, 23, 24, 25, 26, 27, 28, 29, 30, 31,
32, 33, 34, 35, 36, 37, 38, 39, 41, 42, 43, 44, 45, 46, 47, 48, 49, 50,
51, 52, 53, 54, 55, 56, 58, 59, 60, 61, 62, 63, 64, 65, 66, 67, 68, 69,
70, 71, 72, 73, 74, 75, 76, 77, 78, 79, 80, 81, 82, 83, 84, 85, 86, 87,
88, 89, 90, 91, 92, 93, 94, 95, 96, 97, 98, 99, 100, 101, 102, 103,
104, 105, 106, 107, 108, 109, 110, 111, 112, 113, 114, 115, 116,
117, 118, 119, 120, 121, 122, 123, 124, 125, 126, 127, 128, 129,
130, 131, 132, 133, 134, 135, 136, 137, 138, 139, 141, 142, 143,
144, 145, 146, 147, 148, 149, 150, 151, 152, 153, 154, 155, 156,
157, 158, 159, 161, 162, 163, 164, 165, 166, 167, 168, 169, 170,
171, 172, 173, 174, 175, 176, 177, 178, 179, 180, 181, 182, 183,
184, 185, 186, 187, 188, 189, 190, 191, 192, 193, 194, 195, 196,
197, 198, 199, 200, 201, 202, 203, 204, 205, 206, 207, 208, 209,
210, 211, 212, 213, 214, 215, 216, 217, 218, 219, 220, 221, 222,
223, 224, 225, 226, 227, 228, 229, 230, 231, 232, 233, 234, 235,
236, 237, 238, 240, 241, 242, 243, 244, 245, 246, 247, 248, 249,
250, 251, 252, 253, 254, 255, 256, 257, 258, 259, 260, 261, 262,
263, 264, 265, 266, 267, 268, 269, 270, 271, 272, 273, 274, 275,
276, 277, 278, 279, 280, 281, 282, 283, 284, 285, 286, 287, 288,
289, 290, 291, 292, 293, 294, 295, 296
Historical–Earliest Commercial Product Seen of a Particular Type
or Made in a Particular Geographic Area 273, 351, 352, 413, 443,
854, 871
Historical–Earliest Document Seen Containing a Particular Word,
Term, or Phrase 5, 6, 10, 17, 18, 26, 93, 94, 134, 141, 159, 165, 189,
199, 216, 256, 275, 318, 326, 327, 339, 344, 373, 374, 396, 412,
422, 446, 457, 468, 506, 540, 541, 542, 551, 560, 597, 639, 659,
664, 689, 703, 717, 722, 733, 760, 764, 819, 822, 823, 826, 840,
849, 854, 868, 875, 907, 948, 1021, 1026, 1050, 1077, 1080, 1110,
1180, 1237, 1275, 1319, 1335

Historical–Earliest Document Seen on a Particular Subject 6, 40,
233, 279, 330, 352, 384, 393, 412, 490, 496, 506, 601, 623, 637,
639, 728, 797, 819, 820, 854, 855, 864, 865, 875, 917, 941, 942,
1026, 1110, 1128, 1181, 1237
Historical–Earliest Document Seen on a Particular Subject 2, 6, 11,
17, 18, 22, 24, 40, 47, 88, 131, 134, 141, 155, 158, 159, 174, 183,
189, 192, 198, 199, 216, 233, 251, 253, 258, 272, 279, 285, 293,
318, 320, 330, 348, 376, 384, 393, 412, 440, 461, 465, 490, 496,
506, 517, 520, 521, 525, 529, 539, 541, 560, 573, 592, 593, 597,
614, 623, 629, 639, 659, 685, 703, 728, 788, 797, 812, 819, 823,
826, 830, 844, 864, 868, 875, 907, 917, 941, 942, 1026, 1049, 1050,
1079, 1107, 1110, 1128, 1139, 1181, 1279, 1422
Historical–Earliest Document Seen That Mentions a Particular
Soybean Variety 22, 47, 158, 174, 189, 192, 376, 525, 592, 593
Historical–Important Documents (Published After 1923) About
Soybeans or Soyfoods Before 1900 1245
Historically Important Events, Trends, or Publications 224, 231,
415, 786, 794, 821, 838, 869, 897, 919, 932, 966, 990, 1073, 1074,
1122, 1123, 1166, 1205, 1321
History–Chronology. See Chronology / Timeline
History of medicine. See Medicine–History
History of the Soybean–Myths and Early Errors Concerning Its
History 603
History. See also Historical–Earliest..., Biography, Chronology /
Timeline, and Obituaries 20, 134, 165, 198, 201, 282, 306, 328,
330, 372, 383, 408, 409, 423, 446, 492, 493, 508, 541, 542, 560,
584, 588, 605, 613, 622, 627, 632, 633, 634, 636, 697, 716, 732,
739, 746, 770, 771, 773, 774, 775, 790, 810, 815, 826, 840, 848,
864, 865, 866, 874, 935, 939, 945, 947, 948, 960, 963, 978, 979,
981, 984, 988, 989, 992, 1003, 1004, 1005, 1008, 1010, 1012, 1013,
1014, 1015, 1017, 1018, 1027, 1029, 1030, 1031, 1032, 1033, 1036,
1039, 1042, 1044, 1048, 1050, 1052, 1079, 1081, 1088, 1102, 1105,
1129, 1130, 1137, 1145, 1160, 1163, 1167, 1170, 1173, 1181, 1185,
1187, 1191, 1192, 1193, 1201, 1202, 1203, 1204, 1214, 1217, 1221,
1232, 1237, 1241, 1243, 1244, 1245, 1251, 1259, 1263, 1264, 1269,
1270, 1274, 1281, 1282, 1295, 1300, 1304, 1305, 1316, 1320, 1324,
1325, 1326, 1327, 1329, 1330, 1331, 1342, 1349, 1357, 1361, 1362,
1374, 1383, 1384, 1386, 1390, 1392, 1393, 1394, 1397, 1403, 1415,
1421, 1422, 1425, 1426, 1438, 1439, 1440, 1442, 1444, 1452, 1453,
1454, 1457, 1463, 1465, 1497, 1504, 1506, 1512, 1513, 1529, 1530,
1531
Hogging down soybeans. See Forage from Soybean Plants–
Hogging Down
Hoisin / Haisien Sauce 1377
Holland. See Europe, Western–Netherlands

Historical–Earliest Document Seen on a Particular Geographical
Area–a Nation / Country, U.S. State, Canadian Province, or
Continent 6, 18, 24, 168, 273, 285, 465, 529

Home Economics, Bureau of. See United States Department of
Agriculture (USDA)–Bureau of Human Nutrition and Home
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Economics
Home economics movement. See Domestic Science / Home
Economics Movement in the United States

Naturkost GmbH / Dorstener Tofu Produktions GmbH (Dorsten,
Germany), and KMK (Kurhessische Molkerei Kassel) 1123, 1260,
1418
Hulls, soybean, uses. See Fiber, Soy

Homemade ketchup (Western style). See Ketchup (Western
Style, without Soy), Homemade–How to Make at Home or on a
Laboratory Scale, by Hand

Human Nutrition–Clinical Trials 339, 353, 404, 712, 777, 1447,
1498

Homemade miso. See Miso, Homemade–How to Make at Home or
on a Laboratory or Community Scale, by Hand

Hunger, Malnutrition, Famine, Food Shortages, and Mortality
Worldwide 683, 840, 915, 954, 983

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

HVP–Bragg Liquid Aminos. See Bragg Liquid Aminos

Homemade soymilk. See Soymilk, Homemade–How to Make at
Home or on a Laboratory or Community Scale
Homemade soynut butter. See Soynut Butter, Homemade–How to
Make at Home or on a Laboratory Scale, by Hand
Homemade tempeh. See Tempeh, Homemade–How to Make at
Home or on a Laboratory Scale, by Hand
Homemade tofu. See Tofu, Homemade–How to Make at Home or
on a Laboratory or Community Scale, by Hand
Homemade yuba. See Yuba, Homemade–How to Make at Home or
on a Laboratory Scale, by Hand

HVP type soy sauce. See Soy Sauce, HVP Type (Non-Fermented or
Semi-Fermented)
Hyacinth Bean. Lablab purpureus (L.) Sweet; formerly Dolichos
lablab. Also Called Bonavist Bean, Egyptian Kidney Bean,
Egyptian Lentil. In South and Southeast Asia Called Lablab Bean.
Chinese–Biandou (W.-G. Pien Tou) 165
Hydraulic presses. See Soybean Crushing–Equipment–Hydraulic
Presses
Hydrogenated Products (Margarine, Shortening, Soy Oil) Industry
and Market Statistics, Trends, and Analyses–By Geographical
Region 357, 372, 1029

Honeybees. See Bees

Hydrogenation. See Margarine, Margarine, Shortening, Trans Fatty
Acids, Vanaspati, also Margarine and Shortening

Honeymead (Mankato, Minnesota)–Cooperative 725, 739, 763,
835, 916, 1035, 1255, 1372, 1410

Hydrogenation of Soybean Oil, Soy Fatty Acids, or Soy Lecithin
396, 540, 541, 624, 1029, 1048, 1082, 1263, 1274, 1339

Honeymead Products Co. (Cedar Rapids, Spencer, and Washington,
Iowa, 1938-1945. Then Mankato, Minnesota, 1948-1960). See also
Andreas Family 506, 520, 560, 588, 601, 614, 651, 739, 1048

Hydrolyzed soy protein–Bragg Liquid Aminos. See Bragg Liquid
Aminos
Ice cream, non-soy, non-dairy. See Soy Ice Cream–Non-Soy NonDairy Relatives

Hong Kong. See Asia, East–Hong Kong
Hormones from soybeans. See Sterols or Steroid Hormones

Ice cream, soy. See Soy Ice Cream, Soy Ice Cream (Frozen or Dry
Mix)–Imports, Exports, International Trade

Horse bean. See Broad Bean (Vicia faba)
Horses, Ponies, Mules, Donkeys or Asses Fed Soybeans, Soybean
Forage, or Soybean Cake or Meal as Feed 94
Horvath, Artemy / Arthemy Alexis (1886-1979) and Horvath
Laboratories. See also Soya Corporation of America and Dr.
Armand Burke 354, 362, 396, 490, 502, 541, 601
House Foods America Corporation (Los Angeles, California).
Formerly Hinoichi / Hinode, House Foods & Yamauchi Inc.. 865,
1022, 1090, 1103, 1104, 1109, 1111, 1116, 1122, 1123, 1131, 1260,
1418, 1531
Huegli Naehrmittel A.G. (Steinach-Arbon, Switzerland), Yamato
Tofuhaus Sojaprodukte GmbH (Tuebingen-Hirschau, Germany),
Horst Heirler (Gauting bei Muenchen, Germany), Soyastern

Ice creams (non-dairy). See Rice Milk Products–Ice Creams (NonDairy)
Icing, non-dairy. See Dairylike Non-dairy Soy-based Products,
Other
IITA (Nigeria). See International Institute of Tropical Agriculture
(IITA) (Ibadan, Nigeria)
Illinois. See United States–States–Illinois
Illinois, University of (Urbana-Champaign, Illinois). Soyfoods
Research & Development 465, 627, 864, 865
Illustrations (Often Line Drawings) Published before 1924. See also
Photographs 6, 18, 88, 141, 158, 165, 281
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Rubber Substitutes or Artificial / Synthetic Rubber (Factice)
Illustrations Published after 1923. See also Photographs 426, 479,
511, 695, 748, 810, 826, 840, 849, 879, 881, 884, 891, 894, 899,
926, 928, 935, 948, 957, 1038, 1041, 1043, 1044, 1049, 1077, 1078,
1105, 1180, 1248, 1269, 1275
Imagine Foods, Inc. (Palo Alto & San Carlos, California). Rice
Dream / Beverage Manufactured by California Natural Products
(CNP, Manteca, California) 865, 1181, 1194, 1275
Implements, agricultural. See Machinery (Agricultural),
Implements, Equipment and Mechanization
Important Documents #1–The Very Most Important 1, 2, 6, 10, 11,
18, 22, 24, 40, 47, 88, 114, 128, 131, 134, 155, 158, 159, 165, 168,
174, 183, 189, 216, 230, 233, 237, 242, 247, 251, 253, 258, 272,
279, 285, 293, 315, 320, 327, 330, 331, 335, 337, 348, 352, 356,
376, 381, 384, 393, 412, 443, 453, 455, 465, 490, 496, 506, 516,
525, 529, 541, 551, 584, 592, 593, 601, 605, 623, 637, 639, 659,
685, 686, 703, 712, 717, 728, 760, 770, 774, 788, 797, 819, 820,
823, 826, 854, 855, 864, 865, 875, 917, 932, 941, 942, 948, 958,
959, 1026, 1049, 1105, 1107, 1110, 1128, 1181, 1237, 1243, 1245,
1279, 1349, 1422, 1486
Important Documents #2–The Next Most Important 26, 93, 141,
199, 275, 290, 372, 396, 416, 539, 597, 632, 633, 634, 722, 733,
812, 822, 868, 884, 960, 1050, 1077, 1079, 1080, 1131, 1136, 1180,
1201, 1244, 1374, 1375
Imports. See Trade of Soybeans, Oil & Meal, or see Individual
Soyfoods Imported

Industrial Uses of Soy Oil (General) 540, 590, 624, 1238
Industrial uses of soy proteins. See Fibers (Artificial Wool or
Textiles Made from Spun Soy Protein Fibers, Including Azlon,
Soylon, and Soy Silk / Soysilk), Foams for Fighting Fires, Paints
(Especially Water-Based Latex Paints), Paper Coatings or Sizings,
or Textile Sizing, Plastics (Including Molded Plastic Parts, Plastic
Film, Disposable Eating Utensils and Tableware–From Spoons to
Plates, and Packaging Materials)
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 396, 539, 622, 800
Industrial uses of soy proteins (including soy flour). See Adhesives
or Glues for Plywood, Other Woods, Wallpaper, or Building
Materials
Industrial uses of soybeans. See Chemurgy, the Farm Chemurgic
Movement, and the Farm Chemurgic Council (USA, 1930s to
1950s) Including, Lecithin, Soy–Industrial Uses, New Uses
Movement (USA, starting 1987), Successor to the Farm Chemurgic
Movement (1930s to 1950s), Soybean Meal / Cake, Fiber (as from
Okara), or Shoyu Presscake as a Fertilizer or Manure for the Soil
Industrial Uses of Soybeans (General Non-Food, Non-Feed) 383,
805
Industrial Uses of Soybeans (Non-Food, Non-Feed)–Industry and
Market Statistics, Trends, and Analyses–By Geographical Region
357, 1149

INARI, Ltd. See Sycamore Creek Co.
India. See Asia, South–India
Indian Institute of Science. See Asia, South–India. Work of the
Indian Institute of Science (Bangalore) with Soyabeans in India

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.) 539, 541

Indiana. See United States–States–Indiana
Indiana Soy Pioneers. See Central Soya Co., Fouts Family, Meharry
Indonesia. See Asia, Southeast–Indonesia
Indonesians Overseas, Especially Work with Soy 765, 776, 830,
864, 865, 1193, 1375
Indonesian-style soy sauce. See Soy Sauce, Indonesian Style or
from the Dutch East Indies (Kecap, Kécap, Kechap, Ketjap, Kétjap)
Ketchup / Catsup
Industrial uses of soy oil. See Fatty Acids for Non-Drying or Drying
Applications (As in Hot-Melt Glues or the Curing Component of
Epoxy Glues), Steroids, Steroid Hormones, and Sterols
Industrial uses of soy oil as a drying oil. See Adhesives, Asphalt
Preservation Agents, Caulking Compounds, Artificial Leather, and
Other Minor or General Uses, Ink for Printing, Paints, Varnishes,
Enamels, Lacquers, and Other Protective / Decorative Coatings,

Industry and Market Analyses and Statistics–Market Studies 778,
937, 1181
Infant Foods and Infant Feeding, Soy-based. See Also Infant
Formulas, Soy-based 336, 339, 353, 364, 490, 875, 885, 888, 928,
1257
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) 344, 396, 423,
487, 710, 729, 733, 1530
Infinity Food Co. Renamed Infinity Company by 1973 (New York
City, New York) 823
Information, computerized. See Computerized Databases and
Information Services, and Websites, Websites or Information on the
World Wide Web or Internet
Ink for Printing–Industrial Uses of Soy Oil as a Drying Oil 318,
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356, 1297

Irradiation of Soybeans for Breeding and Variety Development
(Usually Gamma Irradiation to Cause Mutations) 623

Inoculum / inocula of nitrogen fixing bacteria for soybeans. See
Nitrogen Fixing Cultures
Insects–Pest Control. See also: Integrated Pest Management 164,
165, 198, 281, 541, 754, 999, 1307, 1319
Institutional feeding. See Foodservice and Institutional Feeding or
Catering
Interchem Industries (Kansas). See Diesel Fuel, SoyDiesel,
Biodiesel–Interchem

Island Spring, Inc. (Vashon, Washington) 863, 864, 869, 919, 966,
975, 977, 990, 1006, 1022, 1073, 1181, 1361, 1374, 1492
Isoflavones in soybeans and soyfoods. See Estrogens, Incl.
Genistein, Daidzein, etc.
Isolated soy proteins. See Soy Proteins–Isolates
Israel. See Asia, Middle East–Israel and Judaism
Italian recipes, soyfoods used in. See Europe–Western–Italy

Intercropping–use of soybeans in. See Cropping Systems:
Intercropping, Interplanting, or Mixed Cropping
International Institute of Tropical Agriculture (IITA) (Ibadan,
Nigeria) 1384
International Nutrition Laboratory. See Miller, Harry W. (M.D.)
(1879-1977)
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
International Vegetarian Union (IVU. Founded 1908; and its British
Predecessor the Vegetarian Federal Union, founded 1889), and
Other International Vegetarian Societies, Conferences, Congresses,
and Unions 1453
Internet. See Websites or Information on the World Wide Web
Internment / relocation camps in the United States. See Japanese the
the United States–Work with Soy in Internment / Relocation Camps
during World War II
Intestinal Flora / Bacteria and Toxemia–Incl. Changing and
Reforming (L. Acidophilus, Bifidus, L. Bulgaricus etc.) 398
Introduction of foreign plants to the USA. See United States
Department of Agriculture (USDA)–Section of Foreign Seed and
Plant Introduction
Introduction of Soybeans (as to a Nation, State, or Region, with P.I.
Numbers for the USA) and Selection 1, 2, 5, 6, 10, 17, 18, 19, 21,
24, 88, 134, 182, 192, 257, 465, 466, 475, 476, 494, 495, 605, 1243,
1406

Ito San soybean variety. See Soybean Varieties USA–Ito San
Ivory Coast. See Africa–Côte d’Ivoire
Jack Bean. Canavalia ensiformis (L.) D.C. Also Called Sword Bean
(Erroneously; it is Canavalia gladiata) and Horse Bean (Rarely).
Chinese–Daodou (pinyin); formerly Tao-tou (Wade-Giles) 165
Jang–Korean-Style Fermented Soybean Paste. Includes Doenjang
/ Toenjang / Doen Jang / Daen Chang (Soybean Miso), and
Kochujang / Koch’ujang / Gochujang / Kochu Jang / Ko Chu Jang /
Kochu Chang (Red-Pepper and Soybean Paste) 777
Janus Natural Foods (Seattle, Washington). And Granum 820, 823,
864, 865
Japan. See Asia, East–Japan
Japan Oilseed Processors Association (JOPA) 738
Japanese in the United States–Work with Soy in Internment /
Relocation Camps during World War II 1487
Japanese Overseas, Especially Work with Soy or Macrobiotics 868,
895, 910, 977, 1022, 1090, 1111, 1131, 1158, 1161, 1165, 1284,
1487
Japanese Soybean Types and Varieties–Early, with Names 94, 384,
1243
Jerky, Soy. Including Jerky-Flavored Soy Products. See also: Tofu,
Flavored / Seasoned and Baked, Grilled, Braised or Roasted 1078,
1356, 1437
Jerky, tofu. See Tofu, Flavored / Seasoned and Baked, Broiled,
Grilled, Braised or Roasted
Johannes, Kenlon. See Diesel Fuel, SoyDiesel, Biodiesel

INTSOY–International Soybean Program (Univ. of Illinois, Urbana,
Illinois). Founded July 1973 941, 981, 999, 1243
Iodine number. See Soy Oil Constants–Iodine Number
Iowa. See United States–States–Iowa

Johnson Family of Stryker, Williams County, Ohio. Including (1)
Edward Franklin “E.F. Soybean” Johnson (1889-1961) of Johnson
Seed Farms (Stryker, Ohio), Delphos Grain and Soya Processing
Co. (Ohio), and Ralston Purina Company (Missouri); (2) Elmer
Solomon Johnson (1879-1920); (3) Perhaps E.C. Johnson and Hon.
Solomon Johnson (1850-1918) 440, 484, 505, 525, 771, 773, 1304
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Ketjap Manis
Jonathan P.V.B.A. (Kapellen, Belgium) 1260, 1418
Kibun. See Soymilk Companies (Asia)
Juicer, Electric or Manual (Kitchen Appliance / Utensil)–Early
Records Only 449, 450
Julian, Percy (African-American Organic Chemist). See also
Glidden Company 1508

Kikkoman Corporation (Tokyo, Walworth, Wisconsin; and
Worldwide). Incl. Noda Shoyu Co. and Kikkoman International
Inc., and Kikkoman Shoyu Co.. 864, 865
Kin, Yamei. See Yamei Kin (1864-1934)

Kaempfer, Engelbert (1651-1716)–German physician and traveler
134, 1245
Kahan & Lessin Co. (Los Angeles then Compton, California).
Wholesale Distributor of Health Foods and Natural Foods. Formed
in 1945 by Merger of Two Companies Founded in 1932 and 1935
Respectively 639, 722, 895
Kanjang / Ganjang–Korean-Style Fermented Soy Sauce. Also
spelled Kan Jang / Gan Jang 875
Kecap, Kechap, Ketjap, Ketchup. See Soy Sauce, Indonesian Style
or from the Dutch East Indies (Kecap, Kécap, Kechap, Ketjap,
Kétjap)
Kecap manis. See Soy Sauce, Indonesian Sweet, Kecap Manis /
Ketjap Manis

Kinako. See Roasted Whole Soy Flour (Kinako–Dark Roasted with
Dry Heat, Full-Fat) and Grits
Kloss, Jethro. See Seventh-day Adventists–Cookbooks and Their
Authors
Kloss, Jethro (1863-1946) and his Book Back to Eden 279, 381,
396, 446, 486, 633, 640, 842, 988, 992, 1004, 1007, 1032, 1033,
1043, 1064, 1078, 1217, 1239, 1248, 1269, 1295, 1383, 1453
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 919, 957, 1425,
1446, 1477, 1500

Kefir / Kephir (Made From Dairy / Cow’s Milk) 1446, 1465

Konggaru. See Roasted Whole Soy Flour in Korea–K’onggaru /
K’ongaru / Konggaru / Konggomul / Kong Ka Ru (Roasted with
Dry Heat, Full-Fat)

Kefir, soy. See Soymilk, Fermented–Soy Kefir

Korea. See Asia, East–Korea

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

Koreans Overseas, Especially Work with Soy 1109, 1168, 1383

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 200, 384, 393,
396, 431, 451, 456, 490, 508, 521, 632, 634, 732, 733, 790, 989,
1007, 1008, 1014, 1033, 1043, 1088, 1237, 1345, 1453, 1492, 1510,
1514, 1530
Kellogg, Will Keith (1860-1951), Kellogg’s Toasted Corn Flake Co.
Later Kellogg Company (of breakfast cereal fame; Battle Creek,
Michigan) 1014, 1345, 1418, 1515
Ketchup, Catsup, Catchup, Ketchop, Ketchap, Katchup, Kitjap, etc.
Word Mentioned in Document 156, 776, 839, 875
Ketchup, Tomato (Tomato / Tomata Ketchup, Western-Style), or
Ketchup in which Tomatoes are the Main Ingredient 156
Ketchup, Walnut (Walnut Ketchup, Western-Style), or Ketchup in
which Walnuts are the Main Ingredient 156

Korean-style fermented soy sauce. See Kanjang–Korean-Style
Fermented Soy Sauce
Korean-style fermented soybean paste. See Jang–Korean-Style
Fermented Soybean Paste
Korean-style natto. See Natto, Korean-Style–Chungkook-Jang /
Chung Kook Jang / Chungkuk Jang
Korean-style recipes, soyfoods used in. See Asia, East–Korea–Soy
Ingredients Used in Korean-Style Recipes
Kosher / Kashrus, Pareve / Parve / Parevine–Regulations or Laws.
See also: Kosher Products (Commercial) 986, 1055, 1066, 1314,
1359
Kraft Foods Inc. (Work with Soy). Including Anderson Clayton,
Boca Burger, and Balance Bar 971, 1070, 1083, 1092, 1156, 1181,
1262, 1263, 1264, 1308, 1339, 1340

Ketchup (Western Style, without Soy), Homemade–How to Make
at Home or on a Laboratory Scale, by Hand. Including Mushroom
Ketchup, Walnut Ketchup, etc.. 156

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)
165, 281, 823, 864, 865, 957, 970, 1402

Ketjap manis. See Soy Sauce, Indonesian Sweet, Kecap Manis /

Kushi, Michio and Aveline–Their Life and Work with Macrobiotics,
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and Organizations They Founded or Inspired 864, 1161

1049, 1072, 1087, 1095, 1124, 1159, 1167, 1175, 1183, 1187, 1190,
1202, 1277, 1285, 1318, 1319, 1348, 1384, 1388, 1389

Kuzu. See Kudzu or Kuzu (Pueraria...)
La Choy Food Products, Inc.–LaChoy Brand–Purchased in Sept.
1943 by Beatrice Creamery Co.. 521, 525, 592, 1243
La Sierra Industries (La Sierra, California). See Van Gundy,
Theodore A., and La Sierra Industries
Lablab purpureus or Lablab bean. See Hyacinth Bean

Latin America–Caribbean or West Indies (General) 1087, 1095,
1110, 1124, 1127, 1174, 1226, 1397, 1504
Latin America–Caribbean–Puerto Rico, Commonwealth of (A SelfGoverning Part of the USA; Named Porto Rico until 1932) 24, 192,
872, 1002, 1233
Latin America–Caribbean–Saint Lucia 1072, 1087, 1095, 1124,
1167, 1183, 1190, 1202, 1225, 1319, 1384, 1388

Lager, Mildred (Los Angeles, California) 441, 447, 492, 493, 541,
542, 543, 1033

Latin America–Caribbean–Saint Vincent and the Grenadines 1072,
1087, 1124, 1277, 1285, 1318, 1319

Land O’Lakes, Inc.. 835, 916, 1035, 1048, 1092, 1093, 1134
Latin America–Caribbean–Trinidad and Tobago 875
Land-Grant Colleges and Universities, and Their Origin with the
Land Grant Act of 1862 (the so-called Morrill Act) 409, 1245
Landstrom Co. (San Francisco, California). Wholesale Distributor
of Health Foods and Natural Foods. Founded in 1931 by Wesley
Landstrom 895
Large-seeded soybeans. See Green Vegetable Soybeans–LargeSeeded Vegetable-Type or Edible Soybeans

Latin America–Caribbean–Virgin Islands of the United States–St.
Thomas, St. John, and St. Croix (Danish West Indies before Jan.
1917) 483
Latin America–Central America–Belize (Named British Honduras
from 1840 to about 1975, Belize before 1840) 1220, 1227, 1271,
1277, 1285, 1286, 1290, 1303, 1318, 1348, 1364, 1405, 1421, 1423
Latin America–Central America–Costa Rica 24, 875, 1049

Latin America–Caribbean–Antigua and Barbuda (Including
Redonda) 1072, 1087, 1124, 1190

Latin America–Central America–El Salvador 592, 593, 1243, 1303,
1318, 1494

Latin America–Caribbean–Barbados 1124, 1285

Latin America–Caribbean–Dominican Republic (Santo Domingo or
San Domingo before 1844) 875, 1049

Latin America–Central America–Guatemala 851, 917, 927, 941,
942, 951, 953, 961, 972, 973, 974, 976, 985, 999, 1019, 1026, 1027,
1038, 1047, 1049, 1067, 1071, 1079, 1080, 1110, 1127, 1146, 1147,
1152, 1167, 1190, 1202, 1204, 1206, 1218, 1224, 1226, 1232, 1236,
1267, 1278, 1285, 1303, 1305, 1307, 1318, 1319, 1326, 1327, 1330,
1337, 1338, 1341, 1342, 1348, 1364, 1380, 1386, 1397, 1451, 1469,
1470, 1471, 1473, 1474, 1475, 1476, 1485, 1489, 1490, 1501, 1503,
1504, 1507, 1513, 1519, 1522, 1528

Latin America–Caribbean–Grenada 1049

Latin America–Central America–Honduras 875

Latin America–Caribbean–Haiti 875, 1049, 1067, 1072, 1087, 1124

Latin America–Central America–Introduction of Soybeans to.
Earliest document seen concerning soybeans or soyfoods in
connection with (but not yet in) a certain Central American country
24

Latin America–Caribbean–Cuba 24, 1190
Latin America–Caribbean–Dominica 1049, 1159, 1167, 1174, 1175,
1183, 1187, 1190, 1202, 1225, 1277, 1285, 1318, 1319, 1348, 1389

Latin America–Caribbean–Jamaica 362, 875, 1049, 1087, 1155,
1167, 1190, 1202, 1225, 1277, 1285, 1318, 1319, 1348
Latin America–Caribbean–Lesser Antilles–Virgin Islands (Including
British Virgin Islands and Virgin Islands of the United States–St.
Croix, St. John, and St. Thomas), Leeward Islands (Anguilla,
Antigua and Barbuda [Including Redonda], Dominica, Guadeloupe,
Montserrat, Saint Kitts [formerly Saint Christopher] and Nevis),
Windward Islands (Barbados, Grenada, Martinique, St. Lucia, St.
Vincent and the Grenadines, Trinidad and Tobago), and Netherlands
Dependencies (Including Aruba, Curaçao or Curacao, and Bonaire
off Venezuela, and Saba, St. Eustatius, and southern St. Martin /
Maarten in the Lesser Antilles). Note–Guadeloupe and Martinique
and the five dependencies of Guadeloupe, which are French
Overseas Departments in the Lesser Antilles, are also called the
French West Indies, French Antilles, or Antilles françaises 483, 875,

Latin America–Central America–Mexico 5, 465, 541, 609, 875,
1071, 1146, 1154, 1264, 1343, 1375, 1451, 1456, 1528
Latin America–Central America–Mexico–Soy Ingredients Used in
Mexican-Style Recipes, Food Products, or Dishes Worldwide 819,
855, 932, 976, 980, 994, 998, 1035, 1104, 1256, 1301, 1303, 1307
Latin America–Central America–Nicaragua 1146, 1303, 1311,
1318, 1326, 1343, 1348, 1451, 1456
Latin America–Central America–Panama 875
Latin America (General) 875, 1365
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Latin America–South America–Argentina (Argentine Republic) 875

970, 984, 1000, 1035, 1235, 1255, 1261, 1304, 1350, 1372, 1379,
1410, 1427

Latin America–South America–Bolivia 875, 980, 998, 1318

Lecithin, Soy–Industrial Uses 541, 644, 1149

Latin America–South America–Brazil, Federative Republic of 20,
50, 440, 815, 875, 916, 951, 1035, 1048, 1149, 1264, 1343, 1449,
1531

Lectins. See Hemagglutinins (Lectins or Soyin)

Latin America–South America–Chile (Including Easter Island) 483,
875
Latin America–South America–Colombia 875
Latin America–South America–Ecuador (Including the Galapagos
Islands. Formerly also called Equator, the English translation of the
Spanish “Ecuador”) 827, 875, 981, 1111

Legislative activities. See American Soybean Association (ASA)–
Legislative Activities
Legume, Inc. (Fairfield, New Jersey) 990, 1050, 1061, 1070, 1073,
1074, 1090, 1104, 1109, 1111, 1122, 1123, 1131, 1148, 1166, 1194,
1196, 1205
Lend-Lease (Program and Administration). U.S. Program to Send
Key Supplies to Overseas Allies During World War II 541
Lens culinaris or L. esculenta. See Lentils

Latin America–South America (General) 748
Latin America–South America–Guyana (British Guiana before
1966) 875, 1285, 1318

Lentils. Lens culinaris. Formerly: Lens esculenta and Ervum lens
293, 327, 374, 381, 446, 639, 820, 1017, 1030
Lever Brothers Co. See Unilever Corp.

Latin America–South America–Paraguay 875
Leviton, Richard. See Soyfoods Association of North America
(SANA)

Latin America–South America–Peru 5, 875
Latin America–South America–Soybean Production, Area and
Stocks–Statistics, Trends, and Analyses. See also Argentina and
Brazil 483
Latin America–South America–Suriname (Also Surinam before
1978; Dutch Guiana before 1975) 839, 1479
Latin America–South America–Uruguay, Oriental Republic of 875

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) 1007, 1530
Lifestream Natural Foods Ltd. (Vancouver then Richmond, British
Columbia, Canada). And Nature’s Path Foods, Inc. Both founded by
Arran and Ratana Stephens 820, 823, 868, 895

Latin America–South America–Venezuela 875
Laucks (I.F.) Co. (Seattle, Washington) 396, 506, 520, 541, 543,
601
Lauhoff Grain Co. See Bunge Corp. (White Plains, New York)
Lauhoff Grain Co. (Danville, Illinois). Affiliate of Bunge Corp.
since June 1979 651, 725, 835, 916, 1260

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
907, 911, 975, 978, 991, 1131, 1148, 1192, 1196, 1281, 1282, 1375,
1479
Lima Bean or Limas. Phaseolus limensis. Formerly: Phaseolus
lunatus. Also called Butter Bean 183, 256

Laurelbrook Natural Foods (Bel Air, Maryland) 820, 823, 864, 895
Lea & Perrins. See Worcestershire Sauce
Leaf Proteins and Leaf Protein Concentrate (LPC) As Alternative
Protein Sources 1311

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 1260, 1418

Lecithin companies. See American Lecithin Corp.

Linolenic Acid and Linolenate Content of Soybeans and Soybean
Products. See also Omega-3 Fatty Acids 540, 624

Lecithin Industry and Market Statistics, Trends, and Analyses–By
Geographical Region 644, 876, 967

Linoleum, Floor Coverings, Oilcloth, and Waterproof Goods–
Industrial Uses of Soy Oil as a Drying Oil 356, 357

Lecithin, Soy 344, 374, 396, 482, 490, 491, 540, 541, 614, 624,
644, 651, 675, 722, 725, 763, 779, 815, 835, 854, 876, 916, 967,

Linseed Oil, Linseed Cake / Meal, Lintseed, or the Flax / Flaxseed
Plant (Linum usitatissimum L.) 93, 189, 198, 199, 226, 257, 275,
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356, 357, 358, 409, 483, 540, 624, 689, 722, 1048, 1349
Lipid and Fatty Acid Composition of Soybeans (Seeds or Plant),
or Soybean Products (Including Soy Oil), and Lipids in the Human
Diet 10, 344, 387, 409, 1037
Lipids. See Linolenic Acid and Linolenate
Lipolytic enzymes in the soybean. See Enzymes in the Soybean–
Lipoxygenase and Its Inactivation
Lipoxygenase. See Enzymes in the Soybean–Lipoxygenase and Its
Inactivation
Lists and Descriptions (Official and / or Extensive) of Early U.S.
Soybean Varieties with Their P.I. Numbers and Synonyms 88, 134,
592, 593, 1243
Llama Toucan & Crow. See Stow Mills, Inc.
Loma Linda Foods (Riverside, California). Named La Loma Foods
from Feb. 1989 to Jan. 1990. Acquired by Worthington Foods in
Jan. 1990 381, 490, 492, 493, 541, 543, 732, 764, 975, 984, 986,
989, 993, 1007, 1008, 1033, 1034, 1052, 1201, 1260, 1418, 1531
Loma Linda University (Loma Linda, California). Including Loma
Linda Hospital (Formerly named Loma Linda Sanitarium and
College of Medical Evangelists) 1005, 1158, 1165, 1488
Los Angeles–City and County–Work with Soyfoods, Natural /
Health Foods, and / or Vegetarianism 393, 447, 470, 473, 490, 492,
493, 535, 588, 639, 722, 742, 823, 865, 881, 970, 1006, 1012, 1053,
1103, 1116, 1163, 1173, 1260, 1531

Macrobiotics. See Aihara, Herman and Cornellia–Their Life and
Work, Kushi, Michio and Aveline–Their Life and Work, Muramoto,
Noboru–His Life and Work, Ohsawa, George and Lima
Macrobiotics–Criticisms of its Dietary Philosophy and Practice 968
Macrobiotics. See also: George Ohsawa, Michio and Aveline Kushi,
Herman and Cornellia Aihara 786, 794, 823, 840, 968, 970, 1050,
1161, 1249, 1254, 1260, 1343, 1418, 1436, 1479
Madison Foods and Madison College (Madison, Tennessee).
Madison Foods (Then a Subsidiary of Nutritional Corp.) Was
Acquired by Worthington Foods in Aug. 1964 40, 57, 140, 160,
233, 236, 237, 238, 239, 241, 242, 243, 245, 248, 252, 253, 256,
272, 273, 274, 276, 278, 279, 280, 292, 293, 323, 324, 325, 327,
329, 331, 332, 334, 335, 336, 337, 338, 339, 341, 342, 343, 344,
346, 347, 348, 349, 350, 351, 352, 353, 354, 355, 359, 360, 361,
362, 363, 364, 365, 366, 367, 368, 369, 370, 371, 373, 374, 377,
380, 385, 386, 388, 389, 390, 391, 393, 394, 395, 396, 397, 398,
399, 400, 401, 402, 403, 404, 405, 406, 407, 410, 411, 412, 413,
414, 415, 417, 418, 420, 421, 422, 423, 424, 425, 427, 430, 431,
432, 433, 434, 435, 436, 437, 438, 441, 443, 444, 445, 447, 448,
449, 450, 451, 452, 453, 454, 455, 456, 457, 458, 459, 460, 463,
464, 467, 468, 469, 470, 472, 473, 477, 478, 485, 486, 487, 488,
489, 490, 491, 492, 493, 496, 501, 502, 503, 504, 508, 511, 516,
521, 523, 524, 529, 534, 535, 539, 541, 542, 551, 602, 603, 604,
611, 612, 613, 618, 619, 620, 628, 631, 632, 633, 634, 659, 669,
673, 703, 704, 708, 710, 715, 716, 720, 729, 730, 733, 742, 755,
764, 768, 790, 874, 947, 969, 989, 992, 1003, 1005, 1008, 1009,
1010, 1011, 1013, 1014, 1016, 1018, 1029, 1031, 1033, 1034, 1088,
1089, 1158, 1164, 1165, 1214, 1217, 1237, 1248, 1252, 1295, 1323,
1325, 1390, 1403, 1487, 1488, 1492, 1506, 1510, 1530, 1531

Low-cost extrusion cookers. See Extruders and Extrusion Cooking,
Extruders and Extrusion Cooking, Low Cost

Mainland Express (Spring Park, Minnesota). Div. of Goods, Inc.
Named Tofu, Inc. and Eastern Foods, Inc., Minneapolis, Minnesota,
from 1978 to March 1989 1205

Lucerne / lucern. See Alfalfa or Lucerne

Maize. See Corn / Maize

Lukoskie, Luke. See Island Spring, Inc. (Vashon, Washington)

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

Lupins or Lupin (Also spelled Lupine, Lupines, Lupinseed; Lupinus
albus, L. angustifolius, L. luteus, L. mutabilis) 165, 409
Lust, Benedict (1872-1945), Louise Stroebel Lust (1868-1925;
his wife) and Louis Lust. Pioneers in Naturopathy in the United
States (New York City; “Yungborn,” Butler, New Jersey; Tangerine,
Florida) 1453
Machinery (Agricultural), Implements, Equipment, and
Mechanization (Binders, Cultivators, Cutters, Harvesters, Mowers,
Pickers, Planters, Reapers, Separators, Thrashers, or Threshers). See
also: Combines and Tractors 27, 33, 39, 45, 48, 56, 88, 134, 139,
147, 215, 269, 284, 297, 300, 301, 304, 318, 357, 758, 760, 770,
785

Mammoth Yellow soybean variety. See Soybean Varieties USA–
Mammoth Yellow
Manchu soybean variety. See Soybean Varieties USA–Manchu
Manchuria. See Asia, East–Manchuria
Manna Foods, Inc. (Scarborough, Ontario, Canada) 895
Map / Maps 198, 230, 249, 358, 465, 517, 530, 554, 580, 608, 649,
692, 698, 736, 741, 748, 753, 864, 865, 1087, 1386
Maple Leaf Foods. See CanAmera Foods (Hamilton, Ontario,
Canada)

Machinery, farm. See Combines
Macrobiotic Cookbooks 823, 840, 968, 970, 1249, 1254, 1436

Maple Leaf Monarch or Maple Leaf Mills. See ADM AgriIndustries Ltd. (Windsor, Ontario, Canada)
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Margarine 216, 490, 503, 539, 540, 541, 603, 624, 722, 770, 984,
1029, 1064, 1239, 1339, 1463

Meat Alternatives–Documents About (Meatlike Meatless Meat,
Poultry, or Fish / Seafood Analogs. See Also Meat Extenders) 236,
252, 278, 348, 457, 492, 493, 541, 1031, 1251, 1258, 1283

Margarine Made with Soy 291, 356, 357, 520, 590, 1349, 1379
Margarine Made without Soy Oil 12
Market statistics. See the specific product concerned, e.g. Tofu
Industry and Market Statistics
Market statistics on soybean production. See Soybean Production
and Trade–Industry and Market Statistics,

Meat Alternatives–General and Other Meatless Meatlike Products.
See Also Meat Extenders 140, 160, 242, 252, 272, 273, 274, 278,
351, 368, 374, 385, 423, 437, 444, 467, 491, 542, 628, 669, 703,
837, 1043, 1320, 1408, 1433, 1434
Meat Alternatives–Gluten-Based (Incuding Seitan, Mianjin / Mian
Jin or Mienchin / Mien Chin) 449, 611, 612

Market studies. See Industry and Market Analyses

Meat Alternatives–Industry and Market Statistics, Trends, and
Analyses–By Geographical Region 1282

Marketing Association, Soybean. See Soybean Marketing
Association (1929-1932)

Meat Alternatives–Industry and Market Statistics, Trends, and
Analyses–Individual Companies 1237

Marketing of soyfoods. See Individual foods, e.g., Tofu–Marketing
of

Meat Alternatives–Meatless Bacon, Bacon Bits, Ham, Chorizo, and
Other Pork-related Products. See also Meatless Sausages 347, 762,
764, 798, 840, 1017, 1028, 1029, 1030, 1036, 1237, 1282, 1284,
1350, 1359, 1514

Marketing soybeans. See Chicago Board of Trade
Marketing Soybeans, Market Development, and Economics
(Including Futures Markets, Hedging, and Mathematical Models)
223, 249, 251, 255, 258, 275, 282, 287, 299, 308, 309, 440, 462,
650, 738, 795, 805, 814, 833, 848, 873
Markets and Crop Estimates, Bureau of. See United States
Department of Agriculture (USDA)–Bureau of Agricultural
Economics
Marusan-Ai. See Soymilk Companies (Asia)
Massachusetts. See United States–States–Massachusetts
Maturity groups. See Soybean–Physiology and Biochemistry–
Maturity Groups
McCay, Clive M. and Jeanette (Cornell Univ.) 502, 521, 543

Meat Alternatives–Meatless Burgers and Patties. See Also Meat
Extenders 412, 413, 417, 422, 431, 435, 446, 447, 449, 453, 457,
460, 468, 477, 503, 516, 529, 534, 535, 603, 612, 613, 619, 633,
647, 703, 715, 716, 720, 742, 764, 798, 819, 820, 826, 840, 849,
853, 855, 865, 869, 891, 893, 900, 901, 903, 912, 915, 924, 932,
948, 954, 966, 970, 987, 988, 995, 1005, 1010, 1017, 1024, 1028,
1029, 1030, 1050, 1055, 1073, 1074, 1104, 1116, 1122, 1142, 1148,
1158, 1192, 1193, 1196, 1217, 1221, 1227, 1230, 1237, 1281, 1282,
1284, 1332, 1350, 1352, 1353, 1357, 1361, 1370, 1371, 1415, 1418,
1419, 1442, 1443, 1448, 1460, 1531
Meat Alternatives–Meatless Chicken, Goose, Duck, and Related
Poultry Products. See also Meatless Turkey 373, 612, 633, 703,
733, 742, 764, 798, 1005, 1008, 1010, 1142, 1158, 1217, 1237,
1359, 1487, 1488, 1514
Meat Alternatives–Meatless Fish, Shellfish, and Other Seafood-like
Products 762, 764, 840, 1514

Meal or cake, soybean. See Soybean Meal
Meals for Millions Foundation (Los Angeles, California), MultiPurpose Food (MPF), and Freedom from Hunger 625, 683, 827,
1176
Meals, vegetarian or vegan, served at institutions. See
Vegetarianism–Vegetarian or Vegan Meals Served at Institutions
Meat Alternatives–Beef Alternatives, Including Meatless Beef
Jerky, Chili Con Carne, Goulash, Lasagna, Meat Balls, Mince,
Mincemeat, Sloppy Joes, Spaghetti Sauce, Steak, Veal, etc. See also
Meatless Burgers 351, 422, 444, 445, 473, 612, 633, 647, 703, 716,
720, 742, 762, 764, 994, 1078, 1217, 1415, 1437
Meat alternatives companies. See Turtle Island Foods, Inc. (Hood
River, Oregon. Maker of Tofurky and Tempeh), Yves Veggie
Cuisine (Vancouver, BC, Canada)

Meat Alternatives–Meatless Sausages (Including Frankfurters, Hot
Dogs, Wieners, Salami, Pepperoni, Breakfast Pork Sausage, etc.).
See Also Meat Extenders 464, 534, 703, 716, 764, 798, 819, 821,
826, 855, 870, 891, 932, 934, 963, 966, 975, 996, 1017, 1024, 1025,
1028, 1030, 1073, 1074, 1078, 1104, 1137, 1148, 1158, 1160, 1205,
1221, 1254, 1282, 1332, 1350, 1351, 1370, 1442
Meat Alternatives–Meatless Turkey 1028, 1074, 1284, 1361, 1514,
1515
Meat Alternatives or Substitutes, Meatless or Meatlike Products–
Etymology of This Term and Its Cognates / Relatives in Various
Languages 551
Meat Alternatives or Substitutes–Sausages, Hot Dogs, or Links–
Etymology of This Term and Its Cognates / Relatives in Various
Languages 703
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Meat Alternatives (Traditional Asian)–Ganmodoki/Gammodoki and
Hiryozu (Deep-Fried Tofu Burgers and Treasure Balls) 840, 875,
1050, 1531
Meat Products Extended with Soy Protein, or Meat Extenders
(Marketed as Such) 1099

Michigan. See United States–States–Michigan
Microbiology and fermentation. See Fermented Soyfoods and Their
Fermentation

Meatless burgers. See Vegetarian / Meatless Burgers

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

Media–Earliest Articles on Soy in Major Magazines and
Newspapers 216, 423, 907

Midwest Natural Foods Distributors, Inc. (Ann Arbor, Michigan)
895

Media, Popular Articles on Soyfoods in the USA, Canada, or
Related to North Americans in Asia 216, 423, 847, 879, 888, 893,
907, 908, 910, 911, 912, 940, 951, 952, 983, 991, 1021, 1041, 1046,
1055, 1056, 1070, 1085, 1091, 1116, 1156

Migros & Conserves Estavayer (Estavayer-le-Lac, Switzerland)
1166

Medical aspects of soybeans. See Cancer or Tumor Causing /
Promoting Substances in Soybeans or, Diabetes and Diabetic
Diets, Menopause–Relief of Unpleasant Menopausal Symptoms,
Osteoporosis, Bone and Skeletal Health

Miles Laboratories. See Worthington Foods, Inc. (Worthington,
Ohio)
Milk, almond. See Almond Milk and Cream. Also–Almonds Used
to Flavor Soymilk, Rice Milk, etc.
Milk, coconut / cocoanut. See Coconut Milk and Cream

Medical aspects of vegetarian diets. See Vegetarian Diets–Medical
Aspects
Medicine–Alternative–Incl. Acupuncture, Chiropractic, Drugless
Doctors, Herbal Therapy, Holistic / Wholistic Medicine,
Homeopathy, Natural Hygiene, Natural Medicine, Naturopathy,
Preventive / Preventative Medicine, 868, 1403

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
5, 140, 344, 381, 406, 407, 446, 487, 524, 841, 968, 1142, 1284,
1317, 1335, 1419, 1435, 1500

Medicine, Chinese Traditional. See Chinese Medicine
Milk, peanut. See Peanut Milk
Medicine–History 446
Meharry, Charles Leo (1885-1937), the A.P. Meharry Farms (One
Near Tolono, Champaign County, Illinois, and Three in Indiana),
and William E. Riegel, Meharry Farm Manager and Independent
Soybean Grower in Tolono, Illinois 330, 771, 773, 774

Milk–Problems with Cow’s Milk as a Food, Incl. Use of Bovine
Growth Hormone, Price Regulation, etc. (See also: Soymilk) 336
Milk, rice. See Rice Milk (Non-Dairy)
Milk, sesame. See Sesame Milk

Mei Dou Za / Mei-Tou-Cha / Meitauza. See Tempeh, Okara
Milk, soy. See Soymilk
Menopause–Relief of Unpleasant Menopausal Symptoms, Such as
“Hot Flashes” and “Night Sweats” 1350, 1379, 1411, 1414, 1509
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 1348, 1350, 1427, 1498
Mexican-style recipes, soyfoods used in. See Latin America, Central
America–Mexico

Miller, Harry W. (M.D.) (1879-1977) and International Nutrition
Laboratory (Mt. Vernon, Ohio) 384, 400, 490, 497, 505, 521, 525,
541, 543, 710, 716, 790, 840, 841, 975, 986, 1003, 1005, 1007,
1009, 1014, 1016, 1018, 1029, 1034, 1101, 1126, 1201, 1237, 1393,
1508, 1530, 1531
Minerals. See Aluminum in the Diet and Cooking Utensils–
Problems. Soy Is Not Mentioned, Calcium Availability, Absorption,
and Content of Soy
Minerals (General) 335, 735, 1197

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

Minerals in a vegetarian diet. See Vegetarian Diets–Nutrition /
Nutritional Aspects–Minerals
Minnesota. See United States–States–Minnesota

Meyer, Frank N. (1875-1918). USDA Plant Explorer in Asia 198,
1508

Miso companies (USA). See American Miso Co. (Rutherfordton,
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North Carolina), South River Miso Co. (Conway, Massachusetts)

1353, 1358, 1437, 1531

Miso, Homemade–How to Make at Home or on a Laboratory or
Community Scale, by Hand 1425

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

Miso in Second Generation Products, Documents About 1437

Morrill Act. See Land-Grant Colleges and Universities, and Their
Origin with the Land

Miso Industry and Market Statistics, Trends, and Analyses–By
Geographical Region 875
Miso Industry and Market Statistics, Trends, and Analyses–
Individual Companies 1425
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]) 134, 198, 291, 362,
396, 777, 790, 823, 840, 863, 864, 865, 868, 875, 894, 910, 915,
934, 935, 948, 957, 968, 970, 981, 1061, 1070, 1077, 1078, 1111,
1116, 1118, 1131, 1137, 1142, 1148, 1160, 1161, 1180, 1196, 1231,
1234, 1249, 1254, 1258, 1265, 1284, 1294, 1301, 1333, 1335, 1346,
1347, 1350, 1377, 1378, 1379, 1402, 1411, 1414, 1419, 1426, 1427,
1429, 1431, 1435, 1436, 1446, 1448, 1477, 1491, 1500, 1505

Morse, William Joseph (1884-1959, USDA Soybean Expert) 128,
129, 130, 134, 144, 145, 149, 150, 151, 153, 154, 162, 163, 169,
173, 174, 175, 177, 178, 180, 181, 184, 185, 186, 187, 193, 194,
195, 196, 197, 198, 202, 203, 204, 205, 206, 207, 209, 211, 212,
213, 215, 217, 218, 219, 220, 221, 222, 227, 229, 233, 238, 244,
245, 246, 256, 271, 290, 291, 312, 320, 321, 326, 346, 362, 382,
384, 396, 403, 416, 436, 465, 507, 510, 515, 517, 530, 543, 548,
555, 566, 568, 569, 591, 592, 593, 598, 602, 605, 609, 610, 622,
771, 773, 958, 959, 1105, 1122, 1130, 1245, 1406, 1508
Morse, W.J., on expedition to East Asia. See Tofu Dorsett-Morse
Expedition to East Asia (1929-1931)
Motion Pictures or References to Motion Pictures. Also called
Movies, Films, or Documentaries 590

Miso products companies (USA). See Wizard’s Cauldron, Ltd.
(Cedar Grove, North Carolina)

Mottled, speckled, or spotted soybeans. See Soybean Seeds–
Mottled

Miso Soup–Mainly Japanese 777, 790, 865, 910, 935, 1050, 1265,
1350, 1426, 1437

Mountain People’s Warehouse (Nevada City, California). Founded
in 1976 1426, 1442

Miso, soybean–Korean-style. See Jang–Korean-Style Fermented
Soybean Paste

Movies or films. See Motion Pictures
MSG (Monosodium Glutamate, the Sodium Salt of Glutamic Acid)
464, 994, 995, 997, 1359

Missouri. See United States–States–Missouri
Missouri Farmers Association (MFA), Mexico and Columbia,
Missouri–Cooperative Soybean Crushers 573, 601, 725, 835, 916,
1035

Mucuna pruriens. See Velvet Bean

Mizono family. See Azumaya, Inc. (San Francisco, California)

Mung Bean / Mungbean and Mung Bean Sprouts. Vigna radiata
L. Formerly Phaseolus aureus. Also called Green Gram. Chinese
(Mandarin)–Lüdou. Chinese (Cantonese)–Dau Ngah / Dow Ngaah.
Japanese–Moyashi. Indonesian: Kacang / katjang + hijau / ijo /
hidjau. German–Buschbohne. French–Haricot Mungo 2, 3, 4, 165,
271, 291, 627, 639, 934, 958, 959, 1409

Mochi. See Rice-Based Foods–Mochi
Monosodium glutamate. See MSG
Monsanto Co. (St. Louis, Missouri) and its HybriTech Seed
International subsidiary. Acquired Jacob Hartz Seed Co. in April
1983. Acquired Asgrow in April Feb. 1997. Merged with Pharmacia
& Upjohn on 31 March 2000 and was renamed Pharmacia Corp
573, 1107, 1122, 1260, 1400, 1416, 1418, 1464
Monticello Co-operative Soybean Products Co. (Monticello, Piatt
Co., Illinois). Later also called Piatt County Soybean Cooperative
Co., and Viobin (Maker of Wheat Germ Oil) 1457
Moorman Manufacturing Co. See Quincy Soybean Products Co.
(Quincy, Illinois)
Morinaga Nutritional Foods, Inc., and Morinaga Nyûgyô (Torrance,
California, and Tokyo, Japan) 869, 919, 1104, 1180, 1205, 1351,

Mull-Soy. See Borden Inc.

Muramoto, Noboru–His Life and Work with Macrobiotics,
Organizations He Founded, and Commercial Products He Made or
Inspired 915
Muso Shokuhin–Natural Foods Exporter and Distributor (Osaka,
Japan) 970
Myths of soybean history–debunking / dispelling. See History of the
Soybean–Myths and Early Errors Concerning Its History
Names for soybeans–Fanciful. See Soybean Terminology and
Nomenclature–Fanciful Terms and Names
Nashville Agricultural and Normal Institute (NANI). See Madison
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Foods and Madison College

326, 840, 875, 1109, 1121, 1196, 1350, 1379, 1384, 1399, 1402,
1427, 1431, 1450, 1525

Nasoya Foods, Inc. (Leominster, Massachusetts). Subsidiary of
Vitasoy Since Aug. 1990 919, 975, 977, 1022, 1073, 1074, 1109,
1111, 1131, 1148, 1196, 1418, 1531
National Biodiesel Board (NBB). Formerly named National Soy
Fuels Advisory Committee (NSFAC) (May 1992–Dec. 1992) and
National SoyDiesel Development Board (NSDB) (Dec. 1992–Sept.
1994). See also Soy Diesel Fuel, SoyDiesel, or Biodiesel 1321,
1354, 1369
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 506, 510, 514, 519, 548,
552, 566, 575, 581, 601, 607, 609, 616, 622, 644, 675, 705, 712,
786, 802, 836, 839, 847, 864, 865, 875, 879, 894, 975, 1074, 1105,
1109, 1111, 1122, 1123, 1134, 1137, 1139, 1160, 1191, 1192, 1193,
1201
National Nutritional Foods Association (NNFA). See Health
Foods Industry–Trade Associations–National Nutritional Foods
Association (NNFA)
National Oilseed Processors Assoc. (NOPA) (National Soybean
Oil Manufacturers Association from May 1930 to 1935; National
Soybean Processors Assoc. (NSPA) from June 1936 to July 1989.
Washington, DC. Including Soy Flour Assoc. [1936-1949], Soya
Food Research Council [1936+], and Soybean Nutritional Research
Council [1937+]) 411, 429, 442, 482, 520, 541, 543, 614, 616, 619,
642, 651, 675, 725, 763, 835, 916, 1035, 1255, 1261, 1321, 1354,
1372, 1410, 1457

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 1103, 1116, 1426
Natural Foods Distributors and Master Distributors (Canada). See
Lifestream Natural Foods Ltd. (Vancouver then Richmond, British
Columbia, Canada), Manna Foods, Inc. (Scarborough, Ontario,
Canada)
Natural Foods Distributors and Master Distributors (USA).
See Arrowhead Mills (Hereford, Deaf Smith County, Texas),
Ceres (Colorado Springs, Colorado), Eden Foods, Inc.
(Clinton, Michigan). Founded 4 Nov. 1969, Erewhon (Boston,
Massachusetts), Erewhon–Los Angeles / West, Food for Life
(Illinois), Health Valley (Los Angeles, then Montebello, California),
Infinity Food Co. Renamed Infinity Company by 1973 (New York
City), Janus Natural Foods (Seattle, Washington), Laurelbrook
Natural Foods (Bel Air, Maryland), Midwest Natural Foods (Ann
Arbor, Michigan), Mountain People’s Warehouse, Stow Mills,
Inc. (Brattleboro, Vermont) Lama Trading Co., Tree of Life (St.
Augustine, Florida), United Natural Foods, Inc. (UNFI), Well
(The), Pure & Simple, and New Age Distributing Co. (San Jose,
California), Westbrae Natural Foods, Inc. (Berkeley, California)
Natural Foods Distributors or Master Distributors in the USA–
General and Other Smaller Companies: Cliffrose, Shadowfax 984,
988, 1050

National Soybean Crop Improvement Council. Organized March
1948 606, 651, 712, 725, 835, 916, 1035

Natural Foods Exporters and Distributors (Japan). See Muso
Shokuhin (Osaka, Japan)

National SoyDiesel Development Board or National Soy Fuels
Advisory Committee. See National Biodiesel Board

Natural Foods Movement and Industry in the United States (Started
in the Mid-1950s) 639, 786, 788, 794, 797, 821, 822, 823, 826, 838,
840, 869, 895, 897, 919, 966, 970, 987, 988, 990, 1073, 1074, 1122,
1123, 1166, 1205, 1452

Natto–Etymology of This Term and Its Cognates / Relatives in
Various Languages 326, 840
Natto, Hamana. See Hamanatto Fermented Black Soybeans–from
Japan
Natto, Korean-Style (Salted Natto Paste)–Chungkook-Jang /
Chungkookjang / Chung Kook Jang / Chungkuk Jang / Chung
Kuk Jang / Chongkukjang / Chungkukjang / Ch’onggukchang /
Cheonggukjang / Joenkukjang / Chunggugjang 875

Natural Products Association (NPA). See Health Foods Industry–
Trade Associations–National Products Association
Natural / Vegetarian Food Products Companies. See American
Natural Snacks, Boca Burger, Fantastic Foods, Gardenburger
Naturopathy pioneers. See Lust, Benedict (1872-1947)
Near East. See Asia, Middle East

Natto–Other Types–Soeda or Rul-kre from Bhutan, Pepok or
Pe-Pok or Pe-Poke or Pe-boutsu or Pe-bout or Pe-Ngapi from
Myanmar (Burma), Sieng or Seang from Cambodia 1525
Natto–Soybean Dawadawa (From West Africa). Also called Dawadawa, Dadawa, Daddawa, Iru, Local Maggi, Ogiri, Soumbala /
Soumbara / Sumbala, or Tonou 1384

Nematodes–Disease Control (Nematodes). Early Called Eelworms
/ Eel-Worms or Gallworms / Gall-Worms that Caused Root-Knot
or Root-Gall 134, 165, 250, 660, 662, 665, 667, 674, 677, 682, 705,
706, 711, 717, 724, 743, 753, 787, 802, 803, 804, 832, 959, 999,
1045, 1105, 1129, 1130, 1141, 1416
Nestlé (Nestle–The World’s Biggest Food Group) 1180

Natto (Whole Soybeans Fermented with Bacillus natto) 198, 291,
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Netherlands. See Europe, Western–Netherlands

Mexico, see Latin America, Central America

New England Soy Dairy. See Tomsun Foods, Inc.

North Carolina. See United States–States–North Carolina

New Uses Movement (USA, starting 1987)–Industrial Uses of
Soybeans. Successor to the Farm Chemurgic Movement (1930s
to 1950s). And Value-Added Industrial Applications. See also:
Research & Development Centers–USDA-ARS National Center for
Agricultural Utilization Research (Peoria, Illinois) 1297

North Iowa Cooperative Processing Association, (Manly, Iowa).
Opened Sept. 1944. Renamed North Iowa Soybean Cooperative in
1962. See also Glenn Pogeler 520, 573, 601, 614, 651, 725
Northeast India. See Asia, South–India, Northeast / North-East. The
Contiguous Seven Sister States and Sikkim

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

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

New York Vegetarian Society. See Vegetarianism–Vegetarian
Societies in North America–New York Vegetarian Society (1852+)

Northern Soy, Inc. (Rochester, New York) 864, 897, 907, 919, 977,
1022, 1055, 1109, 1111, 1181

New Zealand. See Oceania–New Zealand

Northrup King Co. A subsidiary of Sandoz (1995), then Novartis
(1996), then Syngenta (2001) 588, 1107

Nigeria. See Africa–Nigeria
Nisshin Oil Mills, Ltd. (Tokyo, Japan) 1149

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

Nitragin Inoculant and The Nitragin Company 24, 802

No-till farming. See Soybean Cultural Practices–No Till Farming

Nitrogen Fixation, Inoculum, Inoculation, and Nodulation by
Rhizobium Bacteria 16, 18, 19, 24, 27, 88, 135, 141, 147, 152, 158,
159, 165, 169, 173, 174, 183, 254, 291, 328, 340, 345, 507, 541,
568, 607, 676, 802, 948, 960, 979, 1045, 1189, 1240, 1367

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 160, 200, 252, 276, 764, 970,
1017, 1030

Nitrogen Fixing Cultures / Inoculants (Commercial and
Noncommercial from government), of Rhizobium Bacteria for
Soybeans (Culture / Inoculant / Inoculum / Inocula) 24, 174
Noble Bean (Ontario, Canada). Founded by Susan and Allan Brown
in June 1980 1190, 1268, 1386, 1388, 1389, 1450, 1466, 1496
Nodulation. See Nitrogen Fixation, Inoculum, Inoculation, and
Nodulation by Rhizobium Bacteria
Nomenclature of Soybean Varieties–Standardization of and
Confusion Concerning Names 88, 114, 134, 592, 593, 1243
Non-Dairy milks. See Rice Milk, Almond Milk, Coconut Milk,
Sesame Milk, etc
Non-dairy, non-soy milk. See Milk, Non-Dairy, Non-Soy Milks and
Creams Made from Nuts, Grains, Seeds, or Legumes
Non-dairy products. See Casein and Caseinates Used with Soy in
Products That Are Labeled as “Non-Dairy”
Non-dairy products (so-called) made from casein or caseinates. See
Casein or Caseinates–Problems in So-Called Non-Dairy Products
Nordquist, Ted. See WholeSoy & Co. (subsidiary of TAN
Industries, Inc., California)

Nut milk or cream. See Milk–Non-Dairy Milks and Creams Made
from Nuts
Nutrition. See Carbohydrates (General). See also Starch, Dietary
Fiber, and Oligosaccharides (Complex Sugars), Carbohydrates–
Dietary Fiber, 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,
Human Nutrition–Clinical Trials, Intestinal Flora / Bacteria, Lipid
and Fatty Acid Composition of Soy, Minerals (General), Protein
Quality, and Supplementation, Protein Resources and Shortages,
and the “World Protein Crisis / Gap / Problem” of 1950-1979,
Toxins and Toxicity in Foods and Feeds, Toxins and Toxicity
in Foods and Feeds–General, Toxins and Toxicity in Foods and
Feeds–Trichloroethylene Solvent and the Duren / Dueren Disease
or Poisoning of Cattle / Ruminants, Vitamins (General), Vitamins
B-12 (Cyanocobalamin, Cobalamins), Vitamins E (Tocopherols),
Vitamins K (Coagulant)
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 333, 341, 367, 374, 385, 394, 398, 421,
422, 446, 448, 492, 493, 534, 541, 613

North America. See United States of America, and Canada. For
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Nutrition bars. See Bars–Energy Bars or Nutrition Bars Made with
Soy

328, 508, 775, 947, 992, 1011, 1053, 1214, 1517, 1518

Nutrition–Biologically active phytochemicals. See Phytic Acid,
Phytates, and Phytin, Reproductive / Fertility Problems, Trypsin /
Protease Inhibitors

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) 24, 198, 416, 593, 695, 788, 875,
1048, 1181, 1240, 1243, 1264, 1359, 1416, 1450

Nutrition–Biologically Active Phytochemicals–Allergens, Allergy
/ Allergies, and Allergic Reactions Caused (or Remedied) by
Soybeans, Soyfoods, Peanuts, or Animal Milks 339, 524, 729, 1403,
1431

Oceania (General, Also Called Australasia, or Australia and Islands
of the Pacific / Pacific Islands) 875

Nutrition–Biologically active substances. See Antivitamin
Activity and Antivitamins, Goitrogens and Thyroid Function,
Hemagglutinins (Lectins or Soyin)
Nutrition Education (Or Lack Thereof in Medical Schools), Food
Groups, and Food Pyramids 647, 825, 1220, 1227, 1364
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 1418
Nutrition (General) 324, 346, 362, 377, 386, 396, 492, 493, 499,
635, 683, 819, 840, 886, 901, 932, 934, 947, 948, 1042, 1180, 1246,
1256, 1498, 1502

Oceania–New Zealand–Including Stewart Island, Chatham Islands,
Snares Islands, Bounty Islands, and Tokelau (formerly Union
Islands) 875, 1264
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) 201, 916, 1035, 1255,
1372
Off flavors. See Flavor Taste Problems
Ohio. See United States–States–Ohio
Ohio Miso Co. (Founded in 1979 by Thom Leonard and Richard
Kluding). See South River Miso Co. (Conway, Massachusetts)

Nutrition, human, USDA bureau of. See United States Department
of Agriculture (USDA)–Bureau of Human Nutrition and Home
Economics

Ohio Valley Soybean Cooperative (Henderson, Kentucky). Started
June 1941 506, 573, 601, 614, 651

Nutrition–Lipids. See Linolenic Acid and Linolenate, Sterols or
Steroid Hormones

Ohsawa, George and Lima–Their Life and Work with Macrobiotics
(Also Sakurazawa Nyoichi, or Georges Ohsawa) 970

Nutrition–Medical Aspects. See Cancer or Tumor Causing /
Promoting Substances in Soybeans or Soyfoods, Cardiovascular
Disease, Especially Heart Disease and Stroke, Diabetes and
Diabetic Diets, Menopause–Relief of Unpleasant Menopausal
Symptoms, Osteoporosis, Bone and Skeletal Health

Oil, soy. See Soy Oil

Nutrition–Medical / Medicinal-Therapeutic Aspects. See Chinese
Medicine, Traditional

Oil, soy–industrial uses of. See Industrial Uses of Soy Oil, Paint
Manufacturers’ Association of the U.S., Incl. Henry A. Gardner,
L.P. Nemzek and Industrial Uses of Soybeans, Steroids, Steroid
Hormones, and Sterols

Nutrition–Minerals. See Aluminum in the Diet and Cooking
Utensils–Problems. Soy Is Not Mentioned, Calcium Availability,
Absorption, and Content of Soy
Nutrition–Protein. See Amino Acids and Amino Acid Composition
and Content
Nutrition–Protein–Early and basic research. See Protein–Early and
Basic Research
Nutritional aspects of vegetarian diets. See Vegetarian and Vegan
Diets–Nutrition / Nutritional Aspects

Oil, soy, constants. See Soy Oil Constants
Oil, soy–industrial uses. See Industrial Uses of Soy Oil

Oil, soy, industrial uses of, as a drying oil. See Industrial Uses of
Soy Oil
Oil, soy–industrial uses of, as a drying oil. See Binder for Sand
Foundry Cores, Industrial Uses of Soy Oil, Linoleum, Floor
Coverings, Oilcloth, and Waterproof Goods, Resins, Plastics, and
Plasticizers (Such as Epoxidized Soy Oil–ESO), Rubber Substitutes
or Artificial / Synthetic Rubber (Factice)
Oil, soy–industrial uses of, as a hydrogenated oil. See Candles,
Crayons, and Soybean Wax

Nuts made from roasted soybeans. See Soynuts
Obituaries, Eulogies, Death Certificates, and Wills. See Also:
Biographies, Biographical Sketches and Autobiographies 306, 307,

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,
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Industrial Solvents, Hydraulic Fluids, and Other Minor or General
Uses, Soaps or Detergents

Parsons, Adrian Alkanh (1846-1929). Soybean Pioneer in Indiana,
and in Hendricks County, Indiana 146, 322, 328, 345, 866, 1422

Okara. See Fiber–Okara or Soy Pulp
Pasture from green soybean plants. See Feeds / Forage from
Soybean Plants–Pasture, Grazing or Foraging

Okara tempeh. See Tempeh, Okara
Olive Oil 12, 161, 356, 483, 624, 1349

Pasture from soybeans. See Forage from Soybean Plants–Hogging
Down

Oncom, Onchom, or Ontjom. See Tempeh, Non-Soy Relatives
Ontario. See Canadian Provinces and Territories–Ontario
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 1354

Patent Office and Commissioner of Patents, Agriculture. See United
States Department of Agriculture (USDA)–Patent Office and
Commissioner of Patents (Forerunners of USDA)
Patents 678, 679, 713
Patents–References to a Patent in Non-Patent Documents 201, 382,
624, 697, 733, 986, 1044, 1400, 1530

Organically Grown Soybeans or Organic Soybean Products in
Commercial Food Products 1229, 1412

Patties, meatless. See Meat Alternatives (Traditional Asian), Meat
Alternatives–Meatless Burgers and Patties

Oriental Show-You Company. Purchased in 1963 by Beatrice / La
Choy 396, 490

Peanut Butter 50, 142, 200, 252, 276, 368, 374, 381, 446, 733, 764,
837, 854, 855, 949, 984, 990, 993, 1015, 1044, 1096, 1177, 1178,
1184, 1435, 1487

Origin, Evolution, Domestication, and Dissemination of the
Soybean (General) 11, 1245
Origins, Evolution, Domestication, and Dissemination of Soybeans
(General) 24

Peanut Butter–Seventh-day Adventist Writings or Products
(Especially Early) Related to Peanut Butter 200, 252, 276, 368, 374,
381, 446
Peanut Flour (Usually Defatted) 1024

Osteoporosis, Bone and Skeletal Health 1379, 1414, 1458, 1459
Peanut Meal or Cake (Defatted) 428, 500, 613
Ostrander, Ward Adelbert (1888-1953, Purdue Univ., Indiana) 771,
773
Ota Family Tofu (Portland, Oregon. Founded in 1911). Before 1987
Ota Tofu Co.. 1022
Pacific Islands. See Oceania
Packaging Equipment 881
Packaging Innovations and Problems 881, 1531
Paint Manufacturers’ Association of the U.S., Incl. Henry A.
Gardner, L.P. Nemzek and Industrial Uses of Soybeans 189, 275
Paints (Especially Water-Based Latex Paints)–Industrial Uses of
Soy Proteins 201, 541, 638, 679, 1529
Paints, Varnishes, Enamels, Lacquers, and Other Protective /
Decorative Coatings–Industrial Uses of Soy Oil as a Drying Oil
189, 192, 198, 216, 226, 251, 257, 275, 318, 356, 357, 358, 396,
541, 602, 616, 1048, 1149, 1349
Pakistan. See Asia, South–Pakistan

Peanut Milk 140, 381, 406, 407, 487
Peanut Oil 12, 226, 356, 357, 358, 372, 483, 582, 624, 1316
Peanut / Peanuts (Arachis hypogaea or A. hypogæa)–Also Called
Groundnut, Earthnut, Monkey Nut, Goober / Gouber Pea, Ground
Pea, or Pindar Pea / Pindars 5, 12, 13, 20, 50, 131, 137, 142, 148,
165, 198, 200, 230, 242, 252, 274, 276, 291, 356, 357, 358, 368,
372, 374, 381, 406, 407, 409, 428, 444, 446, 464, 483, 487, 539,
582, 602, 612, 613, 624, 626, 632, 633, 634, 683, 703, 707, 722,
733, 764, 837, 841, 854, 855, 919, 949, 970, 984, 990, 993, 1015,
1044, 1096, 1142, 1177, 1178, 1184, 1190, 1191, 1203, 1217, 1237,
1316, 1329, 1349, 1435, 1453, 1487, 1514
Peanuts–Historical Documents Published before 1900 5, 12
Peanuts (Arachis hypogaea or A. hypogæa)–Peanut Production,
Area, and Stocks–Statistics, Trends, and Analyses 20
Peanuts (Arachis hypogaea or A. hypogæa)–Yield Statistics on
Peanut Production 20
Peking / Pekin soybean variety. See Soybean Varieties USA–
Mammoth Yellow

Paper Coatings or Sizings, or Textile Sizing–Industrial Uses of Soy
Proteins 201, 541, 638, 679, 791, 1304, 1320, 1529

Pellets Made from Soybean Meal or Cake. Also Called Soybean
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Pellets 664

Coumestans 1233, 1331, 1350, 1368, 1431, 1478, 1483, 1509, 1521

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

P.I. numbers of soybeans. See Introduction of Soybeans (as to
a Nation, State, or Region, with P.I. Numbers for the USA) and
Selection, Lists and Descriptions (Official and / or Extensive)
of Early U.S. Soybean Varieties with Their P.I. Numbers and
Synonyms

Periodicals–Soyfoods Movement. See Soyfoods Movement–
Periodicals
Pesticides–their Use and Safety (General) 689, 754

Piatt County Soybean Cooperative Co. See Monticello Co-operative
Soybean Products Co.

Pfizer, Inc. Including DeKalb-Pfizer Genetics (DeKalb, Illinois)
from 1982 to 1990 1107

Pigeon Pea, Pigeonpea or Red Gram. Cajanus cajan (L.)
Millspaugh. Formerly Cytisus cajan 5

Phaseolus limensis or P. lunatus. See Lima Bean
Pigs, Hogs, Swine, Sows, Boars, Gilts, or Shoats / Shotes Fed
Soybeans, Soybean Forage, or Soybean Cake or Meal as Feed to
Make Pork 17, 26, 88, 131, 134, 159, 225, 230, 235, 287, 298, 479

Philippines. See Asia, Southeast–Philippines
Photographs Published after 1923. See also Illustrations 307, 326,
330, 352, 358, 362, 369, 370, 373, 385, 388, 391, 394, 408, 409,
415, 420, 421, 422, 424, 426, 427, 430, 432, 437, 446, 447, 449,
450, 468, 472, 486, 488, 492, 493, 502, 503, 504, 508, 511, 519,
534, 551, 560, 576, 581, 598, 604, 612, 613, 619, 623, 628, 631,
636, 638, 639, 640, 659, 664, 695, 698, 701, 702, 703, 716, 737,
739, 740, 741, 750, 752, 760, 768, 770, 779, 810, 818, 820, 822,
826, 827, 840, 842, 849, 864, 866, 884, 890, 893, 894, 898, 899,
901, 902, 903, 904, 905, 911, 912, 924, 925, 926, 927, 928, 929,
931, 934, 935, 941, 948, 949, 952, 956, 961, 962, 963, 969, 970,
975, 976, 977, 979, 999, 1006, 1021, 1024, 1026, 1038, 1040, 1043,
1044, 1046, 1057, 1061, 1062, 1063, 1071, 1072, 1077, 1079, 1080,
1091, 1094, 1096, 1102, 1104, 1110, 1124, 1125, 1129, 1130, 1135,
1148, 1150, 1156, 1159, 1161, 1167, 1174, 1176, 1178, 1180, 1195,
1196, 1203, 1208, 1212, 1216, 1217, 1222, 1230, 1237, 1248, 1269,
1275, 1276, 1278, 1284, 1286, 1290, 1297, 1299, 1303, 1306, 1307,
1309, 1310, 1311, 1317, 1318, 1329, 1331, 1332, 1336, 1347, 1348,
1352, 1360, 1361, 1363, 1364, 1365, 1379, 1398, 1408, 1415, 1424,
1428, 1429, 1432, 1442, 1452, 1453, 1454, 1455, 1466, 1467, 1470,
1473, 1485, 1488, 1489, 1490, 1500, 1501, 1503, 1514, 1515, 1516,
1518, 1519, 1522

Pillsbury Feed Mills and Pillsbury Co. (Minneapolis, Minnesota)
588, 1357
Pioneer Hi-Bred International, Inc. (Des Moines, Iowa) 1107
Piper, Charles Vancouver (1867-1926, USDA) 27, 31, 32, 47, 48,
51, 52, 53, 54, 55, 58, 59, 60, 61, 62, 63, 64, 65, 66, 67, 68, 69, 70,
71, 72, 73, 74, 76, 77, 78, 79, 80, 81, 82, 83, 84, 85, 86, 87, 88, 89,
90, 91, 92, 96, 97, 98, 99, 100, 101, 102, 103, 104, 105, 106, 107,
108, 109, 110, 111, 112, 113, 114, 115, 117, 118, 119, 120, 121,
122, 123, 124, 125, 127, 128, 129, 132, 133, 134, 151, 163, 165,
166, 171, 175, 180, 181, 193, 198, 215, 271, 290, 291, 312, 382,
537, 958, 1245
Plamil Foods Ltd. (Folkestone, Kent, England) and The Plantmilk
Society. Named Plantmilk Ltd. until 1972 1180
Plant Industry, Bureau of. See United States Department of
Agriculture (USDA)–Bureau of Plant Industry
Plantmilk Ltd. See Plamil Foods Ltd.

Photographs Published before 1924. See also Illustrations 17, 18,
19, 22, 44, 45, 56, 88, 134, 141, 142, 152, 158, 165, 179, 198, 216,
225, 275, 282, 287
Photoperiod insensitive soybean varieties. See Soybean–
Physiology–Day-Neutral / Photoperiod Insensitive Soybean
Varieties
Photoperiodism. See Soybean–Physiology–Photoperiodism /
Photoperiod and Photoperiodic Effects, Soybean–Physiology and
Biochemistry
Physical Fitness, Physical Culture, Exercise, Endurance, Athletics,
and Bodybuilding 825, 1453
Phytic Acid (Inositol Hexaphosphate), Phytates / Phytate, and
Phytin 735
Phytoestrogens (Estrogens in Plants, Especially in Soybeans and
Soyfoods), Including Isoflavones (Including Genistein, Daidzein,
Glycetein, Coumestrol, Genistin, and Daidzin), Lignans, and

Plastics (Including Molded Plastic Parts, Plastic Film, Disposable
Eating Utensils and Tableware–From Spoons to Plates, and
Packaging Materials)–Industrial Uses of Soy Proteins 478, 539,
541, 1529
Plastics, plasticizers and resins. See Resins, Plastics, and
Plasticizers (Such as Epoxidized Soy Oil–ESO)
Plenty Canada and The Farm in Canada (Lanark, Ontario, Canada)
851, 917, 941, 953, 973, 974, 985, 1038, 1047, 1067, 1079, 1080,
1110, 1119, 1124, 1147, 1174, 1183, 1186, 1190, 1202, 1206, 1218,
1224, 1226, 1232, 1236, 1341, 1380, 1386, 1388, 1389, 1469, 1470,
1471, 1474, 1475
Plenty International (Summertown, Tennessee). Starting 1981. Also
called Plenty USA 1983-1997 1026, 1079, 1094, 1110, 1119, 1120,
1124, 1146, 1147, 1153, 1154, 1155, 1167, 1174, 1175, 1176, 1186,
1187, 1190, 1202, 1220, 1225, 1226, 1227, 1228, 1232, 1257, 1267,
1271, 1277, 1278, 1285, 1286, 1290, 1300, 1303, 1305, 1307, 1311,
1318, 1319, 1322, 1326, 1327, 1328, 1330, 1337, 1338, 1341, 1343,

© Copyright Soyinfo Center 2017

HISTORY OF SOY IN TENNESSEE (1854-2017) 784
1348, 1360, 1363, 1364, 1380, 1381, 1383, 1384, 1386, 1405, 1421,
1423, 1451, 1456, 1473, 1481, 1485, 1489, 1490, 1494, 1497, 1499,
1501, 1503, 1518, 1519, 1522, 1528
Plenty (The Farm, Summertown, Tennessee). After Sept. 1983 see
Plenty Canada and Plenty USA 819, 821, 851, 909, 918, 927, 932,
941, 942, 951, 953, 961, 962, 972, 973, 974, 976, 981, 985, 990,
999, 1019, 1020, 1026, 1027, 1039, 1049, 1057, 1061, 1067, 1071,
1072, 1080, 1086, 1087, 1095, 1110, 1127, 1202, 1342, 1469, 1470,
1471, 1474, 1475, 1476, 1507, 1517, 1524

Protection of soybeans. See Insects–Pest Control. See also:
Integrated Pest Management, Nematodes–Disease Control,
Pesticides (General), Rodents and Birds–Pest Control–Especially
Rabbits and Woodchucks
Protection of soybeans from diseases. See Diseases of soybeans
Protein–Early and Basic Research 10
Protein products, soy. See Soy Protein Products

Plums (salted / pickled), plum products, and the Japanese plum tree
(Prunus mumé).. See Umeboshi
PMS Foods, Inc. See Far-Mar-Co., Inc.
Pogeler, Glenn Henry (1915-1995). Soybean Pioneer. Iowa
Cooperatives, Soybean Council of America (SCA), National
Soybean Processors Association (NSPA) 520, 614, 651, 1069
Policies and Programs, Government, Effecting Soybean Production,
Marketing, Prices, Price Support Programs, Subsidies, Support
Prices, or Trade 622, 939, 1084
Pollination, Soybean (Self-Pollination, Cross-Pollination, etc.) 134,
165
Pork, meatless. See Meat Alternatives–Meatless Bacon, Ham,
Chorizo and Other Pork-related Products
Poultry fed soybeans. See Chickens, or Turkeys, or Geese & Ducks
Poultry, meatless. See Meat Alternatives–- Meatless Chicken,
Goose, Duck, and Related Poultry Products. See also Meatless
Turkey
Price of Soybeans, Soybean Seeds, and Soybean Products–Except
Sauces (Which See) 44, 95, 167, 170, 223, 224, 228, 231, 234, 240,
259, 260, 265, 267, 269, 270, 283, 284, 288, 289, 294, 295, 296,
297, 299, 300, 301, 302, 304, 310, 311, 313, 315, 757, 761, 889

Protein Quality, and Supplementation / Complementarity to
Increase Protein Quality of Mixed Foods or Feeds. See also
Nutrition–Protein Amino Acids and Amino Acid Composition 339,
375, 689, 819, 980, 998
Protein Resources and Shortages, and the “World Protein Crisis /
Gap / Problem” of 1950-1979 712
Protein sources, alternative, from plants. See Amaranth, Azuki
Bean, Chufa (Cyperus esculentus) or Earth Almonds, Leaf Proteins,
Lupins or Lupin, Peanut & Peanut Butter, Peanuts & Peanut Butter,
Quinoa, Sunflower Seeds, Wheat Gluten & Seitan, Winged Bean
Protein supplementation / complementarity to increase protein
quality. See Nutrition–Protein Quality
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 1200, 1247,
1266, 1273, 1292, 1304, 1315, 1320, 1344, 1365, 1418, 1431, 1529,
1531
Psophocarpus tetragonolobus. See Winged Bean
Public Law 480 (Food for Peace Program. Formally–Agricultural
Trade Development and Assistance Act of 1954) 875, 939, 1092
Pudding. See Soy Pudding, Custard, Parfait, or Mousse (Usually
made from Soymilk or Tofu)

Problems, urban, worldwide. See Urban Problems Worldwide
Pueraria. See Kudzu or Kuzu
Procter & Gamble Co. (Cincinnati, Ohio). Including the Buckeye
Cotton Oil Co.. 201, 372, 374, 378, 506, 520, 557, 573, 576, 601,
614, 624, 638, 651, 678, 679, 685, 688, 689, 697, 725, 835, 916,
1035, 1044, 1255, 1304, 1349, 1372, 1410, 1529
Production of soybeans. See Soybean Production
Products, soy, commercial (mostly foods). See Commercial Soy
Products–New Products
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) 1300
Protease inhibitors. See Trypsin / Protease Inhibitors

Pure & Simple. See Well (The), Pure & Simple
Quality and grades of soybean seed. See Seed Quality of Soybeans–
Condition, Grading, and Grades (Moisture, Foreign Material,
Damage, etc.)
Quincy Soybean Products Co. (Quincy, Illinois). Purchased by
Moorman Manufacturing Co. in 1961 and Renamed Quincy
Soybean Company. Purchased by ADM in 1998 506, 520, 573, 614,
651, 725, 835, 916, 937, 1035, 1255, 1372, 1410, 1457
Quinoa (Chenopodium quinoa Willd.). Also spelled Quinua 5, 961,
999, 1347, 1419
Quong Hop & Co. (San Francisco, California) 897, 954, 966, 990,
1006, 1022, 1070, 1073, 1075, 1090, 1104, 1109, 1116, 1122, 1148,

© Copyright Soyinfo Center 2017

HISTORY OF SOY IN TENNESSEE (1854-2017) 785
1375

Foods from June 1982 to June 1987; Rose International until 1990;
Sharon’s Finest until Oct. 1997 975, 1055, 1078, 1109, 1181, 1199

Québec. See Canadian Provinces and Territories–Québec
Rabbits as pests. See Rodent and Birds–Pest Control–Especially
Rabbits and Woodchucks
Railroad / railway / rail used to transport soybeans. See
Transportation of Soybeans or Soy Products to Market by Railroad
Railroads / Railways and Special Trains and/or Exhibit Cars Used
to Promote Soybeans and Soybean Production 384, 411, 541
Ralston Health Food Co. Owned by Ralston Purina Co., St. Louis,
Missouri 200
Ralston Purina Co. (St. Louis, Missouri). Maker of Purina Chows.
Including Protein Technologies International, a Wholly Owned
Subsidiary from 1 July 1987 to 3 Dec. 1997 200, 201, 396, 482,
506, 520, 538, 573, 588, 601, 614, 651, 685, 687, 697, 699, 712,
725, 744, 763, 791, 792, 800, 807, 808, 835, 878, 916, 919, 937,
1035, 1092, 1093, 1132, 1134, 1157, 1166, 1172, 1185, 1200, 1205,
1211, 1213, 1215, 1247, 1255, 1261, 1266, 1273, 1292, 1304, 1315,
1320, 1344, 1365, 1372, 1400, 1410, 1418, 1457, 1460, 1529, 1531

Reproduction / Reproductive, Fertility, or Feminization Problems
in Animals Caused by Phytoestrogens, Isoflavones, or Unknown
Causes 1233
Republic of China (ROC). See Asia, East–Taiwan
Research & Development Centers. See Cornell University (Ithaca,
New York), and New York State Agric. Exp. Station, Illinois,
University of (Urbana-Champaign, Illinois). Soyfoods, National
Center for Agricultural Utilization Research (NCAUR) (USDAARS) (Peoria, Illinois), U.S. Regional Soybean Industrial Products
Laboratory (Urbana, Illinois). Founded April 1936)
Research on Soybeans 408, 409, 581, 728, 1002, 1129, 1130
Resins, Plastics, and Plasticizers (Such as Epoxidized Soy Oil–
ESO)–Industrial Uses of Soy Oil as a Drying Oil 713, 1048, 1149
Restaurants, cafeterias, and cafés, health food. See Health Foods
Restaurants, Cafeterias, and Cafés / Cafes (1890s to 1960s)
Restaurants, Chinese, outside China, or Chinese recipes that use
soy ingredients outside China. See Asia, East–China–Chinese
Restaurants Outside China

Rapeseed Meal 2
Rapeseed Oil 2, 483, 624

Restaurants or cafeterias, vegetarian or vegan. See Vegetarian or
Vegan Restaurants

Rapeseed or the rape plant. See Canola
Rapeseed, the Rape Plant (Brassica napus), or Colza. See also
Canola 2, 19, 26, 75, 165, 483

Restaurants or delis, new, soyfoods. See Soyfoods Restaurants, New
Restaurants or delis, soyfoods. See Soyfoods Movement–Soyfoods
Restaurants

Recipes. See Cookery
Red soybeans. See Soybean Seeds–Red

Reviews of the literature. See Bibliographies and / or Reviews of
the Literature

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). See Kosher / Kashrus, Pareve / Parve / Parevine
Regulations Products (Commercial)

Rhizobium bacteria. See Soybean Production–Nitrogen Fixation
Rice, Brown. Also Called Whole Grain Rice or Hulled But
Unpolished Rice 446, 790, 970, 1131, 1335, 1375, 1435
Rice koji. See Koji

Regulations or Laws Concerning Foods (Use, Processing, or
Labeling), Especially Soyfoods and Food Uses of Soybeans 1181

Rice Milk Companies. See Grainaissance, Inc. (Emeryville,
California)

Release or Curing Agents for Concrete or Asphalt, Industrial
Solvents, Hydraulic Fluids, Asphalt Sealants, Antimicrobial Agents,
and Other Minor or General–Industrial Uses of Soy Oil as a NonDrying Oil 198

Rice Milk (Non-Dairy)–Amazake, Made with Rice Koji in the
Traditional Way (Without Adding Commercial Enzymes). Also
called Rice Milk or Rice Drink 823, 919, 1109, 1446, 1500
Rice Milk (Non-Dairy / Nondairy) 1317, 1352, 1385, 1419, 1435

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

Rice Milk (Non-Dairy). See also Amazake, which Resembles a
Thick Fermented Rice Milk 1435
Rice Milk Products–Ice Creams (Non-Dairy) 1181, 1194, 1275
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Rice Syrup and Yinnies (Called Mizuamé or Amé in Japan) 970

March 1996 to Become Novartis 1107, 1418

Rice-Based Foods–Mochi (Cakes of Pounded, Steamed Glutinous
Rice {Mochigome}) 840, 1109, 1402

Sanitarium Health Food Company (Wahroonga, NSW, Australia). In
2002 they acquired SoyaWorld of British Columbia, Canada.. 764

Riceland Foods (Named Arkansas Grain Corp. before Sept. 1970)
725, 751, 835, 916, 979, 1035, 1107, 1255, 1372, 1410

Sausages, meatless. See Meat Alternatives–Meatless Sausages
School Lunch Program 812, 899, 941, 951, 985, 1235, 1315

Rich Products Corporation (Buffalo, New York) 890, 1444
Scotland. See Europe, Western–Scotland (Part of United Kingdom)
Riegel, William E. See Meharry, Charles Leo (1885-1937)
Roads or highways used to transport soybeans. See Transportation
of Soybeans or Soy Products to Market by Roads or Highways
Roasted Soy Flour–Etymology of This Term and Its Cognates /
Relatives in Various Languages 875
Roasted Whole Soy Flour (Kinako–Dark Roasted with Dry Heat,
Full-Fat) and Grits 396, 446, 471, 541, 840, 842, 875, 1043, 1248,
1341, 1489, 1501, 1528

Screw presses. See Soybean Crushing–Equipment–Screw Presses
and Expellers
Sea Vegetables or Edible Seaweeds, Often Used with Soyfoods 24,
374, 446, 722, 840, 854, 864, 865, 949, 957, 970, 1131, 1239, 1254,
1263, 1265, 1284, 1335, 1402, 1419, 1435, 1436, 1437
Seafood, meatless. See Meat Alternatives–Meatless Fish, Shellfish,
and Other Seafood-like Products
Seaweeds, edible. See Sea Vegetables

Roasted Whole Soy Flour / Powder in Korea–K’onggaru / K’ongaru
/ Konggaru / Konggomul / Kong Ka Ru (Roasted with Dry Heat,
Full-Fat) 875

Second Generation Soyfood Products 1024, 1025, 1104, 1221

Roasted Whole Soy Flour / Powder or Grits in Indonesia–Bubuk
Kedele / Bubuk Kedelai (Roasted with Dry Heat, Full-Fat) 875

Seed and plant introduction to the USA. See United States
Department of Agriculture (USDA)–United States Department
of Agriculture (USDA)–Section of Foreign Seed and Plant
Introduction

Rodale Press (Emmaus, Pennsylvania) 864, 865, 879, 908, 975,
1050, 1445
Rodents and Birds–Pest Control–Especially Rabbits, Jackrabbits /
Jack Rabbits, Hares, Woodchucks, Pigeons and Pheasants 43, 88,
165
Rosewood Products Inc. and Tofu International Ltd. (Ann Arbor,
Michigan, from 1987). Founded as The Soy Plant in Ann Arbor.
Started in Jan. 1977. An Early Tofu Cooperative, Worker Owned
and Operated 897, 907, 919, 940, 977, 1015, 1022, 1055, 1074,
1438, 1439, 1492
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 539, 541
Ruchi Soya Industries Ltd. (RSIL; Indore, Madhya Pradesh, and
Mumbai, India) 1528
Russia. See Europe, Eastern–Russia
Safety concerns about soy in human diets. See Concerns about the
Safety, Toxicity, or Health Benefits of Soy in Human Diets
San Jirushi Corp., and San-J International (Kuwana, Japan;
and Richmond, Virginia). Purchased in Nov. 2005 by Yamasa
Corporation 970, 1090, 1104, 1109, 1111, 1131
Sandoz AG (Basel, Switzerland). Merged with Ciba-Geigy in

Seed Certification and Certified Seeds (Soybeans) 322, 629, 709,
718, 719, 723, 747, 756, 767
Seed Cleaning–Especially for Food or Seed Planting Uses 251, 287,
357, 630, 979
Seed Color (Soybeans)–Gives the Color of Seed (and Often Hilum)
for Various Specific Varieties. See also: Soybean Seeds of Different
Colors 94, 134, 165, 257, 379, 627
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.. 6, 88, 134, 158, 165, 188, 210, 255, 384, 484, 505, 525, 592,
1243
Seed companies, soybean. See Asgrow (Des Moines, Iowa), Coker
Pedigreed Seed Co. (Hartsville, South Carolina), Dammann & Co.
(San Giovanni a Teduccio {near Naples}, Italy), DeKalb Genetics.
Including DeKalb-Pfizer Genetics (DeKalb, Illinois), DuPont (E.I.
Du Pont de Nemours & Co., Inc.) (Wilmington, Delaware), Evans
Seed Co. (West Branch, Ogemaw County, Michigan) and Mr.
Edward Ellsworth Evans (1864-1928), Funk Brothers Seed Co.
(Bloomington, Illinois), Haage & Schmidt (Erfurt, Germany), Hartz
(Jacob) Seed Co. (Stuttgart, Arkansas), Monsanto Co. (St. Louis,
Missouri), Northrup King Co., Pioneer Hi-Bred International,
Inc. (Des Moines, Iowa), Soybean Research Foundation, Inc.
(SRF, Mason City, Illinois), Vilmorin-Andrieux & Co. (France),
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Wannamaker (John E.) (St. Matthews, South Carolina), Wing Seed
Co. (Mechanicsburg, Champaign County, Ohio)
Seed Companies, Soybean–Other (Small) and Lists–Especially
USA, Not Very Early 497, 592, 623, 629, 709, 718, 719, 723, 747,
756, 767, 781, 789, 801, 813, 828, 846
Seed companies–Thompson. See Thompson (W.G.) & Sons
Limited, Blenheim, Ontario, Canada
Seed Germination or Viability–Not Including Soy Sprouts 165
Seed Quality of Soybeans–Condition, Grading, and Grades
(Moisture, Foreign Material, Damage, etc.) 320, 357, 540, 541, 582,
622, 650, 805
Seed Weight / Size (Soybeans)–Weight of 100 Seeds / Grains
in Grams, or Number of Seeds Per Pound or Per Kilogram, and
Agronomic Significance of Seed Weight 291, 592, 627, 1406
Seeds, soybean–Variety development and breeding of soybeans. See
Variety Development and Breeding
Seitan. See Wheat Gluten Made into Seitan
Serbia. See Europe, Eastern–Serbia
Sesame Butter, Tahini / Tahina / Tahin, Sesame Halva / Halwa, or
Sesame Paste 820, 970, 984, 1317, 1335, 1402, 1419, 1435

1946) and his Book Back to Eden, Loma Linda Foods (Riverside,
California), Loma Linda University (Loma Linda, California),
Madison Foods and Madison College (Madison, Tennessee), Miller,
Harry W. (M.D.) (1879-1977), Van Gundy, Theodore A., and La
Sierra Industries (La Sierra, California), White, Ellen G (18271915), Worthington Foods, Inc. (Worthington, Ohio)
Seventh-day Adventists–Adventist Small Food Companies in the
USA. Including Butler Food Products, Cedar Lake Foods, Hilkrest
/ Hillcrest, Lange Foods, Millstone Foods, Texas Protein Sales. See
also: Battle Creek Foods, Loma Linda Foods, La Sierra Industries,
Madison Foods, or Sovex Natural Foods (Fuller Life Inc.) 384, 837,
970, 988, 1004, 1017, 1028, 1029, 1030, 1032, 1034, 1036, 1531
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
(1864-1921), Lenna Frances Cooper (1875-1961), Julius G. White
(1878-1955), Frances Dittes (1891-1979), Edyth Cottrell (19001995), Dorothea Van Gundy Jones (1903-1979), Philip S. Chen
(1903-1978), Frank & Rosalie Hurd (1936- ), etc.. 324, 325, 329,
334, 335, 336, 339, 346, 353, 365, 374, 380, 381, 386, 395, 399,
404, 422, 431, 446, 467, 485, 496, 508, 523, 541, 628, 632, 634,
640, 647, 659, 762, 764, 768, 798, 842, 850, 947, 1005, 1011, 1016,
1018, 1031, 1032, 1033, 1043, 1064, 1078, 1239, 1248, 1269, 1295,
1313, 1383, 1403, 1440
Seventh-day Adventists–General and Historical 732
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)
764, 825, 1161, 1232, 1258, 1270, 1359

Sesame Milk 841
Sesame Oil 5, 984, 1025, 1317, 1402
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 5, 483, 639, 788, 820, 840,
984, 995, 996, 1025, 1046, 1166, 1191, 1230, 1316, 1349, 1402,
1435

Seventh-day Adventists–Overseas Companies Making Soyfoods
(Europe). See DE-VAU-GE Gesundkostwerk GmbH (Lueneburg,
Germany), Granose Foods Ltd. (Bucks., England)

Sesamum indicum. See Sesame Seed

Seventh-day Adventists–Overseas Companies Making Soyfoods
(Oceania). See Sanitarium Health Food Company (Wahroonga,
Australia)

Seventh-day Adventist work with vegetarianism. See
Vegetarianism–Seventh-day Adventist Work with
Seventh-day Adventist writings or products (especially early)
related to dietary fiber. See Fiber–Seventh-day Adventist Writings
or Products
Seventh-day Adventist writings or products (especially early)
related to peanut butter. See Peanut Butter–Seventh-day Adventist
Writings or Products
Seventh-day Adventists. See Fuller Life Inc., Harrison, D.W.
(M.D.), and Africa Basic Foods (Uganda), Kellogg, John Harvey
(M.D.) (1852-1943), Sanitas Nut Food Co. and Battle Creek Food
Co., Kellogg, Will Keith,... Kellogg Co., Kloss, Jethro (1863-

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 790, 1005, 1014, 1487, 1530

Shadowfax. See Natural Food Distributors and Master Distributors–
General and Other Smaller: Cliffrose, Shadowfax, etc.
Shakes–Made with Soymilk, Tofu, Amazake, Soy Protein, etc.–
Etymology of These Terms and Their Cognates / Relatives in
Various Languages 840
Shakes–Made with Soymilk, Tofu, Amazake, Soy Protein, etc.
Usually non-dairy 541, 840, 855, 949, 1054, 1435
Sharon’s Finest. See Rella Good Cheese Co.
Sheep, Lambs, Ewes, or Rams Fed Soybeans, Soybean Forage, or
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Soybean Cake or Meal as Feed to Make Wool or Mutton 88, 138,
429
Shellabarger Grain Co. / Shellabarger Soybean Mills (Decatur,
Illinois) 393, 396, 520, 573, 614
Shortening 201, 356, 357, 372, 374, 490, 540, 624, 1044, 1238,
1308, 1339, 1349

Process Division (formerly Chemurgy Div.)) 1460
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) 1418

Shoyu. See Soy Sauce

Solvent extraction equipment. See Soybean Crushing–Equipment–
Solvent extraction

Shurtleff, William. See Soyinfo Center (Lafayette, California)

Solvents. See Soybean Crushing–Solvents

Silage, soybean. See Feeds / Forage from Soybean Plants–Forage
Used for Silage / Ensilage

Solvents–Ethanol (Ethyl Alcohol)–Used for Soy Oil Extraction, or
Washing / Purification of Soy Products (Protein, Lecithin, Saponins,
etc.) 689

Simply Natural, Inc. (Philadelphia, Pennsylvania). Founded by
Christine Pirello 1205
Sinaiko Family of Madison, Wisconsin–Incl. Joe Sinaiko of Iowa
Milling Co. and Decatur Soy Products Co. (1891-1988), His
Brother Ike Sinaiko of Illinois Soy Products Co. (1897-1977), and
His Brothers-in-Law Max Albert of Galesburg Soy Products Co.
(1893-1966) and Irving Rosen of Quincy Soybean Products Co.
(1907-1964) 506, 520, 560, 601, 614, 651, 725, 739, 763, 937,
1035, 1048
Size of soybean seeds. See Seed Weight / Size (Soybeans)–Weight
of 100 Seeds in Grams, or Number of Seeds Per Pound
Sizings for paper or textiles. See Paper Coatings or Sizings, or
Textile Sizing

Solvents–Hexane–Used Mainly for Soy Oil Extraction 644, 648,
664, 689, 697, 915, 1400, 1450, 1457, 1515
Solvents, industrial. See Release or Curing Agents for Concrete or
Asphalt, Industrial Solvents, Hydraulic Fluids, and Other Minor or
General Uses
Solvents–Trichloroethylene (Trichlorethylene, Trichlor) 689
Solvents Used for Extraction of the Oil from Soybeans (General,
Type of Solvent, Unspecified, or Other). See also Ethanol, Hexane,
and Trichloroethylene Solvents 201, 575, 576, 577, 595, 739, 1349
Soup, miso. See Miso Soup
Sour Cream Alternatives (Non-Dairy–Usually Contains Soy) 822,
840, 934, 982, 1054, 1265, 1284, 1317, 1335, 1446

Smoked tofu. See Tofu, Smoked
Smoothie–Made with Soymilk, Tofu, Soy Yogurt, Soy Protein
Isolate, Rice Milk, or Other Non-Dairy Smoothie Ingredients. Also
spelled Smoothies or Smoothees 1414, 1431, 1460

South Africa. See Africa–South Africa

Soaps or Detergents–Industrial Uses of Soy Oil as a Non-Drying
Oil–Soap, Detergent 198, 201, 216, 318, 356, 357, 396, 624, 1044,
1149

South Manchuria Railway and the South Manchuria Railway
Company (Minami Manshu Tetsudo Kabushiki Kaisha) 370, 416

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

South America. See Latin America–South America

South River Miso Co. (Conway, Massachusetts). Including Ohio
Miso Co.. 864, 865
Sovex Natural Foods (Collegedale, Tennessee). See Fuller Life Inc.

Soil Science 26, 148, 152, 1129, 1130
Soil Science–Soil Erosion and Soil Conservation 939, 1349

Soy Cheese–Fermented, Western Style, That Melts. May Contain
Casein (Cow’s Milk Protein) 819, 826, 932, 1264, 1505

Soilage, soybean. See Feeds / Forage from Soybean Plants–Soilage
and Soiling

Soy Cheese Industry and Market Statistics, Trends, and Analyses–
Individual Companies 1128, 1263

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 1418

Soy Cheese–Non-Fermented, Western Style, That Melts. Typically
Made with Tofu or Isolated Soy Proteins. Usually Contains Casein
(A Protein from Cow’s Milk) 1017, 1074, 1264, 1314

Solae Co. (The) (St. Louis, Missouri. Joint Venture Between
DuPont and Bunge Ltd., Merging PTI and Central Soya’s Specialty

Soy Cheese or Cheese Alternatives–General, Western Style, That
Melts. Often Contains Casein (Cow’s Milk Protein) 864, 865, 1029,
1030, 1254, 1262, 1263, 1335, 1350, 1379, 1383, 1398, 1435, 1505
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Soy flour, roasted. See Roasted soy flour
Soy Cheesecake or Cream Pie, Usually Made with Tofu 819, 821,
823, 826, 840, 855, 869, 932, 934, 954, 966, 975, 978, 982, 990,
1050, 1054, 1058, 1078, 1104, 1144, 1146, 1163, 1202, 1241, 1284,
1335, 1352, 1438, 1442
Soy Coffee–Made from Roasted Soy Flour or Ground Roasted
Soybeans 9, 17, 94, 134, 216, 226, 344, 381, 385, 394, 396, 403,
410, 411, 412, 414, 422, 423, 446, 453, 457, 467, 469, 490, 496,
501, 503, 511, 523, 529, 534, 535, 539, 541, 602, 603, 613, 619,
628, 632, 633, 634, 703, 716, 720, 819, 826, 866, 875, 891, 932,
934, 1029, 1064, 1077, 1217, 1239, 1246, 1319, 1362, 1422, 1467,
1489
Soy cotyledon fiber / polysaccharides (from making soy protein
isolates). See Fiber
Soy Cream Cheese–Etymology of This Term and Its Cognates /
Relatives in Various Languages 446
Soy Cream Cheese, Usually Made of Tofu or Soy Yogurt 381, 446,
826, 934, 1205, 1284, 1335, 1435

Soy Flour, Textured (Including TVP, Textured Vegetable Protein)
812, 826, 855, 869, 870, 899, 901, 927, 928, 931, 932, 933, 934,
940, 944, 968, 970, 988, 994, 995, 996, 997, 1015, 1030, 1070,
1073, 1077, 1092, 1202, 1234, 1246, 1283, 1288, 1298, 1304, 1306,
1309, 1310, 1331, 1333, 1346, 1347, 1351, 1352, 1353, 1357, 1358,
1373, 1382, 1400, 1419, 1420, 1430, 1434, 1437, 1448, 1528
Soy Flour–Whole or Full-fat 200, 216, 393, 396, 405, 422, 470,
502, 602, 639, 840, 875, 925, 928, 980, 1029, 1201, 1202, 1528,
1530
Soy Flour, Whole or Full-fat, Used as an Ingredient in Second
Generation Commercial Products Such as Baked Goods, Pasta, etc..
352, 388, 389, 390, 391, 421, 448, 504
Soy ice cream companies (USA). See Barricini Foods (Mountain
Lakes, New Jersey), Tofutti Brands, Inc. (Cranford, New Jersey),
Turtle Mountain LLC
Soy Ice Cream–Etymology of This Term and Its Cognates /
Relatives in Various Languages 541, 1077, 1180, 1181, 1275

Soy fiber. See Fiber
Soy flour companies (Europe). See Spillers Premier Products Ltd.
(Puckeridge, Ware, Hertfordshire, England)
Soy Flour, Defatted or Partially Defatted, Used as an Ingredient in
Second Generation Commercial Products Such as Baked Goods,
Pasta, etc.. 360, 444, 445, 464, 837, 1306
Soy Flour Equipment 348
Soy Flour, Grits, and Flakes–Enzyme Active (Whole / Full-Fat,
Unheated) 1037
Soy Flour, Grits and Flakes (Usually Defatted)–Etymology of These
Terms and Their Cognates / Relatives in Various Languages 541
Soy Flour, Grits, Meal, Powder, or Flakes–For Food Use (Usually
Defatted or Low-Fat). See also Soy Flour–Whole or Full-fat 200,
226, 242, 251, 291, 318, 321, 336, 341, 344, 348, 357, 361, 362,
363, 364, 368, 370, 371, 373, 374, 377, 381, 385, 393, 396, 402,
403, 431, 435, 437, 446, 447, 457, 490, 491, 492, 493, 496, 503,
520, 521, 523, 524, 534, 541, 543, 603, 612, 622, 628, 639, 647,
668, 683, 703, 712, 764, 798, 819, 820, 822, 826, 840, 842, 850,
857, 875, 886, 891, 901, 927, 930, 932, 934, 940, 949, 970, 981,
988, 1014, 1015, 1024, 1030, 1037, 1043, 1077, 1092, 1170, 1174,
1190, 1196, 1246, 1248, 1254, 1267, 1278, 1300, 1304, 1307, 1319,
1348, 1350, 1366, 1378, 1379, 1397, 1400, 1415, 1419, 1431, 1435,
1440, 1456, 1476, 1487, 1489, 1504
Soy Flour Industry and Market Statistics, Trends, and Analyses–By
Geographical Region 875
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.) 360, 620, 869, 875, 998, 1005, 1029, 1488, 1528

Soy Ice Cream (Frozen or Dry Mix)–Imports, Exports, International
Trade 1205
Soy Ice Cream (General–Usually Non-Dairy) 348, 381, 412, 436,
446, 490, 541, 649, 722, 796, 819, 821, 822, 826, 840, 842, 853,
854, 855, 864, 869, 891, 901, 907, 911, 914, 924, 931, 932, 933,
934, 941, 949, 951, 953, 954, 965, 966, 968, 972, 973, 976, 982,
985, 986, 993, 1000, 1001, 1006, 1012, 1038, 1039, 1040, 1043,
1054, 1055, 1056, 1058, 1059, 1060, 1061, 1063, 1064, 1065, 1066,
1067, 1068, 1071, 1073, 1075, 1077, 1078, 1079, 1080, 1087, 1094,
1096, 1097, 1098, 1103, 1104, 1108, 1110, 1116, 1117, 1123, 1127,
1131, 1133, 1135, 1138, 1140, 1143, 1148, 1150, 1151, 1155, 1156,
1158, 1159, 1162, 1163, 1164, 1165, 1171, 1173, 1174, 1177, 1178,
1179, 1180, 1181, 1182, 1184, 1187, 1190, 1194, 1195, 1196, 1197,
1198, 1199, 1201, 1202, 1203, 1204, 1205, 1207, 1208, 1210, 1215,
1219, 1221, 1224, 1225, 1232, 1239, 1246, 1248, 1250, 1260, 1275,
1276, 1278, 1280, 1284, 1307, 1314, 1319, 1337, 1341, 1342, 1343,
1350, 1352, 1364, 1379, 1380, 1407, 1418, 1421, 1435, 1451, 1470,
1474, 1475, 1476, 1484, 1489, 1507, 1512, 1513, 1528
Soy Ice Cream Industry and Market Statistics, Trends, and
Analyses–By Geographical Region 1181, 1199, 1219
Soy Ice Cream Industry and Market Statistics, Trends, and
Analyses–Individual Companies 1065, 1066, 1103, 1156, 1162,
1163, 1181, 1187, 1199, 1219, 1307, 1314
Soy Ice Cream–Non-Soy Non-Dairy Relatives (As Made from
Amazake, Fruit Juices, Peanuts, Field Peas, etc.) 1181, 1194, 1275
Soy infant formula. See Infant Formula, Soy-based
Soy is NOT Mentioned in the Document 1252
Soy lecithin. See Lecithin, Soy
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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 88, 93, 94,
139, 189, 192, 198, 201, 226, 275, 287, 291, 318, 357, 358, 378,
409, 422, 440, 446, 483, 506, 509, 520, 540, 546, 552, 556, 559,
563, 565, 574, 575, 578, 601, 610, 622, 624, 630, 648, 649, 651,
652, 663, 664, 675, 687, 688, 695, 697, 725, 749, 754, 763, 766,
772, 788, 840, 919, 1039, 1048, 1185, 1238, 1256, 1274, 1279,
1340, 1349, 1356, 1428, 1436, 1463
Soy Oil Constants. Includes Index of Refreaction, Refreactive
Index, Solidification Point (Erstarrungspunkt), Specific Gravity.
See also Iodine Number 257, 357, 520, 614
Soy Oil Constants–Iodine Number / Value 189, 257, 357, 466, 494,
495, 520, 540, 614
Soy Oil–Etymology of This Term and Its Cognates / Relatives in
Various Languages 93, 189

as Meat or Dairy Products, Wheat Flour or Baked Goods) 971, 1166
Soy Proteins–Isolates–Enzyme-Modified Soy Protein with
Whipping / Foaming Properties Used to Replace Egg Albumen, and
Early Related Whipping / Aerating Agents or Products 541
Soy Proteins–Isolates–Etymology of These Terms and Their
Cognates / Relatives in Various Languages 541
Soy Proteins–Isolates, for Food Use. See also: Isolates, for
Industrial (Non-Food) Use 697, 735, 796, 800, 807, 808, 824, 831,
838, 878, 882, 883, 890, 948, 971, 990, 1007, 1073, 1083, 1092,
1093, 1123, 1128, 1134, 1163, 1166, 1173, 1177, 1178, 1180, 1181,
1200, 1211, 1213, 1215, 1247, 1263, 1264, 1266, 1273, 1292, 1304,
1315, 1320, 1344, 1350, 1365, 1379, 1392, 1414, 1418, 1427, 1431,
1435, 1450, 1460, 1479, 1514, 1515, 1529, 1531

Soy oil–industry and market statistics. See Soybean Crushing

Soy Proteins–Properties (Including Types {Globulins, Glycinin,
Beta- and Gamma-Conglycinin} Protein Fractions and Subunits,
Sedimentation Coefficients, Nitrogen Solubility, and Rheology)
689, 1457

Soy Plant (The) (Ann Arbor, Michigan). See Rosewood Products
Inc. (Ann Arbor)

Soy Proteins, Textured (General) 764, 786, 824, 875, 915, 948,
1099, 1350, 1353, 1370, 1371, 1377, 1379, 1400, 1431, 1460

Soy protein companies (USA). See Borden, Inc., Delsoy Products,
Inc., Drackett Co. (The), Glidden Co. (The), Grain Processing
Corporation, Griffith Laboratories, Gunther Products, Inc., Laucks
(I.F.) Co., Protein Technologies International (PTI), Rich Products
Corporation, Solae Co. (The)

Soy Proteins–Textured Isolates–Etymology of These Terms and
Their Cognates / Relatives in Various Languages 733

Soy Protein Concentrates, Textured 838, 1235, 1288, 1351, 1357,
1358, 1420, 1430, 1437
Soy Protein Council (Food Protein Council from 1971 to Dec.
1981) 786, 835, 869, 916, 966, 1074, 1431
Soy Protein Isolates, Concentrates, or Textured Soy Protein
Products–Industry and Market Statistics, Trends, and Analyses–By
Geographical Region 800, 1092, 1093, 1134, 1180, 1304, 1418,
1529
Soy Protein Isolates, Concentrates, or Textured Soy Protein
Products–Industry and Market Statistics, Trends, and Analyses–
Individual Companies 807, 808, 878, 1017, 1030, 1237, 1247, 1263,
1266, 1273, 1292, 1304, 1315, 1320, 1344, 1365, 1529
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) 733, 821, 840, 1196, 1237, 1304, 1320, 1514, 1529
Soy Protein Products (General, or Modern Products). See also:
Nutrition–Protein, Protein Quality, and Amino Acid Composition
712, 1017, 1042, 1196, 1237, 1304
Soy Proteins–Concentrates 838, 840, 882, 883, 1180, 1196, 1235,
1304, 1350, 1379, 1427, 1529
Soy Proteins–Detection When Added to Other Food Products (Such

Soy Pudding, Custard, Parfait, or Mousse (Usually made from
Soymilk. Non-Dairy Milk, or Tofu). See also Soy Yogurt–Not
Fermented 373, 374, 385, 396, 446, 490, 524, 541, 722, 823, 840,
910, 914, 990, 1078, 1122, 1181, 1331, 1417, 1434, 1437
Soy sauce. See Hoisin / Haisien Sauce, Tamari, Teriyaki Sauce and
Teriyaki (Soy Sauce is the Main Sauce Ingredient), Worcestershire
Sauce
Soy Sauce and Shoyu–Etymology of These Terms and Their
Cognates / Relatives in Various Languages 10
Soy sauce companies (Asia & USA). See San Jirushi Corp., and
San-J International (Kuwana, Japan; and Richmond, Virginia)
Soy sauce companies (international). See Kikkoman Corporation
(Tokyo, Walworth, Wisconsin; and Worldwide)
Soy sauce companies or brands (USA). See La Choy, Oriental
Show-You Co
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 637, 721, 1231, 1335
Soy Sauce (Including Shoyu). See Also Tamari, Teriyaki Sauce, and
Traditional Worcestershire Sauce 6, 9, 10, 142, 189, 291, 318, 321,
326, 344, 362, 364, 374, 396, 411, 446, 458, 490, 523, 541, 613,
622, 628, 764, 776, 777, 820, 823, 839, 840, 864, 865, 875, 902,
910, 915, 948, 954, 968, 970, 988, 1025, 1029, 1030, 1070, 1078,
1123, 1131, 1180, 1196, 1231, 1249, 1254, 1256, 1283, 1284, 1301,
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1316, 1350, 1361, 1379, 1392, 1394, 1402, 1411, 1426, 1427, 1431,
1435, 1436
Soy Sauce, Indonesian Style or from the Dutch East Indies (Kecap,
Kécap, Kechap, Ketjap, Kétjap). See also Ketchup / Catsup 776,
875
Soy Sauce, Indonesian Sweet, Kecap Manis / Ketjap Manis.
Indonesian Sweet Thick Spicy Soy Sauce / Indonesian Thick Sweet
Soy Sauce 948
Soy Sauce Industry and Market Statistics, Trends, and Analyses–By
Geographical Region 875

Soyanews: Monthly Newsletter Published by CARE in Colombo,
Sri Lanka (1978-1990) 1094, 1176
Soyastern Naturkost GmbH / Dorstener Tofu Produktions GmbH
(Dorsten, Germany). Acquired by Huegli in April 1991 1123, 1260,
1418
Soyatech (Publisher of Soya Bluebook and Soya Newsletter, Bar
Harbor, Maine. Note: In March 1980 Peter Golbitz and Sharyn
Kingma started Island Tofu Works, a tofu manufacturing company,
in Bar Harbor, Maine) 1361, 1379, 1427, 1441
SoyaWorld Inc. See ProSoya

Soy sauce–Korean-style. See Kanjang–Korean-Style Fermented
Soy Sauce
Soy Sauce, Used as an Ingredient in Commercial Products 445,
464, 637, 721, 994, 995, 996, 997
Soy sauce used in Worcestershire sauce. See Worcestershire Sauce–
With Soy Sauce Used as an Ingredient
Soy Sprouts–Etymology of This Term and Its Cognates / Relatives
in Various Languages 396
Soy Sprouts, Homemade–How to Grow at Home or on a Laboratory
Scale, by Hand 381, 627
Soy Sprouts (Sprouted or Germinated Soybeans) for Food Use 94,
291, 373, 374, 381, 396, 446, 467, 492, 493, 496, 502, 507, 521,
523, 541, 603, 627, 628, 639, 722, 820, 840, 842, 845, 847, 875,
915, 934, 948, 970, 1015, 1043, 1078, 1196, 1231, 1248, 1254,
1316, 1379, 1409, 1431
Soy whip topping. See Whip Topping
Soy wine. See Fermented Specialty Soyfoods

Soybean crushers (Asia). See Ajinomoto Co. Inc. (Tokyo, Japan),
Fuji Oil Co., Ltd. (Osaka, Japan), Incl. Fuji Purina Protein Ltd.,
Nisshin Oil Mills, Ltd. (Tokyo, Japan), Ruchi Soya Industries Ltd.
(India)
Soybean crushers (Canada). See ADM Agri-Industries Ltd.
(Windsor, Ontario, Canada), CanAmera Foods (Hamilton, Ontario,
Canada), Victory Soya Mills Ltd. (Toronto, Ontario)
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) 573
Soybean Crushers (Europe). See Unilever Corp., Lever Brothers
Co., Unimills B.V. (Netherlands)

Soy Yogurt–Etymology of This Term and Its Cognates / Relatives in
Various Languages 1021
Soy Yogurt–Fermented / Cultured 722, 819, 821, 822, 826, 840,
853, 855, 869, 891, 897, 932, 934, 1021, 1077, 1078, 1113, 1187,
1192, 1201, 1202, 1203, 1204, 1205, 1246, 1275, 1317, 1334, 1350,
1397, 1411, 1473, 1500, 1504
Soy Yogurt (Generally Non-Dairy) 902, 933, 1156, 1254, 1284,
1324, 1379, 1398, 1419, 1427, 1429
Soya Corporation of America and Dr. Armand Burke. See Also Dr.
Artemy A. Horvath 490, 502, 601
Soya Foods Ltd [Named Soya Flour Manufacturing Co. Ltd. (192942), and Soya Foods Ltd. (1933)]. See Spillers Premier Products
Ltd.
Soya Kaas Inc. See Swan Gardens Inc. and Soya Kaas Inc.
Soyana (Zurich, Switzerland) 1074

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

Soybean crushers (Europe). See Ferruzzi-Montedison (Italy), Hansa
Muehle (Hamburg, Germany), Oelmuehle Hamburg AG (Hamburg,
Germany)
Soybean Crushers (Europe)–General 93
Soybean crushers (USA). See Allied Mills, Inc., Archer Daniels
Midland Co. (ADM) (Decatur, Illinois), Bunge Corp. (White Plains,
New York), Cargill, Inc. (Minneapolis, Minneapolis), Central Soya
Co. (Fort Wayne, Indiana), Continental Grain Co. (New York,
New York), Dannen Mills (St. Joseph, Missouri), Delphos Grain
& Soya Products Co. (Delphos, Ohio), Honeymead Products Co.,
Lauhoff Grain Co. (Danville, Illinois), Pillsbury Feed Mills and
Pillsbury Co. (Minneapolis, Minnesota), Procter & Gamble Co.
(Cincinnati, Ohio). Including the Buckeye Cotton Oil Co., Quincy
Soybean Products Co. (Quincy, Illinois), Ralston Purina Co. (St.
Louis, Missouri), Shellabarger Grain Co. / Shellabarger Soybean
Mills (Decatur, Illinois), Spencer Kellogg & Sons, Inc. (Buffalo,
New York), Staley (A.E.) Manufacturing Co. (Decatur,, Swift & Co.
(Illinois)
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Soybean Crushers (USA). See Seed Companies, Soybean–Funk
Brothers Seed Co. (Bloomington, Illinois)–After 1924, Sinaiko
Family and Iowa Milling Co. (Cedar Rapids, Iowa)
Soybean crushers (USA), Cooperative. See AGRI Industries, Inc.
(Iowa), Ag Processing Inc a cooperative (AGP), Boone Valley
Cooperative Processing Association (Eagle Grove, Iowa), Dawson
Mills (Dawson, Minnesota), Far-Mar-Co, Inc., Farmers Union
Grain Terminal Association (GTA), Farmland Industries, Inc., Gold
Kist, Honeymead (Mankato, Minnesota), Land O’Lakes, Inc.,
Missouri Farmers Association (MFA), Monticello Co-operative
Soybean Products Co. (Monticello, Piatt Co., Illinois), North Iowa
Cooperative Processing Association, (Manly, Iowa), Ohio Valley
Soybean Cooperative (Henderson, Kentucky), Riceland Foods
(Named Arkansas Grain Corp. before Sept. 1970)
Soybean Crushers (USA), Cooperative–General and Other 601,
651, 905, 937, 1069
Soybean crushers (USA), Early. See Elizabeth City Oil and
Fertilizer Co. (Elizabeth City, North Carolina; 1915)
Soybean Crushers (USA), Early–Pacific Oil Mills and Albers
Brothers Milling Co. (Seattle, Washington; 1911), Elizabeth City
Oil and Fertilizer Co. (Elizabeth City, North Carolina; 1915. By
1917 six other North Carolina oil mills were crushing soybeans),
Chicago Heights Oil Mfg. Co. (Chicago Heights, Illinois; 1920),
A.E. Staley Mfg. Co. (Decatur, Illinois; 1922), Piatt County
Cooperative Soy Bean Co. (Monticello, Illinois; 1923–batch
solvent), Blish Milling Co. (Seymour and Crothersville, Indiana;
1923), Eastern Cotton Oil Co. (Norfolk, Virginia; 1924–continuous
solvent) 189, 198, 506, 601
Soybean Crushers (USA), Small Crushers–Arkansas Grain Corp.
(Helena & Stuttgart, Arkansas), Hemphill Soy Products (Kennett,
Missouri), Old Fort Mills (Marion, Ohio), Sioux Soya Mills
(Sioux City, Iowa), Soy Bean Processing Co. (Waterloo, Iowa),
Soybean Products, Inc. (Cedar Rapids, Iowa), Southern Soya Corp.
(Cameron, South Carolina), Soy-Rich Products (Wichita, Kansas),
Toledo Soybean Products (Toledo, Ohio) Western Soybean Mills
(Sioux Falls, South Dakota), etc.. 506, 509, 547, 553, 556, 559, 561,
562, 563, 564, 565, 571, 576, 579, 601
Soybean Crushing–Equipment–Hydraulic Presses 556, 575, 576,
577, 601, 610, 697, 840

Soybean Crushing (General: Soy / Soybean Oil and Soybean Meal)
321, 379, 383, 490, 560, 571, 573, 577, 616, 650, 656, 712, 738,
750, 778, 814, 821, 856, 937, 979, 1132, 1200, 1235, 1457
Soybean Crushing, Including Production and Trade of Soybean
Oil, Meal or Cake, Margarine, or Shortening–Industry and Market
Statistics, Trends, and Analyses–356, 540, 664, 757, 778, 805,
1030, 1048, 1157, 1172, 1185, 1235, 1238, 1279
Soybean Crushing–New Soybean Crusher 378, 509, 546, 556, 578,
652, 663, 687, 688
Soybean crushing–solvents. See Solvents
Soybean Cultural Practices–No-Till, Conservation Tillage, and
Minimum Tillage Farming / Agriculture 848, 1297
Soybean–Growth Regulators / Substances Such as Triiodobenzoic
Acid (TIBA), Gibberellic Acid, Gibberellins, Auxins, Cytokinins,
Dicamba, and Florigen 960
Soybean Marketing Association (1929-1932). Organized at Decatur,
Illinois on 16 Oct. 1929 358
Soybean Meal / Cake, Fiber (as from Okara), or Shoyu Presscake as
a Fertilizer or Manure for the Soil or for Fish Ponds–Industrial Uses
93, 189, 198, 291, 610, 835, 916, 1035
Soybean Meal–Etymology of This Term and Its Cognates /
Relatives in Various Languages 664
Soybean meal pellets. See Pellets Made from Soybean Meal
Soybean Meal (SBM) (Defatted). Formerly Called Bean Cake,
Beancake, Soybean Cake, Oilmeal, or Presscake 93, 189, 198, 199,
232, 291, 318, 356, 358, 378, 396, 419, 426, 428, 429, 439, 440,
462, 474, 479, 482, 483, 500, 506, 509, 546, 556, 578, 588, 595,
601, 602, 610, 635, 652, 653, 663, 685, 687, 688, 689, 697, 699,
735, 739, 746, 749, 763, 766, 810, 815, 829, 835, 856, 916, 939,
1035, 1048, 1069, 1172, 1205, 1255, 1261, 1320, 1372, 1410, 1457
Soybean–Morphology, Structure, and Anatomy of the Plant and Its
Seeds 134
Soybean oil. See Soy Oil
Soybean oil constants. See Soy Oil Constants

Soybean Crushing–Equipment–Screw Presses and Expellers
(Continuous, Mechanical) 201, 358, 506, 509, 546, 553, 560, 562,
563, 565, 575, 577, 579, 601, 610, 614, 644, 652, 697, 739, 1048,
1320, 1349

Soybean–origin and domestication. See Origin, Domestication, and
Dissemination of the Soybean (General)
Soybean paste. See Miso

Soybean Crushing–Equipment–Solvent Extraction 201, 378, 506,
509, 552, 561, 563, 565, 571, 575, 576, 577, 578, 579, 595, 601,
610, 644, 648, 652, 664, 688, 689, 697, 739, 1048, 1349, 1457
Soybean Crushing–Explosions and/or Fires in Soybean Solvent
Extraction Plants (Making Soy Oil and Soybean Meal) 561, 562,
563, 564, 565, 571, 576, 579, 1457

Soybean pellets. See Pellets Made from Soybean Meal
Soybean–Physiology and Biochemistry (Including Photoperiodism,
Photosynthesis, Translocation, Plant Water Relations, Respiration,
Photorespiration) 24, 531, 731, 817, 892, 1188, 1189
Soybean–Physiology and Biochemistry–Maturity Groups 775, 958,

© Copyright Soyinfo Center 2017

HISTORY OF SOY IN TENNESSEE (1854-2017) 793
959
Soybean–Physiology–Day-Neutral / Photoperiod Insensitive
Soybean Varieties 802, 803, 804
Soybean–Physiology–Photoperiodism / Photoperiod, Photoperiodic
Effects, or Photo-Thermal Responses 775, 960, 999
Soybean processing. See Soybean Crushing
Soybean production. See–Fertilizers and Plant Nutrition, Cover
Crop, Use of Soybean as. See also: Intercropping, Crop Rotation
of Soybean Plants for Soil Improvement, Cropping Systems:
Intercropping, Interplanting, or Mixed Cropping, Cultural
Practices, Green Manure, Harvesting and Threshing, Organically
Grown Soybeans, Price of Soybeans, Soybean Seeds and Soybean
Products–Except Sauces (Which See), Seed Germination
or Viability–Not Including Soy Sprouts, Soybean Variety
Development and Breeding–New Soybean Varieties in the USA,
Yield Statistics, Soybean
Soybean production and the soil. See Soil Science

88, 94, 114, 134, 144, 151, 158, 165, 174, 189, 192, 198, 257, 282,
290, 297, 300, 305, 356, 357, 358, 376, 379, 392, 475, 540, 592,
593, 979, 1243, 1244, 1406
Soybean Seeds–Black in Color. Used as Food (Including in
Fermented Black Soybeans and Inyu), Beverage, Feed, or
Medicine, or Their Nutritional Value 238, 491, 840, 970
Soybean Seeds–Brown in Color. Especially Early Records 56, 88,
94, 114, 134, 135, 151, 158, 165, 174, 192, 257, 376, 379, 392, 592,
593, 1243
Soybean Seeds–Green in Color. Food Use is Not Mentioned. Early
Named Varieties Include Aoda, Columbia, Giant Green, Guelph or
Medium Green, Medium Early Green, Medium Green, Samarow,
Sonoma, and Tashing 5, 19, 56, 88, 94, 114, 134, 158, 165, 192,
257, 282, 290, 475, 540, 592, 593, 603, 1243
Soybean Seeds–Green in Color. Used as Food, Beverage, Feed, or
Medicine, or Their Nutritional Value 798
Soybean Seeds–Mottled, Speckled, Spotted, Striped, Banded,
Flecked, Variegated, or Bicolored 88, 94, 134, 151, 165

Soybean production–Costs. See Cost of Producing Soybeans
Soybean Seeds–Red in Color 94
Soybean production–Farm equipment. See Machinery
(Agricultural), Implements, Equipment, and Mechanization
Soybean production–Farm machinery. See Combines, Farm
Machinery–Etymology
Soybean production–Farm Machinery. See Tractors
Soybean Production–General, and Amount Produced 36, 136, 139,
155, 247, 266, 285, 318, 321, 461, 512, 544, 545, 583, 584, 585,
586, 597, 607, 610, 617, 621, 641, 657, 700, 712, 770, 815, 939,
948, 964, 1105, 1383, 1384
Soybean Production–Industry and Market Statistics, Trends, and
Analyses 805, 1134, 1302

Soybean Seeds–White in Color 94
Soybean Seeds–Yellow in Color. Including Yellowish White, Cream
Colored, and Pale (Pallida). Especially Early Records. See also:
Soybean Seeds–White 5, 21, 22, 44, 56, 88, 94, 114, 131, 134, 135,
136, 151, 158, 159, 165, 182, 189, 192, 198, 238, 245, 257, 275,
282, 297, 300, 332, 345, 356, 376, 379, 392, 466, 494, 495, 592,
593, 622, 775, 958, 959, 1244
Soybean–Taxonomy / Classification 134
Soybean–Terminology and Nomenclature–Fanciful Terms and
Names 541
Soybean Varieties Canada–Harosoy 692, 736

Soybean production–Marketing. See Chicago Board of Trade
(CBOT), Marketing Soybeans, Railroads / Railways and Special
Trains and/or Exhibit Cars Used to Promote Soybeans and Soybean
Production, Soybean Marketing Association (1929-1932)
Soybean production–Nitrogen Fixation and Inoculation. See
Nitragin Inoculant and The Nitragin Company
Soybean production–Plant protection. See Diseases (Bacterial,
Fungal, and Viral / Virus), Insects–Pest Control. See also: Integrated
Pest Management, Nematodes–Disease Control, Pesticides
(General), Weeds–Control and Herbicide Use
Soybean production–Research. See Research on Soybeans
Soybean Research Foundation, Inc. (SRF, Mason City, Illinois)
1107

Soybean Varieties Canada–O.A.C. 211–Early Development 330,
593
Soybean Varieties Canada–Quebec No. 537–Early Development
192, 257
Soybean Varieties Canada–Quebec No. 92–Early Development 192,
257
Soybean Varieties Europe–Gelbe Riesen (“Yellow Giant” / Giant
Yellow)–Early Introduction 592, 1243
Soybean Varieties USA–Acme–Early Introduction 47, 48, 134, 159,
173, 174, 592, 1243
Soybean Varieties USA–Agate–Large-Seeded and / or VegetableType 592, 1406

Soybean Seeds–Black in Color. Food Use is Not Mentioned 17, 56,
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Soybean Varieties USA–A.K.–Early Introduction 356, 357, 358,
376, 392, 1244

Soybean Varieties USA–Chame–Large-Seeded and / or VegetableType 592, 1243

Soybean Varieties USA–Aksarben–Early Introduction 290, 592

Soybean Varieties USA–Chernie–Early Introduction 134, 165, 192,
592, 1243

Soybean Varieties USA–Amherst–Early Introduction 27, 33, 48,
192, 290, 592, 1243
Soybean Varieties USA–Aoda–Large-Seeded and / or VegetableType 484, 497, 505, 525, 592
Soybean Varieties USA–Arlington–Early Introduction 189, 192,
257, 592
Soybean Varieties USA–Auburn–Early Selection (1907) 134, 144,
174, 189, 192, 290, 498, 592, 1243
Soybean Varieties USA–Austin–Early Introduction 88, 134, 144,
192, 257, 592

Soybean Varieties USA–Cherokee–Large-Seeded and / or
Vegetable-Type 592
Soybean Varieties USA–Chestnut–Early Selection (1907) 134, 144,
192, 257, 592
Soybean Varieties USA–Chiquita–Early Introduction 189, 198, 290,
376, 379, 392, 592, 1243
Soybean Varieties USA–Chusei–Large-Seeded and / or VegetableType 384, 484, 592
Soybean Varieties USA–Cloud–Early Introduction 134, 192, 257,
290, 592

Soybean Varieties USA–Baird–Early Introduction 165, 592, 1243
Soybean Varieties USA–Bakaziro / Bakajiro–Early Introduction.
Renamed Amherst by May 1907 592
Soybean Varieties USA–Bansei–Large-Seeded and / or VegetableType 384, 465, 484, 497, 505, 525, 592, 627
Soybean Varieties USA–Barchet–Early Introduction 134, 198, 257,
592

Soybean Varieties USA–Columbia / Columbian–Early Introduction
192, 257, 592
Soybean Varieties USA–Delsoy–Large-Seeded and / or VegetableType 592
Soybean Varieties USA–Disoy–Large-Seeded and / or VegetableType 747
Soybean Varieties USA–Duggar–Early Introduction 144, 592, 1243

Soybean Varieties USA–Best Green–Early Introduction. Renamed
Hope by 1910 592
Soybean Varieties USA–Biloxi–Early Introduction 198, 290, 340,
376, 379, 392, 592, 1243
Soybean Varieties USA–Black–Early Introduction. Renamed
Buckshot by May 1907 158
Soybean Varieties USA–Black Eyebrow–Early Introduction 189,
192, 198, 257, 290, 356, 357, 376, 392, 592
Soybean Varieties USA–Brindle–Early Introduction 134, 192, 592,
1243

Soybean Varieties USA–Dunfield–Early Introduction 322, 356, 357,
376, 392, 592, 958, 959
Soybean Varieties USA–Early Black–Early Introduction. Renamed
Buckshot by May 1907 114, 192, 592
Soybean Varieties USA–Early Brown–Early Introduction 56, 114,
134, 192, 257, 592, 593, 1243
Soybean Varieties USA–Early Dwarf Green–Early Introduction 158
Soybean Varieties USA–Early Green–Early Introduction 592

Soybean Varieties USA–Brooks–Early Introduction 134, 592, 1243

Soybean Varieties USA–Early White–Early Introduction. Renamed
Ito-San by about 1902 592

Soybean Varieties USA–Brown–Early Introduction 158, 174, 192,
257

Soybean Varieties USA–Early Yellow–Early Introduction. Renamed
Ito San by about 1902 135, 592

Soybean Varieties USA–Brownie–Early Introduction 33, 165, 192,
257, 592, 1243

Soybean Varieties USA–Easycook / Easy Cook–Early Introduction.
Large-Seeded and/or Vegetable-Type 484, 497, 505, 525, 592

Soybean Varieties USA–Buckshot–Early Introduction 33, 56, 88,
114, 134, 592, 593, 1243

Soybean Varieties USA–Ebony–Early Introduction 33, 134, 165,
192, 257, 290, 356, 357, 358, 376, 392, 592

Soybean Varieties USA–Butterball–Early Introduction 134, 592,
1243

Soybean Varieties USA–Eda–Early Introduction 114, 134, 592,
1243
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Soybean Varieties USA–Eda Mame–Early Introduction. Renamed
Ito San by 1910 592

Soybean Varieties USA–Guelph–Early Introduction 27, 33, 56, 88,
114, 134, 165, 192, 198, 257, 592, 593

Soybean Varieties USA–Edna–Early Introduction 592, 1243

Soybean Varieties USA–Habaro–Early Introduction. Also spelled
“Habara” in Canada 144, 192, 290, 592

Soybean Varieties USA–Edward–Early Introduction 47, 48, 134,
192, 257, 592, 1243
Soybean Varieties USA–Elton–Early Introduction 134, 192, 290,
592
Soybean Varieties USA–Emperor–Large-Seeded and / or VegetableType 465, 484, 505, 592, 627
Soybean Varieties USA–Etum or Eatum–Large-Seeded and / or
Vegetable-Type 505, 525, 592, 593, 1406
Soybean Varieties USA–Extra Early Black–Early Introduction.
Renamed Buckshot by May 1907 592
Soybean Varieties USA–Extra Early Dwarf–Early Introduction 19
Soybean Varieties USA–Fairchild–Early Introduction 165, 192,
592, 1243
Soybean Varieties USA–Farnham–Early Introduction 134, 592,
1243
Soybean Varieties USA–Flat Black–Early Introduction. Renamed
Flat King by May 1907 592
Soybean Varieties USA–Flat King–Early Introduction 33, 48, 114,
134, 192, 257, 592, 1243
Soybean Varieties USA–Flava–Early Selection (1907) 134, 592,
1243
Soybean Varieties USA–Fuji–Large-Seeded and / or VegetableType 465, 484, 627
Soybean Varieties USA–Funk Delicious–Large-Seeded and / or
Vegetable-Type 484, 497, 505, 525, 592, 627

Soybean Varieties USA–Haberlandt–Early Introduction 48, 56, 88,
134, 159, 165, 173, 174, 189, 192, 198, 238, 257, 290, 356, 357,
376, 392, 592, 593, 958, 959
Soybean Varieties USA–Hahto–Early Introduction. Large-Seeded
and / or Vegetable-Type 238, 471, 592, 1406
Soybean Varieties USA–Hakote–Large-Seeded and / or VegetableType 484, 592
Soybean Varieties USA–Hamilton–Early Introduction 290, 356,
592, 593, 1243
Soybean Varieties USA–Hankow–Early Introduction 114, 592,
1243
Soybean Varieties USA–Hansen–Early Introduction 592, 1243
Soybean Varieties USA–Higan–Large-Seeded and / or VegetableType 465, 484, 505, 525, 592, 627
Soybean Varieties USA–Hiro–Large-Seeded and / or VegetableType 592, 1243
Soybean Varieties USA–Hokkaido–Large-Seeded and / or
Vegetable-Type 484, 497, 505, 525, 592, 627
Soybean Varieties USA–Hollybrook Early–Early Introduction.
Renamed Midwest by 1948 158, 592
Soybean Varieties USA–Hollybrook–Early Introduction 33, 48, 56,
75, 88, 114, 131, 134, 165, 189, 192, 198, 257, 592, 593
Soybean Varieties USA–Hongkong / Hong Kong–Early
Introduction 376, 392, 592
Soybean Varieties USA–Hoosier–Early Introduction 592

Soybean Varieties USA–Giant Green–Large-Seeded and / or
Vegetable-Type 465, 484, 505, 525, 592, 627
Soybean Varieties USA–Goku–Large-Seeded and / or VegetableType 484, 592
Soybean Varieties USA–Gosha–Early Introduction. Renamed
Manhattan by May 1907 592
Soybean Varieties USA–Green and Black–Large-Seeded and / or
Vegetable-Type 475, 592, 1406

Soybean Varieties USA–Hope–Early Selection (1905) 134, 592,
1243
Soybean Varieties USA–Hurrelbrink–Early Introduction 356, 376,
592
Soybean Varieties USA–Illington–Large-Seeded and / or VegetableType 465, 592, 627
Soybean Varieties USA–Imperial–Large-Seeded and / or VegetableType 465, 484, 505, 525, 592, 627

Soybean Varieties USA–Green–Early Introduction 192, 257
Soybean Varieties USA–Green Samarow–Early Introduction.
Renamed Samarow in 1907 592

Soybean Varieties USA–Indiana Hollybrook–Early Development
592
Soybean Varieties USA–Ito San–Early Introduction. Synonyms–

© Copyright Soyinfo Center 2017

HISTORY OF SOY IN TENNESSEE (1854-2017) 796
Medium Early Yellow, Early White, Early Yellow, Kaiyuski Daizu,
Kiyusuki Daidzu, Kysuki, Yellow Eda Mame, Dwarf Early Yellow,
Early, Eda Mame, Coffee Berry 33, 56, 75, 88, 114, 134, 136, 144,
159, 165, 189, 192, 198, 238, 257, 290, 345, 356, 357, 379, 592,
593, 1243, 1244
Soybean Varieties USA–Jackson–Large-Seeded and / or VegetableType 592, 645, 692, 723, 747
Soybean Varieties USA–Jefferson–Large-Seeded and / or
Vegetable-Type 476, 592, 1406

Soybean Varieties USA–Manchuria–Early Introduction 592, 593,
1244
Soybean Varieties USA–Mandarin–Early Introduction 290, 376,
592, 593, 958, 959, 1244
Soybean Varieties USA–Manhattan–Early Introduction 192, 592,
593, 1243
Soybean Varieties USA–Medium Black–Early Introduction.
Renamed Buckshot by 1948 593

Soybean Varieties USA–Jet–Early Introduction 165, 192, 592, 1243
Soybean Varieties USA–Jogun–Large-Seeded and / or VegetableType 465, 484, 505, 525, 592, 627
Soybean Varieties USA–Kanrich–Large-Seeded and / or VegetableType 723

Soybean Varieties USA–Medium Early Black–Early Introduction.
Renamed Buckshot by 1907 114, 593
Soybean Varieties USA–Medium Green–Early Introduction 19, 56,
88, 114, 134, 192, 290, 592, 593

Soybean Varieties USA–Kanro–Large-Seeded and / or VegetableType 484, 497, 505, 525, 592

Soybean Varieties USA–Medium Yellow–Early Selection (1905).
Renamed Midwest by 1923 56, 88, 114, 134, 136, 165, 189, 192,
198, 257, 282, 593

Soybean Varieties USA–Kanum–Large-Seeded and / or VegetableType 505, 592, 1406

Soybean Varieties USA–Mendota–Large-Seeded and / or VegetableType 525, 593

Soybean Varieties USA–Kentucky A–Early Selection 592, 1243

Soybean Varieties USA–Merko–Early Introduction 134, 592, 593,
1243

Soybean Varieties USA–Kentucky–Early Introduction 592
Soybean Varieties USA–Kingston–Early Introduction 56, 88, 134,
592
Soybean Varieties USA–Kura–Large-Seeded and / or VegetableType 592
Soybean Varieties USA–Laredo–Early Introduction 305, 312, 340,
356, 376, 379, 392, 592, 979

Soybean Varieties USA–Meyer–Early Introduction 48, 88, 94, 134,
144, 151, 192, 257, 591, 593, 1243
Soybean Varieties USA–Midwest–Early Introduction 290, 297, 356,
357, 358, 376, 379, 392, 592, 593
Soybean Varieties USA–Mikado–Early Development 174, 189, 192,
290, 345, 593, 866, 1243, 1422
Soybean Varieties USA–Minsoy–Early Introduction 593

Soybean Varieties USA–Large Black–Early Introduction 592
Soybean Varieties USA–Mongol–Early Introduction 282, 593, 1422
Soybean Varieties USA–Lexington–Early Introduction 198, 592
Soybean Varieties USA–Morgan–Early Introduction 593, 1243
Soybean Varieties USA–Lowrie–Early Selection (1908) 134, 192,
257, 592, 1243
Soybean Varieties USA–Mammoth Brown–Early Introduction 376,
379, 392, 592, 593, 1243
Soybean Varieties USA–Mammoth–Early Introduction 27, 33, 47,
48, 88, 114, 134, 165, 173, 174, 189, 192, 198, 290, 374, 593
Soybean Varieties USA–Mammoth Yellow–Early Introduction 21,
22, 44, 56, 75, 136, 139, 158, 159, 188, 198, 238, 245, 294, 297,
300, 332, 340, 345, 356, 376, 379, 392, 592, 593, 622, 775, 958,
959, 1244

Soybean Varieties USA–Morse–Early Introduction 68, 192, 257,
282, 290, 379, 593
Soybean Varieties USA–Nanda–Large-Seeded and / or VegetableType 484, 593
Soybean Varieties USA–Natsu–Early Introduction 593, 1243
Soybean Varieties USA–Nemo–Early Introduction 593, 1243
Soybean Varieties USA–Nielsen–Early Selection 593, 1243
Soybean Varieties USA–Nigra–Early Introduction 593, 1243

Soybean Varieties USA–Manchu–Early Introduction 192, 198, 238,
257, 290, 294, 297, 330, 356, 357, 358, 376, 379, 392, 592, 593,
958, 959, 1244

Soybean Varieties USA–Nuttall–Early Introduction 593, 1243
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Soybean Varieties USA–Ogemaw / Ogema–Early Development.
Synonym–Dwarf Brown (Morse 1948) 33, 88, 114, 134, 192, 257,
592, 593, 1244
Soybean Varieties USA–Ohio 9001–Early Introduction 290

Soybean Varieties USA–Shanghai–Early Introduction 47, 48, 165,
174, 198, 593
Soybean Varieties USA–Sherwood–Early Introduction 192, 257,
593, 1243

Soybean Varieties USA–Ohio 9016–Early Introduction 290
Soybean Varieties USA–Shingto–Early Introduction 134, 144, 593
Soybean Varieties USA–Ohio 9035–Early Development. Renamed
Hamilton by 1923 356, 592, 593
Soybean Varieties USA–Okute / O’kute / O’Kute–Early
Introduction 192, 257, 593, 1243

Soybean Varieties USA–Shiro–Large-Seeded and / or VegetableType 593
Soybean Varieties USA–Sioux–Large-Seeded and / or VegetableType 484, 593

Soybean Varieties USA–Olive Medium–Early Introduction 114
Soybean Varieties USA–Sooty–Early Selection 192, 257, 376, 593
Soybean Varieties USA–Osaya–Large-Seeded and / or VegetableType 593
Soybean Varieties USA–Otootan / O-too-tan–Early Introduction
312, 340, 376, 379, 392, 592, 593, 1243
Soybean Varieties USA–Peking / Pekin–Early Selection (1907) 134,
144, 165, 174, 189, 192, 198, 238, 257, 290, 356, 357, 376, 379,
392, 592, 593

Soybean Varieties USA–Sousei–Large-Seeded and / or VegetableType 484, 505, 525, 593
Soybean Varieties USA–Southern Prolific–Early Introduction 379,
593, 1243
Soybean Varieties USA–Soysota–Early Introduction 593
Soybean Varieties USA–Stuart–Early Introduction 593, 1243

Soybean Varieties USA–Perley’s Mongol–Early Selection (1912)
593

Soybean Varieties USA–Suru–Large-Seeded and / or VegetableType 593, 1243

Soybean Varieties USA–Pingsu–Early Introduction 134, 593, 1243
Soybean Varieties USA–Pinpu–Early Introduction 593

Soybean Varieties USA–Swan–Early Introduction 134, 192, 257,
593, 1243

Soybean Varieties USA–Prize–Large-Seeded and / or VegetableType 907

Soybean Varieties USA–Taha–Early Introduction 134, 257, 290,
593, 1243

Soybean Varieties USA–Riceland–Early Introduction 88, 134, 593,
1243

Soybean Varieties USA–Tarheel Black / Tar-Heel Black / Tar Heel
Black–Early Introduction 174, 290, 593

Soybean Varieties USA–Rokusun–Large-Seeded and / or VegetableType 484, 505, 525, 593

Soybean Varieties USA–Tarheel / Tar Heel / Tar-Heel–Early
Introduction. Renamed Tarheel Black by May 1915 593

Soybean Varieties USA–Sac–Large-Seeded and / or Vegetable-Type
505, 525, 593, 1406

Soybean Varieties USA–Tashing–Early Introduction 134, 165, 192,
593, 1243

Soybean Varieties USA–Samarow–Early Introduction 56, 88, 134,
192, 592, 593, 1243

Soybean Varieties USA–Tastee–Large-Seeded and / or VegetableType 490, 593, 1406

Soybean Varieties USA–Sanga–Large-Seeded and / or VegetableType 525, 593, 1406

Soybean Varieties USA–Toku–Large-Seeded and / or VegetableType 484, 505, 593

Soybean Varieties USA–Saskatoon–Early Introduction 593, 1243

Soybean Varieties USA–Tokyo / Tokio–Early Introduction 47, 56,
75, 134, 159, 173, 174, 189, 192, 198, 257, 290, 340, 376, 379, 384,
392, 592, 593, 958, 959

Soybean Varieties USA–Sato–Large-Seeded and / or VegetableType 593
Soybean Varieties USA–Sedo–Early Introduction 134, 593, 1243

Soybean Varieties USA–Tortoise Egg–Large-Seeded and / or
Vegetable-Type 484, 1406

Soybean Varieties USA–Seminole–Large-Seeded and / or
Vegetable-Type 593

Soybean Varieties USA–Trenton–Early Introduction 174, 592, 593,
1243
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Soyfoods Center. See Soyinfo Center (Lafayette, California)
Soybean Varieties USA–Very Dwarf Brown–Early Introduction 114
Soybean Varieties USA–Vireo–Early Introduction 134, 593, 1243
Soybean Varieties USA–Virginia–Early Selection (1907) 144, 189,
192, 198, 238, 257, 290, 356, 357, 358, 376, 379, 592, 593
Soybean Varieties USA–Waseda–Large-Seeded and / or VegetableType 484, 593
Soybean Varieties USA–Wea–Early Introduction 593
Soybean Varieties USA–White Eyebrow–Early Introduction 192,
257, 593, 1243
Soybean Varieties USA–Willomi–Large-Seeded and / or VegetableType 465, 484, 497, 505, 593, 627
Soybean Varieties USA–Wilson–Early Introduction 88, 134, 165,
189, 192, 198, 257, 282, 290, 297, 300, 356, 357, 376, 379, 392,
592, 593, 1244
Soybean Varieties USA–Wilson-Five / Wilson Five / Wilson 5 /
Wilson-5 / Wilson V–Early Selection (1912) 356, 376, 593, 1244
Soybean Varieties USA–Wing’s Mikado–Early Development 1422
Soybean Varieties USA–Wisconsin Black–Early Introduction 88,
376, 392, 592, 593
Soybean Varieties USA–Wolverine–Large-Seeded and / or
Vegetable-Type 593, 627, 1406
Soybean Varieties USA–Yellow Marvel–Large-Seeded and / or
Vegetable-Type 593
Soybean Varieties USA–Yokoten / Yokotenn–Early Introduction
182
Soybean Varieties USA–Yosho–Early Introduction 290, 593, 1243
Soybean Variety Development and Breeding–New Soybean
Varieties in the USA 21, 182, 466, 475, 476, 494, 495

Soyfoods companies (Canada). See Yves Veggie Cuisine
(Vancouver, BC, Canada)
Soyfoods companies (Europe). See British Arkady Company Ltd.
(Manchester, England), Bruno Fischer GmbH (Aetorf, Germany),
Haldane Foods Group Ltd. (Newport Pagnell, Buckinghamshire,
England), Huegli Naehrmittel A.G. (Steinach-Arbon, Switzerland),
Jonathan P.V.B.A. (Kapellen, Belgium), Lima N.V. / Lima Foods
(Sint-Martens-Latem, Belgium; and Mezin, France), Migros &
Conserves Estavayer (Estavayer-le-Lac, Switzerland), Nutrition et
Nature (Revel near Toulouse, France) Toulouse, France). Founded
in June, Sojinal / Biosoja (Formerly Cacoja), Soyana (Zurich,
Switzerland)
Soyfoods companies (USA). See Farm Food Co. (San Rafael, then
San Francisco, California), Farm Foods, and Farm Soy Dairy,
GeniSoy Products Co. (Fairfield, California), Hain Celestial Group,
Inc. (Uniondale, New York), Lightlife Foods, Inc. (Turners Falls,
Massachusetts), Rella Good Cheese Co. (Santa Rosa, California).
Previously Brightsong Tofu, SunRich Food Group (Hope,
Minnesota), Swan Food Corp. (Miami, Florida), White Wave, Inc.
(Boulder, Colorado)
Soyfoods (General Food Uses of Soybeans) 350, 365, 490, 757,
786, 794, 821, 838, 869, 897, 919, 966, 983, 990, 1031, 1070, 1073,
1074, 1122, 1123, 1148, 1166, 1205, 1291, 1302, 1346, 1348, 1350,
1373, 1379, 1381, 1382, 1383, 1384, 1398, 1414, 1421, 1427, 1431,
1432, 1438, 1439, 1441, 1442, 1448
Soyfoods Industry and Market Statistics, Trends, and Analyses–By
Geographical Region. Includes per capita consumption of soybeans
805, 1116, 1302
Soyfoods Industry and Market Statistics, Trends, and Analyses–
Individual Companies 438, 1228
Soyfoods movement. See Farm (The) (Summertown, Tennessee),
Plenty (The Farm, Summertown, Tennessee), Plenty Canada
and The Farm in Canada (Lanark, Ontario, Canada), Plenty
International (Summertown, Tennessee), Rodale Press (Emmaus,
Pennsylvania), Soyatech (Bar Harbor, Maine), Soyfoods
Association of North America (SANA), Soyfoods Restaurants or
Delis, New

Soybeans, black. See Soybean Seeds–Black in Color
Soyfoods Movement in Europe 1077
Soybeans, ground (used as food). See Whole Dry Soybeans
Soybeans, whole dry (used unprocessed as food). See Whole Dry
Soybeans
Soyfood products, commercial. See Commercial Soy Products–New
Products
Soyfoods Association of North America (SANA). Founded 29 June
1978 915, 954, 957, 975, 977, 1050, 1090, 1131, 1291, 1438
Soyfoods Associations in Europe 1221

Soyfoods Movement in Mexico and Central America 927, 941, 942,
951, 953, 961, 972, 973, 974, 976, 985, 999, 1019, 1026, 1027,
1038, 1047, 1049, 1067, 1071, 1079, 1080, 1110, 1127, 1146, 1147,
1152, 1154, 1167, 1190, 1202, 1204, 1206, 1218, 1220, 1224, 1226,
1227, 1232, 1236, 1267, 1271, 1277, 1278, 1285, 1286, 1290, 1303,
1305, 1307, 1318, 1319, 1326, 1327, 1330, 1337, 1338, 1341, 1342,
1343, 1348, 1364, 1375, 1380, 1386, 1397, 1405, 1421, 1423, 1451,
1456, 1469, 1470, 1471, 1473, 1474, 1475, 1476, 1504, 1528
Soyfoods Movement in North America (USA & Canada, General)
855, 864, 865, 911, 915, 940, 975, 977, 1012, 1061, 1063, 1104,
1109, 1111, 1201, 1202, 1203, 1204, 1438, 1442
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Soyfoods Movement–Periodicals, Including Soycraft, Soyfoods,
Soya Foods, Soya Newsletter, Soya International, Soyfoods Canada
Newsletter, etc 897, 907, 957, 983, 990, 1090, 1153, 1205, 1242,
1251
Soyfoods Movement–Soyfoods Restaurants or Delis 855, 940, 949,
982, 991, 1015, 1054, 1055, 1061, 1062, 1081, 1116, 1145

Soymilk, Fermented, in Liquid or Viscous Form (Basic Research,
Acidophilus Soymilk or Soy Acidophilus Milk, Soy Viili,
Buttermilk, Koumiss, Lassi, Piima, etc.). See also: Soy Yogurt, Soy
Cheese, and Soy Kefir 374, 381, 446, 496, 523, 628, 819, 821, 822,
826, 840, 842, 869, 919, 932, 990, 1007, 1021, 1043, 1201, 1248,
1317, 1446, 1500, 1530
Soymilk, Fermented–Soy Kefir 1335

Soyfoods restaurants or delis. See Soyfoods Movement–Soyfoods
Restaurants or Delis
Soyfoods Restaurants or Delis, New 855, 982

Soymilk, Homemade–How to Make at Home or on a Laboratory
or Community Scale, by Hand or with a Soymilk Maker / Machine
840, 1396

Soyfoods Unlimited, Inc. (San Leandro, California). Founded by
John, Valerie, and Gary Robertson. Began Making Tempeh on 15
Feb. 1981. Acquired by White Wave on 1 Dec. 1987 1106, 1109,
1148, 1260, 1282

Soymilk in Second Generation Products, Documents About 1029

Soyinfo Center (Lafayette, California). Named Soyfoods Center
until 1 Jan. 2007. Founded by William and Akiko Shurtleff 830,
839, 840, 847, 858, 863, 864, 865, 868, 877, 880, 881, 895, 900,
907, 910, 913, 914, 915, 935, 938, 944, 948, 952, 954, 957, 975,
977, 978, 983, 1016, 1022, 1029, 1030, 1031, 1032, 1033, 1036,
1041, 1050, 1051, 1052, 1070, 1081, 1085, 1102, 1104, 1111, 1142,
1145, 1161, 1181, 1183, 1193, 1204, 1281, 1320, 1415, 1440, 1445,
1508, 1531

Soymilk Industry and Market Statistics, Trends, and Analyses–
Larger Companies 1260, 1418

Soymilk Industry and Market Statistics, Trends, and Analyses–By
Geographical Region 1375

Soymilk Industry and Market Statistics, Trends, and Analyses–
Smaller Companies 822, 1187
Soymilk–Marketing of 1131, 1387

Soyland Farm. See Fouts Family of Indiana

Soymilk Production–How to Make Soymilk on a Commercial Scale
325, 1204

Soymilk. See Calf, Lamb, or Pig Milk Replacers

Soymilk shakes. See Shakes

Soymilk Companies (Asia)–Kibun, Marusan-Ai, Mitsubishi, Meiji,
and Saniku Shokuhin in Japan 790, 869, 1073, 1104, 1109, 1122,
1166

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 216, 242, 291, 324, 325, 336, 339, 342, 343,
344, 348, 353, 362, 364, 365, 373, 374, 381, 384, 396, 398, 399,
401, 404, 406, 407, 410, 412, 414, 415, 422, 423, 430, 431, 432,
435, 437, 446, 447, 457, 467, 469, 478, 487, 490, 491, 492, 493,
503, 523, 524, 534, 535, 539, 541, 542, 602, 603, 604, 613, 619,
628, 673, 710, 712, 716, 720, 722, 729, 733, 742, 786, 790, 794,
819, 821, 822, 825, 826, 827, 838, 840, 841, 842, 853, 855, 859,
869, 870, 875, 885, 888, 891, 897, 901, 904, 907, 909, 911, 914,
919, 932, 933, 934, 940, 941, 944, 949, 951, 953, 957, 961, 965,
966, 968, 970, 972, 976, 981, 982, 985, 988, 990, 999, 1003, 1005,
1006, 1007, 1009, 1014, 1034, 1039, 1041, 1043, 1047, 1054, 1061,
1062, 1064, 1067, 1073, 1077, 1078, 1079, 1080, 1088, 1094, 1104,
1108, 1109, 1111, 1115, 1116, 1122, 1123, 1126, 1127, 1131, 1137,
1146, 1147, 1155, 1158, 1159, 1160, 1164, 1165, 1166, 1170, 1174,
1180, 1187, 1190, 1194, 1196, 1201, 1202, 1203, 1204, 1205, 1217,
1220, 1225, 1227, 1232, 1239, 1246, 1248, 1253, 1254, 1256, 1259,
1278, 1281, 1284, 1285, 1286, 1290, 1296, 1298, 1300, 1301, 1303,
1307, 1317, 1318, 1319, 1324, 1333, 1334, 1335, 1341, 1342, 1343,
1346, 1348, 1350, 1363, 1366, 1377, 1378, 1379, 1384, 1390, 1392,
1393, 1396, 1397, 1398, 1403, 1411, 1419, 1421, 1427, 1429, 1431,
1435, 1438, 1440, 1444, 1451, 1456, 1473, 1474, 1475, 1476, 1484,
1486, 1487, 1489, 1490, 1492, 1494, 1498, 1499, 1501, 1503, 1504,
1506, 1507, 1512, 1513, 1519, 1522, 1528, 1529, 1530

Soymilk companies (Canada). See ProSoya
Soymilk companies (Europe). See Alpro (Wevelgem, Belgium),
Plamil Foods Ltd. (Folkestone, Kent, England) and The Plantmilk
Society, Unisoy Milk ‘n’ By-Products (Stockport, Cheshire,
England)
Soymilk companies (USA). See Vitasoy, WholeSoy & Co.
(subsidiary of TAN Industries, Inc., California)
Soymilk, Concentrated or Condensed (Canned, Bottled, or Bulk).
Also Called Soybase or Soy Base 336, 423, 722, 841, 1007
Soymilk Cream (Rich, Thick Soymilk to Be Used Like Cream). See
also: Non-Dairy Creamer 373, 374, 446, 722, 1284
Soymilk curds. See Curds Made from Soymilk
Soymilk Equipment 1396
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, Spray-Dried or Powdered 336, 344, 384, 447, 647, 712,
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716, 841, 850, 854, 875, 925, 986, 1123, 1222, 1275, 1288, 1336,
1350, 1351, 1358, 1377, 1385, 1387, 1391, 1392, 1395, 1401, 1403,
1407, 1412, 1413, 1424, 1437
Soymilk, Spray-Dried or Powdered, Used as an Ingredient in NonBeverage Commercial Products Such as Ice Creams, Yogurts,
Cheeses, Desserts, or Entrees 993, 1040, 1417
Soymilk, Used as an Ingredient in Non-Beverage Commercial
Products Such as Ice Creams, Yogurts, Cheeses, Desserts, or
Entrees 860
Soynut Butter, Homemade–How to Make at Home or on a
Laboratory Scale, by Hand 496
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) 492, 493, 496, 541, 826, 990, 1379,
1418, 1437
Soynut companies (Europe & USA). See Solnuts B.V. (Tilburg, The
Netherlands; and Hudson, Iowa). Including Edible Soy Products
Soynut companies (USA). See Sycamore Creek Co. (Mason,
Michigan). Before 1993, INARI, Ltd.
Soynuts–Etymology of This Term and Its Cognates / Relatives in
Various Languages 216
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 216, 226, 374,
396, 411, 436, 471, 492, 493, 521, 541, 603, 627, 819, 826, 840,
847, 875, 901, 932, 934, 970, 1077, 1193, 1227, 1246, 1275, 1319,
1332, 1356, 1384, 1431, 1488
Spencer Kellogg & Sons, Inc. (Buffalo, New York) 490, 506, 520,
543, 573, 601, 614, 651, 725, 916, 1035, 1048
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) 396

Confusion
Standards, Applied to Soybeans or Soy Products 482, 520, 582, 614,
650, 651, 725, 763, 805, 835, 916, 1035, 1255, 1261, 1372, 1410
Standards for soyfoods. See Individual foods, e.g., Tofu Standards
Starter culture for tempeh. See Tempeh Starter Culture, Spores, or
Inoculum
Statistical Reporting Service of USDA. See United States
Department of Agriculture (USDA)–Statistical Reporting Service
(SRS)
Statistics. See Industry and Market Analyses and Statistics, the
specific product concerned, e.g. Tofu Industry and Market Statistics
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. See Soybean Production and
Trade–Industry and Market Statistics,
Statistics on soybean production, area and stocks. See individual
geographic regions (such as Asia, Europe, Latin America, United
States, etc.) and nations within each region
Statistics on soybean yields. See Yield Statistics, Soybean
Stephens, Arran and Ratana. See Lifestream Natural Foods Ltd. and
Nature’s Path (BC, Canada)
Steroids, Steroid Hormones, and Sterols–Industrial Uses of Soy Oil
1149
Sterols or Steroid Hormones in Soybeans (Phytosterols–Including
Beta-Sitosterol, Campesterol, and Stigmasterol from Which
Steroids Such as Progesterone, Hydrocortisone, and Cortisone Can
Be Made) 1149
Storage of Soybean Seeds, Viability and Life-Span During Storage
or Storability, and Drying of Soybeans 56, 88, 358, 814, 1319

Sprouts. See Soy Sprouts
Sprouts, Non-Soy. See also Soy Sprouts 639, 934, 1409
Spun soy protein fibers. See Soy Proteins–Textured Soy Protein
Isolates
Sri Lanka. See Asia, South–Sri Lanka
Staley (A.E.) Manufacturing Co. (Decatur, Illinois; Acquired by
Tate & Lyle PLC in June 1988) 393, 396, 482, 490, 506, 520, 573,
601, 610, 675, 712, 725, 763, 835, 864, 916, 937, 1035, 1134, 1185,
1205, 1255, 1261, 1372, 1400, 1410, 1418, 1508
Standardization of nomenclature of soybean varieties. See
Nomenclature of Soybean Varieties–Standardization of and

Stow Mills, Inc. Including Llama Toucan & Crow (Brattleboro,
Vermont), and Lama Trading Co.. 864, 865, 895, 911, 978, 991,
1281, 1426
Straw, soybean. See Feeds / Forage from Soybean Plants–Straw
Strayer Family of Iowa–Incl. George Strayer (1910-1981; executive
officer of the American Soybean Association 1940-1967), His
Father Bert Strayer (1880-1941), and His Nephew Dennis Strayer
(born 1938) 484, 497, 505, 520, 525, 541, 642, 702, 728, 770, 771,
773, 864, 975
Subsidies or support prices for soybeans. See Policies and
Programs, Government
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Sufu. See Tofu, Fermented
Sukiyaki–Famous Japanese Recipe and Dish. Its Basic Ingredients
Include Tofu (Usually Grilled) and Soy Sauce 722, 762, 840
Sunflower Seeds and Sunflowers (Helianthus annuus)–Including
Sunflowerseed Oil, Cake, and Meal. Once called the Heliotrope,
Heliotropion, and Heliotropium 165, 198, 541, 639, 970, 1006,
1048, 1255, 1372, 1410, 1446, 1500
SunOpta, Inc. (Toronto, Ontario, Canada). Formerly SunRich
Food Group (Hope, Minnesota). Formerly Minnesota Waxy Corn
Growers Export Inc., Minnesota Edamame, Jameson-Williams Co.
Acquired by Stake Technology Ltd. (Norval, Ontario, Canada) in
July 1999, Stake changes its name to SunOpta on 31 Oct. 2003
1413
SunRich Food Group (Hope, Minnesota). See SunOpta, Inc.
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 1296, 1383, 1437
Swan Food Corp. (Miami, Florida). Started in 1977 by Robert
Brooks and Mary Pung 1050, 1531
Swan Gardens Inc. and Soya Kaas Inc. (St. Ignatius, Montana;
Atlanta, Georgia). Founded by Richard and Jocelyn McIntyre 1022,
1074

Tariffs, duties, embargoes. See Trade Policies (International)
Concerning Soybeans, Soy Products, or Soyfoods–Tariffs, Duties,
Embargoes, Moratoriums, and Other Trade Barriers or Subsidies
Taste Problems. See Flavor / Taste Problems
Taxonomy. See Soybean–Taxonomy
Tempeh companies. See Turtle Island Foods, Inc. (Hood River,
Oregon. Maker of Tofurky and Tempeh)
Tempeh companies (Canada). See Noble Bean (Ontario, Canada)
Tempeh companies (USA). See Appropriate Foods, Inc. (Brooklyn,
New York), Soyfoods Unlimited, Inc. (San Leandro, California)
Tempeh, Homemade–How to Make at Home or on a Laboratory
Scale, by Hand 830, 836, 839, 844, 847, 853, 879, 893, 900, 902,
903, 912, 929, 948, 1136, 1142, 1192, 1193, 1256, 1445, 1446,
1495, 1500
Tempeh in Second Generation Products, Documents About 948,
1148, 1361
Tempeh Industry and Market Statistics, Trends, and Analyses–By
Geographical Region 871, 1375, 1388
Tempeh Industry and Market Statistics, Trends, and Analyses–
Larger Companies 1114, 1251, 1375

Swedenborg, Emanuel (1688-1772). Swedish Scientist, Philosopher,
Religious Writer and Vegetarian for 20 Years 1453

Tempeh, Non-Soy Relatives–Onchom (Oncom, Ontjom)–A cake
of Peanut Presscake or Okara (Oncom Tahu) Fermented with
Neurospora (Monilia sitophila = Oidium lupuli) molds 707, 875,
948, 1142

Swift & Co. (Chicago, Champaign, and Oak Brook, Illinois) 372,
474, 490, 506, 520, 573, 577, 578, 601, 614, 636, 651, 712, 725,
835, 1400, 1457

Tempeh, Non-Soy Relatives–Other Substrates Such as Winged
Beans, Lupins, Velvet Beans, Brown Rice, Cassava, etc.. 948, 1142,
1482

Sword Bean. Canavalia gladiata (Jacq.) D.C. Also Known as the
Knife Bean, Saber Bean 165

Tempeh, Okara (Okara Tempeh), Incl. Mei Dou Za, Mei-TouCha, Meitauza from China, and Tempe Gembus (from Central and
Eastern Java) 836, 844, 853, 875, 1146, 1203, 1450

Sycamore Creek Co. (Mason, Michigan). Before 1993, INARI,
Ltd.–International Nutrition and Resources Inc. Purchased by W.G.
Thompson & Sons Ltd. of Canada, Jan. 1999 1123, 1260, 1356,
1418
Table / Tables in Document 18, 22, 88, 93, 159, 165, 179, 183, 198,
223, 226, 230, 234, 240, 258, 259, 260, 261, 262, 265, 266, 267,
269, 270, 284
Tahini or tahina or tahin. See Sesame Butter
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 820, 823, 970, 1104, 1231, 1249, 1254, 1256, 1284, 1301,
1335, 1377, 1425, 1426, 1431, 1435, 1446, 1500

Tempeh Production–How to Make Tempeh on a Commercial Scale
853, 858, 948
Tempeh (Spelled Témpé in Malay-Indonesian) 765, 776, 786, 826,
830, 836, 839, 840, 844, 847, 849, 853, 855, 858, 861, 864, 865,
871, 875, 877, 879, 884, 891, 893, 894, 900, 902, 903, 907, 908,
911, 912, 913, 914, 915, 927, 928, 929, 931, 934, 940, 946, 948,
950, 957, 970, 981, 982, 991, 1021, 1039, 1046, 1050, 1051, 1054,
1061, 1062, 1070, 1077, 1078, 1081, 1090, 1104, 1106, 1109, 1114,
1116, 1118, 1119, 1121, 1131, 1136, 1137, 1139, 1142, 1144, 1145,
1146, 1147, 1159, 1160, 1161, 1169, 1170, 1174, 1180, 1187, 1191,
1192, 1193, 1194, 1196, 1201, 1202, 1203, 1204, 1212, 1229, 1230,
1231, 1232, 1234, 1241, 1242, 1249, 1251, 1254, 1256, 1268, 1278,
1281, 1282, 1284, 1288, 1307, 1309, 1317, 1319, 1324, 1327, 1331,
1334, 1335, 1338, 1341, 1342, 1343, 1347, 1348, 1350, 1351, 1352,
1358, 1361, 1373, 1375, 1377, 1378, 1379, 1380, 1382, 1386, 1389,
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1397, 1398, 1399, 1402, 1411, 1415, 1419, 1427, 1429, 1431, 1435,
1437, 1438, 1442, 1445, 1446, 1448, 1450, 1451, 1454, 1455, 1456,
1465, 1466, 1474, 1475, 1476, 1477, 1479, 1482, 1491, 1495, 1496,
1500, 1504, 1507, 1512, 1516
Tempeh Starter Culture, Spores, or Inoculum (Called Ragi Tempe
or Usar in Indonesia) 836, 839, 844, 847, 849, 858, 871, 879, 884,
902, 913, 928, 934, 948, 950, 957, 1106, 1139, 1169, 1192
Tempehworks. See Lightlife Foods, Inc.
Temperance movement (abstaining from alcohol) and
vegetarianism. See Vegetarianism and the Temperance Movement
Worldwide
Teriyaki Sauce and Teriyaki (Soy Sauce is the Main Sauce
Ingredient) 954, 1050, 1131, 1431
Terminology for soybeans–Fanciful. See Soybean–Terminology and
Nomenclature–Fanciful Terms and Names
Tetra Pak International (Lund, Sweden) 838, 869, 919, 966, 1073,
1122, 1180, 1418, 1531
Textiles made from spun soy protein fibers. See Fibers (Artificial
Wool or Textiles Made from Spun Soy Protein Fibers, Including
Azlon, Soylon, and Soy Silk / Soysilk)
Textured soy flours. See Soy Flours, Textured (Including TVP,
Textured Vegetable Protein)
Textured soy protein concentrates. See Soy Protein Concentrates,
Textured
Textured soy protein isolates. See Soy Protein Isolates, Textured
(For Food Use Only). Including Spun Fibers
Textured soy proteins. See Soy Proteins, Textured
Third World / Developing Nations 1052, 1528
Thompsons Limited. Before Jan. 2004 named Thompson (W.G.)
& Sons Limited, Blenheim, Ontario, Canada. Before 1963 W.G.
Thompson. Founded in 1924 by Wesley G. “Tommy” Thompson
1418
Thyroid function. See Goitrogens and Thyroid Function
Tibet. See Asia, East–Tibet and Tibetans Outside Tibet

348, 354, 355, 368, 373, 374, 380, 384, 385, 395, 396, 404, 412,
414, 422, 443, 446, 457, 460, 467, 490, 492, 493, 502, 503, 521,
523, 524, 529, 534, 541, 542, 603, 611, 612, 613, 619, 628, 659,
703, 720, 722, 730, 742, 762, 764, 790, 794, 798, 819, 821, 822,
823, 826, 836, 838, 840, 842, 850, 855, 857, 862, 863, 864, 865,
868, 869, 870, 875, 881, 891, 897, 901, 904, 907, 909, 910, 911,
914, 915, 919, 920, 921, 922, 925, 926, 927, 928, 930, 931, 932,
933, 934, 938, 940, 941, 942, 948, 949, 951, 952, 953, 955, 956,
961, 963, 966, 968, 970, 972, 974, 975, 976, 977, 978, 981, 982,
983, 985, 990, 991, 999, 1005, 1008, 1010, 1015, 1030, 1038, 1041,
1043, 1050, 1054, 1058, 1062, 1063, 1064, 1068, 1070, 1071, 1073,
1074, 1075, 1076, 1077, 1078, 1079, 1080, 1081, 1085, 1091, 1094,
1097, 1100, 1101, 1111, 1112, 1118, 1119, 1122, 1123, 1127, 1144,
1145, 1146, 1147, 1155, 1158, 1159, 1161, 1166, 1168, 1170, 1174,
1180, 1181, 1183, 1187, 1190, 1196, 1198, 1199, 1201, 1202, 1203,
1204, 1205, 1206, 1209, 1216, 1220, 1221, 1225, 1227, 1230, 1231,
1232, 1234, 1236, 1241, 1242, 1246, 1248, 1249, 1254, 1259, 1260,
1263, 1264, 1265, 1276, 1278, 1281, 1284, 1285, 1287, 1289, 1290,
1294, 1296, 1299, 1300, 1303, 1307, 1309, 1312, 1313, 1317, 1319,
1327, 1331, 1333, 1334, 1335, 1338, 1341, 1343, 1346, 1347, 1348,
1350, 1352, 1353, 1360, 1364, 1366, 1370, 1371, 1373, 1374, 1376,
1377, 1378, 1379, 1380, 1382, 1383, 1384, 1388, 1397, 1398, 1402,
1411, 1414, 1419, 1421, 1427, 1429, 1431, 1435, 1436, 1437, 1438,
1440, 1442, 1448, 1450, 1451, 1453, 1455, 1456, 1467, 1473, 1474,
1475, 1476, 1479, 1484, 1486, 1487, 1488, 1489, 1491, 1504, 1505,
1506, 1507, 1512, 1513, 1528, 1530, 1531
Tofu, baked or broiled at flavored / seasoned/marinated. See Tofu,
Flavored/Seasoned/Marinated and Baked, Broiled, Grilled, Braised,
or Roasted
Tofu companies (Europe). See Auenland Tofu und Soja Produkte
(Prien-Chiemsee, Germany), Soyastern Naturkost GmbH /
Dorstener Tofu Produktions GmbH (Dorsten, Germany)
Tofu companies (USA). See Azumaya, Inc. (San Francisco,
California), House Foods America Corporation (Los Angeles,
California), Island Spring, Inc. (Vashon, Washington), Legume,
Inc. (Fairfield, New Jersey), Mainland Express (Spring Park,
Minnesota), Morinaga Nutritional Foods, Inc., and Morinaga
Nyûgyô (Torrance, California, and Tokyo, Japan), Nasoya Foods,
Inc. (Leominster, Massachusetts). Subsidiary of Vitasoy, Northern
Soy, Inc. (Rochester, New York), Ota Tofu Co. (Portland, Oregon.
Founded in 1911), Quong Hop & Co. (San Francisco, California),
Rosewood Products Inc. (Ann Arbor, Michigan), Simply Natural,
Inc. (Philadelphia, Pennsylvania), Swan Gardens Inc. and Soya
Kaas Inc. (Atlanta, Georgia), Tofu Shop (The) (Telluride, Colorado,
and Arcata, California) and Tofu Shop Specialty Foods Inc.,
Tomsun Foods, Inc. (Greenfield, Massachusetts; Port Washington,
New York, Wildwood Harvest, Inc.

Tillage practices. See Soybean Cultural Practices–No Till Farming
Tofu curds. See Curds Made from Soymilk
Timeline. See Chronology / Timeline
Tofu Equipment 957
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 94, 134,
198, 291, 318, 321, 324, 325, 326, 327, 331, 334, 335, 344, 346,

Tofu–Etymology of This Term and Its Cognates / Relatives in
Various Languages 373
Tofu, Fermented (Also Called Doufu-ru, Toufu-ru, Furu, Fuyu,
Tahuri, Tahuli, Tajure, Tao-hu-yi, or Sufu). See also Tofu-yo 9, 198,
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396, 659, 840, 870, 875, 968, 1085, 1180, 1377, 1500
Tofu, Firm (Chinese-Style) 966, 1187, 1317, 1331, 1338, 1361,
1366
Tofu, Five-Spice Pressed (Wu-hsiang Toufukan / Wuxiang
Doufugan) 840
Tofu, Flavored / Seasoned / Marinated and Baked, Broiled, Grilled,
Braised, or Roasted. Including Tofu Jerky and Savory Baked Tofu
443, 1350, 1488
Tofu, Flavored, Seasoned, or Marinated, but not Baked, Broiled,
Grilled, Braised, or Roasted. Including most Five-Spice Pressed
Tofu (wu-hsiang toufukan / wuxiang doufugan) 443, 840, 1531
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) 346, 790, 840, 855,
869, 875, 891, 911, 954, 955, 966, 1050, 1055, 1203, 1227, 1402,
1531
Tofu, Fried or Deep-Fried–Etymology of This Term and Its
Cognates / Relatives in Various Languages 840
Tofu, Frozen, Dried-frozen, or Dried Whole (Not Powdered) 840,
875, 955, 970, 1085, 1166, 1216, 1284, 1350, 1429
Tofu, Grilled, Braised, Broiled, or Roasted (Yaki-dôfu in Japanese).
A Japanese-Style Commercial Product 840, 875, 1131, 1352, 1402,
1531
Tofu, Homemade–How to Make at Home or on a Laboratory or
Community Scale, by Hand 840, 850, 864, 865, 935, 1041, 1050,
1063
Tofu in Second Generation Products, Documents About 840, 954,
1012, 1061, 1103, 1104, 1109, 1116, 1131, 1148, 1361
Tofu Industry and Market Statistics, Trends, and Analyses–By
Geographical Region 840, 864, 865, 875, 1022, 1068, 1242, 1375,
1531

Tofu Shop (The) (Telluride, Colorado, and Arcata, California) and
Tofu Shop Specialty Foods Inc. Founded by Matthew Schmit 897,
919, 944, 1055, 1492
Tofu, Silken (Kinugoshi). Made without Separation of Curds and
Whey 840, 875, 1180, 1205, 1317, 1331, 1351, 1352, 1358, 1366,
1419, 1436, 1491, 1531
Tofu, Smoked 764, 1284, 1350
Tofu / Soy Cheesecake–Etymology of This Term and Its Cognates /
Relatives in Various Languages 823, 840
Tofu, Spray-dried or Powdered, Used as an Ingredient in Second
Generation Commercial Products Such as Ice Creams, Beverages,
etc.. 1222, 1250, 1253, 1280, 1306
Tofu Standards or Standard of Identity 1181
Tofu, Used as an Ingredient in Second Generation Commercial
Products Such as Dressings, Entrees, Ice Creams, etc.. 351, 464,
669, 708, 923, 1177, 1178, 1184
Tofutti Brands, Inc. (Cranford, New Jersey)–Soy Ice Cream
Company. Mintz’s Buffet Until Jan. 1982 966, 986, 990, 1055,
1111, 1122, 1123, 1131, 1140, 1148, 1156, 1166, 1180, 1181, 1194,
1199, 1205, 1225, 1239, 1275, 1314
Tomato ketchup. See Ketchup, Tomato (Tomato Ketchup, WesternStyle)
Tomsun Foods, Inc. (Greenfield, Massachusetts; Port Washington,
New York. Named New England Soy Dairy from 1978-1983) 864,
865, 897, 907, 910, 911, 919, 952, 966, 970, 975, 977, 978, 990,
991, 1022, 1073, 1074, 1090, 1103, 1109, 1111, 1116, 1122, 1123,
1148, 1166, 1205, 1242, 1281, 1282, 1492
Touchi or tou ch’i. See Fermented Black Soybeans
Toxins and Toxicity in Foods and Feeds–Aflatoxins (Caused by
certain strains of Aspergillus flavus and A. parasiticus molds) 777
Toxins and Toxicity in Foods and Feeds (General) 381, 446, 754

Tofu Industry and Market Statistics, Trends, and Analyses–Larger
Companies 907, 952, 991, 1022, 1061, 1260, 1418
Tofu Industry and Market Statistics, Trends, and Analyses–Smaller
Companies 963, 1112, 1187, 1324, 1342

Toxins and Toxicity in Foods and Feeds–Trichloroethylene Solvent
and the Duren / Dueren Disease or Poisoning of Cattle / Ruminants
689
Tractors 253

Tofu Kit or Press (Kits or Presses Used for Making Tofu at Home)
864, 865, 935, 957, 1050, 1063
Tofu–Marketing of 1103, 1131
Tofu, Pressed, Chinese-Style (Toufukan / Doufugan / Dougan) 659,
840, 850, 875, 933, 1202, 1284
Tofu Production–How to Make Tofu on a Commercial Scale 325,
840, 864, 944, 1204

Trade (International–Imports, Exports) of Soybeans, Soy Oil, and /
or Soybean Meal. See also Trade–Tariffs and Duties 93, 139, 189,
198, 275, 287, 291, 330, 356, 357, 358, 396, 440, 483, 650, 695,
769, 784, 799, 805, 809, 810, 814, 867, 873, 875, 887, 916
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 1134
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Trade Policies (International) Concerning Soybeans, Soy Products,
or Soyfoods–Tariffs, Duties, Embargoes, Moratoriums, and Other
Trade Barriers or Subsidies 93, 198, 330, 356, 372, 440, 1349
Trains, special. See Railroads / Railways and Special Trains and/or
Exhibit Cars Used to Promote Soybeans and Soybean Production
Trains used to transport soybeans. See Transportation of Mature
Soybeans to Market
Transportation of Mature Soybeans to Market within a Particular
Country or Region–General and Other 614, 725
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 232, 453, 483, 535, 697, 769, 784, 887
Transportation of Soybeans or Soy Products to Market by Roads or
Highways Using Trucks, Carts, etc. within a Particular Country or
Region 1293
Transportation of Soybeans or Soy Products to Market by Water
(Rivers, Lakes) Using Junks, Barges, etc. within a Particular
Country or Region 198, 560, 664, 1035
Tree of Life (St. Augustine, Florida). Purchased in Dec. 1985 by
Netherlands-based Royal Wessanen NV Co.. 786, 794, 820, 823,
895, 1090, 1103, 1116, 1163, 1390
Trichloroethylene. See Solvents–Trichlorethylene, Toxins and
Toxicity in Foods and Feeds–Trichloroethylene Solvent and the
Duren / Dueren Disease
Tri-County Soy Bean Co-operative Association. See Dawson Mills
Triple “F” and Insta-Pro. See Extruders and Extrusion Cooking,
Low Cost–Including Triple “F”
Troy, John. See Miso Products Companies (USA)–Wizard’s
Cauldron Ltd. (Cedar Grove, North Carolina)
Trucks or Carts used to transport soybeans. See Transportation of
Soybeans or Soy Products to Market by Roads or Highways
Trypsin / Protease / Proteinase Inhibitors 845, 847, 896, 906, 1146
Turkey. See Asia, Middle East–Turkey
Turkey, meatless. See Meat Alternatives–Meatless Turkey
Turkeys Fed Soybeans, Soybean Forage, or Soybean Cake or Meal
as Feed 396
Turtle Island Foods, Inc. (Hood River, Oregon. Maker of Tofurky
and Tempeh) 1074, 1251, 1361, 1375, 1388, 1415, 1479, 1514,
1515, 1516
Turtle Mountain LLC (Springfield, Oregon)–Non-Dairy Frozen
Desserts, Beverages, and Cultured Products Company. Formerly

Jolly Licks, Living Lightly, Turtle Mountain, Inc.. 990, 1006, 1050
TVP. See Soy Flours, Textured (Including TVP, Textured Vegetable
Protein)
Umeboshi or ume-boshi (Japanese salt plums / pickled plums),
Plum Products, and the Japanese Plum Tree (Prunus mumé) from
whose fruit they are made 970, 1335, 1402
Unfair Practices–Including Possible Deceptive / Misleading
Labeling, Advertising, etc. See also: Adulteration 1253
Unilever Corp., Lever Brothers Co., Unimills B.V. (Netherlands),
and Margarine Union 396, 614, 651, 725, 835, 916, 1035, 1044,
1255, 1418
Unisoy Milk ‘n’ By-Products (Stockport, Cheshire, England) 1418
United Kingdom. See Europe, Western–United Kingdom
United Nations (Including UNICEF, FAO, UNDP, UNESCO, and
UNRRA) Work with Soy 875, 941, 951, 985, 999, 1067, 1188,
1189, 1300, 1363, 1384
United Natural Foods, Inc. (UNFI, Auburn, Washington state).
Formed in 1995. Includes Mountain People’s Warehouse (Nevada
City, California), Cornucopia Natural Foods (Connecticut) and
Stow Mills (Vermont and New Hampshire), Rainbow Natural
Foods, Albert’s Organics, and Hershey Imports Co.. 864, 865, 895,
911, 978, 991, 1281, 1426, 1442
United Soybean Board. See American Soybean Association (ASA)–
United Soybean Board
United States Department of Agriculture (USDA)–Agricultural
Adjustment Administration (AAA, 1933-1942) and Agricultural
Adjustment Agency (1942-1945) 622
United States Department of Agriculture (USDA)–Agricultural
Marketing Service (AMS) 461, 695
United States Department of Agriculture (USDA)–Agricultural
Research Service (ARS, Established 1953). Including Agricultural
Research Administration (1942-1953) 517, 530, 554, 580, 596, 608,
660, 665, 667, 682, 705, 706, 712, 724, 780, 832, 875, 958, 959,
1045, 1189
United States Department of Agriculture (USDA)–Arlington
Experimental Farm at Arlington, Virginia (1900-1942) 25, 27, 33,
94, 134, 144, 151, 165, 173, 174, 198, 291, 409, 416
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 25, 382, 393, 396, 409, 506, 552, 575, 601,
616
United States Department of Agriculture (USDA)–Bureau of
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Agricultural Economics (1922-1953). Including Bureau of Markets
and Crop Estimates (1921-1922), Bureau of Markets (1913-1921),
and Office of Farm Management and Farm Economics (19051922). Transferred in 1953 to USDA’s Economic Research Service
259, 260, 265, 267, 269, 382, 500, 526, 527, 528, 536, 544, 545,
572, 583

805, 812, 821, 856, 866, 897, 966, 990, 1002, 1073, 1084, 1105,
1122, 1129, 1130, 1139, 1243, 1297, 1406, 1422, 1472, 1515, 1530

United States Department of Agriculture (USDA)–Bureau of
Entomology and Plant Quarantine (1934-1953). Including the
Bureau of Entomology (1904-1934). Transferred to the Agricultural
Research Service in 1953 25

United States Department of Agriculture (USDA)–Patent Office and
Commissioner of Patents, Agriculture (Forerunners of USDA) 2, 4,
408, 409

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 346, 541, 543, 1102
United States Department of Agriculture (USDA)–Bureau of
Plant Industry, Soils, and Agricultural Engineering (1943-1953).
Including Bureau of Plant Industry (1901-1943), Office of Plant
Industry (1900-1901), and Division of Agrostology (1895-1901).
Transferred to Agricultural Research Service in 1953 16, 24, 25, 27,
33, 46, 47, 48, 87, 88, 94, 114, 128, 130, 134, 144, 145, 149, 150,
151, 153, 154, 162, 163, 165, 169, 173, 174, 175, 177, 178, 180,
181, 184, 185, 186, 187, 193, 194, 195, 196, 198, 202, 204, 207,
209, 211, 212, 215, 217, 218, 220, 221, 222, 229, 233, 244, 245,
246, 250, 256, 257, 264, 271, 290, 291, 312, 320, 321, 326, 362,
384, 396, 408, 409, 416, 465, 484, 490, 517, 530, 532, 533, 537,
554, 555, 580, 584, 591, 592, 593, 596, 602, 605, 608, 609, 622,
780, 958, 959, 1105, 1129, 1130, 1245
United States Department of Agriculture (USDA)–Economic
Research Service (ERS) (1961-) 712
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) 712, 770, 869, 1069
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 17, 19,
27, 28, 29, 30, 31, 32, 33, 34, 35, 37, 38, 41, 42, 47, 48, 51, 52, 53,
54, 55, 58, 59, 60, 61, 62, 63, 64, 65, 66, 67, 68, 69, 70, 71, 72, 73,
74, 75, 76, 77, 78, 79, 80, 81, 82, 83, 84, 85, 86, 89, 90, 91, 92, 93,
96, 97, 98, 99, 100, 101, 102, 103, 104, 105, 106, 107, 108, 109,
110, 111, 112, 113, 115, 117, 118, 119, 120, 121, 122, 123, 124,
125, 126, 127, 129, 131, 132, 133, 138, 143, 162, 164, 166, 167,
168, 170, 171, 172, 189, 190, 191, 197, 203, 205, 206, 208, 213,
216, 219, 227, 238, 268, 270, 283, 284, 288, 289, 294, 295, 296,
297, 298, 299, 300, 301, 302, 303, 304, 308, 309, 310, 311, 313,
315, 318, 336, 344, 345, 362, 370, 371, 396, 402, 403, 408, 409,
411, 479, 480, 483, 493, 498, 503, 510, 513, 514, 515, 519, 522,
540, 548, 549, 566, 567, 568, 569, 570, 582, 585, 586, 598, 607,
644, 645, 646, 662, 674, 675, 711, 717, 743, 757, 771, 775, 782,

United States Department of Agriculture (USDA)–Office of
Experiment Stations (1888-1955). Transferred to the Cooperative
State Experiment Station Service in 1961 408, 409, 1042

United States Department of Agriculture (USDA)–Section of
Foreign Seed and Plant Introduction (Established 1898 within the
USDA with David Fairchild in Charge). Transferred to Bureau
of Plant Industry (1 July 1901). Later Referred to as the Office of
Foreign Seed and Plant Introduction and then the Office of Foreign
Plant Introduction 25, 94, 134, 151, 198, 326, 508, 592, 593, 1244,
1508
United States Department of Agriculture (USDA)–Statistical
Reporting Service (SRS), incl. Bureau of Markets and Crop
Estimates, BUreau of Crop Estimates, Bureau of Statistics, Division
of Statistics 183, 223, 224, 228, 230, 231, 234, 240, 247, 249, 255,
258, 259, 260, 261, 262, 265, 266, 267, 269
United States Department of Agriculture (USDA)–War Food
Administration (WFA), Including the Food Production and
Distribution Administration 507
United States of America–Activities and Influence Overseas /
Abroad 602, 673, 738, 766, 770, 972, 1121, 1147, 1176, 1180, 1343
United States of America–Soybean Crushing–Soy Oil and Meal
Production and Consumption–Statistics, Trends, and Analyses 937
United States of America–Soybean Production, Area and Stocks–
Statistics, Trends, and Analyses 155, 183, 223, 228, 230, 234, 240,
247, 249, 255, 258, 260, 261, 262, 265, 266, 267, 269, 283, 285,
288, 289, 291, 294, 297, 298, 299, 300, 303, 309, 310, 315, 318,
321, 356, 357, 358, 371, 461, 483, 526, 527, 528, 536, 540, 544,
545, 572, 583, 584, 686, 757, 782, 805, 889
United States of America, soyfoods movement in. See Soyfoods
Movement in North America
United States of America (USA) 1, 2, 3, 4, 5, 6, 7, 8, 9, 10, 11, 12,
13, 14, 15, 16, 17, 18, 19, 20, 21, 22, 23, 24, 25, 26, 27, 28, 29, 30,
31, 32, 33, 34, 35, 36, 37, 38, 39, 40, 41, 42, 43, 44, 45, 46, 47, 48,
49, 50, 51, 52, 53, 54, 55, 56, 57, 58, 59, 60, 61, 62, 63, 64, 65, 66,
67, 68, 69, 70, 71, 72, 73, 74, 75, 76, 77, 78, 79, 80, 81, 82, 83, 84,
85, 86, 87, 88, 89, 90, 91, 92, 93, 94, 95, 96, 97, 98, 99, 100, 101,
102, 103, 104, 105, 106, 107, 108, 109, 110, 111, 112, 113, 114,
115, 116, 117, 118, 119, 120, 121, 122, 123, 124, 125, 126, 127,
128, 129, 130, 131, 132, 133, 134, 135, 136, 137, 138, 139, 140,
141, 142, 143, 144, 145, 146, 147, 148, 149, 150, 151, 152, 153,
154, 155, 156, 157, 158, 159, 160, 161, 162, 163, 164, 165, 166,
167, 168, 169, 170, 171, 172, 173, 174, 175, 176, 177, 178, 179,
180, 181, 182, 183, 184, 185, 186, 187, 188, 189, 190, 191, 192,
193, 194, 195, 196, 197, 198, 199, 200, 201, 202, 203, 204, 205,
206, 207, 208, 209, 210, 211, 212, 213, 214, 215, 216, 217, 218,
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219, 220, 221, 222, 223, 224, 225, 226, 227, 228, 229, 230, 231,
232, 233, 234, 235, 236, 237, 238, 239, 240, 241, 242, 243, 244,
245, 246, 247, 248, 249, 250, 251, 252, 253, 254, 255, 256, 257,
258, 259, 260, 261, 262, 263, 264, 265, 266, 267, 268, 269, 270,
271, 272, 273, 274, 275, 276, 277, 278, 279, 280, 281, 282, 283,
284, 285, 286, 287, 288, 289, 290, 292, 293, 294, 295, 296, 297,
298, 299, 300, 301, 302, 303, 304, 305, 306, 307, 308, 309, 310,
311, 312, 313, 314, 315, 316, 317, 319, 320, 321, 322, 323, 324,
325, 326, 327, 328, 329, 330, 331, 332, 333, 334, 335, 336, 337,
338, 339, 340, 341, 342, 343, 344, 345, 346, 347, 348, 349, 350,
351, 352, 353, 354, 355, 356, 357, 358, 359, 360, 361, 362, 363,
364, 365, 366, 367, 368, 369, 370, 371, 372, 373, 374, 375, 376,
377, 378, 379, 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, 410, 411, 412, 413, 414, 415,
416, 418, 419, 420, 421, 422, 423, 424, 425, 426, 427, 428, 429,
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, 459, 460, 461, 462, 463, 464, 465, 466, 467, 468,
469, 470, 471, 472, 473, 474, 475, 476, 477, 478, 479, 480, 481,
482, 483, 484, 485, 486, 487, 488, 489, 490, 491, 492, 493, 494,
495, 496, 497, 498, 499, 500, 501, 502, 503, 504, 505, 506, 507,
508, 509, 510, 511, 512, 513, 514, 515, 516, 517, 518, 519, 520,
521, 522, 523, 524, 525, 526, 527, 528, 529, 530, 531, 532, 533,
534, 535, 536, 537, 538, 539, 540, 541, 542, 543, 546, 547, 548,
549, 550, 551, 552, 553, 554, 555, 556, 557, 558, 559, 560, 561,
562, 563, 564, 565, 566, 567, 568, 569, 570, 571, 572, 573, 574,
575, 576, 577, 578, 579, 580, 581, 582, 583, 584, 585, 586, 587,
588, 589, 590, 591, 592, 593, 594, 595, 596, 597, 598, 599, 600,
601, 602, 603, 604, 605, 606, 607, 608, 609, 610, 611, 612, 613,
614, 615, 616, 617, 618, 619, 620, 621, 622, 623, 624, 625, 626,
627, 628, 629, 630, 631, 632, 633, 634, 635, 636, 637, 638, 639,
640, 641, 642, 643, 644, 645, 646, 647, 648, 649, 650, 651, 652,
653, 654, 655, 656, 657, 658, 659, 660, 661, 662, 663, 664, 665,
666, 667, 668, 669, 670, 671, 672, 674, 675, 676, 677, 678, 679,
680, 681, 682, 683, 684, 685, 686, 687, 688, 689, 690, 691, 692,
693, 694, 695, 696, 697, 698, 699, 700, 701, 702, 703, 704, 705,
706, 707, 708, 709, 710, 711, 712, 713, 714, 715, 716, 717, 718,
719, 720, 721, 722, 723, 724, 725, 726, 727, 728, 729, 730, 731,
732, 733, 734, 735, 736, 737, 739, 740, 741, 742, 743, 744, 745,
746, 747, 748, 749, 750, 751, 752, 753, 754, 755, 756, 757, 758,
759, 760, 761, 762, 763, 764, 765, 767, 768, 769, 770, 771, 772,
773, 774, 775, 776, 777, 778, 779, 780, 781, 782, 783, 784, 785,
786, 787, 788, 789, 790, 791, 792, 793, 794, 795, 796, 797, 798,
799, 800, 801, 802, 803, 804, 805, 806, 807, 808, 809, 810, 811,
812, 813, 814, 815, 816, 817, 818, 819, 820, 821, 822, 823, 824,
825, 826, 827, 828, 829, 830, 831, 832, 833, 835, 836, 837, 838,
839, 840, 841, 842, 843, 844, 845, 846, 847, 848, 849, 850, 851,
852, 853, 854, 855, 856, 857, 858, 859, 860, 861, 862, 863, 864,
865, 866, 867, 868, 869, 870, 871, 872, 873, 874, 875, 876, 877,
878, 879, 880, 881, 882, 883, 884, 885, 886, 887, 888, 889, 890,
891, 892, 893, 894, 895, 896, 897, 898, 899, 900, 901, 902, 903,
904, 905, 906, 907, 908, 909, 910, 911, 912, 913, 914, 915, 916,
917, 918, 919, 920, 921, 922, 923, 924, 925, 926, 927, 928, 929,
930, 931, 932, 933, 934, 935, 936, 937, 938, 939, 940, 941, 942,
943, 944, 945, 946, 947, 948, 949, 950, 951, 952, 953, 954, 955,
956, 957, 958, 959, 960, 961, 962, 963, 964, 965, 966, 967, 968,
969, 970, 971, 975, 976, 977, 978, 979, 980, 981, 982, 983, 984,
985, 986, 987, 988, 989, 990, 991, 992, 993, 994, 995, 996, 997,
998, 999, 1000, 1001, 1002, 1003, 1004, 1005, 1006, 1007, 1008,

1009, 1010, 1011, 1012, 1013, 1014, 1015, 1016, 1017, 1018, 1020,
1021, 1022, 1023, 1024, 1025, 1026, 1027, 1028, 1029, 1030, 1031,
1032, 1033, 1034, 1035, 1036, 1037, 1039, 1040, 1041, 1042, 1043,
1044, 1045, 1046, 1048, 1049, 1050, 1051, 1052, 1053, 1054, 1055,
1056, 1057, 1058, 1060, 1061, 1062, 1063, 1064, 1065, 1066, 1067,
1068, 1069, 1070, 1071, 1072, 1073, 1074, 1075, 1076, 1077, 1078,
1079, 1080, 1081, 1082, 1083, 1084, 1085, 1086, 1087, 1088, 1089,
1090, 1091, 1092, 1093, 1095, 1096, 1097, 1098, 1099, 1100, 1101,
1102, 1103, 1104, 1105, 1106, 1107, 1108, 1109, 1110, 1111, 1112,
1113, 1114, 1115, 1116, 1117, 1118, 1119, 1120, 1122, 1123, 1124,
1125, 1126, 1127, 1128, 1129, 1130, 1131, 1132, 1133, 1134, 1135,
1136, 1137, 1138, 1139, 1140, 1141, 1142, 1143, 1144, 1145, 1146,
1147, 1148, 1149, 1150, 1151, 1152, 1153, 1154, 1155, 1156, 1157,
1158, 1160, 1161, 1162, 1163, 1164, 1165, 1167, 1168, 1169, 1170,
1171, 1172, 1173, 1174, 1175, 1177, 1178, 1179, 1181, 1182, 1183,
1184, 1185, 1186, 1187, 1188, 1189, 1190, 1191, 1192, 1193, 1194,
1195, 1197, 1198, 1199, 1200, 1201, 1202, 1203, 1204, 1207, 1208,
1209, 1210, 1211, 1212, 1213, 1214, 1215, 1216, 1217, 1219, 1220,
1221, 1222, 1223, 1226, 1227, 1228, 1229, 1230, 1231, 1232, 1233,
1234, 1235, 1237, 1238, 1239, 1240, 1241, 1242, 1243, 1244, 1245,
1246, 1247, 1248, 1249, 1250, 1251, 1252, 1253, 1254, 1255, 1256,
1257, 1258, 1259, 1260, 1261, 1262, 1263, 1264, 1265, 1266, 1267,
1268, 1269, 1270, 1271, 1272, 1273, 1274, 1275, 1276, 1277, 1279,
1280, 1281, 1282, 1283, 1284, 1285, 1287, 1288, 1289, 1291, 1292,
1293, 1295, 1296, 1297, 1298, 1299, 1300, 1301, 1302, 1304, 1305,
1306, 1308, 1309, 1310, 1311, 1312, 1313, 1314, 1315, 1316, 1317,
1318, 1319, 1320, 1321, 1322, 1323, 1324, 1325, 1326, 1327, 1328,
1329, 1330, 1331, 1332, 1333, 1334, 1335, 1336, 1337, 1338, 1339,
1340, 1341, 1342, 1344, 1345, 1347, 1348, 1349, 1350, 1351, 1352,
1353, 1354, 1355, 1356, 1357, 1358, 1359, 1360, 1361, 1362, 1363,
1364, 1365, 1366, 1367, 1368, 1369, 1370, 1371, 1372, 1373, 1374,
1375, 1376, 1378, 1379, 1380, 1381, 1382, 1383, 1384, 1385, 1386,
1387, 1388, 1389, 1390, 1391, 1392, 1393, 1394, 1395, 1396, 1397,
1398, 1399, 1400, 1401, 1402, 1403, 1404, 1405, 1406, 1407, 1408,
1409, 1410, 1411, 1412, 1413, 1414, 1415, 1416, 1417, 1418, 1419,
1420, 1421, 1422, 1423, 1424, 1425, 1426, 1427, 1428, 1429, 1430,
1431, 1432, 1433, 1434, 1435, 1436, 1437, 1438, 1439, 1440, 1441,
1442, 1443, 1444, 1445, 1446, 1447, 1448, 1449, 1450, 1451, 1452,
1453, 1455, 1457, 1458, 1459, 1460, 1461, 1462, 1463, 1464, 1465,
1466, 1467, 1468, 1469, 1470, 1471, 1472, 1474, 1475, 1476, 1477,
1478, 1479, 1480, 1481, 1482, 1483, 1484, 1485, 1486, 1487, 1488,
1489, 1490, 1491, 1492, 1493, 1494, 1495, 1497, 1498, 1500, 1501,
1503, 1504, 1505, 1506, 1508, 1509, 1510, 1514, 1515, 1516, 1517,
1518, 1519, 1520, 1521, 1522, 1523, 1524, 1525, 1526, 1527, 1528,
1529, 1530, 1531
United States–States–Alabama 20, 25, 46, 48, 87, 131, 138, 144,
151, 155, 162, 163, 167, 168, 170, 172, 175, 183, 189, 192, 194,
198, 223, 224, 225, 231, 242, 247, 249, 250, 257, 258, 260, 261,
262, 265, 266, 269, 270, 282, 283, 285, 290, 291, 294, 296, 298,
303, 309, 315, 320, 337, 356, 406, 407, 408, 409, 416, 461, 483,
487, 510, 513, 515, 517, 519, 522, 526, 527, 528, 530, 531, 532,
536, 537, 539, 544, 545, 548, 550, 554, 555, 560, 567, 572, 580,
583, 585, 586, 591, 593, 596, 601, 605, 608, 609, 616, 622, 627,
651, 655, 674, 692, 696, 697, 704, 723, 725, 736, 746, 747, 752,
756, 780, 781, 782, 803, 805, 806, 813, 828, 835, 846, 848, 856,
872, 874, 916, 939, 1002, 1035, 1084, 1112, 1217, 1255, 1342,
1362, 1372, 1403, 1404, 1410, 1431, 1469
United States–States–Alaska 453, 522, 1302
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United States–States–Arizona 285, 358, 465, 592, 605, 625, 725,
820, 823, 835, 895, 916, 1002, 1035, 1181, 1302, 1372, 1438, 1442,
1487
United States–States–Arkansas 24, 46, 134, 165, 170, 172, 175,
194, 201, 225, 230, 231, 232, 255, 261, 290, 308, 309, 312, 313,
315, 320, 370, 371, 376, 379, 392, 416, 440, 461, 465, 480, 483,
506, 510, 513, 515, 517, 519, 522, 526, 527, 528, 530, 531, 536,
544, 545, 548, 549, 554, 555, 557, 572, 573, 576, 577, 578, 580,
581, 583, 585, 586, 592, 596, 597, 598, 600, 601, 602, 605, 608,
610, 617, 623, 629, 642, 651, 655, 664, 667, 674, 677, 682, 692,
696, 697, 698, 705, 706, 709, 711, 717, 718, 719, 723, 724, 725,
727, 728, 736, 740, 741, 743, 747, 748, 751, 752, 756, 757, 761,
767, 770, 771, 773, 774, 780, 781, 782, 789, 801, 805, 806, 813,
820, 828, 829, 835, 846, 848, 856, 864, 865, 877, 889, 905, 916,
937, 939, 943, 979, 1002, 1014, 1035, 1048, 1069, 1084, 1111,
1130, 1141, 1181, 1185, 1214, 1243, 1255, 1260, 1372, 1404, 1410,
1416, 1418, 1431, 1453, 1457
United States–States–California 12, 18, 24, 40, 306, 344, 349, 381,
393, 408, 409, 416, 436, 441, 447, 453, 460, 465, 470, 473, 490,
491, 492, 493, 506, 521, 535, 541, 543, 573, 588, 601, 605, 614,
625, 627, 637, 639, 651, 683, 712, 720, 721, 722, 725, 732, 742,
764, 786, 788, 790, 797, 820, 823, 826, 827, 835, 838, 839, 840,
841, 842, 847, 853, 854, 855, 858, 859, 860, 861, 862, 863, 864,
865, 868, 869, 872, 881, 888, 890, 895, 897, 907, 915, 916, 917,
918, 919, 920, 923, 927, 935, 938, 944, 945, 948, 952, 954, 956,
957, 965, 966, 970, 975, 983, 984, 986, 990, 992, 1000, 1001, 1002,
1003, 1005, 1006, 1007, 1011, 1012, 1014, 1022, 1023, 1031, 1032,
1033, 1035, 1036, 1039, 1041, 1043, 1050, 1051, 1052, 1053, 1055,
1058, 1063, 1064, 1073, 1074, 1075, 1076, 1078, 1081, 1085, 1102,
1103, 1104, 1106, 1109, 1111, 1116, 1120, 1122, 1123, 1142, 1145,
1152, 1153, 1155, 1163, 1166, 1171, 1173, 1179, 1181, 1182, 1187,
1193, 1199, 1201, 1202, 1203, 1204, 1205, 1210, 1220, 1226, 1227,
1228, 1231, 1232, 1248, 1255, 1259, 1260, 1267, 1269, 1271, 1274,
1277, 1284, 1285, 1295, 1302, 1305, 1309, 1319, 1320, 1322, 1326,
1337, 1342, 1345, 1352, 1366, 1372, 1374, 1376, 1384, 1394, 1397,
1399, 1402, 1410, 1414, 1418, 1431, 1438, 1439, 1440, 1442, 1444,
1445, 1453, 1455, 1461, 1465, 1467, 1470, 1484, 1485, 1487, 1488,
1492, 1504, 1505, 1510, 1515, 1517, 1530, 1531
United States–States–Colorado 285, 306, 307, 358, 408, 409, 416,
465, 605, 639, 722, 742, 786, 820, 823, 853, 863, 865, 869, 872,
895, 897, 919, 944, 988, 1004, 1006, 1022, 1036, 1073, 1096, 1103,
1109, 1111, 1122, 1181, 1317, 1374, 1375, 1394, 1398, 1444, 1492,
1515, 1517, 1531
United States–States–Connecticut 18, 23, 24, 39, 46, 134, 170, 200,
285, 290, 291, 334, 396, 408, 409, 465, 484, 505, 605, 627, 823,
864, 895, 916, 1035, 1042, 1061, 1074, 1122, 1123, 1202, 1255,
1331, 1372, 1410, 1453
United States–States–Delaware 165, 167, 168, 170, 172, 198, 260,
264, 265, 267, 269, 270, 283, 284, 285, 288, 290, 291, 294, 295,
297, 299, 300, 301, 302, 304, 309, 310, 311, 315, 416, 461, 483,
490, 526, 527, 528, 536, 544, 545, 572, 583, 596, 601, 605, 655,
696, 698, 725, 736, 756, 767, 782, 806, 835, 848, 916, 1002, 1035,
1185, 1255, 1372, 1404, 1410, 1431

United States–States–District of Columbia (Washington, DC) 20,
27, 28, 29, 30, 31, 32, 33, 34, 35, 37, 38, 41, 42, 46, 47, 48, 51, 52,
53, 54, 55, 58, 59, 60, 61, 62, 63, 64, 65, 66, 67, 68, 69, 70, 71, 72,
73, 74, 76, 77, 78, 79, 80, 81, 82, 83, 84, 85, 86, 88, 89, 90, 91, 92,
94, 96, 97, 98, 99, 100, 101, 102, 103, 104, 105, 106, 107, 108, 109,
110, 111, 112, 113, 114, 115, 117, 118, 119, 120, 121, 122, 123,
124, 125, 126, 127, 128, 129, 130, 132, 133, 134, 138, 143, 144,
145, 149, 150, 151, 153, 154, 162, 163, 166, 169, 171, 173, 175,
177, 178, 180, 181, 184, 185, 186, 187, 189, 193, 195, 196, 197,
198, 202, 203, 204, 205, 206, 207, 208, 209, 211, 212, 213, 217,
218, 219, 220, 221, 222, 227, 229, 232, 233, 244, 246, 258, 259,
268, 271, 275, 297, 300, 301, 304, 312, 320, 321, 350, 370, 381,
384, 393, 396, 403, 411, 416, 440, 446, 465, 483, 484, 490, 543,
592, 593, 605, 622, 695, 712, 720, 725, 742, 771, 773, 774, 835,
864, 874, 889, 916, 958, 959, 966, 990, 1007, 1032, 1043, 1074,
1166, 1192, 1205, 1239, 1248, 1255, 1265, 1293, 1297, 1298, 1302,
1372, 1410, 1453, 1462, 1517
United States–States–Florida 18, 20, 33, 167, 168, 170, 270, 285,
416, 510, 513, 515, 517, 519, 522, 530, 531, 532, 548, 554, 555,
580, 586, 601, 605, 608, 655, 674, 696, 736, 780, 782, 786, 794,
806, 820, 823, 846, 848, 856, 864, 889, 890, 895, 897, 958, 984,
1002, 1022, 1043, 1050, 1064, 1073, 1074, 1087, 1102, 1109, 1116,
1124, 1127, 1255, 1297, 1321, 1327, 1362, 1372, 1383, 1390, 1394,
1404, 1410, 1431, 1515, 1531
United States–States–Georgia 6, 8, 12, 20, 24, 33, 46, 48, 50, 75,
116, 137, 162, 167, 168, 170, 172, 175, 193, 201, 223, 224, 228,
231, 232, 234, 247, 249, 254, 258, 260, 261, 262, 263, 265, 266,
269, 270, 283, 285, 288, 290, 291, 294, 296, 298, 300, 301, 309,
310, 311, 315, 320, 396, 416, 461, 465, 478, 483, 510, 513, 515,
517, 519, 522, 526, 527, 528, 530, 531, 532, 536, 544, 545, 548,
549, 554, 555, 566, 572, 580, 583, 584, 586, 592, 593, 596, 601,
605, 608, 610, 616, 627, 655, 674, 685, 692, 696, 697, 723, 725,
736, 747, 749, 752, 756, 763, 764, 767, 773, 779, 780, 781, 782,
805, 806, 807, 813, 820, 828, 835, 846, 848, 856, 864, 874, 889,
895, 916, 939, 943, 1002, 1035, 1044, 1048, 1084, 1099, 1123,
1181, 1191, 1243, 1255, 1259, 1274, 1316, 1321, 1323, 1329, 1362,
1372, 1403, 1404, 1410, 1431, 1457, 1467
United States–States–Hawaii 13, 24, 134, 198, 465, 541, 605, 788,
820, 895, 919, 1073, 1302, 1375
United States–States–Idaho 134, 192, 308, 358, 465, 605, 1181,
1302
United States–States–Illinois 7, 17, 24, 25, 33, 50, 88, 130, 134,
137, 142, 167, 168, 170, 172, 194, 198, 216, 223, 224, 230, 231,
247, 255, 258, 259, 260, 261, 262, 265, 266, 267, 269, 270, 283,
284, 285, 288, 289, 290, 291, 294, 295, 296, 297, 298, 299, 300,
301, 302, 303, 304, 306, 308, 309, 310, 311, 313, 315, 318, 320,
321, 344, 356, 357, 358, 364, 372, 376, 379, 383, 392, 393, 396,
408, 409, 416, 426, 429, 439, 442, 453, 461, 465, 474, 479, 480,
483, 484, 490, 498, 500, 505, 506, 510, 513, 514, 515, 517, 519,
520, 521, 522, 525, 526, 527, 528, 530, 531, 532, 536, 537, 541,
543, 544, 545, 548, 549, 550, 552, 554, 555, 560, 566, 567, 568,
569, 570, 572, 573, 574, 575, 580, 581, 583, 585, 587, 588, 591,
592, 593, 595, 596, 598, 600, 601, 605, 606, 608, 609, 610, 614,
616, 622, 627, 629, 636, 639, 644, 646, 651, 655, 674, 675, 692,
694, 696, 699, 701, 705, 706, 709, 712, 718, 719, 722, 723, 725,
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736, 739, 740, 741, 743, 744, 746, 747, 748, 749, 752, 756, 757,
761, 763, 766, 767, 770, 771, 773, 774, 780, 781, 782, 786, 789,
801, 802, 803, 804, 805, 806, 810, 813, 820, 821, 823, 828, 832,
835, 838, 839, 846, 847, 848, 856, 868, 875, 876, 879, 889, 894,
895, 916, 937, 943, 958, 959, 960, 967, 970, 971, 975, 979, 981,
984, 990, 1002, 1024, 1035, 1045, 1048, 1053, 1055, 1073, 1083,
1084, 1105, 1109, 1122, 1130, 1134, 1181, 1185, 1191, 1192, 1193,
1201, 1205, 1235, 1243, 1244, 1245, 1255, 1260, 1291, 1302, 1321,
1329, 1354, 1356, 1357, 1369, 1372, 1400, 1404, 1406, 1410, 1416,
1418, 1431, 1445, 1449, 1453, 1457, 1463, 1474, 1508, 1514
United States–States–Indiana 18, 24, 33, 88, 114, 130, 134, 146,
165, 167, 168, 170, 172, 194, 198, 216, 223, 224, 230, 231, 240,
247, 249, 250, 255, 257, 258, 260, 261, 262, 265, 266, 267, 269,
270, 284, 285, 288, 290, 291, 294, 295, 296, 297, 298, 299, 300,
301, 302, 303, 304, 308, 309, 310, 311, 313, 315, 318, 320, 321,
322, 328, 330, 345, 356, 357, 358, 376, 392, 393, 396, 408, 409,
416, 426, 429, 439, 461, 465, 479, 480, 483, 484, 490, 497, 500,
505, 506, 518, 519, 520, 522, 525, 526, 527, 528, 531, 532, 536,
541, 543, 544, 545, 555, 558, 572, 573, 581, 583, 588, 592, 593,
595, 596, 598, 599, 601, 605, 606, 610, 614, 616, 622, 626, 627,
636, 646, 648, 651, 653, 654, 655, 674, 692, 696, 699, 709, 712,
718, 719, 723, 725, 739, 741, 743, 744, 745, 746, 747, 748, 752,
756, 757, 767, 770, 771, 772, 773, 774, 781, 782, 789, 805, 806,
813, 828, 835, 846, 848, 856, 864, 866, 876, 889, 916, 937, 943,
958, 959, 967, 1002, 1018, 1035, 1084, 1105, 1185, 1235, 1238,
1243, 1244, 1255, 1260, 1270, 1279, 1302, 1320, 1321, 1354, 1356,
1369, 1372, 1404, 1410, 1422, 1431, 1530
United States–States–Introduction of Soybeans to. Earliest
document seen concerning soybeans in a certain U.S. state 1, 2, 18,
168, 192, 285
United States–States–Introduction of Soybeans to. Earliest
document seen concerning soybeans or soyfoods in connection with
(but not yet in) a certain U.S. state 9, 24
United States–States–Introduction of Soybeans to. Earliest
document seen concerning the cultivation of soybeans in a certain
U.S. state 2, 6, 18, 24, 168, 192, 285
United States–States–Introduction of Soybeans to. This document
contains the earliest date seen for soybeans in a certain U.S. state 1,
2, 18, 134, 285
United States–States–Introduction of Soybeans to. This document
contains the earliest date seen for the cultivation of soybeans in a
certain U.S. state 2, 6, 18, 24, 134, 285
United States–States–Iowa 18, 167, 261, 262, 291, 298, 299, 303,
308, 309, 313, 320, 345, 356, 357, 358, 376, 392, 408, 409, 416,
422, 429, 436, 461, 465, 480, 483, 484, 490, 497, 505, 506, 513,
519, 520, 522, 525, 526, 527, 528, 531, 536, 541, 543, 544, 545,
549, 555, 560, 572, 573, 583, 588, 590, 592, 598, 600, 601, 605,
610, 614, 616, 627, 629, 636, 646, 651, 655, 692, 694, 696, 699,
701, 709, 712, 718, 719, 723, 725, 728, 736, 739, 740, 741, 744,
745, 746, 747, 748, 749, 752, 756, 757, 763, 767, 770, 771, 773,
774, 781, 782, 789, 801, 805, 806, 813, 828, 835, 846, 848, 856,
864, 865, 866, 876, 889, 916, 919, 937, 943, 958, 967, 975, 1002,
1035, 1048, 1084, 1105, 1122, 1185, 1255, 1302, 1320, 1321, 1331,

1354, 1369, 1372, 1400, 1404, 1406, 1410, 1416, 1418, 1431
United States–States–Kansas 9, 17, 18, 24, 25, 134, 141, 165, 170,
172, 257, 285, 290, 308, 309, 313, 315, 376, 392, 408, 409, 416,
461, 465, 480, 483, 506, 519, 520, 522, 526, 527, 528, 531, 536,
544, 545, 555, 560, 572, 573, 583, 588, 601, 605, 614, 616, 622,
627, 629, 651, 655, 674, 692, 696, 709, 718, 719, 723, 725, 736,
739, 747, 749, 767, 780, 781, 782, 789, 796, 801, 806, 813, 828,
835, 846, 848, 856, 889, 897, 916, 1002, 1035, 1048, 1084, 1111,
1191, 1245, 1255, 1293, 1356, 1362, 1372, 1400, 1404, 1410, 1431,
1453
United States–States–Kentucky 18, 24, 27, 33, 88, 94, 141, 162,
165, 167, 168, 170, 172, 189, 192, 198, 201, 216, 223, 224, 230,
231, 247, 249, 255, 257, 258, 259, 260, 262, 266, 270, 285, 287,
290, 291, 296, 303, 308, 309, 313, 314, 315, 320, 357, 376, 392,
408, 409, 416, 423, 461, 465, 483, 500, 506, 520, 525, 526, 527,
528, 536, 544, 545, 572, 573, 576, 583, 592, 593, 596, 597, 601,
605, 614, 617, 622, 638, 651, 655, 667, 673, 674, 685, 692, 696,
697, 698, 699, 723, 725, 736, 744, 747, 756, 763, 767, 773, 782,
789, 791, 792, 800, 806, 813, 828, 829, 835, 846, 848, 853, 872,
878, 889, 916, 1002, 1035, 1044, 1084, 1092, 1093, 1134, 1141,
1185, 1188, 1191, 1217, 1238, 1243, 1255, 1291, 1304, 1311, 1315,
1356, 1362, 1372, 1404, 1410, 1457, 1462, 1529
United States–States–Louisiana 9, 18, 25, 33, 141, 162, 163, 168,
172, 175, 223, 228, 232, 234, 260, 270, 285, 298, 309, 315, 320,
357, 370, 408, 409, 416, 461, 480, 483, 510, 513, 515, 517, 519,
522, 526, 527, 528, 530, 531, 533, 536, 540, 544, 545, 548, 554,
555, 566, 568, 572, 573, 574, 575, 580, 583, 585, 586, 587, 592,
593, 596, 597, 598, 600, 601, 602, 605, 607, 608, 610, 617, 624,
649, 655, 674, 696, 712, 723, 725, 736, 747, 752, 756, 761, 767,
770, 771, 773, 774, 780, 781, 782, 789, 790, 801, 805, 806, 813,
828, 829, 832, 835, 846, 848, 853, 856, 865, 877, 939, 943, 1002,
1014, 1073, 1084, 1192, 1243, 1244, 1255, 1329, 1362, 1372, 1404,
1410
United States–States–Maine 18, 24, 192, 285, 408, 409, 465, 605,
627, 864, 869, 966, 984, 1291, 1379, 1436, 1441, 1461, 1515
United States–States–Maryland 24, 88, 158, 192, 216, 230, 231,
255, 257, 270, 285, 290, 298, 300, 301, 302, 304, 309, 310, 311,
313, 315, 357, 384, 393, 396, 408, 409, 416, 446, 461, 465, 483,
490, 502, 507, 526, 527, 528, 536, 543, 544, 545, 555, 572, 583,
587, 592, 593, 596, 598, 601, 605, 614, 627, 646, 651, 655, 674,
696, 698, 725, 736, 743, 763, 767, 780, 782, 786, 806, 820, 823,
835, 848, 856, 864, 889, 895, 916, 958, 1002, 1011, 1034, 1035,
1036, 1185, 1189, 1254, 1255, 1302, 1356, 1372, 1394, 1404, 1410,
1431
United States–States–Massachusetts 6, 11, 18, 24, 88, 93, 134, 167,
200, 285, 291, 358, 396, 408, 409, 442, 453, 465, 490, 519, 602,
614, 622, 627, 639, 651, 659, 722, 732, 742, 768, 786, 820, 823,
863, 864, 865, 868, 869, 895, 897, 907, 910, 911, 919, 944, 952,
966, 970, 975, 977, 978, 984, 990, 991, 1006, 1011, 1022, 1036,
1074, 1090, 1103, 1109, 1122, 1181, 1192, 1205, 1242, 1245, 1281,
1282, 1300, 1302, 1345, 1418, 1453, 1492, 1515, 1531
United States–States–Michigan 1, 2, 12, 18, 24, 167, 172, 192, 200,
201, 270, 285, 291, 298, 303, 308, 309, 313, 315, 324, 354, 384,
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393, 396, 408, 409, 416, 422, 431, 451, 461, 465, 478, 480, 483,
490, 506, 508, 519, 520, 521, 522, 526, 527, 528, 531, 536, 539,
543, 544, 545, 555, 572, 573, 583, 592, 601, 605, 614, 616, 622,
627, 632, 633, 634, 639, 655, 673, 674, 696, 722, 723, 732, 733,
736, 742, 747, 756, 774, 781, 782, 786, 790, 820, 821, 823, 837,
846, 848, 864, 865, 868, 874, 889, 895, 897, 907, 913, 915, 919,
940, 949, 966, 975, 988, 990, 992, 1002, 1003, 1005, 1007, 1011,
1015, 1016, 1022, 1028, 1029, 1030, 1036, 1043, 1044, 1055, 1074,
1084, 1102, 1123, 1166, 1237, 1243, 1244, 1258, 1260, 1302, 1304,
1321, 1345, 1354, 1356, 1369, 1372, 1392, 1394, 1418, 1431, 1438,
1439, 1442, 1453, 1487, 1488, 1492, 1506, 1510, 1514, 1529, 1531

United States–States–Nebraska 24, 168, 170, 172, 198, 285, 290,
308, 309, 313, 320, 408, 409, 426, 439, 465, 479, 480, 483, 506,
519, 520, 522, 526, 527, 528, 531, 536, 544, 545, 555, 560, 572,
573, 583, 588, 601, 605, 614, 616, 627, 651, 674, 692, 709, 718,
719, 723, 725, 736, 747, 756, 767, 781, 782, 789, 801, 806, 813,
828, 835, 838, 846, 848, 856, 865, 889, 916, 1002, 1035, 1036,
1084, 1181, 1185, 1193, 1255, 1291, 1321, 1354, 1369, 1372, 1404,
1410, 1431
United States–States–Nevada 18, 605, 1122, 1302

United States–States–Minnesota 18, 24, 25, 88, 134, 167, 168, 170,
172, 189, 215, 259, 279, 285, 290, 308, 309, 313, 357, 358, 408,
409, 416, 480, 483, 490, 505, 506, 519, 520, 521, 522, 525, 526,
527, 528, 531, 536, 543, 544, 545, 555, 560, 572, 573, 574, 581,
583, 588, 598, 601, 605, 610, 614, 616, 627, 629, 651, 655, 674,
692, 694, 696, 701, 709, 712, 718, 719, 723, 725, 736, 739, 740,
741, 745, 746, 747, 748, 749, 750, 752, 756, 757, 763, 766, 767,
770, 771, 773, 774, 781, 782, 789, 801, 803, 805, 806, 813, 828,
835, 842, 846, 848, 856, 864, 889, 916, 937, 963, 1002, 1006, 1022,
1025, 1032, 1035, 1048, 1084, 1122, 1149, 1157, 1172, 1185, 1205,
1248, 1255, 1263, 1291, 1297, 1302, 1321, 1354, 1366, 1369, 1372,
1404, 1410, 1431, 1444, 1509, 1520

United States–States–New Hampshire 2, 3, 4, 24, 285, 408, 409,
416, 465, 605, 627, 872, 910, 963, 1302

United States–States–Mississippi 21, 24, 134, 162, 163, 167, 168,
172, 183, 198, 201, 223, 224, 228, 230, 231, 234, 247, 249, 255,
258, 260, 261, 262, 265, 266, 269, 270, 283, 285, 288, 290, 291,
298, 307, 309, 312, 314, 315, 320, 326, 376, 384, 392, 408, 409,
416, 461, 483, 484, 510, 513, 514, 515, 517, 519, 522, 526, 527,
528, 530, 531, 532, 533, 536, 544, 545, 548, 549, 554, 555, 564,
566, 568, 572, 580, 581, 583, 585, 586, 592, 596, 597, 598, 600,
601, 605, 607, 608, 610, 614, 616, 617, 622, 627, 646, 651, 655,
667, 674, 677, 682, 685, 696, 697, 698, 705, 706, 709, 717, 718,
719, 723, 725, 727, 736, 740, 741, 743, 747, 748, 752, 756, 757,
761, 767, 770, 771, 773, 774, 780, 781, 782, 789, 805, 806, 813,
828, 829, 835, 846, 848, 856, 865, 889, 916, 937, 939, 943, 958,
959, 1002, 1035, 1044, 1045, 1084, 1105, 1129, 1130, 1141, 1243,
1244, 1255, 1329, 1372, 1404, 1410, 1422, 1431, 1457

United States–States–New York 1, 2, 4, 24, 130, 140, 144, 151,
156, 160, 167, 168, 170, 198, 200, 216, 230, 259, 285, 308, 309,
313, 320, 358, 370, 392, 393, 396, 403, 408, 409, 416, 423, 446,
453, 461, 465, 483, 484, 490, 491, 502, 506, 508, 520, 521, 526,
527, 528, 536, 543, 544, 545, 560, 572, 573, 583, 588, 601, 605,
614, 627, 639, 651, 655, 696, 712, 713, 722, 725, 745, 748, 756,
770, 773, 779, 782, 801, 810, 813, 820, 828, 829, 835, 846, 863,
864, 865, 868, 872, 880, 890, 895, 897, 907, 910, 916, 918, 919,
966, 975, 984, 986, 990, 1002, 1006, 1007, 1022, 1035, 1042, 1050,
1051, 1055, 1065, 1066, 1073, 1074, 1106, 1109, 1122, 1123, 1156,
1173, 1177, 1181, 1186, 1191, 1197, 1198, 1201, 1210, 1217, 1219,
1245, 1255, 1269, 1302, 1363, 1372, 1381, 1383, 1384, 1410, 1453,
1462, 1514, 1515, 1517, 1530

United States–States–Missouri 24, 138, 158, 168, 170, 172, 175,
189, 198, 201, 223, 230, 231, 247, 255, 258, 259, 260, 261, 262,
266, 269, 270, 282, 283, 284, 285, 288, 290, 291, 295, 296, 297,
298, 299, 300, 301, 302, 303, 304, 306, 308, 309, 310, 311, 313,
315, 318, 320, 356, 357, 358, 376, 392, 396, 408, 409, 416, 440,
461, 465, 482, 483, 484, 490, 497, 505, 506, 520, 525, 526, 527,
528, 536, 538, 544, 545, 557, 572, 573, 576, 583, 588, 592, 593,
597, 601, 605, 606, 614, 617, 622, 627, 629, 651, 655, 662, 664,
667, 674, 685, 696, 697, 698, 699, 705, 709, 712, 714, 718, 719,
723, 724, 725, 736, 737, 740, 741, 744, 747, 748, 752, 753, 756,
757, 763, 767, 770, 771, 773, 774, 778, 781, 782, 788, 789, 791,
792, 796, 801, 803, 805, 806, 813, 820, 827, 828, 835, 846, 848,
864, 865, 872, 877, 889, 916, 919, 937, 939, 984, 1002, 1004, 1017,
1030, 1035, 1036, 1053, 1073, 1074, 1084, 1122, 1132, 1141, 1157,
1168, 1172, 1185, 1200, 1211, 1213, 1215, 1243, 1255, 1261, 1273,
1292, 1293, 1302, 1304, 1315, 1320, 1321, 1329, 1339, 1344, 1354,
1355, 1356, 1365, 1369, 1372, 1404, 1410, 1431, 1453, 1457, 1529
United States–States–Montana 18, 192, 282, 285, 358, 465, 560,
605, 1022, 1055, 1255, 1302, 1372, 1410

United States–States–New Jersey 1, 24, 134, 168, 174, 189, 192,
230, 231, 255, 257, 275, 285, 290, 309, 320, 396, 408, 409, 416,
465, 483, 484, 490, 526, 527, 528, 536, 544, 545, 572, 583, 605,
622, 627, 692, 736, 767, 782, 806, 835, 848, 850, 857, 864, 865,
869, 870, 895, 908, 916, 970, 984, 1002, 1035, 1061, 1122, 1123,
1156, 1181, 1245, 1255, 1302, 1314, 1372, 1410, 1431, 1434
United States–States–New Mexico 192, 285, 309, 358, 465, 625,
698, 827, 828, 864, 865, 918, 1073, 1302, 1453

United States–States–North Carolina 5, 9, 12, 14, 18, 20, 21, 24, 33,
42, 46, 47, 65, 88, 134, 155, 158, 162, 165, 167, 168, 169, 170, 172,
175, 183, 193, 194, 198, 201, 215, 216, 223, 224, 225, 228, 230,
231, 234, 240, 247, 249, 255, 258, 260, 261, 262, 265, 266, 267,
269, 270, 283, 284, 285, 286, 287, 288, 290, 291, 294, 295, 296,
297, 298, 299, 300, 301, 302, 303, 304, 309, 310, 311, 315, 318,
320, 321, 326, 328, 356, 357, 358, 384, 403, 408, 409, 416, 461,
465, 480, 483, 484, 490, 510, 513, 514, 515, 517, 518, 519, 520,
522, 526, 527, 528, 530, 531, 532, 533, 536, 537, 544, 545, 548,
549, 550, 554, 555, 566, 572, 573, 580, 581, 583, 584, 585, 586,
587, 591, 592, 593, 596, 597, 601, 605, 607, 608, 609, 610, 614,
622, 627, 645, 646, 651, 655, 660, 662, 667, 674, 677, 682, 685,
692, 696, 697, 698, 699, 705, 706, 709, 711, 717, 718, 719, 723,
724, 725, 736, 743, 744, 747, 752, 753, 756, 763, 767, 770, 771,
773, 774, 780, 781, 782, 787, 789, 801, 802, 803, 806, 813, 818,
820, 828, 835, 846, 848, 856, 864, 865, 866, 872, 874, 889, 895,
916, 939, 943, 958, 959, 966, 984, 1002, 1035, 1045, 1048, 1061,
1073, 1084, 1105, 1129, 1130, 1141, 1185, 1189, 1243, 1248, 1255,
1302, 1372, 1404, 1410, 1422, 1425, 1426, 1429, 1431, 1482
United States–States–North Dakota 168, 170, 189, 192, 257, 285,
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308, 313, 416, 465, 484, 519, 522, 526, 527, 528, 531, 536, 544,
545, 555, 572, 573, 581, 583, 592, 593, 601, 605, 627, 674, 692,
736, 767, 782, 813, 846, 856, 889, 1002, 1084, 1243, 1302, 1404,
1406
United States–States–Ohio 1, 2, 3, 4, 24, 33, 130, 155, 158, 165,
167, 168, 170, 172, 183, 194, 198, 201, 223, 230, 231, 247, 255,
258, 260, 261, 262, 264, 266, 267, 269, 284, 285, 288, 290, 291,
295, 296, 297, 298, 299, 302, 303, 304, 308, 309, 311, 313, 315,
320, 321, 322, 345, 354, 356, 357, 358, 376, 392, 393, 396, 398,
408, 409, 416, 429, 440, 461, 465, 470, 480, 483, 484, 490, 497,
500, 505, 506, 519, 520, 521, 522, 525, 526, 527, 528, 531, 536,
543, 544, 545, 549, 555, 560, 565, 572, 573, 574, 583, 588, 592,
593, 594, 595, 598, 600, 601, 605, 614, 616, 622, 627, 629, 636,
638, 651, 652, 655, 674, 678, 679, 685, 692, 696, 697, 709, 718,
719, 720, 723, 725, 728, 733, 736, 740, 741, 742, 745, 746, 747,
748, 752, 756, 757, 767, 770, 771, 773, 774, 782, 789, 801, 805,
806, 813, 828, 835, 846, 848, 856, 866, 874, 876, 889, 916, 937,
958, 959, 966, 967, 975, 984, 986, 990, 1002, 1029, 1035, 1044,
1048, 1055, 1061, 1074, 1076, 1084, 1089, 1105, 1109, 1149, 1158,
1165, 1168, 1185, 1217, 1235, 1237, 1238, 1243, 1255, 1260, 1279,
1302, 1304, 1320, 1321, 1354, 1356, 1369, 1372, 1393, 1404, 1410,
1415, 1418, 1422, 1453, 1530, 1531
United States–States–Oklahoma 24, 33, 141, 168, 172, 198, 224,
231, 232, 282, 285, 308, 309, 313, 315, 358, 416, 461, 480, 483,
510, 513, 514, 515, 517, 519, 520, 522, 526, 527, 528, 530, 531,
532, 536, 544, 545, 548, 554, 555, 566, 568, 569, 572, 573, 574,
580, 581, 583, 585, 586, 593, 601, 605, 608, 627, 639, 674, 692,
718, 719, 722, 723, 736, 747, 756, 780, 782, 789, 801, 820, 823,
828, 846, 848, 856, 878, 895, 1002, 1092, 1093, 1134, 1243, 1247,
1302, 1304, 1315, 1529
United States–States–Oregon 24, 282, 285, 416, 465, 588, 605, 639,
720, 722, 742, 788, 820, 838, 864, 865, 868, 869, 895, 897, 907,
944, 978, 1022, 1036, 1074, 1192, 1212, 1251, 1361, 1374, 1375,
1415, 1479, 1492, 1515, 1516, 1531
United States–States–Pennsylvania 1, 18, 24, 144, 147, 151, 167,
168, 170, 172, 189, 200, 230, 231, 247, 250, 255, 258, 262, 266,
275, 285, 290, 291, 308, 309, 313, 354, 396, 403, 408, 409, 411,
416, 418, 446, 461, 465, 483, 484, 490, 506, 521, 526, 527, 528,
536, 543, 544, 545, 572, 573, 583, 588, 590, 593, 595, 601, 605,
614, 622, 651, 655, 696, 701, 712, 736, 782, 786, 806, 820, 823,
848, 863, 864, 865, 895, 908, 975, 984, 1002, 1055, 1061, 1074,
1191, 1193, 1205, 1210, 1255, 1264, 1302, 1335, 1372, 1404, 1410,
1431, 1444, 1453, 1508, 1517
United States–States–Rhode Island 18, 24, 134, 168, 192, 257, 285,
291, 605, 627, 864, 1243, 1302, 1453
United States–States–South Carolina 18, 20, 24, 46, 162, 163, 167,
168, 170, 172, 198, 223, 230, 231, 247, 250, 255, 258, 260, 262,
265, 266, 269, 285, 290, 294, 296, 298, 300, 301, 302, 304, 309,
310, 311, 315, 320, 392, 408, 409, 416, 461, 465, 483, 510, 513,
514, 515, 517, 519, 522, 526, 527, 528, 530, 531, 532, 536, 544,
545, 548, 554, 555, 567, 572, 574, 580, 583, 584, 586, 592, 593,
596, 601, 605, 608, 614, 651, 655, 674, 692, 696, 709, 718, 719,
723, 725, 736, 737, 740, 741, 747, 748, 752, 756, 757, 763, 767,
770, 771, 773, 774, 780, 782, 805, 806, 813, 818, 828, 835, 846,

848, 856, 889, 916, 939, 943, 958, 959, 1002, 1035, 1048, 1084,
1243, 1244, 1255, 1316, 1321, 1354, 1362, 1369, 1372, 1404, 1410
United States–States–South Dakota 18, 24, 192, 257, 290, 308, 309,
313, 465, 519, 520, 522, 526, 527, 528, 531, 536, 544, 545, 555,
572, 573, 583, 593, 601, 605, 614, 625, 651, 674, 692, 736, 767,
782, 801, 813, 846, 856, 1002, 1084, 1212, 1302, 1321, 1348, 1354,
1369, 1372, 1404, 1423, 1431, 1520
United States–States–Tennessee 1, 2, 3, 4, 5, 6, 7, 8, 9, 10, 11, 12,
13, 14, 15, 16, 17, 18, 19, 20, 21, 22, 23, 24, 25, 26, 27, 28, 29, 30,
31, 32, 33, 34, 35, 36, 37, 38, 39, 40, 41, 42, 43, 44, 45, 46, 47, 48,
49, 50, 51, 52, 53, 54, 55, 56, 57, 58, 59, 60, 61, 62, 63, 64, 65, 66,
67, 68, 69, 70, 71, 72, 73, 74, 75, 76, 77, 78, 79, 80, 81, 82, 83, 84,
85, 86, 87, 88, 89, 90, 91, 92, 93, 94, 95, 96, 97, 98, 99, 100, 101,
102, 103, 104, 105, 106, 107, 108, 109, 110, 111, 112, 113, 114,
115, 116, 117, 118, 119, 120, 121, 122, 123, 124, 125, 126, 127,
128, 129, 130, 131, 132, 133, 134, 135, 136, 137, 138, 139, 140,
141, 142, 143, 144, 145, 146, 147, 148, 149, 150, 151, 152, 153,
154, 155, 156, 157, 158, 159, 160, 161, 162, 163, 164, 165, 166,
167, 168, 169, 170, 171, 172, 173, 174, 175, 176, 177, 178, 179,
180, 181, 182, 183, 184, 185, 186, 187, 188, 189, 190, 191, 192,
193, 194, 195, 196, 197, 198, 199, 200, 201, 202, 203, 204, 205,
206, 207, 208, 209, 210, 211, 212, 213, 214, 215, 216, 217, 218,
219, 220, 221, 222, 223, 224, 225, 226, 227, 228, 229, 230, 231,
232, 233, 234, 235, 236, 237, 238, 239, 240, 241, 242, 243, 244,
245, 246, 247, 248, 249, 250, 251, 252, 253, 254, 255, 256, 257,
258, 259, 260, 261, 262, 263, 264, 265, 266, 267, 268, 269, 270,
271, 272, 273, 274, 275, 276, 277, 278, 279, 280, 281, 282, 283,
284, 285, 286, 287, 288, 289, 290, 291, 292, 293, 294, 295, 296,
297, 298, 299, 300, 301, 302, 303, 304, 305, 306, 307, 308, 309,
310, 311, 312, 313, 314, 315, 316, 317, 318, 319, 320, 321, 322,
323, 324, 325, 326, 327, 328, 329, 330, 331, 332, 333, 334, 335,
336, 337, 338, 339, 340, 341, 342, 343, 344, 345, 346, 347, 348,
349, 350, 351, 352, 353, 354, 355, 356, 357, 358, 359, 360, 361,
362, 363, 364, 365, 366, 367, 368, 369, 370, 371, 372, 373, 374,
375, 376, 377, 378, 379, 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, 410, 411, 412, 413,
414, 415, 416, 417, 418, 419, 420, 421, 422, 423, 424, 425, 426,
427, 428, 429, 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, 459, 460, 461, 462, 463, 464, 465,
466, 467, 468, 469, 470, 471, 472, 473, 474, 475, 476, 477, 478,
479, 480, 481, 482, 483, 484, 485, 486, 487, 488, 489, 490, 491,
492, 493, 494, 495, 496, 497, 498, 499, 500, 501, 502, 503, 504,
505, 506, 507, 508, 509, 510, 511, 512, 513, 514, 515, 516, 517,
518, 519, 520, 521, 522, 523, 524, 525, 526, 527, 528, 529, 530,
531, 532, 533, 534, 535, 536, 537, 538, 539, 540, 541, 542, 543,
544, 545, 546, 547, 548, 549, 550, 551, 552, 553, 554, 555, 556,
557, 558, 559, 560, 561, 562, 563, 564, 565, 566, 567, 568, 569,
570, 571, 572, 573, 574, 575, 576, 577, 578, 579, 580, 581, 582,
583, 584, 585, 586, 587, 588, 589, 590, 591, 592, 593, 594, 595,
596, 597, 598, 599, 600, 601, 602, 603, 604, 605, 606, 607, 608,
609, 610, 611, 612, 613, 614, 615, 616, 617, 618, 619, 620, 621,
622, 623, 624, 625, 626, 627, 628, 629, 630, 631, 632, 633, 634,
635, 636, 637, 638, 639, 640, 641, 642, 643, 644, 645, 646, 647,
648, 649, 650, 651, 652, 653, 654, 655, 656, 657, 658, 659, 660,
661, 662, 663, 664, 665, 666, 667, 668, 669, 670, 671, 672, 673,
674, 675, 676, 677, 678, 679, 680, 681, 682, 683, 684, 685, 686,
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687, 688, 689, 690, 691, 692, 693, 694, 695, 696, 697, 698, 699,
700, 701, 702, 703, 704, 705, 706, 707, 708, 709, 710, 711, 712,
713, 714, 715, 716, 717, 718, 719, 720, 721, 722, 723, 724, 725,
726, 727, 728, 729, 730, 731, 732, 733, 734, 735, 736, 737, 738,
739, 740, 741, 742, 743, 744, 745, 746, 747, 748, 749, 750, 751,
752, 753, 754, 755, 756, 757, 758, 759, 760, 761, 762, 763, 764,
765, 766, 767, 768, 769, 770, 771, 772, 773, 774, 775, 776, 777,
778, 779, 780, 781, 782, 783, 784, 785, 786, 787, 788, 789, 790,
791, 792, 793, 794, 795, 796, 797, 798, 799, 800, 801, 802, 803,
804, 805, 806, 807, 808, 809, 810, 811, 812, 813, 814, 815, 816,
817, 818, 819, 820, 821, 822, 823, 824, 825, 826, 827, 828, 829,
830, 831, 832, 833, 834, 835, 836, 837, 838, 839, 840, 841, 842,
843, 844, 845, 846, 847, 848, 849, 850, 851, 852, 853, 854, 855,
856, 857, 858, 859, 860, 861, 862, 863, 864, 865, 866, 867, 868,
869, 870, 871, 872, 873, 874, 875, 876, 877, 878, 879, 880, 881,
882, 883, 884, 885, 886, 887, 888, 889, 890, 891, 892, 893, 894,
895, 896, 897, 898, 899, 900, 901, 902, 903, 904, 905, 906, 907,
908, 909, 910, 911, 912, 913, 914, 915, 916, 917, 918, 919, 920,
921, 922, 923, 924, 925, 926, 927, 928, 929, 930, 931, 932, 933,
934, 935, 936, 937, 938, 939, 940, 941, 942, 943, 944, 945, 946,
947, 948, 949, 950, 951, 952, 953, 954, 955, 956, 957, 958, 959,
960, 961, 962, 963, 964, 965, 966, 967, 968, 969, 970, 971, 972,
973, 974, 975, 976, 977, 978, 979, 980, 981, 982, 983, 984, 985,
986, 987, 988, 989, 990, 991, 992, 993, 994, 995, 996, 997, 998,
999, 1000, 1001, 1002, 1003, 1004, 1005, 1006, 1007, 1008, 1009,
1010, 1011, 1012, 1013, 1014, 1015, 1016, 1017, 1018, 1019, 1020,
1021, 1022, 1023, 1024, 1025, 1026, 1027, 1028, 1029, 1030, 1031,
1032, 1033, 1034, 1035, 1036, 1037, 1038, 1039, 1040, 1041, 1042,
1043, 1044, 1045, 1046, 1047, 1048, 1049, 1050, 1051, 1052, 1053,
1054, 1055, 1056, 1057, 1058, 1059, 1060, 1061, 1062, 1063, 1064,
1065, 1066, 1067, 1068, 1069, 1070, 1071, 1072, 1073, 1074, 1075,
1076, 1077, 1078, 1079, 1080, 1081, 1082, 1083, 1084, 1085, 1086,
1087, 1088, 1089, 1090, 1091, 1092, 1093, 1094, 1095, 1096, 1097,
1098, 1099, 1100, 1101, 1102, 1103, 1104, 1105, 1106, 1107, 1108,
1109, 1110, 1111, 1112, 1113, 1114, 1115, 1116, 1117, 1118, 1119,
1120, 1121, 1122, 1123, 1124, 1125, 1126, 1127, 1128, 1129, 1130,
1131, 1132, 1133, 1134, 1135, 1136, 1137, 1138, 1139, 1140, 1141,
1142, 1143, 1144, 1145, 1146, 1147, 1148, 1149, 1150, 1151, 1152,
1153, 1154, 1155, 1156, 1157, 1158, 1159, 1160, 1161, 1162, 1163,
1164, 1165, 1166, 1167, 1168, 1169, 1170, 1171, 1172, 1173, 1174,
1175, 1176, 1177, 1178, 1179, 1180, 1181, 1182, 1183, 1184, 1185,
1186, 1187, 1188, 1189, 1190, 1191, 1192, 1193, 1194, 1195, 1196,
1197, 1198, 1199, 1200, 1201, 1202, 1203, 1204, 1205, 1206, 1207,
1208, 1209, 1210, 1211, 1212, 1213, 1214, 1215, 1216, 1217, 1218,
1219, 1220, 1221, 1222, 1223, 1224, 1225, 1226, 1227, 1228, 1229,
1230, 1231, 1232, 1233, 1234, 1235, 1236, 1237, 1238, 1239, 1240,
1241, 1242, 1243, 1244, 1245, 1246, 1247, 1248, 1249, 1250, 1251,
1252, 1253, 1254, 1255, 1256, 1257, 1258, 1259, 1260, 1261, 1262,
1263, 1264, 1265, 1266, 1267, 1268, 1269, 1270, 1271, 1272, 1273,
1274, 1275, 1276, 1277, 1278, 1279, 1280, 1281, 1282, 1283, 1284,
1285, 1286, 1287, 1288, 1289, 1290, 1291, 1292, 1293, 1294, 1295,
1296, 1297, 1298, 1299, 1300, 1301, 1302, 1303, 1304, 1305, 1306,
1307, 1308, 1309, 1310, 1311, 1312, 1313, 1314, 1315, 1316, 1317,
1318, 1319, 1320, 1321, 1322, 1323, 1324, 1325, 1326, 1327, 1328,
1329, 1330, 1331, 1332, 1333, 1334, 1335, 1336, 1337, 1338, 1339,
1340, 1341, 1342, 1343, 1344, 1345, 1346, 1347, 1348, 1349, 1350,
1351, 1352, 1353, 1354, 1355, 1356, 1357, 1358, 1359, 1360, 1361,
1362, 1363, 1364, 1365, 1366, 1367, 1368, 1369, 1370, 1371, 1372,
1373, 1374, 1375, 1376, 1377, 1378, 1379, 1380, 1381, 1382, 1383,
1384, 1385, 1386, 1387, 1388, 1389, 1390, 1391, 1392, 1393, 1394,

1395, 1396, 1397, 1398, 1399, 1400, 1401, 1402, 1403, 1404, 1405,
1406, 1407, 1408, 1409, 1410, 1411, 1412, 1413, 1414, 1415, 1416,
1417, 1418, 1419, 1420, 1421, 1422, 1423, 1424, 1425, 1426, 1427,
1428, 1429, 1430, 1431, 1432, 1433, 1434, 1435, 1436, 1437, 1438,
1439, 1440, 1441, 1442, 1443, 1444, 1445, 1446, 1447, 1448, 1449,
1450, 1451, 1452, 1453, 1454, 1455, 1456, 1457, 1458, 1459, 1460,
1461, 1462, 1463, 1464, 1465, 1466, 1467, 1468, 1469, 1470, 1471,
1472, 1473, 1474, 1475, 1476, 1477, 1478, 1479, 1480, 1481, 1482,
1483, 1484, 1485, 1486, 1487, 1488, 1489, 1490, 1491, 1492, 1493,
1494, 1495, 1496, 1497, 1498, 1499, 1500, 1501, 1502, 1503, 1504,
1505, 1506, 1507, 1508, 1509, 1510, 1511, 1512, 1513, 1514, 1515,
1516, 1517, 1518, 1519, 1520, 1521, 1522, 1523, 1524, 1525, 1526,
1527, 1528, 1529, 1530, 1531
United States–States–Texas 20, 24, 168, 172, 175, 198, 224, 231,
261, 282, 285, 308, 309, 313, 358, 372, 376, 392, 416, 461, 465,
483, 510, 513, 514, 515, 517, 519, 522, 526, 527, 528, 530, 531,
532, 536, 544, 545, 548, 554, 555, 566, 572, 574, 580, 583, 585,
586, 590, 591, 593, 601, 605, 606, 608, 610, 614, 651, 697, 698,
723, 725, 736, 742, 747, 748, 752, 757, 763, 770, 771, 773, 780,
782, 805, 806, 820, 823, 835, 848, 856, 864, 865, 889, 916, 943,
959, 970, 984, 988, 1002, 1035, 1036, 1042, 1084, 1166, 1243,
1255, 1258, 1263, 1264, 1343, 1362, 1372, 1384, 1404, 1410, 1431,
1433, 1438, 1439
United States–States–Utah 18, 192, 285, 358, 465, 605, 625, 865,
1073, 1109, 1122, 1146, 1147, 1176, 1338
United States–States–Vermont 24, 230, 231, 255, 285, 408, 409,
465, 605, 864, 966, 978, 984, 1281, 1453
United States–States–Virginia 12, 18, 20, 24, 25, 27, 33, 50, 88, 94,
130, 134, 144, 151, 155, 158, 162, 165, 167, 168, 170, 172, 173,
174, 183, 194, 198, 216, 223, 224, 225, 230, 231, 234, 240, 247,
255, 258, 259, 260, 261, 262, 265, 266, 267, 269, 270, 283, 284,
285, 288, 290, 291, 294, 296, 298, 299, 300, 301, 302, 304, 308,
309, 310, 311, 313, 315, 320, 326, 356, 358, 381, 384, 409, 411,
416, 426, 439, 446, 461, 465, 479, 480, 483, 484, 505, 506, 510,
513, 515, 517, 519, 520, 522, 525, 526, 527, 528, 530, 531, 536,
544, 545, 548, 549, 554, 555, 566, 569, 572, 573, 580, 583, 584,
585, 586, 588, 591, 592, 593, 596, 597, 601, 605, 607, 608, 614,
622, 655, 674, 692, 696, 698, 701, 705, 706, 709, 724, 725, 736,
743, 747, 749, 752, 756, 767, 773, 780, 782, 801, 805, 806, 828,
835, 846, 848, 856, 864, 872, 889, 890, 911, 916, 918, 1002, 1032,
1035, 1043, 1044, 1048, 1064, 1223, 1243, 1248, 1255, 1281, 1356,
1362, 1372, 1404, 1410, 1431
United States–States–Washington state 18, 24, 250, 285, 290, 393,
396, 453, 486, 520, 535, 543, 588, 627, 639, 712, 722, 794, 820,
823, 863, 864, 865, 869, 874, 895, 910, 919, 966, 984, 1006, 1022,
1073, 1074, 1111, 1151, 1181, 1251, 1296, 1302, 1361, 1374, 1404,
1442, 1465, 1492, 1498, 1515
United States–States–West Virginia 24, 158, 167, 168, 170, 172,
192, 230, 231, 255, 257, 270, 285, 290, 309, 313, 315, 320, 392,
416, 461, 465, 483, 526, 527, 528, 536, 544, 545, 554, 572, 580,
583, 592, 605, 627, 655, 696, 736, 872, 1404
United States–States–Wisconsin 24, 93, 134, 167, 168, 172, 192,
194, 230, 231, 239, 255, 261, 262, 264, 266, 270, 285, 290, 291,
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296, 298, 308, 309, 313, 315, 320, 376, 392, 396, 408, 409, 416,
461, 465, 480, 483, 484, 490, 505, 506, 519, 520, 522, 525, 526,
527, 528, 531, 536, 543, 544, 545, 555, 560, 563, 572, 573, 574,
583, 592, 593, 598, 601, 605, 614, 616, 627, 651, 655, 674, 692,
696, 718, 719, 723, 736, 756, 767, 770, 771, 773, 774, 782, 789,
807, 813, 819, 828, 835, 844, 846, 848, 852, 872, 889, 890, 940,
943, 990, 1002, 1032, 1043, 1076, 1084, 1092, 1093, 1205, 1239,
1243, 1248, 1293, 1302, 1321, 1354, 1386, 1416, 1431, 1438, 1466,
1520

Gene Banks, Introduction of Soybeans (as to a Nation, State, or
Region, with P.I. Numbers for the USA) and Selection, Irradiation
of Soybeans for Breeding and Variety Development
Variety names / nomenclature–standardization. See Nomenclature
of Soybean Varieties–Standardization of
Variety names of early U.S. soybeans. See Lists and Descriptions
(Official) of Early U.S. Soybean Varieties with Their P.I. Numbers
and Synonyms

United States–States–Wyoming 18, 285, 465, 605, 1302
Vegan cookbooks. See Vegetarian Cookbooks–Vegan Cookbooks
Urban Problems Worldwide, Including Tangible Problems
(Urbanization, Scarce Jobs, Money, Housing, Poor Schools, Welfare
Abuse, Drugs, Gangs, and Crime) and Values Problems (Racism,
Despair, Poor Work Habits, Lower Class Problems) Worldwide 364

Veganism. See Vegetarianism–Veganism
Vegetable soybeans. See Green Vegetable Soybeans

U.S. Regional Soybean Industrial Products Laboratory (Urbana,
Illinois). Founded April 1936. Analytical Section Merged into
Northern Regional Research Lab. (Peoria) 1 July 1942 480, 498,
505, 510, 513, 514, 515, 517, 518, 519, 520, 522, 525, 530, 531,
532, 533, 537, 541, 548, 549, 550, 554, 555, 566, 567, 568, 569,
570, 580, 581, 584, 585, 586, 591, 592, 593, 596, 597, 608, 609,
614, 616, 622, 645, 646, 712, 780, 802, 803, 804, 958, 959, 1406

Vegetable-type or edible soybeans. See Green Vegetable Soybeans–
Large-Seeded Vegetable-Type or Edible Soybeans, General
Information About, Not Including Use As Green Vegetable
Soybeans

USA. See United States of America

Vegetarian and Vegan Diets–Nutrition / Nutritional Aspects–
Children and Teenagers 888, 1201, 1257, 1350

USA–Food uses of soybeans, early. See Historical–Documents
about Food Uses of Soybeans in the USA before 1900

Vegetable-type soybeans. See Green Vegetable Soybeans–
Vegetable-Type, Garden-Type, or Edible or Food-Grade Soybeans

Vegetarian Celebrities–Noted or Prominent Personalities and
Famous People 508

USDA. See United States Department of Agriculture
Vegetarian Cookbooks. See also: Vegan Cookbooks 374, 762, 764,
798, 1216, 1231, 1249, 1256, 1287, 1294, 1313, 1377, 1379

USSR. See Europe, Eastern–USSR
Van Gundy, Dorothea. See Seventh-day Adventists–Cookbooks and
Their Authors
Van Gundy, Theodore A. (1874-1935), and La Sierra Industries (La
Sierra, California) 344, 393, 436, 1033, 1034, 1492, 1530
Varieties of soybeans–Earliest document seen... See Historical–
Earliest Document Seen
Varieties, soybean. See Soybean Varieties, Soybean Varieties USA–
Large-Seeded Vegetable-Type
Varieties, soybean–Japanese. See Japanese Soybean Types and
Varieties
Variety Development and Breeding of Soybeans (General,
Including Varieties and Seeds) 134, 144, 165, 305, 376, 379, 392,
484, 517, 519, 530, 541, 554, 580, 585, 586, 592, 608, 615, 643,
645, 655, 661, 670, 691, 692, 696, 698, 724, 736, 780, 816, 943,
1045, 1057, 1129, 1130, 1189, 1404, 1508

Vegetarian Cookbooks–Vegan / Plant-Based Cookbooks–Do Not
Use Dairy Products or Eggs 381, 446, 640, 819, 826, 842, 870, 901,
932, 934, 1043, 1068, 1077, 1136, 1230, 1234, 1246, 1248, 1254,
1265, 1276, 1283, 1284, 1301, 1317, 1332, 1333, 1334, 1335, 1346,
1348, 1350, 1352, 1376, 1378, 1398, 1402, 1411, 1414, 1419, 1420,
1429, 1435, 1455, 1491, 1505
Vegetarian Diets–Medical Aspects–Cancer 1265
Vegetarian Diets–Medical Aspects–Cardiovascular System,
Especially Heart Disease and Stroke, But Including Hypertension
(High Blood Pressure) 1265, 1350
Vegetarian Diets–Medical Aspects–Diabetes and Diabetic Diets
1334
Vegetarian Diets–Medical Aspects–Mental Health 496, 523
Vegetarian Diets–Nutrition / Nutritional Aspects–Minerals 381
Vegetarian Diets–Nutrition / Nutritional Aspects–Vitamins 344, 541

Variety Development, Breeding, Selection, Evaluation, Growing, or
Handling of Soybeans for Food Uses 907, 1406
Variety development of soybeans. See Breeding of Soybeans and
Classical Genetics, Germplasm Collections and Resources, and

Vegetarian Federal Union (Britain). See Vegetarianism–
International Vegetarian Union (IVU. Founded 1908; and its British
Predecessor the Vegetarian Federal Union
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Vegetarian / Meatless Burgers–Etymology of This Term and Its
Cognates / Relatives in Various Languages 412, 422, 457, 468, 764,
849, 1237
Vegetarian / Natural Foods Products Companies. See Imagine
Foods, Inc. (California)
Vegetarian or Vegan Restaurants or Cafeterias 323, 329, 337, 338,
344, 354, 368, 632, 633, 634, 704, 840, 855, 865, 940, 947, 982,
1031, 1054, 1055, 1217, 1295, 1323, 1325, 1402, 1435, 1453
Vegetarian pioneers. See Axon, William E.A., Graham, Sylvester
(1794-1851), Seventh-day Adventists–White, Ellen G. (1827-1915)
Vegetarian Society of America. See Vegetarianism–Vegetarian
Societies in North America–Vegetarian Society of America (June
1886 -1905)

Vegetarianism–Religious Aspects–Judeo-Christian Tradition
(Including Trappists, Mormons). See also: Seventh-Day Adventists
381, 732, 1033, 1036, 1043, 1295, 1403
Vegetarianism–Religious Aspects–Religions of Indian Origin–
Buddhism (Including Zen), Hinduism, Jainism, Yoga, and Ayurveda
1027, 1284, 1317
Vegetarianism–Seventh-day Adventist Work with 237, 239, 248,
274, 279, 293, 329, 337, 344, 354, 368, 374, 381, 431, 446, 451,
457, 459, 460, 467, 468, 485, 486, 496, 508, 523, 541, 603, 628,
632, 633, 634, 640, 647, 703, 704, 716, 732, 733, 762, 764, 790,
798, 825, 840, 842, 864, 947, 1017, 1029, 1030, 1031, 1032, 1033,
1036, 1043, 1064, 1161, 1201, 1217, 1232, 1239, 1248, 1269, 1270,
1295, 1313, 1323, 1325, 1359, 1383, 1403, 1440, 1487, 1488, 1506
Vegetarianism, the Environment, and Ecology 1270, 1296

Vegetarianism and the Temperance Movement (Abstaining from
Alcohol / Alcoholic Beverages) Worldwide. Incl. Teetotalism 732,
1056
Vegetarianism, Athletics / Sports, and Athletes 825, 1453
Vegetarianism–Concerning a Diet and Lifestyle Free of Flesh
Foods, But Which May Include Dairy Products or Eggs. See also:
Veganism 140, 160, 237, 239, 248, 274, 279, 293, 329, 372, 386,
399, 417, 420, 431, 434, 451, 457, 459, 460, 463, 467, 468, 470,
485, 486, 496, 508, 523, 541, 603, 612, 619, 628, 647, 703, 716,
732, 733, 768, 786, 790, 794, 797, 821, 825, 838, 840, 844, 864,
865, 868, 875, 881, 891, 914, 915, 928, 940, 947, 948, 949, 952,
956, 963, 968, 982, 1015, 1017, 1029, 1030, 1031, 1033, 1036,
1050, 1054, 1055, 1056, 1161, 1201, 1232, 1239, 1242, 1268, 1270,
1288, 1295, 1296, 1312, 1351, 1355, 1358, 1373, 1382, 1403, 1432,
1437, 1440, 1448, 1453, 1461, 1487, 1488
Vegetarianism–Efficiency of Plants Much Greater Than Animals in
Producing Food from a Given Input of Energy, Land, or Water. Also
Called Political Economy 948
Vegetarianism for Children and Teenagers 1342

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 397, 422,
432, 503, 516, 822, 826, 853, 855, 864, 865, 888, 933, 965, 968,
1027, 1032, 1064, 1078, 1161, 1239, 1257, 1265, 1269, 1270, 1298,
1342, 1347, 1351, 1358, 1359, 1379, 1383, 1397, 1430, 1432, 1437,
1484, 1504, 1512
Vegetarianism–Vegetarian or Vegan Meals Served at Institutions
(Colleges, Main-Stream Restaurants, Cafeterias, Fast Food Outlets,
Hospitals, etc.). See also Vegetarian Restaurants 354, 431, 451, 459
Vegetarianism–Vegetarian Societies in North America–American
Vegetarian Society (1850-1862?) 1453
Vegetarianism–Vegetarian Societies in North America–Chicago
Vegetarian Society (Dec. 1895 -) 1453
Vegetarianism–Vegetarian Societies in North America–New York
Vegetarian Society (Oct. 1852+) 1453
Vegetarianism–Vegetarian Societies in North America–Vegetarian
Society of America (June 1886–1905) 1453

Vegetarianism–Fruitarianism–Concerning a Fruitarian or
Frugivorous Diet Consisting of Fruits, Nuts, and Seeds (Such as
Cereal Grains or Legumes). Includes a Vegan Diet or Lifestyle Free
of All Animal Products 968, 1440

Velvet Bean. Mucuna pruriens (L.) DC. Formerly: Mucuna utilis.
Formerly called Banana Bean (Rarely) or Velvetbean 155, 165, 183,
226, 230, 232, 240, 247, 254, 260, 263, 267, 288, 299, 409

Vegetarianism–International Vegetarian Union. See Vegetarianism–
International Vegetarian Union (IVU. Founded 1908; and its British
Predecessor the Vegetarian Federal Union

Vestro Foods, Inc. See Westbrae Natural Foods

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 500

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) 573, 937,
1185

Vegetarianism–Pseudo. Includes or Favors the Use of Fish, Poultry,
or Meat 639

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

Videotapes or References to Video Tapes 942, 1330, 1355
Vegetarianism–Religious Aspects–Islam (Including Sufism) 1383
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Vigna mungo. See Black gram or urd

Weight of 100 Seeds in Grams, or Number of Seeds Per Pound

Vigna unguiculata or V. sinensis. See Cowpea or Black-Eyed Pea

Well (The), Pure & Simple, and New Age Distributing Co. (San
Jose, California) 823, 895

Vilmorin-Andrieux & Co. (France). In 1975 Vilmorin joined the
Limagrain Group (Groupe Limagrain) and is now officially named
Vilmorin s.a.. 134
Vitamins. See Antivitamin Activity and Antivitamins
Vitamins B-12 (Cyanocobalamin, Cobalamins) 819, 888, 928, 932,
968, 1021, 1212, 1222, 1251, 1281, 1399
Vitamins E (Tocopherols, Natural Powerful Antioxidant) 1149
Vitamins (General) 541, 735, 1029
Vitamins in a vegetarian diet. See Vegetarian Diets–Nutrition /
Nutritional Aspects–Vitamins
Vitamins K (Coagulant, Needed for Normal Clotting of the Blood;
Fat Soluble) 539
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 838, 840, 841, 966, 1073, 1090, 1123, 1131, 1166,
1260, 1418, 1492, 1530, 1531

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 881, 895, 935, 1104, 1131, 1260, 1413, 1418
Wheat Gluten. Chinese–Pinyin: Mianjin / Mian-jin. Wade-Giles:
Mienchin / Mien-chin 140, 200, 272, 278, 351, 374, 381, 409, 413,
445, 446, 449, 464, 534, 541, 611, 612, 613, 632, 633, 634, 639,
647, 669, 703, 722, 762, 764, 790, 798, 822, 825, 826, 837, 934,
1003, 1005, 1010, 1029, 1030, 1043, 1077, 1217, 1246, 1284, 1288,
1309, 1347, 1351, 1358, 1359, 1402, 1415, 1419, 1429, 1437, 1514
Wheat Gluten Made into Seitan (Including Wheatmeat, Tan Pups,
and Tan Pops) 970, 1258, 1301, 1335, 1351, 1352, 1358, 1373,
1377, 1382, 1398, 1434, 1435, 1437, 1442, 1448
Whip Topping (Non-Dairy–Resembles Whipped Cream or
Whipping Cream and Contains Soy Protein) 722, 796, 822, 826,
840, 855, 890, 1331, 1335, 1431, 1444, 1529
Whip Topping (with or without Soy)–Etymology of This Term and
Its Cognates / Relatives in Various Languages 826, 1335
Whipped Topping. See Whip Topping
Whipping or foaming in soy proteins. See Soy Proteins–Isolates–
Enzyme-Modified Soy Protein Isolates with Whipping / Foaming
Properties Used to Replace Egg Albumen

Vivisection 1453
Walnut Acres (Penns Creek, Pensylvania). Grower of Organic
Foods. Miller of Stone-Ground Flours and Cereals. Seller (in Store
and by Mail Order) of Natural Foods. Founded about 1946-1949 by
Paul and Betty Keene 820, 823
Walnut ketchup. See Ketchup, Walnut (Walnut Ketchup, WesternStyle)
Wannamaker (John E.) (St. Matthews, South Carolina) 592
War, Civil, USA. See Civil War in USA (1861-1865)

White, Ellen G. (1827-1915). Co-Founder of Seventh-day Adventist
Church 40, 472, 632, 634, 716, 732, 755, 969, 988, 1031, 1217,
1295, 1453, 1510
White soybeans. See Soybean Seeds–White
White Wave, Inc. (Boulder, Colorado). Founded in Sept. 1977 by
Steve Demos. Including Soyfoods Unlimited. Owned by Dean
Foods Co. since 8 May 2002 897, 919, 977, 1006, 1022, 1073,
1106, 1109, 1111, 1131, 1181, 1196, 1260, 1374, 1375, 1398, 1418,
1444, 1531

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

Whitehouse Products, Inc. See Delsoy Products, Inc.

War, world. See World War I–Soybeans and Soyfoods, World War
II–Soybeans and Soyfoods

Whole Dry Soybeans–Etymology of This Term and Its Cognates /
Relatives in Various Languages 216, 639

Waterproof goods or cloth. See Linoleum, Floor Coverings,
Oilcloth, and Waterproof Goods

Whole Dry Soybeans, Ground or Mashed to a Paste After Boiling,
or Ground Raw with Water to a Fresh Puree or Slurry (Including
Japanese Gô) 44, 216, 327, 374, 639, 764, 840

Websites or Information on the World Wide Web or Internet 1361,
1409, 1411, 1421, 1431, 1441, 1453, 1456, 1457, 1463, 1464
Weeds–Control and Herbicide Use 141, 672, 1416
Weight of soybean seeds. See Seed Weight / Size (Soybeans)–

Whole Dry Soybeans (Used Unprocessed as Food) 6, 140, 198, 216,
226, 242, 245, 273, 278, 280, 325, 344, 347, 359, 367, 373, 374,
433, 435, 437, 445, 446, 458, 464, 471, 521, 523, 541, 627, 628,
639, 647, 720, 722, 762, 764, 798, 819, 820, 826, 840, 847, 870,
891, 898, 901, 909, 924, 928, 932, 934, 981, 982, 998, 1025, 1054,
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1201, 1231, 1246, 1319, 1332, 1347, 1379, 1427, 1431
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) 990
Wild Annual Soybean (Glycine soja Siebold & Zuccarini, formerly
named G. ussuriensis Regel & Maack, and G. angustifolia Miquel)
94, 134, 1367
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.
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) 134
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) 897, 990, 1076, 1259, 1299, 1375
Wildwood Natural Foods, Inc. See Wildwood Harvest, Inc.
Wiley, Harvey Washington (1884-1930). Father of the Pure Food
and Drug Act and the Meat Inspection Act (1906) and of the U.S.
Food and Drug Administration 374
Williams, Charles Burgess (1871-1947). North Carolina Soybean
Pioneer 194, 215, 416, 597, 958, 959
Wilson soybean variety. See Soybean Varieties USA–Mammoth
Yellow
Wing Seed Co. (Mechanicsburg, Champaign County, Ohio).
Founded 1909. Including Joseph Elwyn Wing (1861-1915), Charles
Bullard Wing (1878-1949), and David Grant Wing (1896-1984)
114, 141, 440, 593, 771, 773, 1422
Winged Bean (Psophocarpus tetragonolobus) (Also Called FourAngled Bean, Goa Bean, Goabean, Asparagus Bean, Asparagus
Pea, Segidilla, Seguidilla or Seguidillas Bean, Square Podded Pea,
Square Podded Crimson Pea, Botor tetragonoloba, Dolichos-, or
Lotus tetragonolobus, Pois Carré, Kecipir or Ketjeper, Calamismis
or Kalamismis) 5, 165, 961, 999
WISHH (World Initiative for Soy in Human Health), and World Soy
Foundation (WSF). Projects of the American Soybean Association
(ASA) 1460
Wizard’s Cauldron, Ltd. (Cedar Grove, North Carolina). Formerly
Linden’s Elfworks, then Elf Works, Ltd., then American Natural
Foods. Founded by John Troy 1426
Woodworth, C.M. (1888-1960, Plant Breeder, Univ. of Illinois) 416,
958, 959, 1244

Worcestershire Sauce (Soy Sauce Was the Main Ingredient before
the 1940s). Including Lea & Perrins in England 156, 216, 839, 1426
Worcestershire Sauce–With Soy Sauce Used as an Ingredient 1426
World 683, 805, 873, 1007, 1267, 1322, 1530, 1531
World Initiative for Soy in Human Health. See WISHH
World problems. See Hunger, Malnutrition, Famine, Food
Shortages, and Mortality, Protein Resources and Shortages, and the
“World Protein Crisis / Gap / Problem” of 1950-1979, Sustainable
Development and Growth
World Soy Foundation (WSF). See WISHH (World Initiative for
Soy in Human Health)
World–Soybean Production, Area and Stocks–Statistics, Trends, and
Analyses 805
World War I–Soybeans and Soyfoods. Also known as the “First
World War” and “The Great War” 189, 216, 279, 287, 372, 496,
523, 1044, 1349
World War II–Soybeans and Soyfoods. Also Called the “Second
World War” 201, 478, 502, 503, 507, 520, 521, 538, 539, 541, 543,
597, 622, 627, 673, 697, 770, 790, 810, 939, 979, 1003, 1005, 1018,
1024, 1349, 1383, 1403, 1453
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 490, 720, 733, 742, 764, 768, 798, 821, 850, 874, 970, 984,
989, 1005, 1008, 1089, 1104, 1122, 1151, 1158, 1205, 1217, 1237,
1260, 1320, 1353, 1359, 1418, 1437, 1444, 1488
Yamato Tofuhaus Sojaprodukte GmbH. See Huegli Naehrmittel
A.G. (Steinach-Arbon, Switzerland)
Yamei Kin (1864-1934). First Chinese Woman to Take a Medical
Degree in the United States. Also Miss Y. May Kin and Mrs. Kin
Eca da Silva 1508
Yellow soybeans. See Soybean Seeds–Yellow
Yield Statistics, Soybean 6, 8, 17, 19, 21, 22, 56, 95, 139, 152, 155,
165, 179, 183, 194, 198, 230, 247, 258, 261, 262, 265, 266, 283,
284, 285, 290, 294, 300, 310, 315, 317, 321, 356, 358, 379, 483,
572, 589, 615, 643, 661, 670, 691, 758, 783, 810, 817, 941, 958,
959, 999
Yogurt, etymology. See Soy Yogurt
Yogurt (From Dairy / Cow’s Milk)–Its Market or the Product
Compared with the Market for Tofu or Other Soyfoods, or the
Soyfoods Themselves 1366
Yogurt, soy. See Soy Yogurt
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Yuba–Dried Yuba Sticks or Rolls, and Sweet Dried Yuba–ChineseStyle. In Chinese (Mandarin): Fuzhu (pinyin; zhu = “bamboo”). Fu
Chu (Wade-Giles). In Cantonese Chinese Foo Jook / Fu Jook / Joke
or Tiem Jook / Tim Jook / Tiem Joke. Also: Bean Curd Sticks, Bean
Curd Bamboo 198
Yuba–Etymology of This Term and Its Cognates / Relatives in
Various Languages 659
Yuba, Homemade–How to Make at Home or on a Laboratory Scale,
by Hand 840
Yuba–Imports, Exports, International Trade 198
Yuba Production–How to Make Yuba on a Commercial Scale 1102
Yuba (The Film That Forms Atop Soymilk When It Is Heated). In
Chinese (Mandarin): Doufu Pi (“Tofu Skin”) or Doufu Yi (“Tofu
Robes,” pinyin), Toufu P’i or Toufu I (Wade-Giles). EnglishLanguage Chinese Cookbooks and Restaurants: “Bean Curd Skin”
198, 291, 659, 831, 840, 875, 934, 1073, 1077, 1102, 1246, 1350,
1411, 1427
Yugoslavia. See Europe, Eastern–Serbia and Montenegro
Yves Fine Foods (Founded by Yves Potvin, Feb. 1985, Vancouver,
BC, Canada). Renamed Yves Veggie Cuisine in 1992. Acquired by
Hain Celestial Group in June 2001 1450
Zaire. See Africa–Congo (formerly Zaire). Officially Democratic
Republic of the Congo. Also known as Congo-Kinshasa
Zea mays. See Corn / Maize
Zea mays. See Corn / Maize
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